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PREFACE.

The peculiar and distinctive features of Sense IN
tHE KiTCcHEN to-which we would call special atten-
-tion, are:

1st. It is the result of experience, every recipe
having been tested and known to be e best.

2nd. The recipes are simple and plain, the work
being primarily designed for the home, rather than
for the hotel and restaurant.

3d. The full and explicit directions with each
recipe cannot fail to please every young house-
keeper. \

4th. The chemistry of Food is fully and clearly
treated, so that one learns not only Zow any kind of
food should be prepared but w/4y it should be so pre-
pared.

sth. Particular attention is paid to the hygienic
effect of different kinds of food upon the different
systems.

6th, In the part devoted to etiquette and ceremo-
nious entertainments we try to meet the needs of
those who wish such help and yet who do not wish

to follow the extremes of social life.
L
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We may live without poetry, music or art
We may live without conscience, and live without heart ;
We may live without friends ; we may live without books ;
Bat civilized man cannot live without cooks.
He may live without books,—what is knowledge but grieving?
He may live without hope,—what is hope but deceiving?
He may live without love,—what is passion but pining ?
But where is the man that can live without dining?
—OWEN MEREDITH,



FOOD.

Food is required by the body for two chief pur-
poses, viz: to generate heat and to produce and
maintain the structure under the influence of life and
exertion. The duty assigned to food is to supply the
materials which are lost by the waste which is con-
tinually going on in the body; so that bone must be
renewed by materials which compose bone; flesh by
flesh.

Flesh in its fresh state contains water, fat, fibrine,
albumen and gelatine, besides compounds of lime,
phosphorous, suda, potash, magnesia, silica and iron,
and certain extractives. Blood has a composition
similar in elements to that ot flesh. Bone is com-
posed of cartilage, gelatine, fat with phosphoric and
other acids.

The brain is composed of water, albumen, fat, phos-
phoric acid, osmazone and salts.

Hence it is required that the body should be pro-
vided with salts of potash, soda, lime, magnesia, sul-
phur, iron as well as sulphuric, phosphoric acids and
water. Thus a knowledge of the composition and the
requirements of the physical sy<tem leads to a proper
combination of food; and these combinations have
been eftecied by investigation and experience which
protect even the most ignorant from evil consequen-
ces.

All animal food is rich in the four most
essential elements to man, viz: carbon, axygen,
hydrogen and nitrogen, as well as many other
very important elements to our well being;
such as phosphorus, sulphur chlorine, potassium,
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lime, iron and water which is a compound. Phosphorus
is found in all animals in the state of phosphoric acid.
This united with lime forms the phosphorate of limc never
absent from bone.

Sulphur is found in all animal substances.

Chlorine is one of the parts of salt.

Potassium is formed in a very small degree in animals
and is the base of potash.

Iron in the state of oxide is found in minute portions
in all animals.

Water, composed of hydrogen and oxygen, is found
ready formed. Blood contains 8o per cent. water, flesh
75 per cent,

It is calculated that the human body makes up three
fourths of its weight in water,

These are called the elements; the first four named are
the principal or essential elements, The proximate prin-
ciples of animals are fibrine, gelatine, albumen, oils and
fats, osmazome and caseine. These elements will be
found discussed under such heads of food as they form
an essential part,



ELEMENTS OF ANIMAL FOOD.

It is well known that the flesh of nearly all grazing an-
imals, either wild or domestic, is good for food. It con-
tains the proximate principles of animals, viz., albumen,
fibrine, fat, gelatine, water, saltsand osmazome.

ALBUMEN is found the most pure in the egg, and will
there be more fully discussed.

Fizring is found in the animal body in two distinct
states, viz., in a solid condition in muscular flesh, and as
a fluid in the blood. That which we will discuss is the
solid fibrine, which is the fleshy part of meat when freed
from fat, and forms the base of the meat; when boiled
sufficiently long to become tender, unites with the gelatine
and is nutritive and strengthening,

FAT in animal flesh is found in the form of suet, mar-
row and leaf, or what is known as lard when tried out,
Fat or oily substances are furnished to the system, mingled
by nature with nearly all the food~we eat. Milk contains
three or four per cent. of it, and ordinary meat, fourteen
per cent; while in butter, gravies and fat we have it con-
centrated and almost pure. Fat in small quantities is
found to be an essential agent in promoting digestion,
while an excess of it exerts an injurious effect especially
in persons of weak digestion.

Cooking generally renders fatty substances less agree-
able to the stomach especially if the organ is weak: In
frying, the temperature runs high, tending to decomposi-
tion and the production of various acrid and irritant fatty
acids. Fatty matters thus changed are liable to become
rancid by the fermenting action of the stomach producing
heart-burn and nausea.

2



10 ELEMENTS OF ANIMAL FOOD.

GEerLaTINE—Various parts of the animal body such as
the skin, tendons, cartilage and soft portions of the bones
dissolve completely by long boiling and form, when cold, a
jelly, called gelatine, which is exclusively an animal prod-
uct, and is never found in plants; that which forms a jelly
in plants is pectine. Gelatine is rich in nitrogen and also
contains some sulphur. Common glue is dried gelatine.

Ising-glass, which is the purest variety cf gelatine, is
mainly procured from the air bladders of several varieties
of fish, especially of the sturgeon. As an article of food
gelatine is used largely in soups, jellies, etc. Although it
has been proved to have little nutritive value, but is re-
garded in the sick-room, in the form of jelly, as an agree-
able accompaniment to more nutritious food.

OsmazOME is a substance which has a reddish brown
color and gives the smell and flavor to meats; it varies
with various animals and increases with their age. It
takes its name from two Greek words, meaning smell and
soup.

FrLesu or Fisu differs little in chemical composition
from animal flesh except in phosphorus, but greatly from
it in flavor and texture. In different varieties the propor-
tion of fat and oil varies, being much greater in some than
in others, it is also found in greater proportion in them,
than in quadrupeds. The eel contains fifty per cent. of
fat; herring, thirty per cent; salmon, in good condition,
ten to twenty per cent. Fish is rich in phosphorus; but
it will not sustain full health and strength like flesh, al-
though it is very good food. In countries where fish
forms the main diet, leprosy is found to be a more com-
mon disease than in countries where a mixed diet is used.
Opysters are delicacies rather than necessary food.

Lobsters and other kinds of shell fish are very indigest-
ible and persons of weak digestion cannot eat them with
impunity,



SOUP

The base ot soup should always be lean, uncooked
meat; to which may be added chicken, turkey, beef or
‘mutton bones well broken up. Wash the meat and put it
in cold water without salt; soft water is best; if hard wa-
ter is used, a little soda improves the water; let it come
slowly to a boil. Always skim often, do not add the salt
and other seasoning until the scum has ceased to rise.
Let it gently simmer for eight or ten hours until the meat
is in rags; then strain the stock into an earthen jar; do
not cbol in metal as there may be poison in the soldering
or other parts; let it cool and remove all the grease. The
stock will keep in a cool place several days, and from it
can be made all the various kinds of soup. DBe very care-
ful in using cold meats and bones that none are tainted,
as the soup may be ruined by the use of a very little
tainted bone or meat. If the meat is cut in small pieces
and bones well broken, the juices can be extracted much
quicker than if used in large pieces. The neck and
knuckle pieces are good for soup-stock. Whatever may
be added to this stock when used, as rice, tapioca, vegeta-
bles, etc., must be cooked before being added, as much
boiling injures the flavor of the soup. Thin soups must
be strained. If it is to be made very clear, stir in one or
two well-beaten eggs, with the shells, and let it boil half
an hour, and then strain.

FrLAvors For Souers,

The following are most of the flavors used by the best
French cooks, also those of Professor Blot and Soyer.
Combinations are recommended by those authors in the
following proportions:
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1{ ounce thyme.

1{ ounce bay-leaf.

7§ ounce marjoram.

1§ ounce rosemary,

Dry the above when fresh; mix in a mortar, and keep
them corked tight in a glass bottle.

Also the following in these proportions:

14 ounce nutmeg.

34 ounce cloves.

1/ ounce black pepper.

1§ ounce cayenne pepper.

Pound, mix and keep corked tight in glass., In using
these with salt, put one ounce of the last recipe to four
ounces of salt. In making dressing, or force meat, and
hash, use at the rate of one ounce of this spiced salt to
three pounds of meat.

Sour POWDER.

2 ounces parsley.

2 OUNCES SUMMET Savory,

2 ounces sweet marjoram.

2 ounces thyme.

1 ounce lemon peel.

1 ounce sweet basil.

Dry, pound, sift and keep in atight corked bottle. Let
the housekeeper add these flavors so that they will not be
strong, but quite delicate, and then make a rule for the
cook. The excellence of French cooking is the combina-
tion of flavors, all so delicate in force and quality that no
one is allowed to predominate.



MEAT AND VEGETABLE SOUPS.
VEAL Sourp wiTH MACARONI

3 pounds of veal knuckle, with the bones broken and
meat cut up.

3 quarts water,

1 pound Italian maearoni.

Boil the meat alone in the water for nearly three hours,
until it is reduced to shreds; puf the macaroni in enough
water to cover it, in a vessel by itself and beil until ten-
der. The pieces should be only an inch in length. Add
a little butter to the macaroni when nearly done. Strain
the meat out of the soup, season to your taste, put in the
macaroni, and the water in which it was boiled; let it boil
up, and serve.

TURKEY Souer.

Put all the turkey bones, and little bits left of a dinner
into about three quarts of water. If you have turkey
gravy, or the remnants of chicken, add them also, and
boil them two hours or more. Skim out'the meat and
bones, and set the water aside in a cool place until the
next.day. Then take all the fat from the top; take the
bones and pieces of skin out from the meat and return it
to the liquor. If some of the dressing has been left, put
that in also, and boil all together a few minutes. Add
more seasoning if necessary. An onion should be boiled
in 1t.

Ricu Beer Sour.

6 pounds of beef.
6 quarts of water.
2 turnips.
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2 carrots,

1 head of celery.

1 quart of tomatoes,

14 head small white eabbage.

1 pint green corn, or Shaker corn, (soaked over night.)

Simmer the beef in the water for six hours, using the
bones, broken in small pieces. Cool it and take off the
fat. Next day, an hour before dinner, take out the meat
to use for hash or mince-meat, heat the liquor, throw in
some salt to raise the scum, and skim it well. Then slice
the vegetables small, and boil in a very little water. Cook
the cabbage in two waters, throwing away the first. Boil
the soup half an hour after these areput in. Season with
salt, pepper, mace and wine to suit the taste.

MurToNn Soup.

4 pounds of mutton,

4 quarts of water,

4 heaping teaspoonfuls of salt.

1 even teaspoonful of pepper.

2 teaspoonfuls of sugar.

1 small onion.

2 carrots.

2 turnips.

1 teacup of rice, or broken macaroni.

Boil the meat in the water two hours. Then add the
vegetables, all cut fine, and the seasoning, and boil one
hour and a half longer.

FreEncH VEGETABLE Sour.

1 leg of lamb, of moderate size.

4 quarts of water.

Potatoes, carrots, cabbage, tomatoes and turnips, take

1 teacupful of each, chopped fine.

4 teaspoonfuls of salt.

Pepper to taste.

Wash the lamb and put it into the four quarts of cold
water, Skim carefully, Cook two hours, then add the
vegetables. Carrots require the most boiling, and should
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be put in first. This soup requires about three hours to
boil,
" Praiy Carr’s HEAD Sour.

Boil the head and feet in just water enough to cover
them; when tender, take out the bones, cut in small pieces,
and season with marjoram, thyme, cloves, salt and pepper.
Put all into the pot, with the liquor, and four spoonfuls ot
butter; stew gently an hour; then, just as you take it up,
add two or three glasses of port-wine, and the yolks of
three eggs boiled hard.

Ox-Ta1L Sour.

Take two tails, divide them at the joints, Soak them
a little while in warm water, then put them into cold wa-
ter in a gallon pot or stew-pan, with alittle salt. Skim off
the froth. When the meat is boiled to shreds, take out
the bones, and add a chopped onion and carrot. Use
spices and sweet herbs as you prefer. Sprinkle in a little
farina before serving. The bones and meat should be
boiled the day before being served, and the next day take
the fat off from the top of the liquor, and then add the
vegetables and spice, and boil an hour and a half more.

Mock TuRTLE Soup.

1 soup-bone.

1 quart of turtle beans.

1 large spoonful powdered cloves.

Salt and pepper.

6 quarts of water,

Soak the beans over night, put them on with the soup-
bone in nearly six quarts of water and cook five or six
hours. When half done add the seasoning; when done,
strain through a colander, pressing the pulp of the beans
through to make the soup the desired thickness. Serve
whi_th a few slices of hard-boiled egg and lemon sliced very
thin,

The turtle beans are black and can only be obtained
from large grocers.
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VEGETABLE Soup.

3 carrots.

3 turnips.

1 small cabbage.

I pint tomatoes.

Chop the vegetables, except the tomatoes, very fine;
have ready in a porcelain kettle, three quarts of boiling
water, and put in all except the cabbage and tomatoes, and
simmer for a half hour, then the chopped cabbage and
tomatoes, the latter having been stewed; also a bunch of
sweet herbs. Let the soup boil for twenty minutes, then
strain through a sieve, rubbing all the vegetable through.
Take two tablespoonfuls of best butter and one of flour,
and beat them to a cream. Now, pepper and salt your
soup to taste; add a teaspoonful of whitesugar, a half cup
of cream, lastly stir in the butter and flour, Let it boil
up, and it is ready for the table. Serve with fried bread
chips.

GreEN CorRN Sour.

1 large fowl, or 4 pounds of veal.

1 gallon of cold water.

Put the meat in the water without salt, cover tightly
and simmer slowly till the meat slips from the bone; do
not let it boil to rags, as it will make a nice dish for break-
fast. Set aside with the meat a cup full of the liquor.
Strain the soup to remove all bones and rags of meat,
grate one dozen ears of green corn, scrape the cob to re-
move the heart of the kernel; add the corn to the soup,
with salt, pepper, and a little parsley; simmer slowly a
half hour; just before serving, add a tablespoonful of flour
beaten very thoroughly with a tablespoonful of butter.
Serve hot. To serve the chicken or veal, put the cup of
broth in a clean saucepan; beat one egg, a tablespoonful
of butter, a tablespoonful of flour, all together very thor-
oughly, add to the broth, with salt, pepper, and chopped
parsley; boil all together for a minute; arrange the meat
on a dish, pour over the dressing while boiling hot, and
serve at once,
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Pea Sovur.

2 quarts of good stock.

1 quart of split peas, or green peas,

1 tablespoonful of white suga:.

Soak the peas, if split, over n.ght, and then boil
tender in just enough water to prewvent them from
scorching ; when tender, pass through a sieve, and
add them to the stock; add pepper and salt to taste;
let all come slowly to a boil. Let the soup simmer
slowly for thirty minutes, and just before serving,
stir in a teaspoonful of butter in which has been
stirred a teaspoonful of flour. Serve hot with chips
of fried bread.

Dry Bean Sour,

To 1 gquart of stock, use

1 pint of dry beans.

Soak the beans over night, in the morning boil
until soft; pass through a collander or sieve, and add
to the stock, as in pea soup. A sliced onion may be
added if desired. Salt and pepper to taste,

ASPARAGUS Soup,

3 or 4 pounds of veal cut fine.

A little salt pork,

2 or 3 bunches ot asparagus,

3 quarts of water.

1 pint of milk.

Boil one-half of the asparagus with the meat, 1°av-
ing the rest in water until about twenty m nutes | e-
fore serving; then add the rest of the asparagus and
boil just before serving ; add the milk ; thicken with
a little flour and season. The soup should boil
about three hours before adding the last half ot the
asparagus.

TomaTo Sour,

1 quart of stock.

1 quart of tomatoes.

Cook the tomato 2o or 30 minutes, or unt!] it bo-

3
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comes a pulp; then strain. Add the tomatoes to the
stock, and stir in one tablespoonful of flour rubbed
smooth in a tablespoonful of butter. Cook the
tomatoes in the stock gently for a half hour. Flavor
with pepper. Celeryalso adds to its flavor.

NoobvLEs FOR Soue.

Rub into two eggs as much sifted flour as they will
absorb; then roll out until thin as a wafer; dust
over a little flour, and then roll over and over into a
roll. Cut off thin slices from the edge of the roll and
shake out into long strips; put them into the soup
lightly and boil for ten minutes; about a salt-spoon-
ful of salt should be added while mixing with the
flour.

CrouToONS.

Cut wheat bread in squares of one-half inch, and
fry in butter until a golden brown. Take them up
in a dish and drain some time before ready for table.
Scrve with soup instead of crackers.



FISH SOUPS,.
OvsteEr Sour. No. 1.

114 quarts of milk.

1 quart of oysters,

24 cup of butter.

A little salt.

Have ready a bright stew-pan or kettle, into which put
the oysters and liquor, with sufficient boiling water to
cover the oysters. Stew gently, stirring occasionally for
fifteen or twenty minutes. As the scum rises it must be
taken off. When the oysters are nearly done, add the
milk; and lastly, the butter and salt.

OvsTER Sour. No. 2.

I can oysters.

14 cup butter.

1 tablespoonful of flour.

A little salt,

Drain the liquor from the oysters, and put it in a porce-
lain kettle, to which add an equal quantity of water. Mix
butter and flour and stir in when the liquor boils. Last
of all, pour in the oysters and dish as soon as they reach
the boiling point. Many persons prefer a cup of cream
or milk in addition.

Cove oysters cooked in this way are a very good substi-
tute for fresh ones.

CrLam Sour

1 quart clams.

1 small piece of salt pork.

1 large, or two small onions.
2 quarts of water, -
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1 quart raw potatoes, sliced.

1 tablespoonful flour,

1 pint of milk,

Butter, pepper and salt to taste.

Cut the pork in small squares and fry a light brown.
Add onions cut very fine, and cook about ten minutes.
Then put in the water and potatoes and let it boil, then
add the clams. Mix the flour with milk, pour into the
soup, and let it boil about five minutes,

LopsTER Soup.

1 large, or 2 small lobsters.

1 quart of milk.

1 pint of water.

1 pound of butter.

1 tablespoonful flour.

Pick all the meat from the shell and chop fine; scald
the milk and water, then add the lobster, butter, and flour.
Season with salt and red pepper. Boil ten minutes and
serve hot.

Cart-Fisu Sovur.

6 cat-fish, in average weight 14 pound apiece.

14 polind salt pork.

1 pint milk.

2 eggs.

1 head of celery, or small bag of celery seed.

Skin and clean the fish and cut them up. Chop the
pork into small pieces. Put these together into the pot,
with two quarts of water, chopped sweet herbs, and the
celery seasoning. Boil for an hour, or until fish and pork
are in rags, and strain, if you desire a regular soup for
first course. Return to the saucepan and add the milk,
which should be already hot. Next the eggs, beaten to a
froth, and a lump of butter the size of a walnut. Boil
up once, and serve with croutons. -



FISH.

Purchase fish which have just been caught; of this you
can judge by their being hard under the pressure of the
finger. Fish soon lose their best flavor, and a few hours
make a wide difference in the taste of some sorts. Cod
are best in cold weather; mackerel in August, September
and October; halibut in May and June. Opysters are
good from September to April; but are not healthy from
the first of May to the last of August. Lobsters are best
at the season when oysters are not good. Pond fish
should be soaked in strong salt and water to take out the
earthy taste. Fish may be kept good severzl days, if
frozen, All large fish need to be soaked in tepid water
before being cleaned; which should be done with great
care, all scales and shiny substance being removed with a
knife,

BoiLep CoprisH. (Fresh.)

Lay the fish in cold water, slightly salted, for half an
hour before it is time to cook it. Wipe it dry and put it
into the fish-kettle with water enough to cover it, in which
a little salt has been dissolved. Let it boil quite briskly,
A piece of cod weighing three pounds will cook in a half
hour from the time the water fairly boils, if put in
without a cloth. A better plan is, after wiping the fish, to
wrap it in a clean linen cloth, which should be dredged
with flour to prevent sticking. Sew up the edges, so as to
envelope the fish entirely, but have only one thickness
over any part. Fish cooked this way will require twice as
long to boil as when put into the water without any cov-
ering; but the flavor is better preserved, and when un-
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wrapped, it will not present the crumbling grain, that dis
figures most boiled fish.

Rock-FisH.

Rock-fish and river-bass can be nicely.cooked in the
same way as codfish. It is not necessary to boil them as
long.

Boiep Copris. (Salt.)

The fish should be put in lukewarm water and soaked
over night. Change the water once during the evening.
In the morning change again, and wash off all the salt.
An hour or more before dinner time, take it out and put
in ice-water, which will make it firm and hard. Set it over
the fire in lukewarm water, sufficient to cover, and boil
a half hour. Drain it well, lay in a hot dish and pour
over drawn butter, in which hard-boiled eggs have been
cut up.

Coprisun Sounps AND TONGUES.

Soak them over night, wash, scrape, and boil them gently
a short time, in milk and water. To be eaten with drawn
butter. If fresh, wash and dry them with a cloth; dip
them in corn meal, and fry with a little salt pork.

SaLt CoprisH AND EGGs.

Prepare the fish as for balls.

1 pint rich sweet milk.

3 eggs, well beaten.

1 tablespoonful of butter.

A little chopped parsley.

Pepper.

Heat the milk to near boiling and gradually stir into it
the eggs, butter, parsley and finally the fish. Boil up af-
ter the fish has been stirred in and then pour it over but:
tered toast in a deep dish.
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Bro1Lep Fisa. (Fre:fe'or Salt.)

Wash and drain the fish, sprinkle with pepper. and
lay with the inside down upon the gridiron, and
broil over bright coals. When a light brown, turn
for a moment on the other side, then take up and
spread with butter. Serve at once.

CobprisH AND PoTATO STEW.

Soak, boil and pick the fish, if salt, as for fish-balls.
If fresh, boil, and pick into bits. Add an equal
quantity of mashed potatoes, a large tablespoonful of
butter, and milk enough to make it very soft. Put
into a skillet, and add a very little boiling water to
keep it from burning. Turn and toss constantly
until it is smoking hot but not dry ; add pepper and
parsley and dish.

CoprisH BALLs.

Chop the cold boiled fish very fine. Add onc half
as much more mashed potatoes as fish, Mix the
potatoes and fish together and work into a stiff batter,
adding a lump of butter, and sweet milk, and if you
want to have them very nice, a beaten egg. Flour
your hands, and make them ieto balls or cakes. Drop
them into hot butter or lard, and fry to a light brown;
or melt enough lard or butter in a frying pan, and
cook them until they are well browned, taking care
to use enough lard or butter, to prevent their stic!-
ing to the pan.

SaLT MACKEREL,

Put to soak over night 2s many as needed, in
plenty of water; in the morning drai. them out, put
mnto a skillet and partly cover with hot water; let
them stand on top of the stove, cooking slowly (much
boiling toughens), for about five minutes. Four off
the water, leaving it dry; melt cream and butter
together and pour over. If the fish is No. 1, it will
pay for the trouble.
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BroirLEp FrEsH MACKEREL.

Open it down the back; wash, and sprinkle salt
over, and let it lie for an hour. Grease the gridiron.
Lay the skin side down first. The fire should not be
hot enough to scorch; turn once or twice, and allow
fifteen miuutes to broil ; lav on a hot dish and put
on shavings of butter. The wire gridirons are most
convenient for broiling fish, as they are turned with-
out using a knife and fork.

Fisu Cuowper, No. 1.

Take a pound or salt purk. eut into strips, and soak
in hot water five minutes. Cover the bottom ot a pot
with a layer of this. Cut four pounds of cod or sea-
bass into pieces two inches square, and lay enough of
these on the pork to cover it. Follow with a layer
ot chopped onions, a little parsley, summer savory
and pepper. Then a layer of split Boston, or butter,
or whole cream crackers, which have been soaked in
warm water until moist through, but not ready to
break. Above this put a layer of pork, and repeat
the order given above, until your materials are ex-
hausted. Let the topmost layer be buttered crackers,
well soaked. Put in enough cold water to cover all
barely. Cover the pot, stew gently for an hour,
watching that the water does not sink too low.
Should it leave the upper layer exposed, replenish
carefully with boiling water. When the chowder is
done thoroughly, take out with a perforated skimmer
and put into aturecen. Thicken the gravy with a
tablespoonful of flour and about the same quantity of
butter. Boil up and pour over the chowder.

Fisu Caowper., No. 2.

Take thinslices of salt pork and fry brown; leave the
fat in the bottom ot the ketile. Putin a layer of fried
pork, tnen a ‘ayer of potatces, a layer of fish, layer of
crackers; if Boston crackers split them. Season each
round oflayerswith salt and pepper. Fill the kettle in
this way; on the top place small pieces of butter, and



FISH 25

water sufficient to keep from burning. Cook slowly for
one hour and a half. A saucer putin the bottom of the
kettle will prevent it sticking to the bottom. If onions
are used for seasoning, two or three are sufficient, slice,
and put in with the other seasoning. ’

BROILED SALMON, OR STEAK.

Cut it in slices an inch and a half thick, dry it in a
clean cloth, salt it, and lay it upon a hot gridiron, the bars
having been rubbed with lard or drippings. It cooks very
well in a stove oven, laid in a dripping-pan.

BoiLED SALMON.

Clean a salmon in salt and water. Allow twenty min-
utes for boiling every pound, Wrap it in a floured cloth,
and lay it in the kettle while the water is cold. Make the
water very salt; skim it well; in this respect it requires
more care than any other fish, Serve it with drawn but-
ter and parsley. If salmon is not thoroughly cooked it is
unhealthy. When a piece of boiled fresh fish of any kind
is left of dinner, it is a very good way to lay it in a deep
dish, and pour over ita little vinegar, with catsup, and
add pepper, or any other spice which is preferred.

BAKED SarLmon.

Wash and wipe dry, and rub with pepper and salt.
Lay the fish upon a grating set over your baking pan, and
roast or bake, basting it freely with butter, and, toward
the last, with its own drippings only. Should it brown
too fast, cover the top with a sheet of white paper until
the whole is cooked. When it is done, transfer to a hot
dish and cover closely, and add to the gravy a little hot
water thickened with arrow-root, rice, or wheat flour, wet
first with cold water; a great spoonful of tomato sauce,
.ud the juice of alemon.

SaLmon TrouT. (Baked.)

Clean, wash and wipe the fish; lay at full length in a
baking pan, with water enough to keep from scorchmg,
4
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add a very little salt, if needed. If the fish is large, cut
across the back with a sharp knife, a few times. © Baste
often with butter and water, and bake slowly. When the
fish is done, have ready a cup of rich cream, diluted with
a few spoonfuls of hot water, in which you have stirred
two spoonfuls of melted butter, and a little chopped pars-
ey. Heat this in a vessel set within another vessel of
boiling water; add the gravy from the dripping-pan, and
boil up to thicken. Pour the gravy over the trout when
ready for the table,

BoiLen SaLmonx TrourT,

Clean, wash and dry the trout; envelope in a thin cloth
fitted neatly to the shape of the fish, lay within a fish-
kettle, cover with cold, salted water, and Dboil gently a half
hour, or longer, according to the size. When done,
unwrap and lay in a hot dish. Pour around it a cream
sauce and serve,

Broog Trour.

Clean, wash and wipe the fish; rollin flour or corn meal,
and fry in hot butter or a mixture of lard and butter,
Fry them quickly to a light brown. If lard is used to fry
them in, they should be seasoned with a little salt when
done. Perch, White Fish, Pickerel and other small fish
are cooked as above, except that they should be salted
when rolled in the flour or meal.

Cat-Fisu. (Fried.)

Skin, clean and remove the heads. Sprinkle well with
salt an hour or more before ready to cook. Have ready
a quantity of powdered cracker, and two or three eggs
beaten to a froth. First, dip the fish in the egg and then
into the powdered cracker and fry in hot lard or drippings.

BoiLep SHAD. (ZFresh.)

A roe-shad is best for boiling. Clean, wash and wipe
the fish. Cleanse the roes, and season both eggs and fish
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with salt; wrap in separate cloths, and put in the kettle,
Cover with water, salted, and boil from half to three-
quarters of an hour, according to size. Serve with a gravy
of drawn butter mingled with chopped egz.

BoiLEp Suap. (Sa/t)

Soak the fish several hours in warm water (seven is not
too much), changing it several times. Wipe off all the
salt, and put it in ice-water for an hour. Put it in the
kettle, with fresh water enough to cover, and boil fifteen
or twenty minutes, according to size. When done, place
a large lump of butter on the fish, and serve in a hot dish.

Friep SHaD.

Clean, wash and wipe the shad, remove the head, tail
and fins; split it open, and cut each side into four pieces.
Season with salt and pepper; dredge with flour or corn-
meal. Haveready in the frying-pan hot lard, or drippings;
put in the fish and fry until brown. If it is a roe shad,
fry the roe in the same way as the fish.

BAkED SHAD.

Only a large shad should be baked. Clean, wash and
wipe the fish, and make a stuffing of grated bread crumbs,
softened in sweet milk; add a little butter, salt, pepper
and sweet herbs, moistened with a beaten egg.  Fill the
shad with the stuffing and sew it up. Put a cupful of
water in the baking-pan to prevent scorching, and bake
one hour, Baste frequently with butter and water. When
done, make a gravy with the drippings, adding more water;
thicken and season to taste. ‘T'urn the gravy over the fish,
or serve from sauce boat. Take out the thread with which
the fish was sewed before sending to the table.

BroiLeD SHAD. (Fresh.)

Wash, wipe and split the fish. Season with salt and
pepper; lay upon a buttered gridiron inside downward.
Turn the fish when the lower side is brown. A medium
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sized shad will be done in about twenty minutes. Lay in
a hot dish and spread a good piece of butter on the fish.

BroiLep Suap. (Salt)

Lay in lukewarm water and soak over night. In the
morning lay it in ice cold water for a half hour.
Wipe and broil in the same manner as fresh shad.

BagkEp HaLBUT.

A piece weighing five or six pounds is large enough for
baking. Lay it in salt and water for two hours. Score
the outer skin and put it in the baking-pan in quite a hot
oven, basting it frequently with butter and water, and bake
an hour or until a fork will penetrate it easily. Make a
gravy from the drippings, using additional water, a little
butter, and flour to thicken. Serve the gravy in a sauce
boat.

BoiLep HAvLIBUT.

Four or five pounds of halibut is sufficient to boil for
an ordinary family. Lay in cold salt and water for a half
hour. Wipe dry and cut the skin in squares. Putin
the kettle with cold water (salted) enough to cover it, and
boil from half to three-quarters of an hour, according to
the size of the piece. Drain and serve with egg sauce, or
drawn butter poured on the fish, or in a sauce boat.

The remnants of the fish left over, can with the sauce
and mashed potato, be warmed up together for breakfast.
Season with salt and pepper.

HALIEUT STEAK.

Wash and wipe the steak dry. Dip each steak, after
salting, into beaten egg and then in fine pounded cracker;
then 1ry in hot fator lard. Or the steak can be broiled
upon a buttered gridiron; season first with salt and pep-
per; when done butter well. Lay in a hot dish covered
closely.
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SMELTS.

Soak smelts a little while in warm water; scrape them,
and cut the heads so far that you can gently pull them off,
and thus draw out the dark vein that runs through the
body ; then rinse and lay them into a dry cloth while you
fry two or three slices of salt pork crisp. Dip the smelts
into a plate of fine Indian meal, and fry them brown. 1f
you fry them in lard or drippings, sprinkle them with salt
when nearly done, as they will not brown as well if the
salt is put on at first.

STtEwED EELS.

An eel weighing a pound is better than one that weighs
three. Skin and clean, carefully extracting all the fat
from the inside. Cut into lengths of an inch and a half;
put into a sauce-pan, with enough cold water to cover
them; throw in a little salt and chopped parsley, and stew
slowly closely covered for at least one hour, Add, at the
last, a great spoonful of butter, and a little flour wet with
cold water, also pepper. Serve in a deep dish.

Friep EEeLs.

Prepare as for stewing; roll in flour and fry, in hot
lard or drippings, to a light brown.
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To Oprexn Crawms,

After washing them carefully, pour boiling water over,
and let them stand awhile. The shells will open easily.

BoiLep Crawms,

To boil clams, wash them from the loese sand, put but
very little water in the pot; as soon as the shells open
they are done ; take them out, wash each one carefully
in the liquor, cut off the black portions, lay them in a
sauce-pan with some of the liquor, a piece of butter rolled
in flour, with a little pepper and vinegar; heat scalding
hot and serve.

Craym CHowngr, (Canned Clams.)) No. 1.

Take two or three slices of salt pork, cut into small
pieces and fry to a crisp; slice six or eight good-sized po-
tatoes, and as many onions; take a large iron pot and put
into it a little of the pork and of the fat; then a layer of
potatoes; then a layer of onions; then pepper, salt and
flour; then a layer of pork again, and repeat layer upon
layer until the whole is arranged, then add hot water suf-
ficiently to cover the whole, and let it cook slowly. When
nearly done, add a half pound of butter, one quart of
milk, and the canned clams. Cook until done, and just
before serving, add a few large, hard crackers.

Cram CHOwDER. No. 2

Fry five or six slices of fat pork crisp, and chop to
pieces. Sprinkle some of these in the bottom of a pot;.
lay upon them a stratum of clams; sprinkle with pepper



SHELL FISH. 3!

and salt, and scatter bits of butter profusely over all; next
have a layer of chopped onions, then one of small crack-
ers, split and moistened with warm milk. On these pour
a little of the fat left in the pan after the pork is fried,
and then comes a new round of pork, clams, onions, etc.
Proceed in this order until the pot is nearly full, when
cover with water and stew slowly, the pot closely covered,
for three-quarters of an hour. Drain off the liquor that
will flow freely, and when you have turned the chowder
into the tureen, 'return the gravy to the pot. 'T'hicken
with flour, or better still, pounded crackers; add a glass
of wine, some catsup, and spiced sauce; boil up and pour
over the contents of the tureen.

LossTERrs, (70 select, and open.)

Buy those that have been boiled but a few hours. The
heaviest, whether large or small, are best. Lobsters are
sweet and tender early in the spring, and are good until
September, In opening them, care must be taken to re-
move the poisonous part; this lies in the head, all of
which must be thrown away, as well as the vein which
passes from it through the body; all the other parts are
good, Break the shells with a hammer, and cut open the
body on the under side with a sharp knife. Carefully ex-
amine the tomalley, or green fat, to see that there is none
of the poison vein in it. If you are going to stew the
lobster or make salad, save the liquor to mix with the
meat.

LoesTER, (70 Serve.)

Prepare the lobster as above. Put it on a platter, the
meat from the body in the center, and that of the large
claws at each end of the dish. Arrange some of the
small claws around the edge. Garnish with parsley and
lettuce leaves, and serve with vinegar, mustard, and pepper.

OvsTER FRITTERS,

Drain the liquor from the oysters. Then take,
1 cup of the liquor.
t cup of milk,
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3 €5gs.

A little salt.

Flour enough for a thin batter,

Mix all together, and stir the oysters in the Datter,
Have very hot in the frying-pan a few spoonfuls of lard,
and drop the oyster batter in by the spoonful. When
cooked to a light brown, they must be taken up and
served hot,

OvsTER PATTIES. /

Line small patty-pans with a nice crust. When cool,
turn them out upon a dish. Stew a pint of large oysters
one or two minutes in their own liquor, with a heaping
teaspoonful of butter, two blades of mace, and a little
lemon-juice. Sprinkle in a little flour; take them up, and
when they are cool, put two or three oysters in each puff
and serve, If the patties are to be eaten hot, stew as
above, and bake covers of paste on tins; put the oysters
hot, into the puffs, and place over them the covers, fresh
from the oven, and serve.

FRrRIED OYSTERS.

Lay them in a cloth a few minutes to dry them; then
dip each one in beaten egg, and then into sifted cracker
crumbs, and fry in just enough fat to brown them. Put
pepper and salt on them before you turn them over.

ScarrLorED OYSTERS.

Put a layer of crushed crackers in the bottom of a but-
tered pudding-dish, wetting the layer with slightly warmed
oyster-liquor and milk. Next, place a layer of oysters,
sprinkled with pepper and salt; lay pieces of butter upon
them, then put another layer of crumbs, and so on until
the dish is full. Have top layer of crumbs thicker than
rest, and beat an egg into milk, poured overthem. Stick
pieces of butter thickly over it; cover the dish, and bake
a half hour.
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OvysTErR PIE.

Roll out a nice puff-paste, a little thicker than for a
fruit pie, for the top crust, and about the usual thickness
for the lower. Line a pudding dish with the crust, and
fill it with crackers or bread crust, to keep the upper crust
in place. Cover the dish (having the edgeswell buttered)
with the upper crust pressed down hard to prevent it
curling up, and bake. Cook the oysters as for a stew, five
minutes, after which add two eggs and a spoonful of fine
rolled cracker. Prepare the crust long enough Dbefore-
hand that the oysters will be done when the crust is baked.
Remove the crust, take out the bread crusts, turn in the
hot oysters and replace the cover. Serve hot.

Or,

Some may prefer this method. Cover a deep plate
with puflf paste; put an extra layer round the edge of the
plate, and bake nicely. When quite done, fill the pie with
oysters; season with butter, salt and pepper; sprinkle a
little flour over it, and cover with a thin crust of puff-
paste. When the upper crust is done, the oysters should
be. Serve immediately, as the crust soon absgrbs the
gravy.

Raw OvVSTERS.

Wash the shells very thoroughly, and wipe them dry.
Open them, and remove the upper shell, but leave the
under shell with the oyster in it. Place the oysters thus
prepared on a dish, with one or two lemons cut in halves,
and serve. They should be eaten with salt, pepper, and
lemon-juice, or vinegar.

PickLED OYSTERS

100 large oysters.

1 pint white wine vinegar,
1 dozen blades of mace.
z dozen whole cloves.

5
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z dozen whole black peppers.

1 large red pepper, broken in bits,

Put oysters, liquor and all, into a porcelain kettle, Salt
to taste. Heat slowly until the oysters are very hot, but
not to boiling. Take them out with a perforated skim-
mer and set aside to cool. Add the vinegar and spices
to the liquor which remains in the kettle. Boil up fairly
and when the oysters are almast cold, pour over them
scalding hot. Cover the jar in which they are, and put
away in a cool place. Next day put the pickled oysters
into glass cans with tight tops. Keep in the dark and
where they are not liable to become heated. If youopen
a can, use as soon as practicable.

OYSTER OMELET.

1 dozen oysters, if large; 2 dozen if small,

1 cup of milk.

114 tablespoonfuls butter.

6 eggs.

Salt and pepper.

Chop the oysters very fine. Beat the yolks and whites
separately; the whites to a stiff froth. Melt three spoon-
fuls of butter in the frying-pan, while mixing the omelet.
Stir the milk, yolks and seasoning well together in a dish,
and then gradually stir the chopped oysters into the sea-
soned milk. After they are well mixed pour in one and
a half spoonfuls of melted butter, and lastly whip in the
whites with as few strokes as possible, Put the omelet in-
to the frying-pan and as soon as it begins to stiffen, slip a
broad-bladed knife around the edges, and lift it, that the
butter may reach every part. The omelet should not be
stirred. When it is stiff in the center, turn it into a hot
dish, with the brown side uppermost.
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OvYSTER SAUSAGE.

1 pint solid oysters.

1 pound veal.

4 pound suet.

Pepper and salt.

Cut the oysters into small pieces. Chop the, weal
and suet very fine. Mix with enough cracker to
make into cakes. Dip into beaten egg, and fry in
butter.

Sour wiTHOUT MEAT.

2z tablespoonfuls of rice.

2 large potatoes cut very fine.

1 small onion.

2 quarts of water.

Boil till tender and season witha large cup of
sweet cream, salt and pepper. Milk may be substi-
tuted for cream by adding some butter.
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Ox beef is the best; the next best is the flesh of the
heiler; and both are in perfection during the first three
months of the year. The lean of good beef is red and
of a fine grain, and the fat is white. The flesh of dis-
eased animals is sometimes sold in city markets; therefore
never buy beef, the fat of which is very yellow, nor mut-
ton and lamb unless the fat is white. Yellow fatindicates
that the meat is not healthy. The best roasting pieces of
beef are the sirloin; the second cut in the fore quarter
and the rump. If you buy a sirloin for a family of six
or eight, get eight or ten pounds. Cut off the thin end
in which there is no bone; it is very good corned, and not
good roasted. The roasting-piece will still be large
enough for the family dinner, and the corned piece will
do for another day. The back part of the rump is a con-
venient and economical picce, especially for a small family.
It is a long and narrow picce, weighing about ten pounds,
and contains less bone and fat, than any other, equally
good, in the ox. The thickest end affords nice steaks,
and next to them is a good roasting piece, and the thin-
nest end, which contains the bone, is good corned or for
a soup. The whole piece is excellent for roasting, in case
so large a one is needed. The spring is the best season
for mutton. Select that which is not very large; it should
be of a good red and white color, and fine grained. Lamb
is best in July and August; veal is best in the spring; it
should look white and be fat; the breast is nice stuffed;
the loin should be roasted, The leg is an economical
piece, as you can take off cutlets from the large end, stuff
and roast the center, and make broth of the shank.
Roasting pieces of all kinds of ribbed meat, except beef
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should be jointed by the butcher, else the carving will be
very difficult. Meat will keep in an ice-house, or a good
refrigerator, several days in hot weather; if you have nei-
ther, take your meat the moment it is brought in, wipe it
dry and hang it in the cellar; sprinkling first a little pep-
per and salt over it, especially the parts which flies are
most apt to visit; in mutton and lamb, these are the ten-
derloin, and the large end of the leg The pepper and
salt will also tend to preserve the meat from taint. You
can keep meat longer by wrapping it in a cloth, and lay-
ing it in a charcoal bin, with a shovel of coal thrown over
it. A leg of mutton will keep several days wrapped in a
cloth which has been dipped in vinegar, laid upon the
ground of a dry cellar. Meat that is to be salted for im-
mediate use, should, if the weather is cool, be hung up a
day or two first. To thaw frozen meat, bring it over night
into a warm room; or early in the morning lay it into cold
water, If meat is cooked before being entirely thawed,
it will be tough. It is bestto preserve fowls without {reez-
ing; they will keep very well packed in snow; the liver,
etc., being taken out and laid by themselves in the snow,
and the body filled with it.

DirecTioNs FOrR BoiLing,

Fresh meat should be put to cook in boiling water, and
the water kept boiling; when done, leave the meat in the
pot, closely covered, until cool. Remove the scum at the
first boil, from all meats. All salt meats should be put on
in cold water. Ham should be skinned as soon as it is
done. Corned beef will be more tender if allowed to
cool in the water in which it is boiled. Allow twenty
minutes to a pound of fresh meat; but a little more time
is required to cook a hind than a fore quarter, Salt meat
should boil longer than fresh; allow forty minutes for ev-
ery pound. The two things most important in boiling
meat, are, to boil it gently, and to skim it until no more
froth rises. Have a spoon and dish handy, and the mo-
ment the froth begins to rise, skim it off. If the water
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boils fast before you begin to take off the froth, 1t will re-
turn to the water, adhere to the meat, and make it look
badly. Some persons throw a handful of flour into the
kettle to prevent scum from adhering to the meat. If the
water boils away so that the meat is not covered, add more,
as the part which lies above the water will have a dark
appearance.

DirecTIONS FOR ROASTING MEAT.

It is not well to salt meat at first, as salt extracts the
juices. In roasting all meats, the art depends chiefly on
flouring thoroughly, basting frequently, and turning so
often as not to allow any part to burn. To roastin a
cooking-stove, it is necessary to attend carefully to the fire,
lest the meat should burn. Lay it into the pan with three
or four gills of water in it. Turn the pan around often,
that all the parts may roast equally. When it is about
half done, flour it again, turn it over that the lower side
may become brown. If the water in it dries away, add
a little hot water. Allow about a quarter of an hour to a
pound if you like the beef rare, more if you preferit done.
For gravy remove the beef to a dish, skim the drippings,
add a cup of boiling water, a teaspoonfu]. of flour stirred
in cold water. Pepper and salt to taste.

Beer StEak. No. 1.

The best slices are cut from the rump, or through the
sirloin. The round is seldom tender enough, and is very
good cooked in other ways. Do not cut your slices very
thick. Have ready a good bed of live coals, and a heated
gridiron. Turn the steaks in less than a minute; and
turn them repeatedly. If the fat makes a blaze under
the gridiron, put it out by sprinkling fine salt on it.
Steaks will broil in about seven minutes. Have ready a
hot dish, and sprinkle each piece with salt, and a little
pepper; lay on small pieces of butter and cover close,

This is a much better way than to melt the butter in the,

dish before taking up the meat. Some persons keep a
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small pair of tongs on purpose to turn beef steaks, as us-
ing a fork wastes the juice. Steaks should be served as
hot as possible.

BeEer STEAK. No. 2.

Have your frying-pan very hot, wipe the steak dry,
place in it, and cover tightly. Turn frequently and keep
covered. When done, add to the gravy a good sized
lump of butter, salt and pepper to taste. Pour over the
steak, and serve hot. If your meat is tough, pound well
with a steak mallet on both sides.

ToucH BEEF STEAK.

Set a large kettle on the stove until it is hot, but not so
as to scorch. Put in the beef, turning frequently, until it
is well browned. Then pour in water, about a pint to a
pound of beef, and let it simmer slowly for about a half
hour. Take out the beef, season the soup with salt and
pepper, catsup, onions and tomato, if liked, and thicken
with a little browned flour. Chop the meat fine, season
with butter, salt and pepper, and lay on slices of toast.

CorNED BEeEr. (Boiled)

Wash the meat carefully. Corned beef should be put
in cold water and boiled until tender; skim often. It is
not too much to allow forty minutes for every pound, af-
ter it has begun to boil. If it is to be eaten cold, it should
«be put away in some flat-bottomed dish, with a weight
over it. Let it stand until perfectly cold, and slice thin._

Beer ToONGUE.

A corned tongue may be put to boil as soon as washed;
but one that has been long salted should be soaked over
night. A smoked tongue should be well washed, then
soaked in a plenty of water over night. All tongues
should be boiled until so tender that a fork will go in very
easily. This will require from three to five hours, accord-
ing to the size. When they begin to boil, the water should

SkiiaiE



40 MEATS.

be carefully skimmed. When you take up the tongue,
while it is yet hot, remove the skin, which will easily pull
off with the aid of a sharp knife. When it is cold, before
sending to the table, trim off the roots. The fat on the
water in which a corned tongue is boiled is nice for short-
ening; that from a smoked tongue must be put in the
soap-grease,
Driep BEeEF.

Dried beef is commonly served by shaving off thin
shavings or chips to be eaten uncooked. A savory dish
may be made by putting chips of the beef into a frying-
pan with enough boiling water to cover them. Let this
set over the fire for a few minutes, to soften the meat,
then drain off the water, and put into the pan with the
bits of meat, a tablespoonful of butter and a little pepper.
Beat an egg, or more, according to the quantity of meat,
and pour into the pan with the chipped meat. Stir to-
gether for a minute or two, until the egg is cooked. Serve
in a covered dish.

FreExcH METHOD FOR COOKING BEEF.

For a family dinner buy several pounds of solid lean
beef, having it cut, if possible, from that side of the
round where the flesh is thickest. Do not have it in steaks,
but thick and square. Lard it very fully with strips of
fat salt pork, tie it with a small cord to keep it in shape,
and put it in a perfectly tight, covered tin pail. Put it in
without water, and add one carrot chopped, one half slice
of onion chopped, a little celery seed, a half teaspoonful
of sage and the same of sweet marjoram and thyme, cover
the pail in such a way as to entirely exclude the air, and
put it in an iron pot of water and let it boil steadily, If
the water in the outside vessel boils away replenish it with
hot water from the teakettle, which can be kept at hand
for the purpose, After three hours open the pail and
turn the beef the other side up. Add salt and pepper
and fill the pail nearly to the top with raw potatoes cut in
thick slices; cover again and boil three hours longer.
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Then take the cord off the meat and put it in the center
of a large flat dish and surround it with boiled rice; put
the potatoes upon the rice and pour over all the seasoned
extract or gravy which will be found in the pail. If itis
inconvenient to have the range occupied so long by the
the kettle, set the pail in the oven and the result will be
almost equal. In that case it will only require five hours
cooking instead of six. It seems like a long process, but
it requires very little care or watching, and if once suc-
cessfully tried it is sure to become an oft repeated family
institution, If it is properly prepared no one flavor pre-
dominates,
Beer LiveR.

Cut in slices half an inch thick, and pour over them
boiling water until the outside turns white; remove this
white outer skin, salt, pepper, and flour each slice, and
fry in hot lard or butter, turning often. When done, take
from the frying-pan, and pour into itacup of sweet cream,
add a little pepper and salt, a teaspoonful of flour made
smooth with water; boil up once, pour over the liver and
serve.

Beer HasH.

Corned beef is best for a hash, but any kind can be
used. Take about equal quantities of meat and potato.
Chop the meat very fine and add the mashed potato; sea-
son with salt and pepper. Melt a good sized piece of
butter in the frying-pan, and put in the meat and potato
with a cupful of milk. Set it over the fire for a few min-
utes, stirring often to prevent burning.

If you prefer you can mould the mixture into flat cakes,
dip them in beaten egg, and fry in hot drippings.

MeAT PIE.

Take pieces of meat, either steak or roast, and put them
into water and cook until very tender. Line a pudding-
dish with paste, put in a layer of the meat, and season as
for chicken pie; fill the dish. A chopped onion and

6
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sliced parboiled potatoes can be added if desired. Pour
over this the gravy in which the meat was cooked, thicken
with a little flour and cover with a crust. Bake until the
crusts are well cooked. Make a slit in the upper crust,
before baking, for the steam to escape.

CrusT ForR MEAT PIE.

1 quart of flour.

3 tablespoonfuls of lard.

214 cups of milk,

1 teaspoonful of soda, dissolved in hot water, and
stirred into the milk.

2 teaspoonfuls cream tartar sifted in tlre dry flour.

1 teaspoonful of salt.

Work up quickly and lightly, and do not get too stiff.

Beer OMELET.

4 pounds of round beef, uncooked, chopped fine.

6 eggs beaten together.

5 or 6 soda crackers rolled fine.

A little butter and suet,

Pepper and salt.

Sage if you choose; make two loaves, roll in cracker;
bake about an hour, and slice when cold.

BEeEr CROQUETTES.

Chop fine some cold beef; beat two eggs and mix with
the meat and add a little milk, melted butter, and salt and
pepper. Make into rolls and fry.

PickLE FGR BEEF, PORK AND TONGUES.

4 gallons water.

114 pounds of sugar, or molasses,

2 ounces saltpeter.

6 pounds salt.

If to last a month or two, this quantity of salt is suffi-
cient, if over summer, nine pounds of salt. Boil all to-
gether gently; skim and let cool. Put the meat in the

HNICINSTITUTE AND STAT
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vessel in which it is to stand. Pour the pickle on the
meat until it is covered. Keep the meat under the pickle
with a stone. Use the above proportions for a larger
quantity if required. This is sufficient for one hundred
pounds of beef.

Beer. (70 corn.)

To each gallon of cold water, put one quart of rock
salt, one ounce of saltpeter and four ounces of brown
sugar (it need not be boiled), as long as any salt remains
undissolved, the meat will be sweet. If any scum should
rise, scald and skim well; add more salt, saltpeter and
sugar; as you put each piece of meat into the brine, rub
over with salt, If the weather is hot, gash the meat to
the bone, and put it in salt. Put a flat stone or some
weight on the meat to keep it under the brine.

VEAL STEAK.

This should be thinner than beef-steak and should be
thoroughly cooked. DBroil upon a well-greased gridiron,
over a cleat fire; turn frequently while the steaks are cook-
ing. :

VEAL CUTLETS.

Sprinkle the cutlets with pepper and salt, Dip them in
Featen egg, roll in fine cracker crumbs, and fry in hot
drippings or lard. For gravy, add a little water, thicken
with flour and cook for a few minutes. Serve in a sauce-
boat. Another way is, to rub the cutlets in melted butter
and broil on a gridiron as beef-steak, and butter well be-
fore sending to the table.

VeaL Cuors.

Veal chops are more juicy and less apt to be tough
than cutlets. Trim as in mutton chops, and fry in butter
or lard. Dip the chops in beaten egg and fine cracker
crumbs. The gravy is made in the same way as for cut-
lets and can be seasoned with parsley or any other season-
ing desired.

.
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BROILED VEAL.

It must not be done too fast, and will take longer than
beef. It is a great improvement to broil pork and lay be-
tween the slices of veal. Lay them upon the meat while
it is broiling, and if they are not brown when the veal is
done, put them a few minutes longer on the gridiron, If
pork is not used, season with butter. Add pepper and
salt.

VEAL PIE,

Take about two pounds of veal from the loin, fillet, or
any odd pieces you may have. Parboil long enough to
clear of the bone, cut in thin even slices. Line a pud-
ding-dish with a good paste. Put a layer of veal in the
bottom, seasoned with salt and pepper. Enrich with but-
ter or slices of salt pork, and dredge in a little flour. So
proceed until all is m. Pour in a portion of the water in
which the meat was boiled. Cover with a crust and cuta
little hole in the top for the escape of steam. .Bake one
hour and a half.

Roast FIiLLET oF VEAL.

Veal requires more time for roasting than any other
meat except pork. It is scarcely ever done too much. A
leg weighing eight or nine pounds should roast three hours.
Preparc a stufﬁng of bread, pepper, salt pork, and sweet
marjoram; make deep incisions in the meat and fill them
with it. Fasten the fold of fat which is usually upon the
fillet over the stuffed incisions with a skewer. Roast it
slowly at first. Put into the dripping-pan some hot water
with a little salt in it or some of the stock. When the
meat has roasted about an hour, flour it thickly, and skewer
upon it four or five slices of salt pork; after the flour be-
comes brown, baste the veal every fifteen minutes. In
cutting the incisions, endeavor to make them wider inside
than at the surface, so that the stuffing may not fall out.
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VEAL Por PIE.

Take the neck, the shank, and almost any pieces you
may have. Boil them long enough to skim off all the
froth. Have ready a kettle; put in a layer of meat, then
flour, salt and pepper, and add a little butter or a slice or
two of salt pork, as your choose. Do this until you have
laid in all your meat; pourin enough of the water in which
the veal was boiled to half fill the kettle, then lay on a
top crust which has been rolled about half an inch thick,
and make an incisioninit to allow the escape of the steam.
Watch that it does not burn, and pour in more of the
water through the hole in the crust if necessary. Doil an
hour and a half. The objection to this dish is, that boiled
crust is apt to be heavy, and therefore unhealthy, but if
it is made after the recipe for cream tartar biscuit, it will
be light.

A Loy oF VEAL.

A breast or a loin of veal should be basted a great
many times and roasted thoroughly. It is an improve-
ment to put on slices of pork as in cooking the leg. Al-
low two hours for roasting; more, if it is large. Flour it
well.

VEAL Loar.

3% pounds raw veal (lean and fat),

1 slice salt pork,

6 small crackers rolled fine,

Piece of butter, size of an egg. .

2 eggs. "

1 tablespoonful salt.

1 tablespoonful pepper,

1 tablespoonful sage.

3 tablespoonfuls extract celery.

Chop the veal fine, and mix the ingredients thoroughly.
Pack tightly in a deep square tin; cover with bits of but-
ter, and sprinkle fine cracker-crumbs over the top. Cov-
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er with another tin. Bake two hours, uncover, and brown
the top. A nice relish for tea, and should be sliced thix
when cold.

VEAL OMELET.

4 pounds lean veal,

1 pound salt pork, chopped fine.

1 tablespoonful salt.

1 tablespoonful pepper.

2 tablespoonfuls sage or thyme.

4 tablespoonfuls bread crumbs.

4 eggs (beaten).

14 pint sweet cream. :

Mix the eggs, cream, and bread crumbs together, then
add the other ingredients, Bake in a deep dish three
hours and a half; put small pieces of butter on the top
before baking. When done turn out on a platter,

SWEETBREAD. (/Fried.)

Scald in salt and water, take out the stringy parts; then
put in cold water a few minutes; dry in a towel; dip in
egg and bread crumbs, and fry brown in butter; when
done place in a hot dish. Pour into the pan a cup of .
sweet cream, a little pepper and salt, and a little parsley
chopped fine; add flour, and when boiling pour over the
sweetbreads.

SWEETBREAD. (ZBrofled.)

Parboil, rub them well with butter, and broil on a clean
gridiron; turn them often and now and then roll them
over in a plate containing hot melted butter, to prevent
them from getting hard and dry.

MuTtTON STEW.

Take three or four potucs 5. meat; cut it in small
squares, crack the bones and remove all the fat, Put
meat and bones in enough cold water to cover well, and
set it where it will gradually heat. Cover closely. When
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it has stewed an hour, put in half a pound of salt pork
cut in strips, a chopped onion, and some pepper. Cover
and stew until the meat is tender. Make a paste like
meat pic crust, roll and cut in squares, and drop in the
stew, and cook ten minutes. Keep closely covered after
the dumplings are put in or they will be heavy. More
seasoning, such as parsley and thyme can be added when
the dumplings are added. Finally thicken with two
spoonfuls of flour broken up in cold milk, and boil up
once more. The stew is greatly improved by the addition
of green corn, if in season, which should be added an
hour before it is taken from the fire. The grains from
six or seven ears, cut from the cob, are sufficient. A stew
made in this way from lamb, is even better than mutton.

Roast MuTTON.

The parts roasted are the shoulder, saddle, loin and
chine. Wash the meat well, and dry it with a cloth. Put
the meat on with a little water (which should always be
done for roast meats). If your fire is hot, allow for roast-
ing twelve minutes to each pound of meat; baste with
salt and water, then with the drippings; thicken the gravy
with browned flour.

BromLep MutTON, OR Lams CHoOPS.

Have the leg cut into steaks at the market, or by the
butcher. Have the slices about the thickness of your
finger; separate them from the bone neatly, Dip each in
beaten egg, roll in pounded cracker, and fry in hot lard or
drippings. If the fat is not salt, sprinkle the chops with
salt, before rolling in the egg. Serve up dry and hot.

Or,

The egg and cracker may be omitted, then broil on a
gridiron over a brisk fire. Salt, pepper and butter each
chop before they are sent to the table. Lamb chops may
be cooked in the same way.
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BoxneEp LEG oF MuTtToON.

Have the bone taken out of a nice, fat leg of mutton.
Make a rich stuffing of bread crumbs, hard boiled eggs
chopped fine, butter, onions chopped fine, a little sage, a
small quantity of black pepper, some pickled pork, cut up.
Fill the leg with this forcemeat, and bake, basting often.

Bor.ep MuTtToON.

Wash a leg of mutton clean and wipe dry. Do not
leave the knuckle and shank so long as to be unshapely.
Put into a pot with hot water {saltedif’ enough to cover it,
and boil until you ascertain, by probing with a fork, that
it is tender in the thickest part. Skim off all the scum as
it rises. Allow alont twelve minutes to each pound. Take
from the fire, drain perfectly dry, and serve with melted
butter. If you wish to use the broth for soup, put in very
little salt while boiling; if not, salt it well, and beil the
meat in a cloth.

MurToN CUTLETS.

Cut the cutlets from the neck and trim neatly, The
trimmings and bits of bone may be used for gravy. Lay
them in melted butter for fifteen or twenty minutes, tak-
ing care that the butter does not harden. Then dip each
cutlet in Deaten egg and fine cracker crumbs, and put in
the dripping-pan with just water enough to prevent them
from scorching. Baste often with butter and water, and
bake quickly, Put the bones and bits of meat in just
enough cold water to cover them, and stew sufficiently
long to extract all the substance from them. Strain, sea-
son, and thicken with a little flour; then pour it over the
cutlets when ready for the table.
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LARD.

Leaf lard is the nicest for all cooking purposes. Skin
all the fat that is to be tried into lard; if the fat is not
skinned before trying, the gluten in the skin will make the
lard impure and frothy. Cut the leaves into small pieces,
put them in a clean kettle over a slow fire, or in a larger
vessel of water; throw in a little salt to make the sedi-
ment settle. Great care must be taken that it does not
burn, for that will spoil the whole. A teacupful of water
added Dbefore it becomes hot will prevent burning, Dip
off the fat as fast as it liquefies and strain it through a
cloth; when all is strained that can be dipped olf, squeeze
the remainder by itself through the cloth. If the cloth
becomes clogged with the cold fat, dip it in hot water.
Lard keeps much longer in small vessels than in large.
Bladders tied over the jars are the best protection; next
to these, paper, and outside of this, cloths dipped in the
melted lard. To use up the refuse pieces of fat, take the
fat to which the small intestines are attached (not the large
ones), and flabby pieces of pork not good for salting; try
these in the same way as the leaf lard, and set the fat thus
obtained where it will freeze, and by spring the strong
taste will be gone, and it can be used for frying.

Roast Pic.

It should not be more than a month old, and should be
killed on the morning of the day it is to be cooked.
Sprinkle fine salt over 1t an hour before it is put to the fire,
Cut off the feet at the first joint. Make stuffing enough
to fill it very full. When placed in the roaster, confine

7
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the legs in such a manner as to give it good shape. Rub
it all over with butter or sweet oil, to keep it from blister-
ing. Flour it at first a little; assoon asit beginsto brown,
dredge on a wery thick covering of flour. If the flour
falls off, instantly renew it. When it has all become of a
dark brown color, scrapeit off into a plate and set it aside.
Put a piece of butter into the gravy in the roaster, and
baste the pig very often, until it is done. The feet and
liver should be boiled an hour or two, and the gravy from
the roaster be poured into the water in which they were
boiled. The gravy should be thickened with the browned
flour reserved in the plate. A pig a month old will roast
in two hours and a half.

SHOULDER OF PORK.

One weighing ten pounds will require full three hours
and a half to roast it. For a small family divide it,
and roast one half and corn the other. With a sharp
knife score the skin in strips about an inch wide. Make
a dressing, and put this into deep incisions made in the
thick part of the meat. Rub alittle fine powdered sage
into the skin where it is scored; and then rub the whole
surface with sweet oil, or drippings, to prevent its blister-
ing. DBaste often and frequently turn the meat. Pork
burns very easily, and both the taste and appearance are
much injured by its being burnt, While cooking, flour it
often.

SPARE-RIB, OR CHINE.

A spare-rib requires an hour and a half or two hours,
according to the thickness. A very thin one will roast in
an hour and a half. Flour it well, and take care it does
not burn. Baste it often. The chine requires a longer
time being a thicker piece. It is more healthy, because
less fat than the spare-rib, and having more meat in pro-
portion to the bone, is a more economical piece. Before
roasting either, trim off neatly all the fat which can be
removed without disfiguring the piece, and set it aside to
be tried and used as lard.
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Pork STEAKS.

Cut slices from the loin and neck. To fry pork steaks
requires twenty-five or thirty minutes. Turn them often.
If they are quite fat, pour off all that fries out when they
are half done and reserve it for some other use. Then
dip the steaks in crumbs of bread with a little powdered
sage, and lay them back into the frying-pan. When done
through take them up, dredge a little browned flour into
thie gravy, put in salt, pour in a gill of boiling water, and
turn it instantly, as it boils up, upon the dish of steaks.

To MAKE SAUSAGES.

6 1bs. lean fresh pork.

3 lbs. fat fresh pork.

12 teaspoonfuls powdered sage.

6 teaspoonfuls black pepper.

6 teaspoonfuls salt.

Grind the meat, fat and lean, in a sausage-mill, or chop
it very fine, and the latter can be done much easier when
the meat is frozen. Mix the seasoning in with your hands,
taste, to be sure all is right, and pack in stone jars, pour-
ing melted lard on top. Another good way of preserving
them is, to make long, narrow bags of stout muslin, large
enough to contain, each, enough sausage fora family dish,
Fill these with the meat, dip in melted lard, and hang
from the beams of the cellar. If you wish to pack in the
intestines of the hog, they should be carefully prepared,
as follows: Empty them, cut them in lengths, and lay for
two days in salt and water. Turn them inside out, and
lay in soak one day longer. Scrape them, rinse in soda
and water, wipe and blow into one end, having tied up
the other with a bit of twine. If they are whole and
clear, stuff with the meat; tie up and hang in the store-
room or cellar.

To Fry SAUSAGES.

These are fried in the cases, in a clean, dry frying-pan
until brown. If you have the sausage meat in bulk, make
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in small, round flat cakes, and fry in the same manner.
Some dip in egg and pounded cracker, others roll in flour
before cooking. Their own fat will cook them, Send to
table dry and hot, but do not let them fry hard. When
one side is done turn the other, The fire should be very
brisk. Fifteen or twenty minutes is long enough to cook
them.

BoLOGNA SAUSAGE.

Take equal parts of veal, pork, and ham. Chop them
fine and scason with sweet herbs, salt, pepper (cayenne
and black), and spices if desired. Stuff into beef skins;
tie them up, prick the skins in several places to allow the
steam to escape, and put them into hot water and gradu-
ally heat to the boiling point. Cook slowly for an hour,
then take out the skins and let them dry inthe sun. Raub
the outside of the skins when dry, with oil, or mclted but-
ter, and hang in a dry, cool cellar. If they areto be kept
some time, rub pepper over the outside of the skins.
These can be eaten without more cooking, although some
persons prefer to boil them in a little water before eating,
Cut in round slices when sent to the table,

MorLasses Curep Hawms.

Moisten every part of the ham with molasses, and then
for every one hundred pounds, use one quart of fine salt,
and four ounces of salt petre; rubbing them in thoroughly
at every point. Put the hams thus prepared, in a tight
cask for four days. Then rub again with molasses and
one quart salt, and return to the cask for four days. Re-
peat this the third and fourth time, and then smoke the
hams. This process takes only sixteen days, while other
methods require five or six weeks,

BoiLep Ham OR SHOULDER.

A ham, weighing twelve pounds, should be cooked four
or five hours. Boil it slowly in a plenty of water half
the time it should be cooked; then take off the skin and
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any excrescences that were not removed by washlng
Cover the fat side with pounded cracker, and lay it in a
dripping-pan, or iron basin, and putitinto thestove. Let
it remain the other half of the time. The baking roasts
out a great quantity of fat, and leaves the meat much
more delicate, In warm weather it will keep in a dry,
cool place, a long time. If a ham is very salt, it should
lie in water over night. In bakingit, care should be taken
that it is not done too much, and thus made dry. The
fat which bakes out is good to fry eggs, or potatoes, and
if not strong will do to use on the griddle.

Hanx anp Eces.

Cut thin slices and take off the rind; if very salt, pour
hot water upon them, but do not suffer them to lie long
in it, as the juices of the meat will be lost. Wipe them
in a cloth; have the spider ready hot, lay in the pieces
and turn them in a minute or two. They will cook in a
very short time. The secret of having good fried ham is
in cooking it quickly and not too much. The practice of
cutting thick slices, laying them into a cold spider and
frying a long time, makes ham black and hard. Have the
eggs ready, and drop them, one at a time, in the hissing
fat. Have a large pan for this purpose, that they ma
not touch and run together; in three minutes they will be
done. The meat should be kept hot, and when the eggs
are ready, lay one upon each slice of ham,

BroiLEp Ham.

Cut the slices very thin; pare off the rind, and lay them
on the gridiron over hot coals. Do not leave them a mo-
ment, as they must be almost immediately turned, and will
nced attention to keep the edges from burning,

SALT Pork. (ZFried)

Cut into slices, and lay them in cold water in the spider;
oil them up two or three minutes, then pour off the wa-
ter and set the spider again on the coals and brown the
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slices on each side. Fried pork with baked potatoes, and
fried sour apples makes a very good dinner. It is an im-
provement to dip the pork, after being’parboiled, into In-
dian meal, before frying it.

Pics FEET.

They should be thoroughly cleaned and thrown into
salt water over night, then boiled until almost in pieces.
While cooking drop in the water a small red pepper pod,
a few whole cloves and allspice. When done and well
drained, put the fect one by one intoa jar and cover with
good clear vinegar, and in two days they will be ready for
the table. A nice breakfast dish is made by cutting the
feet into halves, dipping them in a batter, and frying in
hot lard till they are of a light brown.

Heap CHEESE orR SOUSE.

This is made of the head, ears, and tongue. Boil them
in salted water until very tender. Strip the meat from
the bones and chop fine. Season with salt, pepper, sage,
sweet marjoram, and half a cup of strong vinegar. Mix
all together thoroughly, taste to see that it is flavored suf-
ficiently, remembering that the spice tends to keep it;
pack hard in moulds or bowls. Press down and keep the
meat in shape by putting a plate on the top of each mould
(first wetting the plate), and a weight upon this. In two
days the cheese will be ready for use. This is generally
eaten cold for tea, with vinegar and mustard; but it is very
nice cut in slices, seasoned slightly with mustard, and
warmed in a frying-pan with enough butter to prevent
burning.

TRIPE.

Boil it until tender. When cold, cut it in pieces four
or five inches square; flour ita illtle. grease the gridiron
and broil over a clear fire; lay it in a hot dish, add pepper,
and salt and butter and serve. To fryit; lay two or three
slices of fat pork into a spider, and when these are crisp,
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dip the pieces of tripe in a beaten egg, and sprinkle them
with fine crumbs of bread or cracker and fry brown.
They are sometimes dipped in batter.

BAkEp Pork anp BEANS,

For a family of six or seven, takea quart of white beans,
wash them in several waters, and put them into two or
three quarts over night. In the morning boil them until
they begin to crack open; then put them in a brown pan,
such as are made for the purpose; pour upon them enough
hot water to cover them. Take a pound of salt porkand
cut the rind into narrow strips; lay it on top of the beans,
and press it down so that it will lie more than half its
thickness in the water. Bake several hours, four or five
is not too much. Where a brick oven is used, it is well
to let beans remain in it over night. If they are baked
in a stove, or range, more water may be necessary, before
they are done. Many persons think it an improvement
to put in a large spoonful or two of molasses. Those
who object to the use of pork, can have a very good dish of
- beans by substituting fat beef, and adding two teaspoonfuls
of salt. To heat over baked beans, put them in a spider
with a little water; heat them slowly at first, and cover
closely. If they are too moist, remove the cover and stir
often.
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A young turkey has a smooth leg, and a soft bill, and if
fresh the eyes will be bright, and the feet moist. Old tur-
keys have scaly, stiil feet.

Young fowls have a tender skin, smooth legs, and the
breast bone readily yields to the pressure of the finger,
The best are those that have yellow legs. The feet and
legs of old fowls look as if they had seen hard service in
the world.  Young ducks feel tender under the wing, and
the web of the foot is transparent; the best are thick and
hard on the breast. Young geese have yellow bills, and
the feet are yellow and supple; the skin may be easily
broken by the head of a pin; the breast is plump, and the
fat white. An old goose is unfit for the human stomach.

Roast TurkEy or CHICKEN.

Dress and wash the fowl inside and out in two or three
waters; in next to the last, mix a teaspoonful of soda, the
soda is very cleansing, Fill the body with the sodawater,
shake well, empty it out and rinse thoromghly with clear
water. Salt and pepper the inside, and fill the body and
breast with the dressing given below. Sew it up witha
needle and coarse thread; tie the skin over the neck with
a thread or piece of twine. Sprinkle pepper and salt on
the outside, and dredge thickly with flour. Putin a slow
oven allowing fifteen minutes to the pound; as a general
rule that 1s sufficient, but of course one must be guided
by the age of the fowl. Baste frequently; stew the gib-
lets in a sauce-pan, when cooked chop fine, add the water
in which they were boiled, to the gravy of the roast fowl,
also the chopped giblets; thicken with a little flour previ-
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ously wet in water, Boil bp once and pour in a gravy
boat. If the fowl is very fat, skim the drippings well be-
fore putting in the giblets.

DrEssING FOR TURKEY OR CHICKEN,

Grate bread crumbs fine, and mix with them butter,
pepper, salt, thyme, marjoram or sage; wet with hot water
or milk. You may, if you like, add the beaten yolks of
two eggs, or mince a dozen oysters and stir into the dress-
ing, and if partial to the taste wet the bread crumbs with
the oyster liquor. Stuff the craw with thisand tie a string
tightly about the neck to prevent the escape of the stuff-
ing; then fill the body of the fowl and sew up with a
strong thread. This and the neck string must be removed
when the fowl is dished.

BoiLep TurkEy or CHICKEN.

Take a young fowl, fill the inside with oysters and
dressing, and baste about it a thin cloth fitted closely to
every part; the inside of the cloth should be dredged with
flour to prevent the cloth sticking to it. Place in a kettle
of boiling water, enough to cover it well. Boil until ten-
der. There will be a gravy in the kettle from the juice
of the fowl. Make this into a white sauce with the addi-
tion of a little butter or cream. Add oysters, or serve up
plain; the addition of a little parsley i5 an improvement.

PrEssED TURKEY OoR CHICKEN,

Boil one ortwo chickens in enough water to cook very
tender. Take them out when ‘done, remove all the bones,
mincing the meat very fine; season with salt, pepper and
butter, and return them to the water in which they were
boiled. Cook them until the liquor is nearly gone; then
pour the contents into a deep dish, lay a plate over it, put
on a weight and set away in a cool place. When eaten,
cut in slices. It will be as firm as cheese, and is very
nice for tea.

8
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FricasseEp CHICKEN.

Boil them until tender in water enough barely to
cover them. Take off the scum as fast as it rises. Take
them up and carve in the usual way. Put part of the
water in which they were boiled into a spider or stew-pan.
For two chickens rub a piece of butter as large asan egg,
and a spoonful of flour together, and stir into the water
as it boils up. Add some salt, and a gill of cream or milk.
Lay in the pieces of chicken, cover the pan close, and
stew them gently twenty minutes. Parsley cut fine is a
decided improvement.

Friep CHickeN.

Cut the chicken in pieces, lay it in salt and water, which
should be changed several times. Roll each piece in flour,
beat two eggs, dip each piece in this and fry in hot lard.
Season with salt and pepper. For gravy use cream or
rich milk, seasoned with salt and pepper, and butter
rubbed into flour, Stir constantly until it boils again,

BroiLep CHICKEN,

If you are not sure your chicken is tender, it can be
prepared in the following way: Lay some sticks across a
dripping-pan filled with boiling water, and place the fowl
on the sticks, after splitting it open through the back.
Cover with a pan and steam for half an hour in theoven,
and then transfer to a buttered gridiron, inside downward;
broil slowly and let care be taken that they do not burn;
turn in ten minutes. To keep them flat lay a tin sheet
upon them with a weight. Turn several times; broil half or
three-quarters of an hour. They can be broiled best in
charcoal.

PickLED CHICKEN.

Take in the fall, large, fat chickens, dress and boil
whole until the meat will slip easily from the bone; place
them in earthen jars, and pour over hot vinegar. When
cold, they are ready for use. A nice relish for the tea-
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table, and much more wholesome, and quite as palatable,
as pickled pigs feet.
CHICKEN PIE.

Boil chickens in water barely to cover them, until ten-
der. Skim the water carefully. Take themout in a dish,
cut them up, and remove the larger bones. If the skin
is very thick, remove it. Have ready, lined with a thick
paste, a deep dish, of a size proportioned to the number
of chickens you wish to use; put in the pieces, with the
hearts and livers, in layers; sprinkle each layer with flour,
salt, and pepper, and put on each piece of chicken a
thin shaving of butter; do this until you have laid in all
the pieces;, put rather more flour and butter over the top
layer than on the previous ones, and pour in as much of
the liquor in which the chickens were boiled as you can
without danger of its boiling over. Lay on the upper
crust, and close the edges very carefully with flour and
water; prick the top with a knife. Cut leaves of crust
and ornament it. Bake two hours. The crust for chicken
pie should be twice as thick as for fruit pies.

PrAIRIE CHICKENS, QUAILS AND OTHER SMALL BIRDS.

Dress with care, using a little soda in the water in
which they are washed, then rinse and wipe them dry, and
fill with dressing; sew them up neatly, and bind down the
legs and wings with cords. Put them in a steamer and
let them cook until just done. Then set them in the
oven, in a pan, with salt and a small piece of butter, and
baste often until they are of a nice brown, which ought
not to take more than fifteen minutes,

BroiLEp Prairie CHICKEN,

Broil like other chickens, but longer, because they are
larger, and the meat is thick. The fireshould not be very
hot, as they should broil gradually. Lay upon a hot plat-
ter, sprinkle with salt and pepper and put on a plenty of
butter. The meat is very dry, therefore considerable but-
ter is necessary.
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FricasseEp PRAIRIE CHICKEN,

Remove the inwards, wash the chickens, and boil an
hour, or a little more. Skim carefully. Strain theliquor
into a stew-pan. When it boils up, add, for one chicken,
a spoonful of butter, two or three teaspoonfuls of browned
flour, salt, and a little pepper, and stew ten minutes.

Roast Duck.

Clean, wash and wipe the ducks very carefully. Tothe
usual dressing add a little sage, and a minced shallot.
Stuff and sew up as usual, reserving the giblets for the
gravy. If they are tender, they will not require more
than an hour to roast. Baste well. Skim the gravy be-
fore putting in the giblets and thickening. The giblets
should be stewed in a very little water, then chopped fine,
and added to the gravy in the dripping-pan, with a
chopped shallot and a spoonful of browned flour.

Roast GouosE.

Wash thoroughly, using a little soda, rinse and then boil
half an hour to take out the strong, oily taste; stuff and
roast it exactly like a turkey. If it is a young one, an
hour's roasting will be sufficient,

RoasT PIGEONS.

Pick out the pin feathers, or if there are a great many,
pull off the skin. Examine the inside very carefully.
Soak them half an hour in a good deal of water, to take
out the blood. Then boil them with a little salt in the
water, half an hour, and take off the scum as fast as it
rises. Take them out, flour them well, and lay them in a
dripping-pan; strain the water in which they were boiled,
and put a part of it into the pan; stir in it a little piece
of butter, and baste the pigeons often. Add pepper and
sweet marjoram if you prefer, Roast them nearly two
hours. Pigeons need to be cooked a long time.



POULTRY. 61

Piceon PiIE.

Pick, soak and boil pigeons with the same care as di-
rected in the recipe for roasting them. Make a crust as
for chicken or veal pie. Lay in the pigeons whole, and
season with pepper, salt, shavings of butter, and sweet
marjoram; flour them thickly, then strain the water in
which they were boiled, and fill the dish two-thirds full
with it. Lay the top crust over and close the edges well.
Make many incisions with the point of a knife, or a large
fork, and bake an hour and a half.
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GAME.
To Keep GAME FROM TAINTING.

Draw as soon as they come into your possession; rinse
with soda and water, then with pure cold water; wipe dry,
and rub them lightly with a mixture of fine salt and black
pepper. If you must keep them some time, put in the
cavity of each fowl a piece of charcoal; hang them in a
cool, dark place, with a cloth thrown over them. Small
birds, unless there are too many of them, may be kept in
a refrigerator after you have drawn, washed and wiped
them. The charcoal is an admirable preventive of de-
composition.

VENISON,

Roast a haunch like a loin or leg of veal, and about as
long. Flour it thickly. Putsomeof thestock for gravies,
or water in which beef has been boiled, into a pan, and
baste it often. Half an hour before serving it, add a
tablespoonful of butter to the gravy, and baste it again
and again. Most persons like venison cooked simply with-
out spices. Dut if you prefer a dressing, make it as for
veal, with the addition of powdered clove.

Venison steaks are cooked like beef steaks.

RABBITS AND SQUIRRELS.

Clean and wash them well; scald them fifteen or twenty
minutes in just water enough to cover them. Skim the
water, cut them up, and dip the pieces in beaten egg, and
roll in bread crumbs or pounded crackers, with salt and a
little pepper. Fry them brown in butter; lay them in a
fricassee dish, Put a little of the water in which they
were boiled into the spider; rub two spoonfulsof browned
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flour smooth in some of the water, and stir into the spider,
and pour over the pieces. If the gravy does not seem
rich enough, stir into it a small spoonful of butter, Rab-
bits are also stuffed and roasted.

Roast FAawn,

Clean and wash Yhoroughly; stuff with a dressing made of
bread crumbs, chopped pork, pepper and salt. Moisten
with water and cream, bind with beaten egg and melted
butter. Sew up the favm, turning the legs under, and
binding close to the body. Cover with thin slices of fat
pork, bound on with pack thread, crossing in every direc-
tion, and roast at a quick fire. Allow twenty-two minutes
to a pound. Twenty minutes before it is dished, remove
the pork and set down the fawn to brown, basting with
melted butter. At last, dredge with flour, let this brown,
froth with butter and serve. A kid can be roasted the
same way, also hares and rabbits.

BoILED PARTRIDGES.

Put them in a floured cloth into boiling water, and boil
them fast fifteen minutes. For sauce, Tub a very small
piece of butter into some flour, and boil in a teacupful of
cream, Add cut parsley if preferred.

RoOAST PARTRIDGES.

Prepare them like chickens, and roast three-quarters of
an hour,



SAUCES FOR MEAT AND FISH.
GRAVY.

When ready to-make the gravy, remove the roast from
the dripping-pan and stir into the stock which is in the
pan, flour sufficient to thicken the gravy, be careful to
break the flour thoroughly in a little water, then pour oyer
the thickened stack, boiling water and place over the fire,
about five minutes, stirring constantly. If there is but
little fat in the stock, as will be the case in veal or venison,
add some butter when ready to stir in the flour. Strain
when done.

Gravy for Poultry is made by boiling the giblets (necks,
gizzards, hearts and livers,) by themselves in five or six
gills of water. Skim carefully as a great deal of scum
will rise. After an hour or more, take them out, and pour
the water into the dripping-pan. Chop the liver fine, and
add this to the gravy, and a bit of butter, some wet flour,
and if you choose, a little sweet marjoram. In making
gravy for a goose, pour off all the drippings, and put in
some of the stock or meat liquor.

MEeLTED OR DRAWN BUTTER.

3 tablespoonfuls of flour.

14 cup of butter,

1 pint of water or milk.

A little salt.

Break up, and beat well, the flour in milk or water,
Cut the butter in small bits and put it in the water, in a
vessel on the stove and when hot stir in gradually the
thickening; taking care that it does not form lumps, If
milk is used, the vessel should be placed within another
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containing water. Mix with milk for puddings, with
water for fish and meat,

EGcG SAUCE.

Make a sauce of drawn butter as in directions above.
Chop fine three hard boiled eggs, and stir into the drawn
butter. This is used for fish and some kinds of vegeta
bles. For fish, add capers or nasturtium seeds. The
hard boiled eggs can be omitted, and two raw cggs well
beaten, stirred into the drawn butter.

OYSTER SAUCE.

1 pint of oysters.

2 tablespoonfuls of butter.

£ lemon.

1 teacupful milk or cream.

1 teaspoonful of flour.

Cayenne and nutmeg to taste,

Stew the oysters in their own liquor five minutes, dnd
then add the milk in which the flour has been broken up.
Put in the butter and pepper, boil for one minute and
remove the sauce-pan from the fire. Squeeze in lemon-
juice when ready to serve.

This sauce is used for boiled halibut, cod and other fish;
also for boiled turkey, chickens, and any other kind of
white meat.

CELERY SAUCE.

Put a pint of milk to boil in a tin pail set in a kettle of
boiling water. Cut fine six stalks of celery, and add to
the milk, with a little salt. When the celery s soft, which
will be in about an hour, stir in a spoonful of butter
rubbed into half a spoonful of flour. If the sauce seems
too thick, add enough milk to make it of the consistency
of good cream. Let it remain a few moments, stirring
constantly, and then serve.

9
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CATER SAUCE. (For Boiled Mutton or Lamd.)
14 pint milk.

1 teaspoonful cornstarch er flour.

1 teaspoonful butter.

2 tablespoonfuls capers.

Roil the milk, then stir in the cornstarch or flour rubbed
smooth in cold milk, and then the butter. Last of all,
add the capers, and let it boil up.

AxcHovy SAUCE.

Pound three anchovies, and rub through a sieve. Stir
them into half a pint of drawn butter. Add, also, lemon-
juice, and a pinch of cayenne pepper.

Mavonaisg SAUCE. !

Yolks of 2 raw eggs (not a particle of the white or
your sauce will curdle%.s

114 mustard spoonfuls of mixed mustard.

Beat the yolks of the eggs and mustard together; add
very slowly the best salad oil, stirring constantly until you
can reverse the dish without spilling; then add one table-
spoonful of vinegar, and cayenne and black pepper to
taste; half a teaspoonful of salt. Stir briskly until quite
light colored, and serve on lobster, lettuce or fish,

Mint SAuceE For Roast LaMmB,

2 tablespoonfuls of green mint chopped fine.

1 tablespoonful powdered sugar.

14 teacupful of vinegar.

Soak the mint to remove all the gravel and chop very
fine. Mix the sugar and vinegar (taking care that the
sugar is all dissolved before sending to the table) in a
sauce-boat, and stir in the mint. This gives a very fine
flavor to lamb.



EGGS.
ELEMENTS oF EcGGs.

Eggs contain two distinct substances, the yolk and the
white, and in the latter is found a greater proportion of
albumen than in the yolk. The white contains fifteen
parts albumen out of every one hundred parts, the re-
mainder being water. After the white has been heated it
changes its transparent color, hardens, and becomes an

opaque white, from which it derives its Latin name albas,

white. The yolk also contains a considerable quantity of
albumen, also drops of yellow oil. This oil forms about
two-thirds of the weight of the yolk. Sulphur is also
found in large proportion in the yolk, which causes silver
to tarnish, when used in eggs which have been cooked;
this also produces the offensive smell when the eggs are
rotten. Vegetable albumen differs in no respect from
that contained in eggs which is composed of carbon, oxy-
gen, hydrogen, a large proportion of nitrogenand sulphur,
except that albumen of eggs containsa slightly larger pro-
portion of sulphur. Eggs form a very valuable food, for
like milk they contain all the material required for the
growth of the body, as is demonstrated in the chicken,
which is formed from the materials within theshell. The
digestibility of eggs greatly depend on the manner of
cooking. When raw or lightly cooked, they are more
readily digested than when hard boiled or fried.

ScrameLED Eces.
6 eggs.
1 teaspoonful salt,
1 tablespoonful butter.
Put the butter in the frying pan, and when hot drop in
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the eggs (unbeaten) which should be broken into a bowl,
Stir in the pepper and salt, and keep stirring without ces-
sation for three minutes. Serve in a hot dish, or upon
toast. Do not let them remain in the pan until stiff.

Prain OMELET.

6 epgps.

1 cup milk.

Butter, salt and pepper.

Beat the whites to a stiff froth thatwill stand alone, the
yolks to a smooth, thick batter. Add to the yolks, the
milk, pepper and salt, lastly stir in the whites lightly.
Have ready in the frying-pan a good lump of butter.
When it hisses pour in the mixture and set over a clear
fire, It must not cook longer than ten minutes. Do not
stir, but as the eggs “set” slip a knife under the omelet to
guard against burning at the bottom. When done, lay a
hot dish bottom up on the pan, and upset the latter to
bring the brown side of the omelet uppermost. Eat soon,
or it will fall. .

OMELET. (Fried.)

6 eggs.

6 tablespoonfuls milk.

14 cup butter (melted). ¢

A little salt.

Beat the eggs well, and add the milk, butter and salt.
Fry on a griddle hot enough for cakes; buttered to pre-
vent sticking. Drop them on the griddle like large cakes.
When they begin to set, turn up the edge, and as they
brown fold them over and over. Then let them lie a
moment more. Serve as hot as possible.

PoacHED EGGs.
6 eggs.
1 pint milk.
1 teaspoonful salt.
1 tablespoonful butter.
Set a tin pan or pail on the stove containing the milk.
Beat the eggs well. When the milk is nearly boiling put
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in salt and butter; then add the eggs, and stir steadily un-
til it thickens, which will be in a minute or two. Set it
off before it becomes very thick, and continue to stir it a
minute more. Have ready in a warm dish, a few slices
of toasted bread spread with butter, and pour the egg
over it. It should be a little thicker than boiled custard.

PoacHEp Ecgs. (a/a Créme.)

Nearly fill a clean [rying-pan with strained “water boil-
ing hot; strain a tablespoonful of vinegar through double
muslin, and add to the water with a little salt, Slip your
egg from the saucer upon the top of the water (first taking
the pan from the fire). Boil three minutes and a half,
drain, and lay on buttered toast in a warm dish. Turn
the water from the pan and pourin half acupfulof cream
or milk. If you use the latter, thicken with a very little
cornstarch.  Let it heat to a boil, stirring to prevent burn-
ing, and add a great spoonful of butter, some pepper and
salt. Doil up once and pour over the eggs. A better
way still is to heat the milk in a separate saucepan, that
the eggs may not have to stand. A little broth improves
the sauce.

DBoiLep Eccs.

New laid eggs require half a minute longer to cook
than others. The f{resher they are the better, and the
more healthful. Eggs over a week old should never be
boiled; they will do to fry. Tut them into water that
boils, but not furiously, as it will crack them. If youlike
them very soft, boil them three minutes. If you wish the
yolk hard, boil them five minutes. To be served with
salad, they should be boiled twelve minutes.

Friep Eces.

After you have fried ham, drop in the eggs one at a
time. In about a minute dip the boiling fat with a spoon
over them again and again. This will prevent the neces-
sity of turning them which is difficult to do without
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breaking the yolks. Take them up in about two minutes
and a half, with a skimmer. The fat that roasts out of a
ham that is browned in an oven, is good for frying eggs.

Drorrep Eccs.

Drop fresh eggs into a sauce-pan of beiling water with
salt in it. Put them in gently, so as not to break the yolks.
Have ready slices of buttered toast, and either take up the
eggs with a skimmer, or pour off the water, and then turn
them out upon the toast. Add more salt if they are not
seasoned enough by that which is in the water.

Packinc Eces.

Pack in bran or salt, with the small end downward if
you wish to use within a few weeks. If to be kept for a
longer time, a surer method is to smear them well with
linseed oil, or a weak solution of gum tragacanth, or var-
nish, this excludes the air. Another method is to makea
pretty strong lime water; allowing a pound of lime to a
gallon of boiling water; when perfectly cold, fill a large
jar with it, in which you have packed the eggs, small end
downward. Lay a saucer, or light weight on the top to
keep them under water, and keep in acool place. Renew
the lime water every three weeks. Youmayaddan ounce
of saltpeter to it.



MILK, BUTTER AND CHEESE.

MiLk.

Milk consists of water in large proportion, caseine, or
curd, butter, sugar of milk, and saline matter, in small
proportions, Caseine in many of its properties closely re-
sembles albumen. If a little sulphuriciacid be stirred in
some skimmed milk, it will coagulate in a short time, and
form a curd, from which can be obtained pure caseine,
which forms one of the chief ingredients of cheese.

Caseine is found also in beans, peas, and perhaps in all
vegetable juices. So large a proportion of caseine is
found in peas that the Chinese make a cheese from them,
which in time acquires the smell and taste of milk cheese,
and is a favorite article of food when fresh. I'he caseine
found in vegetables is called legumine, to distinguish it
from that of milk. When milk has been exposed to the
air for a length of time, it acquires a sour taste which
gradually increases in intensity till at length the whole
begins to ferment. This sour taste is owing to the pro-
duction of a peculiar acid, which is called acid of milk,
or lactic acid. The same acid is formed during the fer-
mentation of the juice of beets, in sour cabbage (sauer
kraut), and in many other kinds of vegetables which are
allowed to ferment. The souring of milk arises from the
action of caseine by converting the sugar in the milk into
an acid. If milk be kept at low temperature it may be
preserved sweet for several days. The quality of the
milk depends largely upon the race and size of the cow.
As a general rule small races, or small cows of a larger
race, give the richest milk from the same kind of food.
From extensive experiments made in England it was found
that the Holderness breed gave the largest quantity of
milk, and second the Alderney. Either of these varieties
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will be found well suited for family or town dairymen who
wish to use thc ml]k and cream for market. Mr. Youatt
states that the “ milch cow should have a long, thin head,
with a brisk but placid eye; she should be thin and hol-
low in the neck, narrow in the breast and point of the
shoulders, and altogetherlighl in the fore quarters, but
wide in the loins, with little dewlap. The udder shoulc
be especially large, round and full, with milk veins pro-
truding, yet thin skinned, but not lmnnmcr loose or tend-
ing far belind. The teats should also stand siquarely, all
pointing out at equal distance and of the same size, and
although neither very large nor thick toward the udder,
yet long and tapering toward a point.  Her feeding should
be carefully attended to; great care should be taken not
to give food which will injure the flavor of themilk. She
should have a teacup of salt at least once a week. Be
careful that she is not allowed to run from the pasture.

BuTTER.

Butter prepared in any of the usual ways contains more
or less of all the ingredients contained in milk, but con-
sists more essentially of the fat of milk intimately mixed
with greater or less proportion of caseine, water, and a small
quantity of sugar of milk. The nature of the food must
in all cases affect the proportion of fatty and cheesy mat-
ter in our domestic butter. Besides the caseine and sugar,
butter usually contains some coloring matter derived from
the substance on which the cow has been feed. From
experiments in England it has been proved that Ayrshire
cows produced the largest amount of butter. The con-
stitution of the animal will affect the quality of the but-
ter, as there are some cows from which good butter can
never be made, however well they may be fed. The
chances of good butter at all seasons of the year are in
favor of churning the whole milk, instead of the cream;
but when the milk is churned, the temperature should be
higher than for cream alone. This course is only prac-
ticable in large dairies. Cream should not be warmer
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when the churning begins than 55° F. Milk ought to be
raised to 65° F. It is almost needless to allude to clean-
liness, as being necessary for good butter, but we do wish to
impress the fact upon the minds of those who may have
had no experience in butter making. Cream is remark-
able for the rapidity with which it absorbs, and becomes
tainted by, unpleasant odors. Itis very necessary that
the air of the milk-room should be sweet and often re-
newed, and be careful to have it away from the direction
whence bad odors come. Also strict cleanliness and care
must be taken with all dishes used in the dairy, If but-
ter is to be kept for a length of time, great care must be
taken to exclude the air from évery part. In butter to be
salted the sooner it can be done and the butter packed
close, the better and swecter it will remain. The salt
should be as pure as possible, free from lime and magne-
sia as it can be obtained, since these substances are apt to
give it a bitter or other disagreeable taste. Common salt
can be ecasily purified from these by pouring a couple
quarts of water upon fifteen or twenty pounds of salt,
stirring the whole occasionally for two hours and then
straining it through a clean cloth. The water which runs
through is a saturated solution of salt and contains all of
the impurities, but may be used for common culinary
purposes, or fed to the cattle. The salt which remains
on the cloth is free from the soluble salts of lime and
magnesia, and may be hung up in the cloth until it is dry
enough to be used to mix with the butter and cheese.
The point in salting butter is to take care that all the
water which remains in the butter shall be fully saturated
with salt, that is to say, shall have dissolved as much as it
can possibly take up, and that in no part of the butter
shall there be a particle of cheesy matter which is not
also in contact with the salt. It is not uncommon to em-
ploy a mixture of salt, saltpeter, sulphur and sugar fo:
the preservation of butter.
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BuTTER MAKING.

As experienced butter makers have their own way of
making butter, we do not presume to show a better way,
but for the benefit of any who wish to make their own
butter, or for market, and are inexperienced in the art,
we have copied from the “ New York Tribune " the direc-
tions given by John Stuart, Manchester, lowa, who re-
ceived a gold medal for best so-pound package of butter
at the Centennial display in June. These directions, al-
though applying to a large dairy can be made useful for
family butter making. A

Mr. S. describes his mode of making as follows: His
pans are 2 feet wide by 4 feet long and 14 inches deep.
During warm weather they are set in vats of cold water,
in a room of 62 to 65 degrees which raises the cream in
36 hours, when it i1s skimmed. In warm, muggy weather
and thunder showers, it is skimmed sooner. He considers
it important to skim at just the right time. His churn-
ing is done by horse power in a rotating, rectangular box
chirn, having neither floats nor dasher inside. The
churning is done upon the first appearance of acidity,
and 1s put into the churn at 58 to 65 degrees according to
outside temperature. Time of churning, 3o to 45 min-
utes. Churning ceases as soon as butter comes, and be-
fore it is gathered into a mass, The butter-milk is then
drawn off, and clear cold brine put in, and the churn gent-
ly agitated, till the brine, butter and butter-milk are well
mixed, when it is drawn off and more cold brine is added,
and the same process repeated till the butter-milk is all
removed, as it will quickly be, without working the butter
at all, and the butter left in fine hard granules or lumps,
and in the best possible condition for receiving salt. The
butter-milk being out, the butter is seasoned with three-
quarters of an ounce of salt to the pound, and set away
till the next day, when it is worked and packed in tubs
prepared by soaking in strong brine.
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CHEESE.

When ‘milk is left to itself for a certain length of time
it becomes sour and curdles, but the curd and whey do
not readily separate unless a gentle heat is applied, when
the curd contracts in bulk and floats upon the whey, or
is placed in a perforated cheese vat which allows the whey
to flow from it. The natural curdling of the milk is pro-
duced by the lactic acid, but in the manufacture of cheese
it is not usual to allow the milk to sour and curdle of its
own accord. The process is hastened by the use of acids
or of some substance such as rennet. A good way to
prepare the rennet is to cut it in small pieces, put it in a
jar with a handful or two of salt in one or two quarts of
water and allow it to stand for two or three days, after-
wards pour on it another pint and allow it to stand two
days more, then strain and bottle the whole for future use.
In this state it may keep for several months. The milk
should be raised to a temperature of 9o°, or 95° F., and
the rennet mixed with it. The quantity used varies from
a tablespoonful to half a pint for thirty or forty gallons of
milk. The time for the complete fixing of the curd also
varies from fifteen minutes to an hour or more, Great
care should be taken in warming the milk, that it is not
singed. In large dairies, a safe way is'to have a pot with
a double bottom after the manner of a glue pot, and have
the space filled with water. In heating it is desirable not
to raise the temperature too high, as great heat is apt to
give an oiliness to the fatty matter of the milk, The
curd should be broken up as soon as it coagulates, as the
longer it stands after this the harder and tougher it be-
comes. The quantity of the rennet should be regulated
carefully, as too much makes the curd tough, and too lit-
tle causes loss of time, and will permit a large portion of
the butter to separate from the curd, In salting chetse,
as in butter, the salt should be pure, and can be obtained
for that purpose in the same manner. Cheese, like butter,
depends in a great degree for its richness on the richness
of the milk, and is also susceptible to the yarious flavors
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which affect the milk. It may be improved in quality by
the addition of cream or butter to the dried and crumbled
curd but it must be thoroughly worked in. The Reckem
cheese of Delgium is made by adding hall an ounce of
butter and the yolk of an egg to every pound of pressed
cheese. New varicties of cheese are formed by mixing
vegetable substances with the curd. A green decoction of
two parts sage leaves, one of marigold, and a little parsley,
gives color and flavor Lo the green cheese.

The method of curinghas a great effect upon the cheese;
care in salting, warmth of the plice where kept, tempera-
ture and closeness of cheese-room in which they are stored,
often turning, and cleaning from mould, and rubbing with
butter. All these have due influence upon the cheese.
Time and care must be bestowed in cheese making in or-
der to produce rich cheese, and by varying the mode of
curing, and especially the temperature at which they are
kept, an almost endless variety may be produced. In
conclusion we will recommend to all who may be interested
in cheese making, a thorough study of Johnson's Agricul-
tural Chemistry, to which we are largely indebied for
what we have written on milk, butter and cheese. The
result will richly repay one for the study.

Cueese Making,

Strain the night’s milk into the tub; in the morning
take off the cream, put it over a clear fire, stirring con-
stantly, when hot, add part of the milk; heat it cnough to
make the milk which is still in the tub quite warm, but not
hot: pour it back into the tub, and strain in the morning's
milk, TPut in a spoonful or two of rennet, stir it well, and
let it stand half an hour; if the curd does not form well
by that time, add more rennet. When the curd is well
formed, cut it in squares, making the knife go down to
the bottom of the tub at every stroke; let it stand fifteen
minutes for the whey to separate. Then break it up gent-
ly, putting the spoon down through all parts; it must be
done gently, or some of the milk will be lost in the whey.
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This causes white whey; the greener the whey, the richer
the cheese. Lay the strainer on top of the curd, and dip
off the whey that presses up through, until you have taker
about a third of it; put this over the fire to heat. When
hot, pour it back upon the curd, and break it up small and
as quickly as possible; then lay the strainer into the cheese
basket, and pour the curd in to drain. When this is done,
return it to the tub, salt it, put it again into the strainer, and
then into the cheese hoop. Lay the strainer over smooth;
lay a follower upon it, put it into the press, and press it tight;
let it stay two days, and increase the pressure four or five
times, turning the cheese over each time. Then turn the
cheese out upon a shelf, in a dark closet, or room, secure
from flies. Every day rub the side that has lain upon the
shelf, and turn it over; rub it a// ever with butter often;
these things must be done for six months.

If cheese is rich, a strip of new cotton as wide as the
thickness of the cheese, should be sewed tight around it,
when first taken from the press, else it would soon melt
out of shape. Cheese rubbed now and then with butter
sprinkled with red pepper, will be a good plan when flies
are about.

CoTTAGE CHEESE.

Let the milk be turned by rennet, or by setting itin a
warm place, It must not be Aeated, as the oily parts will
then pass off, and the richnessislost. When fully turned,
put in a coarse linen bag, and hang it to drain several
hours, till all the whey is cut. Then mash it fine, salt it
to the taste, and thin it with good cream, or add but little
cream, and roll it into balls. A little butter improves it.
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Meats roast much better in a closely covered dish
made for the purpose,

If fresh meats become soiled before cooking trim the
soil off. Do not wash it

If meat or fish are¢ washed, they should be carefully
dried with a napkin before cooking.

To boil or roast fresh meat it should, at the first instant,
be plunged in boiling water,

Salt meats should be put to cook in cold water.

Meats should not boil furiously, but simmer.

Much good meat is spoiled by not being skimmed
properly.

Corned beef should be allowed to cool in the liquor in
which it is cooked.

Nothing improves a piece of meat so much as a sharp
knife with which to cut it.

There is as much in cutting a roast as in cooking it.

Many people sharpen the table knives; it makes the
meat seem tenderer.

Do not season food too highly; people differ in tastes.

Pork and fish should cook slowly.

If eggs are cooked too fast or too long, they become
wheyey.

To make browned gravies, brown the flour as you
brown coffee. You can keep a little stock of it in store.

if milk gravies are cooked too much or too fast they
are apt to curdle.

To heat over oyster soup, skim out the oysters, heat
the liquor and turn over them. They are as good as
.vhen fresh cooked
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If you cannot open clams, pour boiling water over
them and they will open themselves.

Lard or grease may be cleansed by slicing raw potato
into it, and boiling it. Fat in which fritters or cakes have
been cooked, also sausage grease, may be cleansed in this
way.

To cleanse rancid butter boil it with twice the amount
of water and shake it well, and repeat till cleansed.

Custards put in the cups and steamed for ten minutes
are fully as nice as when baked.

Tainted meat or fowl may be made sweet by boiling
with a piece of charcoal.

Scrambled eggs overdone, are spotled.

Meat hash on toast is nice for breakfast,

Dropped eggs on toast are nice for tea,

Never put butter or meat on to cold iron to cook.

Pork steak is nicer baked than fried.

Keep milk, butter and eggs at a good distance from
anything having a rank odor, as onions, lobster, fish, ete

Beef steak can be nicely broiled in a spider, by having
the spider /of—not warm—when it is putin. Do not
salt till it is done,
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Sour

Soup has but little nutritious value compared with
most kinds of food. The joints of meat, which are
usually sclected for soups contain a great amount of gel-
atine which has very little nutrition, and is principally
useful as waste matter to keep the bowels in action. To
a person of sedentary habits or who is costively inclined,
they are excellent for this purpose, but they form but
little blood, bone or muscle, and give but little heat to
the body.

Lean Meats. (Fresh.)

Lean beef contains about twenty-five per cent. of ma-
terial for muscle, but can never be eaten alone, not having
the necessary carbon to produce heat. Either fat or
starchy food is required to supply the lungs with fuel,
fat being best in winter and starch in summer, The lean
meat (muscle) of an animal which has led an active life
is much harder and firmer and takes more time to digest
than one that has only lived in a stall. Tender meats
are more digestible than tough ones because they can be
so separated Dy the teeth that gastric juice can act upon
them better. Lean beef, veal, mutton and pork do not
vary greatly in their elements nor hygienic effects. They
all tend to produce muscle, and are best adapted to the
laboring man. Veal is more difficult to digest because
it is slippery and difficult to chew properly

FaT MEeATs

contain a great amount of carbon which goes to produce
heat. Fats are much better food in cold climates and in
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cold weather than in those which are warmer. A due
amount ol fatty matter is most necessary to produce heat,
but an excess is very hurtful, especially to persons of
weak digestion; during the process of digestion it
becomes rancid and partially decomposed and often pro-
duces heat-burn and nausea,

A surplus of carbonaceous food is apt to induce
inflammatory troubles, as gout and inflammatory rheuma-
tism. When such food is used, it should always be
accompanied by acid fruits and foods. The use of too
great an amount of carbon food is said to aggravate any
scrofulous tendancy.

SaLT MEATS

do not digest so quickly nor so perfectly as fresh meats,
For this reason they are preferred by laboring men, as
they remain longer in the stomach, and are, as they say,
“better to lean upon.” Scrofulous diseases, as erysipelas
and salt rheum, are often produced and always aggra-
vated by the too liberal use of salt and fat food.

The live principal meats may be classed as follows, the
first mentioned under each head standing first, and the
last mentioned standing last :

For Jeat and fel—pork, mutton, lamb, beef, veal.

For muscle—Nbeel, veal, mutton, lamb, pork,

For brain and werve—beef, veal mutton, lamb, pork,

Fism,

The hygienic effect of fish depends much upon the
kind of fish. The most active fish as trout, pickerel,
shad, etc., contain more muscle and brain food than
common fish, as white fish, cod and haddock, Dut all
kinds of fish are alike in having a greater amount. of
brain material than almost any other kind of food. Prof.
Agassiz thought so highly of fish for students and think-
ers that for years he used hardly any other kind of
animal food. But good medical authorities claim that
this was rcally the cause of his death, as fish do not sup-
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ply sufficient of many of the elements which the system
requires, Except the fatty fishes most of them require
to be cooked in lard, fat pork or butter, and to be eaten
with potatoes or some farinaceous food to supply the
requisite carbon.

SHELL-FISH,

Lobsters, crabs, prawn, shrimp, etc., are hard to digest,
and though good strong food, cannot be eaten with im-
punity by persons of weak digestion, and are most
miserably misapplied to evening entertainments in form
of salads.

Opysters are unsatisfactory food for laboring men, but
will do for the sedentary and for a supper to sleep on.

Eccs

contain all of the elements necessary to preserve health,
and are healthful when cooked in any of the numberlese
ways common.

CHEESE

has more than twice the amount of nourishment of any
other known substance. It must therefore be used in
small quantities and with such articles of food as fine
flour or fruit which contains little nitrogen. It is hard
of digestion, but there is much in being accustomed to it.
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When wheat flour is mixed up into a dough and washed
on a linen cloth or sieve, under a stream of water, amilky
substance passes through and gradually settles to the
bottom of the vessel. This substance, when dried, will
be found to be a fine, snow-white powder known as sfarcA.

Starch is found in (nearly) all kinds of grains, seeds,
roots, bark, stems, pith and fruit of many plants. The
various kinds of vegetable food which contain more or
less starch as well as other principles will be considered
in the following:

The Potato—Of all the vegetables which grow in the
temperate climate, the potato is used the most generally
by all classes of people. It appears daily on the table of
the rich and poor. The chemical elements of the best
varieties do not vary greatly; these 4o however, vary
greatly with the season, ripeness and soil. The solid
part of the potato consists mainly of starch, It contains
about 75 per cent. water, and also fat, sugar and salts in
smaller proportion than starch, There is in the potato a
bitter prineiple which is poisonous, and causes it to turn
green if exposed to the light while growing. Cooking
changes this principle, therefore the water in which pota-
toes are boiled, should never be used in the preparation
of other kinds of food.

Parsnips, Carrofs and Turnips contain a greater propor=
tion of water than potatoes, and are less valuable as arti-
cles of food. Parsnips and carrots contain more sugar
than potatoes, and all of them less starch. Turnips are
of these three, the least valuable as an article of food.
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The DBeet is especially valuable as an article of food on
account of the sugar which it contains. The French
prepare a large amount of sugar from it, and make it an
article of export.

Cabbage, Parsley, Mustard and all similar kinds of veg-
etables arce thl.ﬂll.l“)’ alike in chemical composition, con-
taining water in large proportion, woody fibre, gum and
sugar. They should be well cooked, indeed can hardly
be too much cooked, and even then are found to require
a longer time for digestion than animal food.

Rhnbark contains an agreeable acid prineiple in so large
proportion that it is used for a home-made wine. It also
contains certain medicinal qualities which are found in
the root.

Tre Onion contains a large amount of nitrogenous mat-
ter, and is for that reason very nutritive. Italso contains
a strong smelling, sulphurized oil; which gives it its strong
odor; this is also found in garlic; sugar and vegetable al-
bumen is found in it.

Indian Corn, or Afaize contains more oil or fatty matter
than any other vegetable, also albumen, starch and sugar,
which 'u]1pls it for sustaining life, and furnishing all the
materials required for life, and 1s, perhaps, used more uni-
versally for human and animal food than any other vege-
table.

Qat Meal stands first in all grains in pointof nutriment,
being first in nitrogenous element. It ranks next to In-
dian corn in quantity of fat or oil which it contains, It
is rich in starch, also contains sugar,

Rice is remarkable for its starchy property, possessing
more of it, than any other grain or vegetable, but is most
deficient in oil,

DBuckioheat consists of starch in large proportion, and
contains sugar and gluten.

Seeds—OI[ the seeds, such as peas and beans, they vary
but little in chemical composition. Peas contain more

. .
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starch and vegetable caseine or legumine than beans.
These take the first rank among nutritive foods, but being
considered difficult of digestion are usually eaten with
ather kinds of food.

Sage Starc/ is procured from the pith of several varie-
ties of the palm tree. It comes in various forms. Sago
meal or flour is a whitish powder.

Pearl Sage, the kind in general use for domestic pur-
poses, consists of pinkish or yellowish grains, about the
the size gf a pin’s head. Common or brown sago con-
sists of much larger grains, which are of a brownish white
color, cach grain being brownish on one side and whitish
on the other.

As all kinds of sago contain coloring matters, they are
considered inferior to those varieties of starch, as arrow-
root and tapioca which are perfectly white.

Tuapioca is a varicty of starch which comes from South
Amecrica, and is obtained from the root of a plant con-
taining a poisonous milky juice. When it appears as a
white powder, it is called Brazilian arrotw-root.

The term tapioca is commonly applied to that form of
it which appears in small irregular lumps, caused by its
having been dried on hot plates, and then broken up into
fragments,

Arrot-reot—A root growing in the West Indies con-
taining a juice supposed to be capable of counteracting
the effects of wounds inflicted by poisonous arrows. This
root yiclded a starch which took the name of Maranta
arrow-root. DBut afterwards starches from other plants
which had a resemblance to Maranta starch, took also the
name of arrow-roots. Thus there is Za/kiftZ arrow-root,
Manihot arrow-root, from the plants which yield tapioca,
and potato arrow-root, or Dritish arrow-root, as it is some-
times called. Maranta arrow-root, which is a very pure,
white, starchy powder, is the most prized of all varieties,
but is often adulterated with other and cheaper kinds.

Corn Starch—This is a preparation of the starch of
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Indian corn which has been separated as perfectly as pos-
sible from the other constituents of -the grain. Chemical
means are used to effect the separation. The grain is re-
ported to yield from 3o to 35 per cent. of pure starch
which bears a general price about one-third greater than
wheaten flour.

Starch does not dissolve in water, A starch grain is
composed of coats or layers like an onion. By boiling,
the layers exfoliate or unfold, and the grains swell to
twenty or thirty times their original size and form a thick
jelly. ¢

A cold jelly of starch and water left to stand will grad-
ually change, first into gum and then into sugar. This
change will be slow and will take months before the whole
is converted into sugar. If one or two per cent. of sul-
phuric acid is added to the water, and the starch is boiled
for some time and then the acid by similar means 15 neu-
tralized and removed, and the solution boiled down, it
yields a rich syrup or a solid sugar.

Potatoes treated in this way, it is said, will produce ten
per cent. of their weight insugar. Any substance which
contains starch, as paper, raw cotton, flax; linen, and cot-
ton rags, and even sawdust, may be changed into sugar
by the same means.

Starch has a constipating effeet, because it is so com-
pletely absolved, and leaves no residue to excite the intes-
tines to act. The gastric juice contains both acid and
pepsin, or “ferment substance,” these acting on starch
tranform it into sugar, some of which enters into the blood,
and it is burned away for the production of heat.

Starchy food, more especially than any other, should be
thoroughly masticated before being swallowed, as its di-
gestion depends almost entirely on its thorough intermix-
ture with the saliva in the mouth. Those forms which are
more solid, such as bread and potato, are better digested
than when prepared in the form of slops, as sago, arrow-
root, etc., because in the latter form it i1s swallowed with-
out mixing with the saliva.
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Flour is principally composed of starch, gluten, sugar
and gurn. Of these, the first two constitute about jo per
cent,

Gluten.—I1f dough is worked on a sieve under a stream
of water we have seen that the deposit in the vessel below
will, when dried, contain the starch, while that substance
which remains on the cloth will be found to be a gray,
elastic, tough substance, almost resembling a piece of an-
imal skin in appearance, presenting w th dried, a glue-
like appearance; hence its name, ginten.

Good flour will absorb half its weight in water. The
water combines with the gluten which becomes tough and
elastic. The gluten acts upon the sugar, changing 1t into
alcohol and carbonic acid gas. The tough nature of the
gluten does not allow the gas to escape, and as it swells
or expands, the dough will swell or “rise” to a much
greater bulk.

The best flour is that in which there is the most gluten,
and which is the toughest and most elastic when wet.

Whatever injury the flour may sustain is manifested in
a change in the gluten, reducing the quantity and dimin-
ishing 1its tenacity.

Flour dealers and bakers determine the quality of flour
by working a handful into paste with water, when its value
is judged by the tenacity of the dough, the length to
which it may be drawn into a thread, or “the extent it may
be spread out into a sheet.

Maccaroni and Vermicelli are pastes formed from wheat
flour and made into various shapes by pressing the paste
through holes in metallic plates. The flours, therefore,
which are best for these preparations are those which
make the toughest paste and are richest in gluten., The
best maccaroni should retain its form, and only swell after
long boiling, without running into a mass or falling to
pieces.
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To Boir. POTATOES.

The Jest potatoes are good boiled without parinq, but
even these are best pared; and poor potatoes are unfit to
eat, boiled with the skins on.. New potatoes are made
watery by being laid inwater, but late in the winter, and
in the spring, they should be pared and laid in cold water
an hour or two before they are cooked. Iut them into
boiling water, with salt in it, and allow thirty or forty
minutes for boiling, according to the size. When they
are done through, pour off the water, and take the ketile
to the door, or window, and shake them, Doing this in
the open air makes them mealy; return them to the fire a
minute or two, and then serve. Potatoes require nearly
an hour to bake in a cooking stove or range.

PoTaTOo BALLS.

Mash boiled potatoes fine, stir into them the yolk of an
egg, and make them into balls; then dip them into a beat-
en egg, roll them in cracker erumbs, and brown them in
a quick oven; or fry themin a small quantity of nice
drippings, and, in that case, flatten them so they can be
easily turned, and browned on both sides.

MasHeEDp PoTATOES.

Boil them according to the directions in the preceding
recipe, allowing twenty minutes more time before dinner,
than if they were to be put on the table whole. When
they are dried, set off the kettle and mash them in it with
a wooden pestle. Have ready a gill or two of hot milk
or cream; if you use milk, put a small piece of butter i in-
toit. Sprinkle salt into the potato and mash it until it is
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perfectly fine; then pour in the hot milk and mix it thor-
oughly. The more it is worked with the pestle, the whiter
it becomes. Put it into the dish for the table, smooth the
top into proper shape, and set it into the stove to brown.
To prepare it in the nicest manner, beat the yolk of an
egg and spread over the top, before putting it into the oven.
If you do not care to take all this trouble, it is very good
without being browned.

FriED POTATOES.

Pare, wash and slice the raw potatoes very thin; this
can be done with a sharp knife, but an instrument for the
purpose is much better. When they are sliced, lay them
in ice cold water for half an hour, then dry them by
spreading between two cloths. Have the lard boiling hot
in the frying-pan, and fry the potatoes to a light brown.
Take them from the {rying-pan as soon as they are brown
and drain in a colander for a moment. Sprinkle with
salt, and lay on a napkin in a deep dish.

OLp PoTATOES.

When potatoes are poor, as they often are in the spring,
pare, soak, and beil them as directed in the first recipe,
then take two together in a coarse cloth, squeeze and
wring them.

PoraTto CAKES,

Mould into flat cakes, cold mashed potatoes, salt them,
and f{ry in hot lard or drippings until a light brown.

PoratoeEs HEATED v MiLK.

To make a very good dish for breakfast, cut cold pota-
toes quite small, and put them into a sauce-pan or spider,
with milk enough to almost, but not entirely cover them.
When the milk becomes hot, stir and mash the potatoes
with a large spoon until there are no lumps. Add salt,
and a small bit of butter, stir it often, until it is as dry as
you wish to have it. It is a nicer dish, when prepared

12
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with so much milk that a good deal of stirring is neces-
sary to make it dry, than if done in but a small quantity.

SWEET POTATOES.

They are best baked; are very nice boiled till tender,
and then pared and laid into the oven to brown. They
require a third longer time to cook than the common po-
tato, Cold sweet potatoesare excellent sliced and browned
on the griddle. When one side is done, sprinkle salt over
before turning.

BoiLEp CABBAGE.

Pick off the outer green leaves, cut in quarters; ex-
amine carefully for the insects which may get between the
leaves. Lay them foran hour in cold water; then put
them in a pot of boiling water and ecook twenty minutes,
change the water, putting in more boiling water and cook
until tendgr. It takes nearly an hour to eook a good
sized cabbage, when young; and a longer time for an old-
er one. When done, drain well, and serve.

Lapies CABBAGE.

Boil the cabbage, as directed in boiled cabbage. When
tender, drain and set aside until cold. Chop fine, and
then add and stir well together, two well-beaten eggs, one
tablespoonful of butter, four tablespoonfuls of cream, a
little salt and pepper. Put in the oven and bake until

brown.
Cacpace, (DBodled in Mlk.)

Cut the cabbage as fine as it can be sliced, boil it in
milk thirty minutes; then add butter, pepper and salt,
and thicken with a little flour,

SAUER KRAUT.

Line a barrel, keg, or jar with cabbage leaves, on the
bottom and sides. Chop the cabbage fine, and put in a
layer three inches deep; press this down well, and sprinkle
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with four tablespoonfuls of salt. Pack in this manner
four or five layers, press down hard with a board made to
fit loosely the inside of the vessel used for the purpose.
Place heavy weights on the bouard or pound it down with
a wooden beetle, until it is a compact mass, then remove
the board, and put in another layer, repeating the process
.of pressing until the vessel is full. Cover with leaves and
replace the board and weights to keep it down. Let it
stand to ferment; in three weeks remove the scum, and if
necessary cover with water. This should be kept in a cool
dry cellar. To be eaten raw or boiled.

BoiLEp CAULIFLOWER.

Pick the leaves and cut off the stalk close to the bot-
tom of the bunches of flowers. It should be cut in quar-
ters if very large. Tie it in a coarse lace or tarlatan bag
to prevent it breaking, and put it into boiling water, salted,
and cook until tender. When done, turn it in a hot dish
and pour over it a large cupful of drawn butter. Do not
let it stay in the water after it is done as it will darken.
Serve hot.

Broccor: AND Eccs.

Boil two or three heads of broceoli until tender. Put
buttered toast in the bottom of a deep dish and lay on
the toast the heads of broceoli arranged with the stems
downward, and pour overthe whole two cupfuls of drawn
butter, into which four eggs have been beaten while hot.
Serve hot.

MAsHED TURNIPS.

Peel the turnips and put them on to cookin cold water,
slightly salted. Boil until tender; drain and mash with a
wooden spoon or potato masher. Stir in a spoonful of
butter, and season with salt and pepper,

- ScaLLoPED TOMATOES.

Peel and cut in quite thin slices; make a forcemeat of
bread crumbs, butter, salt, pepper and a little sugar. Put



92 VEGETADLES.

in a pudding-dish the sliced tomatoes and forcemecat in
alternate layers. Spread the forcemeat quite thick upon
each layer; when the dish is nearly full put on a layer of
tomatoes and a piece of butter on each slice.  Sprinkle in
a little sugar and pepper.  Strew the whole with dry
bread crumbs, cover and bake a half hour, then remove
the cover and Lrown.

STEWED TOMATOES.

Loosen the skins by pouring scalding water upon. them;
peel and cut them up, extracting the hard part of the stem-
end, and removing all unripe portions. Stew in a tin or
porcelain saunce-pan, half an hour, when add salt and
pepper to taste, a teaspoonful of white sugar, and a table-
spoonful of DLutter. Stew gently fiftecen minutes longer,
and serve, Some cooks thicken the tomataes with alittle
grated bread.

Raw TomaToEs.

Pare with a sharp knife, as it impairs the flavor to re-
move the skins with hot water. Slice and lay in a dish.
Season with vinegar, pepper and salt.  Pieces of ice laid
on the slices improve them very much,

Raw CUCUMBERS.

* Pare and lay in ice-water for a half hour or more, then
wipe and slice thin, Season with salt, pepper and vine-
gar. They are improved by laying bits of 1ee in with the
slices, Some people who cannot eat them in vinegar find
them a very nice relish eaten with salt. Thin slices of
onion laid in the dish with the cucumbers, are an improve-
ment. Cucumbers should be kept in a cool place; they
are better to be caten the same day they are gathered,

Friep CUCUMEERS,

Pare and lay in ice-water half an hour, Cut length-
wise into slices nearly half an inch thick, and lay in ice-
water ten minutes longer. Wipe each piece dry witha
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soft cloth, sprinkle with pepper and salt, and dredge with
flour. Fry to a delicale brown, in nice lard or butter.

GREEN D'EAS.

If peas are young and fresh (and none others are good)
they will boil in half an hour or thirty-five minutes. They
should be put into cold water, without salt. When ten-
der, drain them through a colander, and dish, adding a
little butter and salt. \When the peas are old, put a little
soda in the water in which they are boiled.

AsparAcus. No. 1

Wash it, trim off the white ends, and tie it up in bunches
with a twine or a strip of old cotton. Throw them into
boiling water with salt in it. DBoil twenty-five minutes or
half an hour, HHave ready two or three slices of toasted
bread, dip them in the water and lay them in the dish,
Spread them with butter and lay the bunches of asparagus
upon the toast, Cut the strings with scissors and draw
them out without breaking the stalks; lay thin shavings of
butter over the asparagus, and send it to the table,

Asparacus, No. 2,

Cut the asparagus in picces a half-inch long, boil in wa-
ter with a little salt, and add rich, sweet cream to thicken.

Asparacus. No. 3.

Take the green heads of young asparagus, and cut into
pieces no larger than ‘peas; put them in boiling water w :th
a little salt, and boil ten or twelve minutes. Drain a min-
ute or two on a napkin; then put into a stew-pan two ta-
blespoonfuls of butter, a sprig of mint, a half cup of
cream, a teaspoonful of salt, and as much sugar; stew for
ten minutes; then stir in the Leaten yolks of two eggs;
and in three minutes more, turn the asparagus out on a
dish, and serve in the sauce with sippets of fried bread,
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BorLEp ONIONS.

Boil them one hour in salted water, or half an hour in
clear water, then drain the water off, cover them with
milk, and Dboil until tender. When dished, put a little
butter and a very little pepper on them.

FriED OxIONS.

Cut the onions in thin slices; turn over them a quart of
boiling water, let them stand half an hour; drain and
wipe them dry with a cloth; dredge in a little flour, pep-
per and salt, and have ready some hot butter or nice
drippings. Fry them a nice brown.

STEwED GrREEN CORN.

Cut the con from the cob, and stew fifteen minutes in
boiling water; then turn off most of the water and cover
with milk, and stew until tender. When nearly done, rub
smooth a very little flour into butter and put in. Season
with salt and pepper. Cold boiled corn can be used in
the same way, using the milk only; stew for a few min-
utes.

BoiLEp GREEN CORN.

Throw the ears, when husked, into a kettle of boiling
water, slightly salted, and boil thirty minutes. Serve ina
napkin. Or, you can cut from the cob while hot, and sea-
son with butter, pepper and salt.

Hurrep Corn.

The white, yellow, or sweet corn may be used. Soak
the corn over night in warm water, and in the morning
put it in an iron kettle with water enough to coverit. To
each quart of corn, put in a rounding tablespoonful of
soda or saleratus, and boil until the hulls come off readily;
then wash in several clear waters, and after it is thorough-
ly washed, put it on to boil again in clear water. Boil
until tender, and then salt it, and let it boil a little longer.
Turn into a sieve and drain thoroughly.
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SuccoTasH.

Ten or twelve ears of sweet green corn, boiled on the
ear, in akettle containing a small piece of fresh beef; also
one quart, or less, of Lima, or common garden beans.
When done cut the corn from the ear, mix with the beans
and a small quantity of the liquid from the kettle, one
cup of cream or rich milk, with plenty of butter, salt and
pepper. Place on the stove, allowing it to come to a boil;
then serve.

CorN PATTIES.

Take a coarse grater, and grate green caorn. To every
quart add three eggs, and one pint of milk; thicken with
flour to a stiff batter, and fry in lard mixed with butter
and salt.

SPINAGE.

Put it into a net, or a bag of coarse muslin, kept for the
purpose, and Dboil it in plenty of water salted, for half
an hour. All kinds of greens should be boiled in plenty
of water, else they will be bitter. Drain your spinage
thoroughly, lay it in a dish, put upon the top hard boiled
eggs, sliced, and pour melted butter over it. Another
way, is to press it between two plates, then put it into a
sauce-pan with a small bit of butter, salt, and a little cream,
and boil it up.

BoiLED CARROTS.

Wash and scrape well; if large, cut in a few pieces and
lay in cold water. Put in boiling water, salted, and cook
until tender. Large carrots will require an hour and a
half to cook. Young carrots should not be scraped, only
washed. Season with butter and serve hot.

SALSIFY, OR OYSTER PLANT. (Slewed.)

Scrape the n_:nois and drop into cold water as soon as
cleaned. Cut in pieces an inch long, and put into boiling
water enough to cover them. Stew until tender; turn off
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nearly all the water and put in a cupful of cold milk
cook ten minutes after this begins to boil. Rub a little
flour into considerable butter and put it in. Season with
salt and pepper.  Doil up once more and serve hot.

BEeETS.

They must not be scraped or cut, as they would then
lose their color and sweetness,  Salt the water, and boil
them [oran hour in summer, and in the winter for three
hours. Cold beets make a nice pickle, if eutin slices, and
put into vinegar,

BomLep PArsxirs.

Scrape if young, beflore cooking; il old, pare, and split
if they are large.  Tut them into boiling water and cook
from thirty to forty-five minutes. If they are full grown
they will require an hour or more to cook tender. Drain

them, slice lengthwise and butter when ready for the table,
Friep Parsxirs,

Boil until tender, scrape off the skin, and cut in thick
lengthwise picces. Dredge with flour, and fry in hot lard,
turning when one side is browned. Drain off all the fat;
pepper them and serve hot.

Parsxip STEW.

Take as many slices of salt pork as you have people
to dine. To six slices, put six good sized sliced parsnips,
and eight or nine potatoes peeled and sliced.  Let the
pork Loil fifteen or twenty minutes, then add parsnips and
potatoes, and boil till tender. Add slices of bread, and
salt if nceded.

STrRING OR “ SNAP" BEANS.

Break off the tops and bottoms and * string ™" carefully,
Then pare both edges with a sharp knife, to be certain
that no remnant of the tough fibre remains. Cut the
beans in picces an inch long, and lay in cold water with
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a little salt for fifteen or twenty minutes. Drain them
and put into a sauce-pan of boiling water. Boil quickly
twenty minutes if well grown, less if small, or until tender.
Drain in a colander until the water ceases to drip from
them. Dish with a great spoonful of butter stirred in.

SHELLED BEANS, OorR Lima.

Shell, and let them lie awhile in cold water. Put them
in boiling water, salted, and cook until tender. Large
ones will require nearly an hour to cook; a half hour or
forty minutes is long enough for small ones. Drain them
and add butter and pepper.

BDAKED SQUASH.

Cut in pieces, scrape well, and bake from one to one and
a hall hours, according to the thickness of thesquash; tobe
eaten with salt and butter as sweet potatoes.

SUMMER SQUASH.

If the rind is tender, boil it whole, in a little bag kept
for the purpose. Put it in boiling water, and cook three-
quarters of an hour. Take the bag into a pan and press
it with the edge of a plate or with a ladle, until the water
is out; then turn the squash out into a dish, add salt and
butter, and smooth over the top.

WINTER SQUASH.

Cut it up and take out the inside. Pare the pieces and
stew in as little water as possible. If you have a tin with
holes in it, which will fit the kettle and keep the squash
from touching the water, it is the nicest way to steam it
Be careful it does not burn. It will cook in an hour,
Mash it in a dish, or if watery, squeeze it in a coarse cloth
like summer squash. Stir in butter and salt, and if you
like add pepper.

13
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CELERY.

Cut off the roots, and take off the greenest, toughest
stalks. Wash and scrape the blanched stalks which grow
nearest the heart, - Lay in cold water until it is sent to the
table. Serve in a celery glass without seasoning. Each
person will dip in salt for himself.

Rapisues.

A little while before using, lay them upon ice, or put
them in cold water. To prepare them for the table, cut
off the leaves; then scrape them, and put them in a
tumbler with ice-water. Serve with salt, or pepper and
vinegar,

Friep Ece PLANT.

Slice the egg plant half an inch thick; pare each piece
carefully, and lay in salt and water, putting a plate upon
the topmost to keep it under the brine, and let them lie
for an hour or more.. Wipe each slice; dip in beaten egg,
then in cracker crumbs, and fry in hot lard until well done
and nicely browned.

MusHROOMS.

There is great difference of opinion in regard to the
varieties of mushroom which can be safely eaten, and un-
less one has learned to distinguish between the edible kind
and the poisonous, it is not safe to have any thing to do
with them. If they have an offensive smell, a bitter as-
tringent taste, or even an unpleasant flavor, they are unfit
forfood. Colorand texture can not with absolute certainty
be relied on, The pale or sulphur yellow, bright or blood
red and greenish are generally poisonous. The safe kinds
have mostly a compact brittle texture; the flesh is white;
they grow more readily in open places, than in damp or
shady spots. The edible kinds are most plenty in August
and September. The heads of these are round when they
spring up, and as they grow, the lower parts unfold, and
show a lining fringed with salmon color, the stalks and
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top are a dirty white, The skin can be more easily peeled
from the edges, than from the poisonous kinds. If an
onion is boiled in the pot with the mushrooms and turns
black, they are poisonous, or if in stirring them with a sil-
ver spoon, it blackens, they should not be eaten.

MusHrooMs, (Stewed.)

Select button mushrooms. Cut off the stalks and wipe
clean with a wet flannel cloth. Put them in a sauce-pan,
cover with cold water and stew gently fifteen minutes.
Rub a little flour smooth in a spoonful of butter and add
it with a little salt. Whip up an egg in three or four ta-
blespoonfuls of cream, and stir in without letting it boil,
and serve.

Musurooums. (Broiled.)

You must be careful to get a wholesome one; peel it
carefully, grease the bars of a gridiron, lay your mush-
room on with the stalk uppermost, Do not turn it; in
seven minutes it will be full of delicious ketchup which
you must be careful not to spill in taking off.

GREENS.

Cabbage plants, turnip or mustard tops, the roots and
tops of young beets, cowslips, dandelions, and various
other things, make a good dish in the spring. When
boiled enough, they will sink to the bottom of the kettle.
Some require an hour, and others less time. Turnip-
tops will boil enough in twenty minutes. Put salt in the
water, unless you boil pork with them.

BAKED MACCARONIL

Break half- a pound of pipe maccaroni in pieces an
inch long, and put into a sauce-pan of boiling water
slightly salted. Stew gently twenty minutes. It should
be soft but not broken or split. Drain well and put a
layer in the bottom of a buttered pie or pudding-dish;
upon this grate some mild, rich cheese, and scatter over
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it some bits of butter. Spread upon the cheese more
maccaroni, and fill the dish in this order, having macca-
roni at the top, buttered well, without the cheese. Add
a few spoonfuls of cream or milk, and a very little salt.
Bake covered, half an hour, then brown nicely, and serve
in the bake-dish.

MACCARONI WITH CHEESE_.

1{ pound of maccaroni.

2 ounces of cheese (near the rind.)

1 pint of milk,

Wash and break the pipe maccaroni in pieces an inch
long, and let it boil gently in water slightly salted, half an
hour, Strain it off and put in the milk, let it simmer one
hour, and then spread in layers in a deep dish. Upon
each layer spread the grated cheese and scatter in bits of
butter, fill the dish in this manner. Brown it in the oven.
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To Caxn GreeN CoOrN.

Fill the can with uncooked corn (freshly gathered)
cut from the cob, and seal them hermetically. Sur-
round them with straw to prevent their striking
acainst each other, and put them into a broiler over
the fire, with enough cold water to cover them. Heat
the water gradually, and alter boiling an hour and a
half, puncture the tops of the cans to let the gases
escape. Secal them immediately, while they are still
hot, and continue to boil them two and a half hours
longer, when they are ready to set away for use.
Nothing need be put ‘n the can except the corn, as
the milk and juices ot the corn are all the liquid
needed,



VEGETABLE ACIDS.

The sourness of fruits and succulent vegetables is due
to various acids produced in the plants, and which they
contain usually in quite small quantities. They exist in
two states: 1st, as pure acids, or {ree, when they are
strongest, and 2d, combined with bases, as potash, lime,
etc., by which they are partly neutralized, and thus ren-
dered less pungent to the taste. Their nutritive value is
very low.

Acid of Apples. Malic Acid was first obtained from the
juice of the apple, but it is also found in numerous small
fruits. It exists very abundantly in green apples, hence
their acidity which diminishes as they ripen. No use is
made of this acid in a separate state.

Acid of Lemons, Citric Acid is obtained chiefly from
the lemon (citron). Citric acid is prepared by saturating
the lemon juice with lime and then the citrate of lime, so
formed, mixed with several times its weight of warm water
is decomposed with sulphuric acid. The clear liquid is
then drawn off and evaporated until the crystals of citric
acid are deposited as the solution cools. Artificial lemon
juice is produced by redissolving the crystals in water and
flavoring with essence of lemon.

Acid of Grapes. Tartaric Acid. This acid in the free
state exists in the grape and is found in some other fruits.
When the expressed juice of the grape is fermented as in
the manufacture of wine, the tartaric acid in combination
with potash, separates from the liquor, and deposits itself
as a crust upon the interior of the casks, and in this con-
dition is known in commerce as crude tartar. The pure
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acid obtained from this source is a white crystallized solid,
soluble in water and of an agreeable acid taste. Tartaric
acid is chiefly employed in dyeing.

Oxalic Acid exists in sorrel and also in the garden rhu-
bard or pie plant combined with and partially neutralized
by potash or lime. It is a prompt and mortal poison
when pure, and fatal results frequently occur from mistak-
ing its erystals for those of Epsom salts, which they much
resemble, It possessesan intensely sour taste which Epsom
salts do not. The proper antidote for it is the adminstra-
tion of chalk or magnesia dissolved in water. This acid
is extensively used in printing calico, and by straw work-
ers to cleanse their wares.

Vegetable Jelly, or Pectic Acid is obtained from the juice
of apples, pears, quinces, currants, raspberries and many
other fruits; also from turnips, carrots, beets and other
roots, It is commonly prepared by mixing sugar with the
juice and allowing it to stand for some time in the sun, by
which a portion of the water is evaporated; or it may be
boiled for a short time. When long boiled it loses the
property of gelatinizing by cooling, and becomes a muci-
laginous or gummy nature. Isinglass is often usedto pro-
mote the thickening of vegetable jellies. Sugar has a
similar effect.

Acetic Acid, or Vinegar. This acid is in the most gen-
eral use for culinary purposes and is obtained by fermen-
tation, Good strong vinegar contains about 4 per cent.
of the pure acid. Vinegar may easily be made at any
time by adding yeast to water sweetened with sugar or
molasses or any sweet vegetable juice and letting the mix-
ture stand for a length of time to air in a warm place.
Apple and grape juice allowed to stand will undergo a
change which will convert them into vinegar, and are
highly prized for all purposes of cookery.



FLAVORED VINEGARS.

CELERY VINEGAR.

Put into a muslin bag four ounces of celery seed, put
the bag in a wide-mouthed bottle, holding three or four
quarts, fill with the white wine vinegar, and cork tight; set
the bottle in cold water, heat it to boiling heat, take it
from the bath, cork tightly, and set it in a cool place; this
will be found a good substitute for celery, in all salads
where this flavor is required.

PeacH VINEGAR.

Blanch, by putting them in boiling water, one pint of
peach pits; pour over them cold vinegar, as strong as can
be obtained, and cork tightly.

OvsTER VINEGAR.

Boil oysters in strong vinegar, until the vinegar is high-
ly flavored; add clove, mace, and pepper, to suit the taste,
then strain and bottle.

Horse Rapisn VINEGAR.

6 tablespoonfuls grated horse radish.

1 tablespoonful white sugar.

1 quart vinegar.

Scald the vinegar; pour boiling hot over the horse
radish. Steep a week, strain and bottle.



PICKLES.

Use none but the best cider vinegar; especiaily avoid
the sharp, colorless liquid sold under that name. If you
boil pickles in bell metal, do not let them stand in it one
moment when it is off the fire; and see that it is perfectly
clean and newly scoured before the vinegar is put in.
Keep pickles in glass or hard stoneware; they should
never be kept in glazed ware; look them over every month;
remove the soft ones, and if there are several of these,
drain off and scald the vinegar, adding a cup of sugar for
each gallon, and pour hot over the pickles. If they are
keeping well throw in a liberal handful of sugar for every
gallon, and tie them up again. This tends to preserve
them, and mellows the sharpness of the vinegar. This
does not apply to sweet pickle. Pickles, well made, are
better when a year old than at the end of six months,

Keep your pickles well covered with vinegar. If you
use ground spices, tie them up in thin muslin bags.

Cucumper orR GHERKIN PICKLES,

Select the small, young and slender cucumbers, and
leave about half an inch of the stem, as this makes them
keep better, Put them in a strong brine as they are gath-
ered; be sure to keep them under the brine by placing a
plate or board on the top of the vessel. When you wish
to green and prepare a portion of them, cover the bottom
and sides of the kettle with vine or cabbage leaves, and
lay in the pickles, cover with a layer of leaves and pour
over cold water to cover, Set the kettle over a moderate
fire and bring to a scalding heat; keep at that temperature
until perfectly green, which they should be in the course

14
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of ten or twelve hours. If they do not become green in
that time, repeat the process, When well greened, re-
move and drain; put them in a stone jar and pour over
them enough best cider vinegar boiling hot, to cover them.

If you wish to make spiced cider pickles, allow to every
gallon of vinegar,

1 cup of sugar.

3 dozen whole black peppers; same of cloves.

114 dozen allspice.

1 dozen blades of mace.

Put these in the vinegar and heat boiling hot and pour
over. Turn off the vinegar, scald and pour on again in
two days. Repeat the process three or four times. Keep
in a dry, cool place closely covered.

SavLT CucumpEr PICKLES.

Put them fresh, unwashed, into a vessel, and cover with
boiling water; when cold, pour off and cover again with
hot water. When cold, put them into a cask of brine
sufficiently strong for salt to settle on the bottom. Stir
thoroughly every time fresh ones are added, and see that
salt remains on the bottom. When the cask is full, cover
the pickles with a cloth anfl a slight weight. Remove the
cloth occasionally, and rinse it. The pickles keep well,
are easily soaked, plump and fresh.

PickLED PEPPERS.

Cut the stems out in a circle with a sharp penknife, and
preserve them; ‘fill each pepper with a mixture of finely
chopped cabbage, horse radish, mustard seed, and salt.
Before filling, wash the peppers in cold water; then fill,
replace the piece cut out, tie with coarse thread, pack in
stone jars, and fill up with cold, sharp vinegar. They
will be ready for use in two weeks.

CAULIFLOWER.

Cut a large cauliflower in several pieces; wash and ex-
smine carefully for any insects, which may be in it. Put
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it into cold water with two spoonfuls of salt. Heat the
water gradually, until it comes to a boil. Boil for ten
minutes, then drain until perfectly dry and put them in a
glass jar. Prepare a flavored vinegar by boiling in one
quart of vinegar, one teaspoonful cloves, and two of mus-
tard for a few minutes. Pour the vinegar over the cauli-
flower when cold, this should cover the caulifiower.

RED CARBAGE.

In proportion to two heads red cabbage, put twelve
peppers, each chopped fine. To a gallon of the mixture,
add,

1 tablespoonful cloves.

1 tablespoonful ground cinnamon.

2 tablespoonfuls salt.

1% cup fine black mustard-seed.

A few pepper corns.

Mix well, lay it in a stone jar, and pour over enough
boiling vinegar to cover. Keep in a cool place.

PickLEp BUTTERNUTS, OR WALNUTS,

Gather them when they are soft enough to be pierced
with a pin, Place them in a very strong brine of salt and
water, and let them soak six days, changing this twice
during the time, Drain them dry, and pierce each nut by
running a large needle through it. Lay in cold water for
six hours. Prepare the vinegar by allowing to each gallon,

1 cup of sugar.

4 dozen whole cloves.

3 dozen black pepper corns.

2 dozen whole allspice.

1 dozen blades of mace.

Boil together five minutes. Place the nuts in jars, and
pour the flavored vinegar over scalding hot. Repeat the
scalding of the vinegar twice during the week. Tie up
closely and they will be ready to use in a month or six
weeks,
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BEAN PICKLES.

Procure young beans from the late crops; wash and
boil in slightly salted water until tender; drain them
through a sieve or colander, then dry with a cloth. Pour
borlmb vinegar, spiced to taste, over them, repentlhlstw
or three days, or until they look green.

MANGOES.

Select small musk-melons (the common kind are much
better for this purpose than cantelopes), cut an oval piece
out of one side. You must have a sharp knife, and be
careful to make a smooth incision. Take out the seeds
with a teaspoon. Fill the melons with a stuffing made of
cloves, mustard seed, pepper corns, scrapings of horse
radish, and chopped onion if you like it. Sew on the
piece with a needle and coarse thread, or bind a strip of
old cotton around each one and sew it. Lay them mna
jar, and pour boiling vinegar on them with_a little salt in
it. Do it two or three times, then lay them in {resh vine-
gar and cover close.

NASTURTIUMS.

Gather the sceds while green, let them lie a few days,
then throw them into vinegar. They need no spice ex-
cept a little salt, being themselves sufficiently spicy. Boil
the vinegar and pour on them. They are considered by
many persons better than capers, and are much like them.
They should be kept six months, covered close, belore
they are used.

GreeN TomaTOo PICKLES

1 peck green tomatoes.

8 onions.

4 green peppers.

1 cup salt.

I cup sugar,

1 tablespoonful of pepper.



PICKLES, 109

1 tablespoonful whole cloves.

1 tablespoonful mustard.

1 tablespoonful cinnamon.

1 tablespoonful mace.

Slice the tomatoes, peppers and onions, put in layers
and sprinkle over them the salt, and let them remain over
night. In the morning press dry through a sieve. Put
in the spice (in a thin muslin bag) and cover with vinegar.
Stew slowly about an hour, or until the tomatoes are as
soft as you desire. The onions can be omitted if you
wish.,

Cucumper Crow-CHow.

To six large cucumbers, take six onions, peel and chop
very fine, separately; add salt enough to season, and let
them stand until the water rises on them; squeeze them
dry, mix together; add a little pepper, and vinegar enough
to cover Bottle and seal up air tight.

Caow-CHOW.

1 peck green tomatoes.

1 large cup salt,

6 green peppers.

6 onions.

6 or 8 large stalks of celery.

1 pound sugar.

2 tablespoonfuls ground mustard.

4 tablespoonfuls fine black mustard-seed.

1 tablespoonful pepper corns.

1 tablespoonful whole cloves.

1 tablespoonful ground cinnamon,

1 tablespoonful mace.

14 tablespoonful ground pepper.

Chop the tomatoes, and sprinkle over them the salt; let
this stand twelve hours, then drain off the water, and mix
with it the onions, pepper and celery, all chopped fine,
Mix the spices with the sugar, Put a layer of the
chopped mixture in a preserving kettle, and scatter over
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it some of the sugar and spice, and so on alternately.
Then cover with vinegar and let it simmer two hours.

Excrisu Crow-CHOw,

1 peck cucumbers.

1 peck onions.

14 peck string beans.

3 heads cauliflower.

3 bunches celery.

15 dozen sweet peppers.

Soak the whole 1n strong salt and water over night; in
the morning drain off the brine and scald them all in
weak salt and water, but before scalding cut them into
shape so that they will go easily into glass jars. Add

3{ pound mustard.

2 packages curry-powder.

6 quarts good vinegar,

Put the mustard and curry-powder into the vinegar,
and let it come to a boil; put the pickles into the cans,
and pour the boiling liquid over them while hot. Donot
cover while scalding,
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SweeT Tosmato PICKLE.

8 pounds ripe tomatoes, pecled and sliced.
4 pounds sugar.

t ounce cinnamon and mace mixed.

114 ounces cloves.

114 quarts vinegar.

Mix all together and stew an hour.

CucuMmeER SwiEET PICKLE.

Take ripe cucumbers, pare and seed, cut in strips; soak
them in vinegar twenty-four hours. Drain and boil until
clear, in a syrup of equal parts vinegar and sugar, with
spices to your taste.

CANTELOPE PICKLE.

Take fine ripe cantelopes, wash, pare and cut into small
pieces, taking out the seeds; cover them with vinegar for
twenty-four hours; throw away one quart of the vinegar
to each quart remaining. Allow three pounds sugar to a
dozen cantelopes, three ounces stick cinnamon, two
ounces cloves, two ounces allspice (spices whalej, boil
them with the vinegar, when well skimmed put in the
fruit, boil fifteen minutes, then take out, boil and skim the
syrup, and pour boiling hot over the fruit.

Damsoxs.
5 pounds sugar.
1 pint vinegar.
1 peck damsons.
2 tablespoonfuls ground cinnamon. :
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1 tablespoonful whole cloves.

Boil the sugar and vinegar for a few minutes, Skim;
then add the damsons and spice. Boil gently three hours,
stirring frequently.

SricEp Prums, or ANy Frurr.

7 pounds of plums,

4 pounds of sugar,

I quart vinegar.

1 tablespoonful cinnamon.

1 tablespoonful cloves.

Put the plums into the kettle with alternate layers of
sugar. leat slowly to a boil; add the vinegar and spice;
boil five minutes; take out the fruit with a perforated
skimmer and spread upon dishes to cool. Boil the syrup
thick; pack the fruit in glass jars, and pour the syrup on
boiling hot. Examine every few days for the first month,
and should it show signs of fermenting, set the jars (un-
covered) in a kettle of water, and heat until the contents
are scalding,

PickLED PEACHES.

Do not peel the peaches, but wipe with a coarse cloth;
stick three or fourclovesin each peach. Heat the peaches
in just water enough to cover them, until they nearly
boil; take them outand add to the water sugar in the
following proportions:

For every 8 pounds of fruit,

4 pounds of sugar.

Boil fifteen minutes, skim and add,

31 pints vinegar.

1 tablespoonful (each) allspice, cinnamon and mace.

Put the spice in a thin muslin bag. Boil all together
ten minutes then put in the fruit, and boil until they can
be pierced with a straw, Take out the fruit with a skim-
mer; spread upon dishes to cool. Boil the syrup until it
is thick; pack the peaches in glass jars, and pour this
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over them scalding hot. Pickle pears in the same
way without peeling. Cinnamon in sucks is prefer.
able to the ground.

WATERMELON RINDS.

7 pounds of rinds.

3% pounds of sugar.

1 quart of vinegar.

4 ounce white ginger.

Cloves and cinnamon to taste.

Take the thickest rinds, and pare off the hard
green rind, and remorve the seeds, slice and drain in
a colander over night. In the morning put in a
strong brine, changing every three days; in tde last
brine, put in a little alum to make the rinds hard.
Make the syrup and when hot put the rinds in and
cook ten minutes, then remove and cook the syrup
fifteen minutes, and pour over the rinds, They will
be fit for use in two weeks;

3
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GREEN ToMATO CATsw .

Select tomatoes not over ripe, which skin and
strain. To each gallon add,
3 tablespoonfuls salt,
3 L ground black pepper,
L mustard,
1 teasponnful allspice,
Mix the spices with a part of the tomato and strain
through a sieve.
In a small bag put
4 large pods of sweet peppers,
1 small oniun.
Boil these with the catsup while it is being reduced.
A’ | expressed juice of one quart ot horse-radish,
‘it in bottles, tie a piece of cloth over the neck
an . let stand three months to ripen.
An improvement is to add,
1 cup chopped suet,
3 pounds ol sugar,
1 quart of vinegar,
for each peck of tomatoes. Cook thesuet with
tomatoes and strain through a colander.

CHiL1 SAUCE,

8 large ripe tomatoes.
6 onions.
4 red peppers.
4 head cabbage, or one small one
6 tablespooniuls sugar,
= L salt.
5 cupfuls vinegar,
Chop all fine and cook one hour, then stir in)
1 tablespoonful cinnamon,
X “ mustard.
| it celery-seeds
1 teaspconful of cloves.
Seal for use.



CATSUPS.

WarLnuT CATSsup.

The walnuts must be young, and tender enough to be
pierced with a needle. Prick them in several places, and
put them in a jar adding a handful’of salt to every thirty,
and sufficient water to cover them. Break them up and
leave them in the pickle two weeks, stirring every day.
Drain off the liquor and cover the shells with boiling vin-
egar to extract what remains in them. Mash and strain .
through a colander. Allow for every quart, an ounce
each of pepper and ginger, half an ounce each of cloves
and nutmeg, beaten fine. For every two quarts add a
pinch of cayenne, and half a teaspoonful celery-seed tied
in a bag. Boil all together for one hour, if thereare four
quarts of the mixture. When cold put in bottles, putting
an equal quantity of the spice in each one, Butternuts
make a very nice catsup, made in the same manner.

CURRANT CATSUP.

5 pounds ripe currants.

4 pounds sugar.

2 teaspoonfuls cloves, pounded fine.

2 teaspoonful ground cinnamon.

t pint vinegar.

Mix the currants, sugar and spice together, and boil
two hours; then add the vinegar. Boil up once and re-
move from the fire.

TomaTo CATSUP,

1 peck ripe tomatoes.
5 tablespoonsful (level) of salt.
1 teaspoonlul cayenne pepper.
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1 tablespoonful each of black pepper, powdered cloves
and celery seed in a bag.

7 tablespoonfuls ground mustard.

14 ounce mace.

Cut the tomatoes in halves, and put in the preserving
kettle. Boil until the pulp is dissolved. DPress througha
hair sieve. Return to the fire, add the seasoning and
boil four hours, stirring frequently. When cold, add a
pint of strong vinegar. Take out the celery sced, and
bottle, sealing the corks. Keep in a cool, dark place.

Horse RapisH.

Wash the roots, and scrape them [ree from the outside
skin; grate the roots finely and mix with strong vinegar.
Add to one pint of the grated roots a teaspoonful of loai
sugar,

IanitaTiION WORCESTERSHIRE SAUCE.

3 tablespoonfuls cayenne pepper. :

2 tablespoonfuls walnut or tomato catsup (strained
through muslin).

3 shallots minced fine. .

3 anchovies chopped into bits.

1 quart of vinegar,

14 teaspoonful powdered cloves.

Mix and rub through a sieve. Put in a stone jar, set
in a pot of boiling water, and heat until the liquid is so
hot you cannot bear your fingers in it. Strain, and let 1t
stand in the jar, closely covered, two days then bottle for
use.

GoOSECERRY CATSUP.

2z quarts gooseberries.

1 pint water, 3

1 teaspoonful ground cinnamon.
1 teaspoonful mace.

14 teaspoonful pepper.

14 teaspoonful cloves.
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Pick clean ripe gooseberries, and boil till the fruit is
quite tender; then add the spice, stir them together, and
let it simmer a few minutes; then press out all the juice;
add to each quart, one pound of sugar; reduce until the
syrup is nearly a jelly, then thin with the best vinegar
until of the consistency of molasses. DBottle and cork
tightly.

Ever Reapv CaTsup.

2 quarts of cider vinegar.

12 anchovies, soaked and pulled to pieces.

12 small onions, chopped.

1 tablespoonful; each, mace and cloves.

3 tablespoonfuls, each, salt, sugar and whole black
pepper.

2 tablespoonfuls ground ginger.

14 tablespoonful eayenne.

1 quart sliced ripe tomatoes,

Put in the kettle and boil until the mixture is reduced
to one-half its original quantity. Strain through a bag

Let it remain until the next day, then bottle, fill to the
top and seal.



SALADS.

Sypxey Smita's RecirE For SALap DrEessiyg.

Two boiled potatoes, strained through a kitchen sieve,
Softness and smoothness to the salad give;

Of mordaunt mustard take a single spoon—
Distrust the condiment that bites too soon;
Yet deem it not, thou man of taste, a fault,
To add a double quantity of salt.

Four times the spoon with oil of Lucca crown,
And twice with vinegar procured from town;
True taste requires it, and your poet begs
The pounded yellow of two well-boiled cggs.
Let onions' atoms lurk within the bowl,

And, scarce suspected, animate the whole;
And lastly, in the flavored compound toss

A magic spoonful of anchovy sauce,

Oh, great and glorious! oh, herbaceous meat!
"Twould tempt the dying anchorite to eat;
Back to the world he'd turn his weary soul,
And plunge his fingers in the salad bowl.

MADE MUuUsTARD,

Pour a very little boiling water over three tablespoon-
fuls of mustard; to this stir in slowly,

1 teaspoonful sugar.

1 tablespoonful olive oil.

1 saltspoonful salt.

Yolk of 1 egg, well beaten.

Add vinegar to suit your taste.
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CoLp Sraw.

1 cup vinegar.

A piece of butter size of a walnut.

L egg.

i teaspoonful mustard.

1 teaspoonful sugar,

i teaspoonful salt,

1 teaspoonful flour,

Y% teaspoonful pepper.,

Boil the vinegar and melt the butter in it and pour
over the above mixture; stir it well, then put it back on
the stove to boil again about a minute¢; then pour the
whole upon the chopped cabbage.

Horse Rapisu SAUCE.

2 teaspoonfuls made mustard.

2 teaspoonfuls white sugar.

14 teaspoonful salt,

1 gill of vinegar.

Mix and pour over grated horse-radish.
Excellent with beef.

LETTUCE.

Get that in which the head is hard and compact. Lay
it in ice-water until nearfg time to serve; then break off
the imperfect leaves, and throw them aside. Cut off the
remainder of the leaves from the root, and look them over
carefully. Wash in two or three waters, and arrange the
leaves in the bottom of asalad or other deep dish. Allow
two hard-boiled eggs for each head of lettuce; have them
ready, cold, to slice, and lay over the lettuce. 1’ut bits of
ice in here and there. Send at once to the table, and
serve with sugar, vinegar, mustard and the best salad oil.

CELERY SALAD.

t boiled egg,
2 Taw egg.
1 tablespoonful salad oil.
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2z teaspoonfuls white sugar.

1 saltspoonful salt.

1 saltspoonful pepper.

6 tablespoonfuls vinegar.

1 teaspoonful made mustard.

Prepare the dressing as for tomato salad; cut the celery
into bits half an inch long, and season. Eat at once, be-
fore the vinegar injures the crispness of the vegetable.

ToMATO SALAD.

1 dozen medium sized tomatoes.
4 hard boiled eggs.

1 raw cgg,

teaspoonful of salt,
teaspoonful cayenne pepper.
teaspoonful white sugar.
tablespoonful salad oil.
teaspoonfuls made mustard.

1 teacupful vinegar,

Rub the yolks to a smooth paste, and gradually add the
seasoning, lastly the vinegar. Peel and slice the tomatoes
a quarter of an inch thick, and put them on ice. Put a
lump of ice in the drcssmg and let it remain until the
dressing is cold, then remove and pour the dressing over
the tomatoes and set it on the ice until ready to use.

L

LopsTER Sarap. No. .

Cut very small the meat of one good sized lobster,
The hen lobsters are best for salad, because they contain
the red meat called “coral,” which is desirable for gar-
nishing. Put it in a salad dish, reserving the coral for or-
namenting the salad. Make a dressing as follows:

Yolks of 2 raw eggs.

Yolks of 2 eggs boiled hard.

r tablespoonful made mustard.

3 of melted butter, or the best salad oil.

A little salt and pepper.

Vinegar to your taste.
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Mash the yolks of the boiled eggs very fine, and mix
with the beaten raw eggs. Add gradually the other in-
gredients. Deat the mixture a long time. Some persons
like the addition of lemon-juice and a little brown sugar.
Increase the quantity of dressing, as you may find neces-
sary, according to the size of the lobster. Just before
serving, take one or two good heads of lettuce which have
been on the ice for several hours, and cut up very small
the crisp inside leaves only, Put them over the lobster
meat in the salad dish, first pouring over the lobster some
of the dressing. Pour the remainder over the salad; gar-
nish with the coral cut fine, the white of the two hard
boiled eggs cut in rings, and two others boiled hard, and
sliced. 'The salad is ready to serve.

LonsTEr Sarap. No. 2.

Take one or two heads of white heart lettuce; they
should be as fresh as possible; lay them in spring water
for an hour or two; then carefully wash them, and trim
off all the withered or cankered leaves; let them drain
awhile, and dry them lightly in a clean napkin. Then
take out the coral, or red meat, and mince the remaining
parts very fine. Mash the coral fine, with the yolks of
four hard boiled eggs, a little sweet oil, mustard, pepper
and salt, all mixed well, and moistened with vinegar; in-
corporate this mixture thoroughly with the meat; put ‘it
En a dish; sprinkle the whole with lettuce minced very

ne.

SALAD DRESSING.

2 raw egas.
1 tablespoonful of butter.
8 tablespoonfuls of vinegar.
14 teaspoonful mustard.
Put it in a bowl over boiling water and stir until it be-
comes likeﬁcream; pepper and salt to your taste.
1
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SUGGESTIONS.

Chicken for salad, should boil until it comes from the
bone easily. It it better to shred it than cut or chop.
Equal parts of butter and salad oil are preferred by many
to the entire quantity of either. The addition of the
liquor the fowl 1s boiled in, is an improvement to moisten
the salad with. DPut celery and cabbage in ice cold water
for an hour or two before using for salads, to make it
crisp.

CHICKEN SALAD,

The meat of a cold chicken or turkey (boiled or roasted).
34 the same amount chopped celery.

eggas, boiled hard.

raw egg, beaten well,

teaspoonful of made mustard.

teaspoonful of salt.

teaspoonful pepper.

tablespoonful salad oil, or melted butter.
tablespoonful white sugar.

14 teacupful vinegar.

Shred the meat well, removing all gristle and skin; cut
the celery into pieces half an inch long or less, mix them
well, and then prepare the dressing. Rub the yolks to a
powder, add the seasoning, and then the oil, beating hard
and putting it in a few drops at a time. Then add the
raw egg beaten to a froth, and pour in the vinegar slowly,
beating the dressing well as you do it. Pour this over the
meat and celery, tossing up lightly, so that all will become
saturated, \When ready for the table, turn into a salad
dish and garnish with the whites of cold boiled eggs, cut
into rings, and sprigs of bleached celerytops. If you can-
not get celery, crisp white cabbage may be substituted for
celery, and celery vinegar used in the dressing.

Turkey makes bettér salad than chicken. A fine salad
may be made by using lean fresh roasted pork, instead of
chicken.

L I R I ]
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Sarap ror Two CHICKENS,

Yolks of 8 eggs, well beaten.

1{ cup of sugar.

1 tablespoonful of salt,

3 tablespoonfuls prepared mustard.
Cayenne pepper to taste.

14 cup of cream,

1 pint of vinegar.

1 cup of butter.

Stir together until thoroughly mixed.

123



124 ADDITIONAL RECIPES.
CrEAM DrEssiING FOR CABBAGER

1 cup milk.

1 egg.

1 teaspoonful mustard,
1 tablespoonful flour,
4 cup sugar,

% cup vinegar.
T.et the milk come to a bnil, and stir in the eco,

sugar, flour and mustard, well beaten together. Add
the vinegar and let cool. Chop one head of cabbage
very fine and pour the dressing over. Have the cab-
bage as cold as possible.



YEAST.

Good yeast is indispensable to good bread. Many of
the compounds sold for yeast are unfit for use. Every
housekeeper should make sure, by her own personal atten-
tion, that the yeast is properly made, and the jar well
scalded. A jar having a close cover is best; Lottles will
burst, and you cannot be perfectly sure that a jug is
cleansed from every particle of old yeast. ‘I'o scald the
jar, put it into a kettle of boiling water. This should be
done every time you make yeast. Stoneware is liable to
be cracked by the pouring of boiling water into it. Soft
hop, or potalo yeast, should be made once a weck in the
summer, and once in two weeks in the winter. No soft
yeast can be fit for use if kept week after week; it may
be rectified with saleratus, but the bread will not be very
good. :

PoraTo Yeast. No. 1.

4 large potatoes, or six small.

2 quarts cold water. '

Double handful hops, tied in a coarse muslin bag,

4 tablespoonfuls flour.

2z tablespoonfuls white sugar.

1 tablespoonful salt.

Boil and mash the potatoes while hot, stir in the flour,
sugar and salt. Boil the hops in water five minutes and
pour the tea over the mixture. Strain through a colander
and let cool. When still slightly warm add four table
spoonfuls of baker’s yeast, or two yeast cakes, Sectitina
warm place to rise until it ceases to bubble up, or until the
next day. In summer it will work well in a few hours,
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PoraTo YEAST. No. 2.

4 good sized potatoes.

4 tablespoonfuls white sugar.

1 teaspoonful of ginger.

1 teaspoonful of salt.

2 cupfuls of flour.

1 pint of boiling water.

Boil and mash the potatoes, then add the other ingre-
dients, and pour over this the boiling water, and beat un-
til the lumps disappear. After it is cooled add to it one
cup of baker's yeast, and set away to rise. After it is
done rising, put it in a glass jar and close; set away in a
cool place. Add six tablespoonfuls of this yeast to your
sponge.

SavTt RisiNng, oR MLk YEasT,

14 cup new milk,

1 cup of boiling water.

1 teaspoonful of salt.

Stir in flour enough to make a thick batter, and set it
in a covered dish in warm water; keep it at an even heat
until light.

To make the bread: Adda pintof warm water, or milk,
and make a thick sponge, and letit rise. When light,
knead well, and put into pans, and set to rise again, when
it will be ready for the oven.

Hor YEeasT. No. 1.

3 good sized potatoes.

A small handful hops.

t teaspoonful sugar.

i tablespoonful salt.

Peel and grate the potatoes, put in enough water
to make two quarts of the mixture; then strain out
the starch and let it settle, and return the water to the
potatoes and boil them. Steep the hops and strain in
when the potato is soft. Add the sugar and salt. Let
the mixture boil up, then stir in the starch, that has set-
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__._ .<bout the right thickness without adding
any flour. When cold, add two-thirds cup of lively yeast;
set it in a warm place to rise. Keep in a cool place.

Hor YEAsT. No. 2.

4 large potatoes,

r handful hops.

4 quarts water,

3 large spoonfuls flour,

2 spoonfuls sugar.

1 spoanful salt.

r spoonful ginger.

I teacup yeast.

Put the hops in a coarse muslin bag. Boil in the water
the hops and potatoes. When the potatoes are done,
take out the hops, mash the potatoes and add the flour,
sugar, salt and ginger. Scald the whole together; when
cool add the yeast and set it to rise.

YEeAsT CAKES.
Handful hops in a bag,

3 large potatoes.

1 quart water (cold).

1 pint flour,

I teacup sugar,

1 spoonful salt.

Peel and slice the potatoes and place with the hops in
the water; boil until the potatoes are soft. Put into a
pan the flour, sugar and salt; scald them with the hop-
water and potatoes, mashing the whole until smooth,
When cool add four yeast cakes which have been well
soaked. When the yeast is light, stir in corn meal till
stiff enough to cut into cakes for drying. If too stiff,
the cakes will be too hard. Sprinkle the moulding board
with meal and spread the cakes on it, turning them f{re-
quently until dry, In warm weather place them in the
air, but not in the sun; in cold weather they will dry in a
warm room near the stove. When dry, wrap in a paper
and keep from the air,
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YEAsT wiTHOUT Hors.

1 quart boiling water.

4 ounces white sugar,

1 teaspoonful salt.

1 teacupful yeast.

Stir into the water enough wheat flour to make a smooth
thick batter. While hot stir in the sugar and salt. When
cold add the yeast, and when fermented place in a cov-
ered jar for use., One half teacupful is enough for two
loaves of bread. This yeast is good for raising buck-
wheat cakes, and makes bread very light and white, when
good flour is used,






BREAD.

In the composition of good bread there are four im-
portant requirements; good flour, good yeast, thorough
kncading, and proper baking.  Flour should be white and
and dry, crumbling easily again after being pressed hard
in the hand. If in handling the flour you notice a heavi-
ness like ground plaster; if in squeezing it tightly, it re-
tains the prints of the palm and fingers, and lies in the
tray like a compact roll, or ball; or if it is in the least
musty, or sour, the chances are ten to one against your
having good bread. Next to the flour in importance is
the yeast. This should be light in color and lively, effer-
vescing easily when shaken, and emitting an odor like am-
monia. If dull or sour, it is bad. Knead your bread
faithfully. Do not work the dough over without spend-
ing any strength. The hands should be shut closely, and
the fists pressed hard and quickly on the dough (so as to
separate the fibres). A half hour is the least time to be
given to kneading a baking of bread, unless you prefer,
after having kneaded it till you have worked in the proper
amount of flour, to chop it with a chopping-knife, four or
five hundred strokes. An hour’s kneading is not too
much. Young housekeepers, and often those who should
have learned better, frequently fall into a mistake in the
consistency of the dough. It should be mixed as sof? as
it can be kandled. The dough should be set in a moder-
ately warm place, and kept at an even temperature. If it
is too cool, the fermentation is arrested, and the bread
fails to rise; if it is too warm, the work goes forward too
rapidly, and the bread is Euﬂ'y and strong. The former
difficulty may be remedied by more heat, and the latter by
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a little soda dissolved in water and worked thoroughly in-
to the dough. While rising it is much better to cover
closely with a tin dish, asthis prevents the steam from es-
caping, or the forming of a crust before it is placed in the
oven. The oven should not be too hot, as too much fire
at first and then cooling it, forms a hard crust and leaves
the middle undone, or what is termed “slack-baked.”
The heat should be uniform in all parts of the oven as
this prevents the loaf from cracking open, or one side
rising lighter than the other, and opening the oven door
to turn the loaf injures the bread. When the loaves are
baked do not lay them flat on the table, as it isapt to make
them heavy. Set them on the edge and put a cloth close-
ly over them. This keeps in the steam and makes the
crust soft. Some of the best cooks think that covering a
cloth over hot bread injures its flavor, and prefer to leave
the crust hard to covering it.

BuTTERMILK DREAD.

1 quart of buttermilk, heated to scalding.

2 quarts of flour.

14 cup of yeast.

When the milk is slightly cool, pour over the flour the
whey, and when cool enough, stir in the yeast. Beat well,
and let it rise over night.  Mix early in the morning add-
ing as much tepid water as is needed for the required
quantity of bread. Let the whole rise until quite light,
then knead thoroughly and let it rise before baking,

Hor YEasT BREAD,

1 cup yeast.

1 quart new milk and water, or scalded milk and water.

Stir in flour enough to make a stiff sponge and let it
rise over night. In the morning stir it down and let it
rise again; then mould thoroughly and fill bread pans
half full; letthem stand untillight and bake three-quarters
of ar hour.
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DReEAD FOR LARGE DAKING.

Take eight pounds of flour, sift into bread dish; rub
well into the flour a tablespoonful lard or butter. Make
a deep hole in the flour and having ready a quartof luke-
warm water with a heaped t:lblnpoonful of fine salt, mix
with flour and yeast, and pour in the cavity. Takea
large spoon and stir in {lour for a thick batter, ll:cn scat-
ter a handful of flour over the batter; cover up the bread
dish, and keep in a warm place, if cold weather. 1f sum-
mer, any where will be warm enough. ‘I'his is called set-
ting the sponge. When the batter is fermented pour in as
much warm water as will make it of proper consistency.
Knead it well until firm and smooth. Put it in the bread
pans which must be well greased. In about one-half hour
it will be ready for the oven which must be properly
heated beforehand.

MiLk DREAD.

1 quart milk.

1 teacupful yeast.

1{ pound butter.

1 tablespoonful white sugar,

Stir in the milk, which should be made blood warm, a
pint of flour and the sugar, lastly the yeast. Deat all to-
gether well and let them rise five or six hours. Then
melt the butter and add with a little salt. Work in flour
enough to make a stiff dough, let this rise four hours,
and make into small loaves. Set near the fire for half an
hour and bake. In warm weather, add a teaspoonful of
soda, dissolved in warm water to the risen sponge as all
bread mixed with milk is apt to sour.

PATTERSON DREAD.

1 quart flour,

1 teaspoonful soda,

2z teaspoonfuls cream tartar,

1 teaspoonful salt.

Piece of butter twice the size of an egg.
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2 eggs well beaten.

2 teaspoonfuls sugar,

1 pint sweet milk.

T’ut into the flour the soda, cream tartar, salt and but-
ter, before mixing with the milk; and bake in well greased
gem pans, or little tins,

MiLk YEAsT BREAD.
See direction for Milk Yeast or Salt Rising.

BREAD SPONGE.

6 potatoes.

2 tablespoonfuls white sugar.

2 lablespooofuls of butter.

1 quart of tepid water.

3 cups of flour.

6 tablespoonfuls of yeast.

Boil and mash the potatoes while hot; stir the ingredi-
ents to a smooth batter, then add the yeast. Set over
night; in the morning knead in sufficient flour to make a
still spongy dough; knead vigorously for fiftcen minutes.
Set away to rise, and when light knead for ten minutes,
mould out into modern sized loaves. Lot them rise until
they are like delicate or light sponge cake.

Granay Breap. No. 1.

2 cups of sour milk or buttermilk.

14 cup of best sugar or syrup.

1 teaspoonful soda,

1% teaspoonful salt.

Stir with a spoon to a stiff mass (not too stiff, or the
bread will be too hard). Put it in a three pint or two
quart basin, well buttered, and place in the steamer over
colid water, which gives the loaf more timetorise. Steam
about two hours, then put in the oven just long cnough
to give a rich brown color.

s ‘ AT
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GraHAM Breap, No. 2. "

2 cups Graham flour.

1 cup Indian meal.

2 tablespoonfuls molasses.

1 teaspoonful salt,

1 teaspoonful baking powder.

1 small teaspoonful soda.

Add enough milk (half sweet and half sour) to make
it a little stiffer than pound cake, and bake in a quick
oven,

CreEAM Disculr,

t['hese are made in the same manner as butter milk bis-
cuit, except no butter is required, Cream will make
them sufficiently short.

CreEaM TARTAR Disculr.

1 quart flour.

2z teaspoonfuls cream tartar.

1 teaspoonful soda.

1 teaspoonful salt.

1 pint cold water.

Ticce of butter size of an egg.

Rub the butter into the flour until there are no lumps,
tnen add the salt, and scatter in the cream tartar, Have
ready the water in which the soda has been dissolved,
pour into the flour, stirring quickly with a knife. Dothis
until the ingredients are well mixed, then add flour enough
to mould smooth. DBake in a quick oven. These can be
made of unbolted flour if desired. Make one half the
quantity for a small family.

STRAWEBERRY SHORTCAKE.

Make cream of tartar biscuit dough, a little shorter than
gsual. Roll it quite thin, and lay in the pans in sheets.
Bake quickly. Take fresh strawberries or raspberries, and
stir sugar into them. Split the cake and butter both
parts, and put on a layer of fruit and replace the upper
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half of the cake. To be set on the table uncut, and eaten
hot. Use buttermilk, or rich sour milk for this cake if
more convenient, but in that case omit the cream tartar,

BAkiNG Powbper Biscuilt.

1 quart flour.

4 heaping teaspoonfuls baking powder.

A little salt.

Mix the powder and salt well in the flour. Wet up with
sweet milk, stiff enough to roll, but do not knead. Cut
with biscuit cutter and bake fifteen minutes. They are
much nicer than with shortening, If desired one can use
a piece of lard the size of an English walnut, well rubbed
in the flour,

Raisep Biscuir. No. 1.

1 pint of milk.

14 cup of yeast.

1 tablespoonful of sugar.

1 teaspoonful of salt.

A piece of butter the size of an egg.

Warm the milk and butter together. Set the sponge at
night and mix hard in the morning,

Sopa Discuir.

To each quart of flour, add

1 tablespoonful of butter.

3% teaspoonfuls baking powder.

17 teaspoon salt,

2 cups sweet milk.

If soda and cream tartar are used, use one teaspoon
soda and two teaspoonfuls cream tartar. Mix the baking
powder thoroughly in the flour, then wet with the milk; if
water is used take double the quantity of butter. Knead
but little and bake quickly.

Raisep Biscuit. No. 2.

Cut off a portion of raised dough wihich has been made
ready for bread. Roll it out, sprer § ol & Luuy suulicls
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ing, and mould it in; cut the biscuit, and let them rise
until light and then bake. These biscuit can be moulded
in the morning when the bread is prepared, and placed in

a cool place until tea, but must be raised before baking.
Bake in a quick oven.

BurTERMILK OR Sour MiLk Bisculr.

1 pint buttermilk or sour milk.

1 quart {lour, ;

Piece of butter half the size of an egg rubbed into the
flour.

1 teaspoonful soda, dissolved in hot water.

A little salt.

Rub the butter and salt into the flour and stir in the
milk, Stir the soda in with a knife till well mixed. Add
flour enough to mould it smooth. Roll and cut as tea
biscuit. Dake in a quick oven,

EAsTER Buns.

3 cups sweet milk.

I cup ycast.

Flour to make a thick batter.

Set this as a sponge over night. In the morning add

I cup sugar,

14 cup butter, melted.

14 nutmeg.

1 saltspoonful salt,

Flour enough to roll out like biscuit. Knead well, and
set to rise for five hours. Roll half an inch thick, cut
into round cakes, and lay in rows in a buttered baking-
pan. When they have stood a half hour, make a cross
upon each with a knife, and put instantly into the oven.
Bake to a light brown, and brush over with a feather or
soft bit of rag, dipped in the white of an egg beaten up
stiff with white sugar.

Buns.

1 pint warm milk.
14 cup white sugar.
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A}
14 cup yeast.
12 cup butter,
I egg,
Beat up and sponge with flour, and rise over night; then
knead and work up three times before baking,

Prain Buns,

These are made like the Easter buns, but not rolled in-
to a sheet. Knead them like biscuit dough, taking care
not to get it too stiff, and after the five-hour rising, work
in two or three handfuls of currants which have been pre-
viously well washed and dredged with flour. Mould with
your hands into round balls, set these closely together in
a pan, that they may form a loaf, which can easily be
broken apart when baked. Let them stand nearly an
hour, or until very light; then bake from half to three-
quarters of an hour until brown. Wash them over while
hot with the beaten egg and sugar. These are generally
eaten cold, or barely warm, and are best the day they are
baked.

BuTTER CRACKERS.

1 quart of flour.

4 tablespoonfuls of butter.

14 teaspoonful soda dissolved in hot water.

17 teaspoonful salt.

2 cups of sweet milk.

Mix the butter in the flour as for pastry. Add the salt
soda and milk, mixing well, mould it into a ball and beat
with the rolling pin for a half hour, turning the mass
often. Roll into a sheet one quarter of an inch thick;
prick with a fork and bake hard in a moderate oven.
Dry in a bag hung up in the kitchen.

Purrs.
6 heaping tablespoonfuls flour.
1 pint milk.
2 eggs.

18
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A saltspoonful salt.

Bake in cups not quite half full. Putin the oven when
you sit down to dinner, and they will be ready for desert.
Serve with cream and sugar, or maple syrup.

CrumrETS. (Plain.)

3 cups warm milk,

14 cup yeast,

2 tablespoonfuls melted butter.

1 saltspoonful salt.

1 saltspoonful soda, dissolved in hot water.

Flour to make a good batter.

Set these ingredients (leaving out the butter and soda)
as a sponge. \When very light, beat in the melted butter,
with a very little flour, to prevent the butter from thin-
ning the batter too much, stir in the soda hard, fill muffin-
rings, or patty-pans with the mixture, and let them stand
fifteen minutes before baking.

\VAFERS,

1 pound flour.

2 tablespoonfuls butter.

A little salt.

Mix with sweet milk into a stiff dough, and roll very
thin, cut into round cakes, and again roll these as thin as
they can be handled. Lift them carefully and lay in a
pan and bake quickly. They should be hardly thicker
than writing paper. Flour the baking-pan instead of
greasing. These are very nice, especially for invalids,

Rorrs. No. 1.

1/ pint milk,

14 cup shortening.

14 cup yeast.

6 cups flour.

2 spoonfuls sugar.

Mix early and set it to rise. Make out into rolls, let
them rise half an hour in pans before baking.
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Rorrs. No. 2.

2z quarts flour.

1 tablespoonful white sugar.

1 pint milk.

14 teacup yeast.

Butter the size of an egg.

A little salt,

Make a hole in center of the flour, put in the butter,
salt and sugar; pour over this the milk previously boiled
and cold, and also the yeast. When the sponge is light,
mould for fifteen minutes. Let it rise again, and cut in
long cakes. When light, flatten each cake with the roll-
ing pin and put a small piece of butter on top and fold
each over itself as a turnover. Put in pans to rise, and
when light bake in a quick oven.

Frenca Rorrs. No. 1.

Take out from the risen dough when ready to knead,
enough for the tea rolls. Work into this dough a table-
spoonful of lard or butter and let it stand in a cool place
for four hours. Knead it and let it stand for three hours
longer. Then make into rolls by rolling picces of the
dough into round cakes and fold these up like turnovers,
Again let these rise for one hour. DBake half an hour
or less if the oven is quick.

Frenca Rorrs. No. 2.

1 quart of milk; new, warm milk is best.

1 teacupful of yeast.

114 quarts of flour.

1 egg.

z tablespoonfuls of butter.

1 teaspoonful of salt.

14 teaspoonful soda dissolved in hot water.

1 tablespoonful sugar,

When the sponge 1s light, work in the egg, well beaten,
butter, soda, salt and sugar, and flour enough to make a
soft dough, Let it stand five heurs, then roll into round
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cakes and fold like turnovers. Set them closely together
in the baking tin, let them rise one hour. Just before
baking, draw a sharp knife across each roll to make them
break in baking. Bake half an hour.

SweeT RUsK,

1 pint warm milk.

14 cup butter.

I cup sugar.

2 eggs.

1 teaspoonful salt.

2 tablespoonfuls yeast.

Make a sponge with milk, yeast, and enough flour fora
thin batter, and let it rise over night. In the morning
add butter, eggs and sugar previously well beaten together,
the salt, and flour enough to make soft dough. Mould
with the hands into balls of uniform size. Set close to-
gether in a pan and let them rise until very light. After
baking wash the tops with a cloth dipped in molasses and
water.

.

Rusk.

When moulding bread into loaves, reserve sufficient for
one loaf to make up into rusk. Add

1 large, heaping tablespoon of half butter and half lard
(it should be fresh, sweet and cold).

Whites of two eggs, well beaten.

1 tablespoonful sugar,

Mix well, and set aside until very light; then mould in-
to rather small rolls, let them stand half an hour, or until
they look light and puffy. Wash over lightly with the
beaten yolk of egg. DBake twenty to twenty-five minutes
in a quick oven,

SaLry Luxn. No. 1.

1 scant quart flour,

4 €ggs. .
1 teacupful milk.
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1 teacupful lard and butter mixed.

1 teaspoonful cream tartar.

14 teaspoonful soda dissolved in hot water,

1 teaspoonful salt.

Beat the eggs very light, yolks and whites separately,
melt the shortening, sift the cream tartar into the flour,
add the whites the last thing,

MurrFins. No. 1.

1 pint sweet milk.

1 quart flour,

I epg.

3 large spoonfuls sugar,

2 teaspoonfuls cream tartar.

1 teaspoonful soda.

Piece of butter size of an egg.

Murrins. No. 2.

1 pint sour cream.
3 €ggs.
1 teaspoonful soda.
1.teaspoonful salt.
Enough flour to make as stilf as you can stir with a
spoon. '
DurTERMILK MUFFINS,

1 quart buttermilk.

2 cggs.

1 teaspoonful soda, dissolved in hot water,

1 teaspoonful salt.

Flour to make good batter. Beat the eggs well and
stir into the milk, beating hard all the while, Add the
flour and salt, and lastly the soda. Bake in a quick oven.

Sour MILK MUFFINS,

1 pint sour milk.

1 egg.
1 teaspoonful saleratus.
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1 teaspoonful butter,

1 teaspoonful salt,

Put the egg in the milk without beating, Melt the but-
ter and saleratus in a spoonful of hot water. Make quite
a thick batter and beat well. Have the griddle of mod-
erate heat; grease it and also the rings, lay them on and
fill only half full of the batter.

Rice MUFFINS.

1 cup cold boiled rice.

1 pint flour.

2 eggs.

1 quart milk, or enough to make thin batter.
1 tablespoonful lard or butter.

I teaspoonful salt,

Beat hard, and bake quickly.

GRrAHAM MUFFINS.

3 cups Graham flour.

I cup wheat flour.

2 tablespoonfuls sugar.

2 eggs.

2 teaspoonfuls cream tartar.

1 teaspoonful soda.

A little salt.

Take piece of butter the size of an egg, put it into a
pint of sweet milk, set it on the stove until melted, and
mix together.

Rasep GrAHAM MUFFINS,

3 cups Graham flour,

1 cup wheat flour.

1 quart milk.

3/ cup yeast,

1 tablespoonful lard or butter.

1 teaspoonful salt.

2 tablespoonfuls sugar. )

Set to rise over night; bake in muffin-rings twenty
minutes in quick oven. Eat when hot.
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CorN MEeaL MuUFFINs.

1 cup corn meal.

114 cups flour,

1 %4 cups sweet milk.

I egg. -

2 small tablespoonfuls shortening.

z-small teaspoonfuls baking powder.

1 teaspoonful salt.

The egg can be omitted. If baking powder is not used,
take two teaspoonfuls cream tartar, and one teaspoonful
soda.

Grauam RoLis,
I ege.
2 tablespoonfuls sugar.
14 cup molasses.
1 cup sour milk.
1 teaspoonful soda.
1 teaspoonful ginger.
14 teaspoonful salt.
214 cups Graham flour.
Bake in gem pans.

Granam GEMS.

1 pint of sour milk.

1 teaspoonful soda.

1 egg.

1 tablespoonful shortening.

Graham flour enough to make a stiff batter,
Bake in gem irons.

FrEncH ToAsT.

2 eggs.

1 pint cold milk.

1 teaspoonful salt.

Take thin slices of stale bread and dip into the eggs
and milk after being beaten together. Drain off the milk
from the bread, and brown both sides on buttered grid-
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dle; serve in hot covered dish. Eat with syrup or butter
and sugar.

MiLk ToasT.

1 quart milk.

14 cup butter.

Thicken with flour broken up in cold milk or water,and
scald for a few minutes. Brown the slices of bread, and
dip into the thickened milk. It is well to soften the
bread by dipping it in hot water, in which a little salt has
been dissolved, This can be used for butter toast, by us-
inz watcr instead of milk, and using one cupful butter,

Jouxxy Cake. No. 1

t pint sour milk, or buttermilk.

I egg.

2z tablespoonfuls flour,

1 teaspoonful salt,

1 teaspoonful soda dissolved in hot water,

Mix the egg, milk and flour, and add enough meal to
make a thick batter; and finally add salt and soda after
being dissolved in the hot water. Deat very rapidly, and
bake quickly and steadily.

Jouxxy CAke. No. 2.

I cup cream.

1 cup sweet milk,

2 tablespoonfuls sugar.

I egg.

1 teaspoonful salt.

1 teaspoonful soda.

Meal to mix soft. The sugar can be omitted.

Jouxny Cake. No. 3.

1 egg.
2 cups corn meal,

24 cup flour.
3 tablespoonfuls sugar.
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2 teaspoonfuls baking powder.
Milk enough to make it soft.

Browxy DBREAD.

1 quart sweet milk.

4 cups meal,

2 cups flour.

24 cup molasses.

1 teaspoonful salt,

1 teaspoonful soda.
Bake slowly for one hour,

STEAMED BrowN DBREAD.

2 cups sweet milk.
1 cup sour milk.

3 cups corn meal.
1 cup flour,

14 cup molasses,

1 egg.

1 teaspoonful soda.
1 teaspoonful salt.
Steam three hours,

GrAHAM AND INDIAN BREAD.

3 cups Indian meal.

1 heaping cup Graham flour.

24 cup molasses.

1 teaspoonful salt.

1 teaspoonful soda.

1 cup sour milk,

Scald the meal over night; steam three hours, and bake
b give a nice crust.

Boston BrowN BREAD.

2 pints Indian meal.
1 pint rye meal.
1 cup molasses,
1 tablespoonful soda.

19
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Mix with sour or buttermilk quite soft, so it will pour.
Put the soda into the molasses, and molasses into meal.
Add a little salt. Steam five or six hours.

RA1sED BrOowN BREAD.

1 pint warm water.
1 cup flour.
2 cups rye meal,
2 cups Indian meal.
1 cup molasses.
1 small cup good yeast
1 teaspoonful salf,
1 small teaspoonful soda.
Pour the mixture into a tin pudding pan or pail; let it
rise three hours. Set it into a kettle of boiling water, and
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GRIDDLE CAKES AND WAFFLES.

Green CorN GrIDDLE CAKES.

Grate the corn from the cob, and allow one egg for ev-
ery cupful, with one tablespoonful of milk or cream; beat
eggs well, add the corn, salt to taste; add one tablespoon-
ful melted butter to every pint of corn, stir in the milk,
and thicken with just enough flour to hold them together,
say one tablespoonful for every two eggs. Fry in hot
lard; or better, cook on griddle.

BuckwHEAT CakEs. No. 1.

2 quarts buckwheat flour.

4 tablespoonfuls yeast.

1 teaspoonful salt.

1 handful Indian meal.

2 tablespoonfuls molasses, not syrup.

Warm water enough to make a thin batter.

Beat well, and set to rise in a2 warm place. If the bat-
ter is the least sour in the morning, stir in a little soda
dissolved in hot water. Mix in an earthen crock, and
leave a cupful or more in the bottom each morning to
serve as sponge the next night, instead of getting fresh
yeast. In cold weather, this plan can be pursued for a
week or ten days without getting a fresh supply.

BuckwHEAT Cakes. No. 2.

1 quart warm water.

1 tablespoonful scalded Indian meal

1 teaspoonful salt,

1 gill yeast.

Buckwheat flour enough to make a thin batter. Let it



152 GRIDDLE CAKES AND WAFFLES.

rise over night, in the morning add a quarter of a tea-
spoonful of soda, do this whether the cakes are sour or
not. Duckwheat cakes cannot be made in perfection
without this addition; but it should never be put in until
just before they are baked. They should be made as thin
as they can be, and be turned on the griddle, All kinds
of griddle cakes should be well beaten. Flour or Graham
flour can be used with buckwheat; if used, omit the Indian
meal, and take one-third as much wheat flour, or Graham
as buckwheat.

BreEap GripDLE CAKES.

1 quart milk (boiling hot).

2 (uarts fine bread crumbs,

3 eggs.

1 tablespoonful melted butter.

1 teaspoonful salt,

1 teaspoonful soda dissolved in hot water.

Soak the bread in the milk ten minutes in a covered
bowl; beat it to a smooth paste, add the beaten yolks, the
butter, salt, soda and finally the whites beaten stiff. DBake
on griddle.

Rice GRIDDLE CAKES.

Put a pint and a half of cold boiled rice, in warm wa-
ter enouch to cover it, and let it soak an hour. Mash the
rice well, and make a batter with one quart of sour milk,
one light quart of flour, salt to taste, and two eggs well
beaten. The batter should be moderately thick. Stir in
a tablespoonful of soda just before frying.

GrippLE Cakes, No. 1.

1 pint sour milk.

1 egg.

2 teaspoonfuls soda,

Piece of butter size of a walnut.
Flour enough to make smooth batter

N UNIVERSITY
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Stale bread can be used by soaking until soft, in either
milk or water, several hours. Less flour will be needed if
the bread is used.

GrippLe Cakes. No. 2,

1 quart sweet milk.

2 eggs

1 teaspoonful salt.

t tablespoonful butter, melted in the milk,

1 gill yeast. :

Flour enough to make a smooth batter. Make in the
morning, and they will be light for tea.

RiseNn WAFFLES,

1 quart milk.

1 heaping quart flour.

5 tablespoonfuls yeast.

2 eggos.

1 tablespoonful melted butter.

1 teaspoonful salt,

Set the mixture—without the eggs and butter—over
night as a sponge; Add these in the morning; bake in
waffle irons.

RICE WAFFLES.

t cup boiled rice,

1 pint milk.

2 eggs.

Piece of lard, size of a walnut,
14 teaspoonful soda.

1 teaspoonful cream tartar.

1 teaspoonful salt.

Enough flour for a thin batter.

~Quick WAFFLES,
1 pint milk,
3 eggs beaten very lightly.
1 tablespoonful melted butter.
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1 teaspoonful cream tartar sifted in the flour.
14 teaspoonful soda.

1 teaspoonful salt,

1 pint flour, or enough to make a soft batter.



FRITTERS.

FRITTERS. .

2 eggs well beaten,

2 tablespoonfuls melted lard.

24 cup sweet milk.

1 heaping teaspoonful baking powder.

A little salt.

Flour to make a stiff batter,

Drop from spoon into hot lard; turn two or three times
while cooking to prevent too much browning. To be
eaten warm with maple or sugar syrup.

Snow FRITTERS.

Stir together enough milk, flour and a little salt to
make a thick batter; add new fallen snow in the propor-
tion of a teacupful to a pint of milk., Have the fatready
hot, at the time you stir in the snow, and drop the batter
into it with a spoon. These are preferred by some to
those made with eggs.

EcG PLANT FRITTERS.

Take a large sized egg plant, leave the stem and skin
on, and boil it in a porcelain kettle until very soft, just so
you can get it out with the aid of a fork or spoon; take
off all the skin and mash very fine in an earthen bowl,
When cold, add a teaspoon of salt, plenty of pepper, a
large iron spoonful of flour, a half teacupful of cream or
milk, and three eggs. This forms a nice batter, lave
lard hot, drop the batter in as you would fritters, and
brown them nicely on each side.
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FRITTERS orR PANCAKES.

1 pint milk.

3 eggs.

A little salt.

Flour enough to make quite a thick batter. DBeat well,
then drop with a spoon into hot fat and fry like dough-
nuts. To be eaten with syrup.



VEGETABLE MAXIMS.

To beat mashed potatoes with a fork, improves them
as much as to beat the eggs for a cake,

Sweet potatoes are best steamed until tender and then
baked.

Potatoes fried in boiling lard, like fritters, are very nice,
and do not soak fat if the grease is hot enough.

Three hours is short time enough to cook oat meal,

It is a rare thing to see any kind of farinaceous food,
—either of oat, corn, barley, rice or wheat—sufficiently
cooked.

Any kind of mush cooks more quickly and is nicer,
not to be salted till nearly done.

Many people think tomatoes equal to peaches when
eaten with cream and sugar,

Tomatoes are preserved with salt the same as cucum-
bers.

Vegetables which are eaten without cooking, as radishes
and celery, should be kept cold till they are eaten.

No vegetable is nice if it wilts before it is cooked.

Bread mixed with water will keep moist longer than if
mixed with milk.

To warm over gems, rolls, etc., dip them in cold water
for an instant, and put them into a hot oven.

To freshen stale crackers, put them into a hot oven
dry.

)]'?ried cakes can be freshened in the same way as
crackers.

Cold griddle cakes soaked soft and stirred into fresh
batter are fully equal to bread crumbs.

Chocolate is never nice warmed up after it has cooled..
It should be kept hot.

Use boiling milk in coffee and chocolate,

Unused tea may be saved by pouring it off the grounds
and heating the liquid over.
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WHEAT.

Wheat contains all of the elements necessary to health
in the best proportions for a mederate climate, when
cooked by boiling, or as cracked wheat, or Graham flour,
The common superfine flour, however, contains, little
except starchy matter which serves as fuel.

InDIAN CORN.

Indian corn contains a great amount of oil, and so
possesses remarkable fattening qualities, and is likewise
remarkable as a heat producer.

OaTts
are very' rich in nutriment for the brain and muscles.
RicE

will keep a person fat, but lacks the elements which pro-
duce muscle or brain.

PoTATOES.

Both Irish and sweet potatoes are very poor food for
brain and muscle, but they contain a great amount of
waste matter, and they are the best of anything to mix
with strong foods like most meats.

Turxips, CARROTS, SQUASHES, PARSNIPS, ETC.,

are nearly all water and are dear at any price except in
hot weather, when we need to flood the system and take
very little strong food.
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' BUCKWHEAT

is only good for a ride in the cold, having but little mate-
rial for muscle or brain, but over 75 per cent. of heating
matter, It should never be eaten except in winter.

Rye

is excellent food for persons inclined to constipation and
with corn meal makes good bread, nourishing and di-
gestible,

BEANS AND PEas.

These contain double the amount of muscle and brain
matter, and treble the waste material necessary, but lack
in heating material. The are appropriately used with
pork or butter to supply the requisite carbonates. Being
hard of digestion they are good for active persons of
strong digestion.

Fruits,

Fruits are necessary to people of sedentary habits. Their
acids are needed every day to eliminate effete matter
which clogs the system, causing jaundice, sleeplessness,
scurvy and troublesome diseases of the skin. Their
solid matter also is of great value as it is mostly woody
fibre and indigestible, so remedying constipation.
Apples compared with wheat contain twice as much food
for muscle, and four times as much for brain.



SUGAR.

The sap and juices of all plants and fruits contain su-
gar, Those plants and fruits which contain sour or acid
juice yicld grape sugar; while those which contain little
or no acid in their saps, contain generally cane sugar.

Grape Sugar consists of twelve parts of carbon to four-
teen parts of water; while cane sugar contains twelve
parts of carbon to eleven parts of water. Two pounds
of cane sugar will sweeten as much as five pounds of
grape sugar. Grape sugar may be produced by art, while
cane sugar cannot. Eleven-twelfths of all the sugar of
commerce is made from sugar cane. ‘This is sold in the
forms of raw, or muscovado, or is commonly called éroton
sugar, molasses, refined sugars, sugar-house molasses, and
SYTupS.

Cane- Juice contains vegetable albumen, a substance
which has a strong tendency to fermentation, hence when
left to itself is rapidly changed; the acid of vinegar be-
ing generated, To neutralize this acid, lime is added and
it is boiled until a syrup is produced. The liquid is then
drawn off into shallow vessels and stirred. As it cools,
the sugar granulates or appears in the form of grains or
crystals. Part of the syrup will be changed by the boil-
ing so that it will not granulate, and this will keep the re-
mainder from becoming solid. The product is then
placed where it can drain and a large part of this syrup
flows away, and is collected in separate vessels and is
known as molasses. This sugar is muscovado, or more
commonly called brown sugar.

This brown sugar contains more or less vegetable albu-
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men; this albumen has a great tendency to decomposition
by which process the cane sugaris changed to grape sugar.
This change, of course, lessens its sweetening properties.
and lowers its value.

The vegetable albumen in this raw sugar offers nourish-
ment to a minute insect called the sugar-mite. This sugar
is seldom found without this disgusting insect. The re-
fined sugars contain no albumen, and consequently offer
no nourishment to them. Their presence can be detected
by dissolving two or three tablespoonfuls of sugar in a
wine-glass of tepid water. Let it stand an hour or two,
and the animalculee will be found on the surface. The
mite is visible to the naked eye as a mere speck, but can
be easily seen with the microscope.

The molasses which flows away from the sugar consists
of the saccharine, or sugary matter combined with the
lime used in its manufacture; also with small quantities
of alkalies.

Molasses itself is also aciduous. On this account it
cannot be used with yeast. DBut the molasses takes effect
upon saleratus (or soda) and sets free carbonate acid gas.
Carbonate of magnesia and tartaric acid may be used
instead of saleratus with molasses, and it i1s more agreeable,
as well as more wholesome. The peculiar strong taste of
molasses may be removed by boeiling for half an hour with
pulverized charcoal. Crude sugar is refined to cleanse it
of its impurities, and improve its color and taste; this is
done, by first melting it, and mixing with it a small por-
tion of animal albumen (ox blood), which clears it of
mechanical contaminations. The syrup is then filtered
through a bed of animal charcoal (burnt bones crushed),
by which it is decolorized. It is then crystallized by boil-
ing at a low temperature in vacuum pans in which the at-
mospheric pressure is removed.

Sugar-house Molasses and Syrups are the residue which
remain uncrystallized in purifving and refining brown
sugars. These are much more cleanly and pure than
common molasses and consequently are less used f{or cook-
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ing. Part of the sugar taken into the system is absolved
through the veins and burned away to produce heat,
Another part is turned into lactic acid, and assists in di-
gestion; and a part is converted into fat in the body.
There is an old opinion that sugar when eaten freely, at-
tacks the teeth, corrupting them and spoiling their color,
but good authority, including Dr. Pereira, declares this
opinion totally unfounded. No people have finer teeth
than the negroes of Jamaica, and none, perhaps, use sugar
more liberally.

Nature evidently intended children to have sugar, as a
fondness for it seems a common instinct; and besides it
is very plenty in their first food—milk.



CAKE.

Use none but the best materials for cake making
Have all your materials ready for use before you begin
mixing the ingredients; butter your pans beforehand, for
cake is injured by standing. Cake is better made in
earthen than in tin. All kinds of cake are better if the
whites and yolks are heaten separately; be careful in sep-
arating that none of the yolk gets in the white, as it may
prevent their frothing well. Eggs beat more quickly that
have been laid two or three days, than whenlaid the same
day. In warm weather if the eggs are placed in cold
water or on ice some time before using, they will cut into
a much finer froth. Much time can be saved by using an
egg-beater, and we would recommend the “ Dover” as
being the best in use for this purpose, The whites are
perfectly beaten when they will remain on the upturned
vessel in which they were beaten without slipping; the
yolks are light with no stringy appearance, when perfectly
beaten; it takes as long, if not longer to beat the yolks
than the whites. The whites make the cake lighter and
the yolks enrich it. For very nice cake the yolks should
be strained after beating. Do not use fresh and stale
milk in the same cake. Sour milk makes a spongy cake;
sweel milk one closer in grain. Except for molasses cake
use none but white sugar, and many prefer the powdered
to the granulated. Be careful in your weights and meas-
ures, Beat the butter and sugar together, until they look
like cream. When cream or sour milk is used, half of it
should be added when half the flour is, and the rest of
the flour, milk and soda stirred in last. When fruit is

NNE
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used it should be dredged in the flour, as it prevents it
settling to the bottom. In winter soffen, but do not melt
the butter. In summer do not stir the cake with your
hands as the warmth makes it less light. If the butter is
from a firkin, wash it toremove the salt. Streaks in cake
are caused by unskilful mixing, too rapid baking, or sud-
den decrease in heat while baking. * If necessary to move
the cake while in the oven, do so very carefully as a slight
jar may cause it to fall; if it hardens too quickly on top,
cover with paper. It should rise to its full height before
the crust forms, Sift your flour before measuring, as all
recipes are for sifted flour. It is better to line the pans
with paper, which can be buttered; in buttering the pans
melt the butter to extract the salt. Keep the cake na
tin box or stone jar.

Molasses Cales should be made of rea/ West India
molasses, syrup will not do. They should be put in the
oven immediately after adding the soda; bake in a quick
but not hot oven, without burning, until well done. They
must be used fresh unless made MWard; when thus made
they will keep some time. If shortened with lard, salt
must be added. Alum makes hard gingerbread mare brit-
tle, but should be used in small quantities, and when used
more soda is needed. If eaten warm, break instead of
cutting. DBake in shallow pans, as most people prefer the
crust to soft gingerbread. Warm gingerbread baked in
deeper pans, and eaten with sauce makes a good dessert

for dinner,
Orance Cake. No, 1,

1 cup white sugar.

14 cup butter,

1{ cup of milk.

4 cggs. b

1 heaping tablespoonful baking powder.

2 cups sifted flour.

1 orange (grated peel).

Beat the hutter and sugar to a cream, then add the eggs
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well beaten, and the milk, Stir the baking powder into
the flour, and add lastly. Grate the orange peel into the
cake. This is sufficient for four layers. Bake in jelly
cake tins.

IcING FOR THE SAME.

Whites of 2 eggs.

1 heaping coffee-cup pulverized sugar.

Juice of one orange.

Beat the whites of the eggs and sugar until it creams;
then add the orange juice. Spread between the layers of
cake when cold. Reserve a little for frosting on top layer.

LeEmon CAKE.

Malke the same as orange, only substituting one lemon
for the orange, and using in the same manner.

Orance CAke. No. 2.

Yolks of 5 eggs.

2 cups of sugar.

4 tablespoonfuls butter,

14 cup sweet milk.

214 cups of flour,

114 teaspoonfuls baking powder,

Juice of one orange.

Bake in four cakes. Make icing asin the first recipe
using the whites of the five eggs, and spread between the
layers, sprinkling the grated peel over it. Frost the top.

SeEA Foam CAKE,

Whites of 10 eggs.

114 teacups pulverized sugar.

1 rounding cup of flour.

14 teaspoonful cream tartar mixed in the flour,

Flavor with lemon,

Beat the whites to a stiff froth, sift the sugar in, then
add the flour in which the cream tartar has been mixed,
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stir lightly, just enough to mix theflour. DBake one hour
When the sizzling sound ceases, the cake is done.

Rippox CARE. (Wiite Part.)

Whites of 6 eggs.

1 cup sugar.

14 cup of butter.

34 cup of milk.

1 teaspoonful baking powder.

2 cups of flour.

Flavor with lemon.

Beat the sugar and butter to a cream, and the whites to
a stiff froth. Bake in jelly cake tins. This will make
two layers, which will be an inch thick when done,

Dark Part.

1{ cup molasses.

1{ cup of sugar.

1 egg.

1{ cup of butter.

1 cup of seeded raisins.

14 cup of currants.

1 cup flour,

1Y cup hot water or coffee.

14 teaspoonful saleratus.

1{ teaspoonful cloves, and same of cinnamon.

A little nutmeg, and small piece of citron chopped zery
fine.

Beat the sugar, molasses and butter together; then add
the egg well beaten. Rub the fruit in the flour, so all
will mix well. Dissolve the saleratus in the hot water.
Mix together. This is sufficient for one layer. When
the cake is done, place a layer of white on a plate, and
spread with jelly of some kind; then put the dark cake
on, and spread this with jelly also; then put the layer of
white on, and frost the top.
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SiLVER CAKE,

Whites of 5 eggs.

2 cups white sugar.

1 cup butter.

1 cup milk.

214 cups sifted flour.

1 cup cornstarch.

2 teaspoonfuls baking powder,

Flavor with lemon.

Cream the butter and sugar; add next the whites of the
eggs well beaten, then the cornstarch and flour into which
the baking powder has been sifted; lastly the flavoring,

GoLp CAKE,

Make in the same manner as silver cake, only using the
yolks instead of whites, and flavor with vanilla.

FEATHER CAKE,

1 cup of sugar.

1 cup of milk.

1 tablespoonful of butter.

I egg.

274 cups of flour.

2 teaspoonfuls cream tartar,

1 teaspoonful soda.

Flavor with nutmeg or lemon. Bake in loaf.

Tri-CoLor CAKE.

1 coffee cup of white sugar.

1 tablespoonful butter.

Whites of 4 eggs.

24 cup of sweet cream.

1 cup of flour.

14 teaspoonful soda.

1 teaspoonful cream tartar.

Make another cake the same way, using the yolks; then
another, using one-half cup of red sand sugar, and one-
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half cup white sugar, in place of the white sugar. Bake
in sheets having each about three-quarters of an inch in
thickness. Lay the three sheets one above another thus:
the yellow underneath, the red in the center, and the white
above. Put them together while warm® and brush with
the beaten white of an egg, to make them adhere. Put
icing on the top.,

CitroN CaKE,

Yolks of 6 eggs.

1 cup of sugar.

14 cup of butter.

114 cups of sifted flour,

14 cup of cornstarch.

1{ cup of milk.

1 teaspoonful baking powder.

1 pound citron.

Flavor with vanilla,

Mix according to previous directions for cake., The
citron must be shaved in very thin pieces, and rolled in
flour to prevent settling to the bottom of the cake. Bake
in a loaf.

3 For the Frosting.

White of 1 egg.

14 cup of pulverized sugar beaten together and flavored
with vanilla.

DericaTE CAKE.

Whites of 4 eggs.

134 cups of sugar.

14 cup of butter.

14 cup sweet milk.

1/ teaspoonful soda, dissolved in the milk.

1 teaspoonful cream tartar.

2 teacupfuls flour.
Bake in a loaf.

CuocoLATE CAKE.

1 cup of butter.
2 cups of sugar,
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3 cups of flour.

4 cggs.

1 cup of milk,

2 teaspoonfuls baking powder mixed in flour.

Bake in jelly cake tins.

Filling.

Whites of two eggs beaten to a froth.

1 cup of powdered sugar.

1{ pound grated chocolate, wet in

1 tablespoonful of cream.

1 teaspoonful of vanilla.

Beat the sugar into the whipped whites; then the choc-
olate. Whisk all together hard for three minutes before
adding the vanilla. Let the cake get quite cold before
you spread it. Reserve a little of the mixture for the
top, and beat more sugar into this to form a firm icing,

WATER MELON CAKE. (Wiite Part)

Whites of 6 egas.

2 cups of white sugar.

1 cup of butter,

r cup of milk.

4 even cups of flour.

2 teaspoonfuls baking powder.
Flavored with lemon.

Red Part,

Whites of 2z eggs.

34 cup red sugar sand.

14 cup butter,

14 cup milk.

2 cups flour,

1 teaspoonful baking powder.

Beat the sugar and butter to a cream, and the eggsto a
stiff froth, Take one-half the quantity of the white mix-
ture, for the bottom layer; then put the red mixture on,
and put on two rows of seeded raisins so they will be an
inch apart. Then the rest of the white for top layer.

22
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Bake in loaf tins. The raisins represent the seeds of
water melons, so only a few are necessary,

CrEAM CAKE.
1 cup of sugar.
2 eggs.
14 cup of milk.
14 teaspoonful soda.
I teaspoonful cream tartar.
134 cups of flour.

Cream jfor Filling.

2 eggs.

1 cup of sugar.

14 cup of flour.

1 pint of milk,

Boil as a custard in a vessel set within another of boil-
ing water. When cold, flavor with vanilla. Bake the cake
in two jelly cake tins. When cold, split them, and spread
the cream on the lower crust of each, and then place the
top on.

Ice CrEAM CAKE.

Whites of 6 eggs.
2 cups of sugar,
cups of sifted flour,
cup of cornstarch.
cup of butter.
cup of milk.
2 teaspoonfuls baking powder, or 1 teaspoonful soda,
and two of cream tartar,
Bake in jelly cake tins.

lcing to put Between the Layers.

Whites of 4 eggs.

4 cups pulverized sugar.

Pour a pint of boiling water over the sugar, bml hard
until clear and strings from the spoon; then pour the boil-
ing hot sugar over the beaten whites of the eggs, stirring

e |
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hard all the time until a stiff cream or foam. Then add
a half teaspoonful of citric acid, and flavor to taste with
vanilla. Spread between each layer, and on the top.

Hickory Nur Cake. No. 1.

cups-of sugar.
&\su.p of butter,
I cup sweet milk,
234 cups flotr.
1 coffee cup of hickary nuts.
14 teaspoonful soda.
1 teaspoonful cream tartar.
Whites of 3 eggs.

Hickory Nut Cagg. No. 2.

144 cups of sugar,

L4 cup of butter,

2 cups of flour,

3{ cup sweet milk.

2 eggs.

1 ¥4 teaspoonfuls baking powder.

1 cup hickory nuts, chopped.

1f sqda and cream tartar are used, take 1 teaspoonful
cream tartar, and 14 teaspoonful of soda.

*“Oxg, Two, THREE, FOourR” CAKE.

1 cup of butter,

2 cups of sugar.

3 cups of flour.

4 eggs.

14 cup of milk.

2 teaspoonfuls baking powder.

A little vanilla.

Deat the sugar and butter to a cream, then add the eggs,
well beaten, then the flour into which the baking powder
has been sifted, then the milk, and last the flavoring,
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ArmoNDp CakE.

1 cup of butter,

2z cups of sugar.

2 cups of flour.

6 eggs.

A little baking powder.

1 teaspoonful almond extract.

Split almonds in halves and put over the top. Bake in
shallow tins.

CorrFee CAKE.
1 cup of sugar.
2 cups of flour.
14 cup butter.
14 cup molasses. |
14 cup cold coffee.
1 cup raisins seeded.
2 eggs.
1 teaspoonful cinnamon.
1 teaspoonful mace.
1 teaspoonful cloves.
1 teaspoonful soda, dissolved in the coffee.
Mix together, adding the flour last.

Pounp CAKE,

1 pound of sugar.

34 pound butter, worked free from salt,

1 pound flour, sifted.

8 eggs.

Beat the sugar and butter to a cream, and add the yolks
well beaten. Beat the whites to a stiff froth, and add
them in alternate spoonfuls with the flour. Beat a long
time and bake in round basins. It should be three days
old before cutting. A glass of wine or brandy improves
it. Flavor or not as you please.

Every Day Fruit CAkE,

1 cup of sour milk.
1 cup of butter,
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2 cups of sugar.

4 cups of flour.

4 €ggs. o

2 cups.of raisins,

1 teaspoonful soda.

Salt, cinnamon, cloves, citron, and wine or brandy to
taste,

Beat butter and sugar to a cream; then add the milk,
spices, and raisins, after stirring these together, add the
yolks of eggs well beaten. Beat the whites to a froth, and
stir in with the flour. Dissolve the soda in a little water
,and add it last. This will make two loaves, ;

WEDDING CAKE.

1 pound of powdered sugar,

1 pound of butter,

1 pound of flour.

12 eggs,

1 pound of currants, well washed and dredged.

1 pound of raisins, seeded and chopped.

14 pound of citron, cut into slips,

1 tablespoonful cinnamon.

2 teaspoonfuls nutmeg.

1 teaspoonful cloves,

1 wineglass of boiled cider.

Cream the butter and sugar, then add the yolks of the
eggs well beaten, and stir we// together; then put in half
of the flour. The spice should come next, then the
whipped whites stirred in alternately with the rest of the
flour; lastly the cider, This is sufficient for two large
cakes. Line deep tins with well buttered paper, and bake
at least two hours. The icing should be laid on stiff and
thickly. De sure your cake is entirely done before taking
from the oven.

Frurr CAKE.

1 pound powdered sugar.
1 pound of flour.
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3{ pound of butter.

7 eggs.

%4 pound currants, picked over and dredged.

14 pound of raisins, seeded and chopped, then dredged.

1{ pound citron, cut into slips.

t teaspoonful of nutmeg.

1 teaspoonful cinnamon.

1 glass of boiled cider.

Beat the sugar and butter to a cream; add the yolks
well beaten, then the spice and the whipped whites alter-
nately with the flour; fruit and brandy last,

FFaArMER's Fruit CAKE.

2 cups dried apples.

2 cups molasses.

2 eggs.

1 cup of butter.

1 teaspoonful cach of cloves, cinnamon and nutmeg,

31 cups of flour.

1 teaspoonful of soda.

Soak the apples over night in cold water, then chop
them the size of raisinsg; put them in the molasses and
simmer slowly two hours. Add the other ingredients, mix
well and bake.

Fruit axp Nut CAKE.

4 cups of flour.

2 cups of sugar.

r cup of butter.

3 eggs, whites and yolks separated.

1 cup cold water.

i coffee cup full of hickory nut kernels,

. 14 pound raisins, seeded, chopped and dredged with

our.

1 teaspoonful soda, dissolved in hot water.

2z teaspoonfuls cream tartar, sifted in the flour.

1 teaspoonful mixed nutmeg and cinnamon.

Rub butter and sugar together to a smooth cream; put
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in the yolks, then the water, spice, soda; next the whites
and flour. The fruit and nuts, stirred together and
dredged, should go in last. Mix thoroughly and bake in
two loaves.

SronGgeE CaAkeE, No. 1.

1 teacup powdered sugar.

3 CgEs.

14 teaspoonful cream tartar.

1{ teaspeonful soda.

1 teacupful flour.

Flavor with lemon, half the juice and half the rind of
one.

Bake twenty minutes in shallow tins.

Sponge CAkE. No. 2.

3 eggs.

1% cups sugar,

2 even cups sifted flour,

1 teaspoonful cream tartar.

14 teaspoonful soda.

14 cup cold water.

Juice of half a lemon.

A little salt,

Beat eggs altogether, then add one cup of flour with
the cream tartar mixed in it. DBeat again, then add the
soda in the water, then the lemon, and lastly one cup of
flour. Stir and bake quickly.

PraiNy CAkE,
3 eges.
2 cups of sugar,
14 cup of butter.
34 cup of sweet milk,
1 teaspoonful cream tartar,
14 teaspoonful soda,
Flavor with lemon or vanilla.
Flour enough to make it of proper consistency.
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CocoANUT CAKE.
2 eggs.
1 cup of sugar.
cup of milk.
cup of butter.
2 cups of flour.
2 heaping teaspoonfuls baking powder.
Bake in jelly cake tins.
Frosting.
Whites of 2 eggs.
8 teaspoonfuls sugar.
Flavor to taste.
Spread each cake with a thin layer of frosting,
sprinkled with prepared cocoanut, and frost the top,
which should be thickly sprinkled with the cocoanut.

MyrrLE'S CAKE.

5 eggs, beaten light and yolks strained.

3 cups of powdered sugar.

1 cup of butter creamed with the sugar.

1 cup sweet milk, 2 teaspoonfuls baking powder.

4 cups of sifted flour. »

Juice of 1 lemon, and half the grated peel.

A little nutmeg.

Bake in two loaves. Cover with lemon frosting,
SPICE CAKE.

4 eggs.

1 cup of butter.

2 cups of brown sugar.

1 cup of sweet milk.

3 cups of flour.

1 nutmeg.

1 teaspoonful of cloves.

2 teaspoonfuls of einnamon.

1} teaspoonfuls of baking powder, or

% teaspoonful of soda and 1 teaspoonful cream tartar.
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WHiTE CAKE.

2 cups of sugar.

1 cup of butter.

3 cups of flour.

Whites of 4 eggs.

1 even teaspoonful of soda,

I cup sour cream.

Beat butter and sugar to a cream; add the eggs well
beaten, stir in the flour, and then the soda dissolved and
strained; lastly add the cream. Bake immediately,

CUuRRANT CAKE.

1 cup of butter.

2 cups of powdered sugar,

3 cups of sifted flour.

4 eggs.

14 cup sweet milk,

14 pound currants, washed, dried and dredged.

14 grated nutmeg,

Beat the sugar and butter to a cream. Put the fruit
in last. Bake in cups or small pans.

JeLLy CAKE.

1 cup of sugar,
1 cup of flour.
3eggs.
Butter the size of an egg,
1 teaspoonful cream tartar, sifted in the flour.
14 teaspoonful soda, dissolved in a tablespoonful of
milk,

Bake in jelly cake tins, and when cold spread with
fruit jelly.

MarsLE Caxke. No. 1.

1 cup butter.
2 cups powdered sugar.
3 cups flour.
2 eggs.
23
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1 cup sweet milk.

14 teaspoonful soda.

1 teaspoonful cream tartar, sifted with the flour.

After the cake is mixed take out about a teacupful of
the batter, and stir into this a great spoonful of grated
chocolate, wet with a scant tablespoonful of milk. Fill
your tin about an inch deep with the yellow batter, and
drop upon this, in two or three places, a spoonful of the
dark mixture. Give to the brown spots a slight stir with
the tip of your spoon, spreading it in broken circles upon
the lighter surface. Pour in more yellow batter, then
drop in the brown as before, proceeding in this order, un-
til all is used up.

MarBLE CAKE. No. z.

114 cups of white sugar.

14 cup of butter.

1/ cup of sweet milk.

14 teaspoonful soda dissolved in the milk.

1 teaspoonful cream tartar mixed with the flour.
214 cups of flour.

Whites of 4 eggs beat to a stiff froth.

Flavor with lemon.

For the Dark Cake, take

1 cup of nice coffee sugar.

1 tablespoonful of molasses.

14 cup of butter.

14 cup of sour milk.

14 teaspoonful soda dissolved in the milk.

214 cups of flour.

Yolks of 4 eggs, well beaten.

1 teaspoonful of clove.

A little allspice, cinnamon and nutmeg,

Put a layer of the light cake in your pan, and mix in
some of the dark, then more of the light, and so on until
your pan is a little more than half full.
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CorN STARCH CAKE.

14 cup of butter,

2 cups of sugar.

Whites of 3 eggs well beaten.

1 cup of milk,

Juice of 14 lemon.

2 cups sifted flour.

2 teaspoonfuls cream tartar in the flour.

1 teaspoonful soda.

1 cup cornstarch dissolved in the milk.

Beat sugar and butter to a cream; then add the other
ingredients, and lastly the cornstarch. Bake immediately
in amoderateoven. One tablespoonful of baking powder
can be used instead of soda and cream tartar.

Pork CAKE.

1 pound salt pork, chopped fine.

1 pint boiling water poured on the pork.

2 cups of sugar.

1 cup of molasses.

1 tablespoonful of cloves.

1 tablespoonful cinnamon.

1 pound of raisins.

2 teaspoonfuls saleratus.

Flour enough to make it rather thick but not too stiff.
Bake in two cakes.

Svow Drrirr CAKE.

2 cups powdered sugar.

1 heaping cup sifted flour.

Whites of 6 eggs, whipped stiff.

Juice of 1 lemon and half the grated peel.

A little salt.

Whip the eggs stiff, beat in the sugar, lemon, salt, and
finally the flour. Stir in verylightly and quickly and bake
at once in two loaves. Or, it may be baked as jelly cake,
and spread with this
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Filling.
Whites of 3 eggs.
1 heaping cup of powdered sugar.
Juice of 1 orange and half the peel.
Juice of 14 lemon.
Whip to a good meringue and put between the layers,
adding more sugar for the frosting on the top.

TeAa CAKE.
134 cups of white sugar,
14 cup of butter.
24 cup of milk.
3 eggs.
.~z cups of flour.
1 teaspoonful of soda.
2 teaspoonfuls of cream tartar. Flavoring,
Mix according to previous directions, and bake quickly.

" RaspeerrY RoLLS,

3 cggs.

1 cup of white sugar.

1 cup of flour.

1 teaspoonful cream tartar.

14 teaspoonful soda.

Flavor with lemon.

Beat the eggs, yolks and whites together, for one or two
minutes; then add the sugar, and beat a few minutes more,
next the flour with the cream tartar mixed init. Dissolve
the soda in as little hot water as possible, and stir in thor-
oughly; add the flavoring, and beat well for a few minutes.
Bake in two rather wide, shallow tins. When done turn
the cake upon a sieve, and, while warm, spread a little
raspberry or strawberry jam over it; roll up the cake and
sift sugar over. This should be done carefully, Cut in
slices, when cold.

Icing. No. 1.

Whites of 2 eggs.
14 pound powdered white sugar.
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Lemon, vanilla, or other flavoring,

Break the whites into a broad, clean, cool dish. Throw
a small handful of sugar upon them, and whip it in with
long, even strokes of the beater. In a few minutes throw
in more sugar, and keep doing so, until it is all used up.
Beat steadily, always with a regular, sweeping movement,
until the icing is of a smooth, fine, and firm texture.
Half an hour’s beating should be sufficient, if done well.
If not stiff enough, put in more sugar, If seasoned with
lemon juice, allow, m measuring your sugar, for the ad-
ditional liquid. Lemon juice or tartaric acid whitens the
icing. Use atleasta quarter of a pound of sugar for each
egg. In spreading the icing, use a broad-bladed knife,
dippedin cold water. Itis better todryitin a sunny win-
dow, where no dust can reach it; but it may be set in a
moderate oven for two or three minutes. TIcing may be
colored yellow, by putting the grated peel of a lemon or
orange in a thin muslin bag, straining a little juice through
it, and squeezing it hard into the egg and sugar. Straw-
berry juice colors a pretty pink, as does also cranberry
syrup.

Icing. No. 2.

20 teaspoonfuls powdered sugar.

Whites of 2 eggs.

14 teaspoonful cornstarch.

Beat the whites until they will adhere to the plate when
turned up; then add sugar and cornstarch. Rub the cake
when warm, with a little flour, and the icing will remain
in place better. Many persons prefer this way of mak-
ing icing, but the directions given in recipe No. 1. are
recommended as being preferable.

Rica Cookigs,

r teacupful of butter.

2 teacupfuls of sugar.

2 eggs.

14 teaspoonful of soda.

1 teaspoonful of cream tartar.
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Work the butter and sugar together. Beat the eggs
separately and stir in, first the yolk, and then the white.
Mix the cream tartar with the flour, and dissolve the soda
in a very little hot water. Mix in a little flour before the
soda is put in, and then add flour enough to knead soft.
Spread granulated sugar on the paste board, and roll the
dough on it, instead of flour, and after it is rolled thin
enough sift sugar over the dough and pass the rolling-pin
lightly over. Be as quick as possible in getting the cakes
into the oven after the cream tartar and flour are added ;
bake quickly on buttered papers in the pans. If there
is danger of scorching, cover with papers. Let them
cool a little, and then lift the paper with the cakes:
do tot remove the cakes from the paper until they are
€00

CooKIES,

2 coffee cups of coffee sugar.

1 coffee cup of butter.

1 coffee cup of sour milk.

2 eggs.

I teaspoonful saleratus.

Spice, or seeds, as you please,

Flour to make batter just stiff enough to be moulded.

AmmoNIA COOKIES.

1 cup of butter.

2 cups of sugar.

2 egps.

14 pint of sweet milk.

14 ounce of carbonate of ammonia, dissolved over
night in the milk; cover tight. Mix soft, and roll thin,

CocoanuT Droprs.

Grate a cocoanut and weigh it, then add half the weight
of powdered sugar, and the white of one egg cut to a stiff
froth. Stir the ingredients together, then drop the mix-
ture with a dessert spoon upon buttered white paper, and
sift sugar over them. Bake in a slow oven fifteen minutes.
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RiNG JuMBLES.

1 pound of butter.

1 pound of sugar.

4 cggs.

Flour enough to make a soft dough.

Small wine-glass of rose-water.

Cream the butter and sugar, add the beaten yolks, then
the rose-water, next half the flour, lastly the whites, stirred
in very lightly, alternately with the remaining flour,
Have a broad and shallow pan ready, lined on the bottom
with buttered paper. With a tablespoon form regular
rings of the dough upon this, leaving a hole in the center
of each. Bake quickly, and sift fine sugar over them as
soon as they are done. Lemon or vanilla may be substi-
tuted for the rose-water.

MACAROONS.

14 pound of sweet almonds.

Whites of 3 eggs.

14 pound of powdered sugar.

Prepare the almonds the day before you make the cakes
by blanching them in boiling water, stripping off the skins
and pounding them, when perfectly cold, a few at a time,
and adding from time to time a little rose-water, or orange-
flower water. Beatthe eggs very stiff and stir in the sugar.
Mix well, and then add the almonds. Drop with a tea-
spoon upon buttered tin sheets, sift fine sugar over, and
bake in a slack oven.

KissEs.

Whites of 3 eggs.

5 tablespoonfuls of finest white sugar.

Flavor with lemon.

Beat the eggs to a stiff froth, then add the sugar and
lemon. Have ready a nice pan, buttered, in which lay
white paper, and drop them on it with a teaspoon, and
sift sugar over them, Bake in a slow oven half an hour.
This measure will make a cake-basket full,
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SuGAR GINGERBREAD.

1 cup butter,

2 cups sugar,

14 cup sour milk, ’

2 eggs.

1 small teaspoonful soda.

A little ginger.

Flour to make a stiff batter; bake as soon as mixed.

HARD GINGERBREAD.

34 cup of shortening.

1 cup of molasses.

1 cup of sugar.

34 cup hot water.

1 teaspoonful of salt.

1 tablespoonful of ginger.

A piece of alum, the size of a hazelnut, dissolved in
the water,

A dessert spoonful of soda, dissolved in the molasses.

Mix the ingredients, and add flour enough to make a
stiff batter; it must not be quite stiff enough to roll out.
Put it in square pans, pat it smooth, and mark it in strips.

. SoFT GINGEREREAD,

cup of butter.

cup of sugar, .
cup of molasses.

cup sour or buttermilk.

teaspoonful of soda dissolved in boiling water.
teaspoonful of cinnamon,

tablespoonful of ginger.

2 eggs.

Enough flour to make it as thick as the batter for cup
cake, add the flour; working it in gradually; it will take
nearlv five cups. Stir the butter, sugar, molasses, and
spice together to a light cream, set them on the stove un.
til slightly warmed; add the milk to the warmed mixture,
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then the eggs (beaten light), the soda, and lastly the flour.
Beat very hard ten minutes, and bake at once.

SPONGE GINGERBREAD. ( Without Eggs.)

5 cups of flour,

1 heaping tablespoonful of butter.

1 cup of molasses.

1 cup of sugar,

1 cup of milk (sour is best).

2 teaspoonfuls saleratus, dissolved in hot water

2 teaspoonfuls ginger.

1 teaspoonful of cinnamon.

Mix the molasses, sugar, butter, and spice together;
warm them slightly, and beat until they are several de-
grees lighter than when you began. Add the milk, then
the soda, and when all are mixed well, put in the flour.
Beat hard five minutes, and bake in a broad shallow pan.

GINGER Snaps. No. 1.

1 cup of brown sugar.

‘1 cup of molasses.

1 cup of butter.

1 teaspoonful of soda.

2 teaspoonfuls of ginger.

Boil the sugar, molasses and butter together, then add
the soda and ginger while warm. Add flour enough to
mix stiff; and roll very thin.

GINGER Snars. No. 2.

1 large cup butter and lard mixed.
1 coffee cup sugar.
1 cup of molasses.
14 cup of water.
1 tablespoonful of ginger.
1 teaspoonful of soda dissolved in hot water,
Flour for pretty stiff dough. ;
Roll out thin, and bake quickly,
24
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BreAKFAST COGKIES.

1 cup of sugar.

1 cup of molasses.

34 cup of butter.

14 cup of lard.

I egg. -

4 tablespoonfuls warm water,

4 even teaspoonfuls of soda, dissolved in the water.

1 even teaspoonful of ginger.

1 even teaspoonful of grated alum,

Flour enough ‘o make batter just stiff enough to be
moulded.

Doveuxuts. No, 1.

1 cup of sour milk,

1% cups of sugar.

1 teaspoonful soda.

I egg.

1 tablespoonful melted lard.

A little salt.

Beat the eggs, and mix vith sugar and lard, Dissolve
the soda in the milk, and s.ir into the above mixture as
rapidly as possible, stirring i flour at the same time.

Knead soft.

DovcuNuTs. (Very Nice.) No. 2.

1 cup white sugar (scant).

2 eggs.
1 tablespoonful of cream, or small piece of butter
melted, the size of a walnut. /

1 cup of milk.

2 teaspoonfuls of baking powder.

Beat the eggs and sugar together one-half hour, before
putting in the flour; this beating will make them very
white, Add flour to make them about the same consist-
ency of cookies.
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RAsEp DOUGHNUTS.

1 pint of miik.

14 teacupful of yeast.

2 teacupfuls of sugar.

14 teacupful of lard.

2 eggs.

1 teaspoonful of soda.

Nutmeg or cinnamon to taste.

Put yeast in the milk, stir in the flour, and let it rise
over night; in the morning add the other ingredients;
work in more flour, and let it rise very light. Fry in hot
lard.

CRrRULLERS. No. 1.

2 cups of sugar.

1 cup of butter,

2 eggs.

2 cups sour milk,

1 teaspoonful soda dissolved in hot water

Flour to roll out tolerably stiff. Roll thin, cut into
small cakes, and fry in a plenty of hot lard.



SWEET-MEAT MAXIMS.

Cake without butter should never be beaten, as it is
sure to make it tough and leathery. Put the materials
together as lightlygas possible, stirring it on the top, not
from the bottom. Remember this in sponge cake, and
save yourself trouble.

To keep fruit cake, change it occasionally from adry to
a damp and from a damp to a dry placs.

As a rule, eggs having a dark shell beat up nicer than
those with a light shell.

All kinds of cake are better for having the whites and
yolks beaten separately.

It is hard to whip whites stiff in a warm room.

Stir butter and sugar to a cream.

Never use fresh and old milk in the same cake.

Remember soda will not take the place of eggs.

A cake should not be moved while baking.

Cake is best kept in a tight can or jar.

Do not cut more at a time than you expect to use.

None but the best butter will do in pastry.

In making pastry everything should be kept as cool a3
possible. )

If the shortening is soft, the crust will be heavy and
solid.

Good pastry has no resemblance to putty or leather.

“Pork fat and pies kill more people yearly in the Uni-
ted States than do liquor and tobacco.”

Batter puddings and custards should be baked as soon
as mixed.

For baked puddings and custards beat the eggs but
little.

IRGINIA POLYTECH INSTITUTE AND STATE UNIVERSITY
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1

A Dover egg beater is worth a good many times its
cost to a cake or pastry cook. ¥

Flour is equal to cornstarch for blanc-mange.

A little cream tartar will keep jellies and rich preserves
from candying,

To boil a pudding takes twice as long as to bake it.

Creams and custards which are to be frozen should
have one-third more sugar than those which are not to be
frozen.

Do not cook a dish of custard on the stove, but in a
dish of boiling water.

To retain the color of fruit in glaﬁ cans, wrap them
in something to exclude the light.

MEASURES.

One common sized tumbler equals half a pint or two
gills.

A quart of sifted flour, heaped, a quart of sifted sugar,
and a quart of softened butter, each weigh about a pound,
and so nearly that measuring is as good as weighing,

Water is heavier, and a pint of water weighs nearly a
pound.

Ten eggs weigh about a pound.

A common sized wine glass holds half a gill.

Four ordinary teacups of liquid are equal to one quart
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SGELS' Foop. |

Whites of 11 egas. '
1+ tumblerful of grnnulated sugar, sifted.  * : |
1 tumblerful of flour, sifted. ﬁ
I teaspoonful of cream tartar. |
1t teasnoonful vanilla. |
Beat he eggs stiff on a platter; add sugar, then

flodr, w iich must be sified four times and then meas-

ured. .\dd cream tartar, and sift again; add the

vanilla last. Do not stop beating until put into the

pans to bakéhs Bike forty minutes in a moderate

oven, and try wiith a straw; if too soft, let it remain a

little longer, tifn upside down. and let it cool on the .

tin, The tin should not be greased at all,

Mgrs. BurnuaAM's F16 CAKE, .
1 cup sugar. 8 z ,
1 flour, sifted. ‘]'
¥ ¢ suatier. | o . :
+ “ sweet milk 4

4+ *° corn starch. :
z teaspoonfuls baking powder, mixed with the -
flour whites of 4 eggs well beaten and stirred in last.
Eake the cakes in 3 round tins for the layers.
Filling.

2 pound of figs, chopped fine.

1 cup sugar,

5 tablespoonfuls of cold wafer.

Bring the water and sugar to 2 boil and no more,
to make a syrup: when cool pour over the figs.

Spread the filling between the layers of cake: this ;
will make two layers of ﬁgs and three ia) ers of cake ‘
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PIES.

The flour should be sifted. Tard can be mixed with
butter for shortening; use none but good butter for pastry;
but which ever you use rub it into the flour; do not rub
out every lump, the less the hands are used, the better,
Add cold water in winter, ice-water in summer. If lard
is used, salt must be added. Stir the mixture quickly
with a knife, after the water is added. Do not mould it,
-as it makes it tough. The thickness of the crust depends
on the filling. If juicy fruit is used, such as cherries,
plums and berries, the crust should be thicker than fo
apple, peach and pumpkin. In making pies from juicy
fruit, use deep dishes. Sprinkle a little flour in such pies
to absorb the juice. Maost pies require an hour to cook,
Much depends on the kind of oven used.

P Crust. No. 1.

214 cups of flour.
14 cup of butter.
: 34 cup of lard.
14 cup of water.
A little salt.
Mix with a sharp knife; do not use the hand. The
above is sufficient for two pies.

Pie Crust. No. 2.

To 1 quart flour, take

1 cup butter or lard.

If lard is used, salt must be added. Stir or chop the
flour and butter together. Soften this with ice water, if ip

. R ) ECHNIC INSTITUTE AND STATE UNIVERSITY
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summer, and cold water in winter, Prepare the lower
crust and fill with whatever filling you may use. Take
out from the crust as much as you may need for the up-
per crust. Roll the top crust out, and spread evenly over
it a small quantity of butter, and dredge well with flour.
Cut the air holes and cover the pie. Take it in your left
hand, hold it slightly inclined, and quickly pour over it
enough cold water to nearly wash off the flour. The
butter and the flour which remain will make a more flaky
crust than by the old fashioned way of rolling the crust .
repeatedly.

FreEncH Purr-PAsTE.

1 pound of flour.

3{ pound of butter,

1 ega; the yolk only.

Ice water.

Chop half the butter into the flour; stir the beaten egg
into half a cup of ice water, and work the flour into a stiff
dough; roll out thin; baste with one-third the remaining
butter, fold closely, roll out again, and so on until the
butter is used up. Roll very thin, and set the last folded
roll in a very cold place ten or fifteen minutes before mak-
ing out the crust. Wash with beaten egg while hot. This
paste is very nice for fruit pies, and oyster pd#.,

Mixce PiEs,

2 pounds lean fresh beef, boiled, and, when cold.
chopped fine.

34 pound beef suet, chopped very fine.

4 pounds of apples, pared and chopped.

114 pounds of raisins,

1 pound oi currants, well washed.

34 pound citron, shaved fine,

Cinnamon, nutmeg, mace, cloves, allspice, sugar and
salt to taste.

1 pint boiled cider, or syrup of canned fruit.

Mix thoroughly using enough of the liquo in which

e
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198 PIES.

the meat was boiled, to moisten it. Heat all together,
and when done, pour in a stone jar. Keep closely cov-
ered in a cool, dry place.

Mock MINCE PiE.

4 large crackers, rolled fine.

14 cup sugar.

14 cup molasses,

1 cup water (more if necessary).
14 cup vinegar.

I egg.

r cup chopped raisins.

14 cup currants,

14 cup butter.

Spices and salt to taste.

ArrLE Pie. No. 1.

Pare, core and slice, ripe, tart, winter apples; line your
dish with a good crust, putin alayerof fruit, thensprinkle
light brown sugar thickly over it, lay on more apples, and
so on until the dish is well filled. Lay on two or three
thin shavings of butter, and add about two spoonfuls of
water. Flavor to taste. Cover with crust immecaately,
as the under crust will be clammy if it is not put augctly
in the oven. When done, sift powdered sugar over the
top before sending to the table.

AprLE PiE. No. 2.

Stew green or ripe apples, after they have been pared
and cored. Mash to a smooth mass, sweeten to taste, and
while hot, stir in a teaspoonful of butter to each pie.
Season with nutmeg. When cool, fill your crast, and
either cross-bar the top with strips of paste, or bake with-
out a cover. Eat cold, with powdered sugar strewed over

it
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AprpLE CuUSTARD PIE.

3 cups stewed apples.

4 eggs.

1 quart milk.

Mash the apple fine and make very sweet. Beat the
yolks light, and mix well with the apple. Season with °
nutmeb, stir the milk in gradually. Lastly add the whites,
well beaten. Fill the crust and bake without cover.

CHERRY PIE.

Line the dish with a good crust, and fill with ripe cher-
ries, spread sugar over them, enough to sweeten. Sprinkle
a little flour over, cover and bake. Eat cold, with sugar
sifted over the top.

BLACKBERRY, RASPEERRY AND PLUM PIES,

Are made in the same manner,
GREEN CURRANTS AND (GOOSEBERRIES.

These require a great deal of sugar, at least two-thirds
as much in measure as of fruit. Currant pies should be
made in a deep plate, and with an upper crust.

Gouseberries should be stewed like cranberries, sweet-
ened'to suit the taste, and laid upon the under crust with
strips placed dlagonaliy across the top,

RHUBARB PIE.

Skin the stalks, and cut in lengths of half an inch; fill
the crust with the raw fruit, and sprinkle liberally with
sugar. Cover and bake nearly three-quarters of an hour.
Brush with egg while hot, and return to the oven to glaze,
if you wish. It should be eaten cold, like all fruit pies.

If hot water in which a teaspoonful of soda has been
dissolved is poured over the rhubard and allowed to stand
a few minutes, it will extract a great deal of its acid.
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SweeT PotaTo PIE

1 pound mealy sweet potatoes. The firm, yellow ones
are best.

14 cup butter.

34 cup white sugar.

1 tablespoonful cinnamon.

1 teaspoonful nutmeg.

4 eggs, whites and yolks beaten separately.

1 lemon, juice and rind, and glass of boiled cider.

Parboil thc potatoes, and grate them when quite cold.
They will be sticky and heavy, if grated hot. Cream the
sugar and butter; add the yolk, thespice and lemon; beat
the potato in by degrees, and until all is light; then the
brandy, and stir in the whites. Bake in dishes lined with
good paste, without cover. Cool before eating.

Cocoanut PIE.

1 quart of new milk.

3 cges.

1 tablespoonful of butter.

2z tablespoonfuls of sugar,

t pint of grated cocoanut, which should be fresh.
Bar: like custard pie.

CusTarD PIE,

t quart milk.

5 eggs (1 plain, 3).

5 tablespoonfuls sugar.

Flavor with lemon.

A little salt.

Line your plate with pastry, pour in the custard and
bake half an hour. A

CHOCOLATE CusTARD Pilz.

1 quarter-cake of Baker's chocolate, grated.
1 pint of boiling water.
6 eggs.

CIN T «:' UNIVERSITY
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1 quart milk. : , r‘ »
14 cup wlhiite sugar. ‘ }-" ] _"

2 teaspoonfuls vanilla.

Dissolve the chocolate in a very little milk, stir into the
boiling water, and beil three minutes. When nearly cold,
beat up the yolks of all the eggs, and the whites of three.
Stir this mixture into the milk, season, rlnd pour into shells
of good paste. When the eustard is “ set,” but not more
than half done, spread over the whites, whippcd to a froth,
with two tablespoonfuls of sugar. These custards may be
baked without paste, in a puddlng-dish, or cups set in

boiling water. . v
CorN STARCH PIE. .
3 eggs.
114 pints of milk. I

3 tablespoonfuls white sugar,
1 tablespoonful cornstarch.
1 teaspoonful essence bitter almonds or vanilla.
Boil the milk, stir in the cornstarch, wet in a little cold
milk, and boil one minute. When nearly cold, stir in the
sugar, the yolks of all the eggs, and the whites of two;
flavor, and pour into your paste. Whip the remaining
whites to a meringue, with two tablespoonfuls white sugar,
and a teaspoonful of vanilla. When the custard. is just
“set,"” draw your pies to the edge of the oven to spread
this over them, Do it quickly, else the custard will épﬂ '
by exposure to the air, g
L L
i) (RANBERRY PIE, e’
Take the sauce as prepared to eat with meat; grate a |
little nutmeg over it, put three or four thin shavings of
butter on it, and then lay on the upper crust. Perhapsi
may be necessary to add more sugar. Instead of an up- (

per crust you can' lay very narrow strips across, diagonally,

CRrREAM PIE. “\
1 pint milk, >
2z tablespoonfuls of comn starch.

SCANNED AT \“uL TECHNIC IN:



A meggzgaeaten -well). A ;
sugar. N,
n saltg 3 _ . '
9 ]u1ce of 1 lerrmu - !
The crust should be previously baked. Boil nearly the
pint of milk, beat the corn starch in the remainder of the
milk; and stir it in to the boiled milk; remove from' the
stove. To thisadd the othermgred;ents, and fill the paste.
Then take the white of an egg well whipped, sweeten and
" spread on the top, and put in the oven to brown a little.,

" - LEMON %z No, 1.
_J 1 tablespoonful corn starch. <
1 cup of sugar,
o 1 cupof cold water.
3 eggs. ", =

Juice and pulp of 1 lemon.

A little sale,

Cook the corn starch in the water; when cold, add thl:
yolks of the eggs, sugar, lemon and salt. DBeat the whites
of the eggstoa froth and stir them in cnrefully just be-

fore putting in the@ven.

Lenox Pie.” (With fwo crusts.) No. 2. ¢
1 cup sugar, N

ﬁ‘ ;Qlf:mon

\ Beat the sugat and egg together; then add the on
‘which has been peeled and sliced. Spread a smalf®plate

. with paste and cover. It needs a richer paste than other
r piesu
\ Levox Pig. (With Frost'ig.) No. 3
) "Grated rind and juice of 2 lemons.s # )
, 2 cups sugar.
3 cges.
A pidce of butteéras large as an egg,
2 tablespoonfuls of corn starch.
v - L] - 48
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Have ready, two cups: bmlm& w:xﬂ:r in a sAucepan,
and stir int, it the €orn starch (which has%been 1 L%i? .
smooth in cold water) until™it, looks glear. Thef
into a dish, and add the sugar and butter. When -it be-
comes nearly cool, add t_h- olks of the three eggs and
sone of the whites, bea to" r, the lemons, and bake,
in two squash pie plate&pf edium size; lined with™a del-
{cate crust. Beat up tﬁo ites with tw spoonfuls of

ir very stiff; spread er the ple er they are

ed; spnnLIe with sugar, and brown a few moments dn 3

‘!lu: oven.

=1

LEmon meq No. 4.

3 lemons, the juice and grated peel.
3 crackers (grated).
2 cups of sugar. , , »
3 eggs. o
1 cup cold ;n,vatcr
This is sufficient for two pies.
v PeacH Prz
Peel, stone and slice the peaches Line a pie plate with
a good crust, and lay in your fruit, sprihkling sugar liber-
lly over them in ‘proportion to their sweetness. Ve
ipe peaches require compar;‘mvely little, Allow three
peach kernels, chopped fine, to eacl¥ pie; pour in a very -
olittle water, a.&d bake with an upper crust, or with cross- |
“bars of paste over the top. If the peaches havitbeen
drie@tew in a little water. ’

ORANGE PIE.

.4 eggs. ; 4 : 9‘
1 cup of white sugar. ' L.

2 tablespoonfuls butter. ' ; o
134 oranges, juice and half the grated rind. '@ 4
Juice of 1 lemon. * :
Nutmcg to taste \
Cream the butter and sugar, bcatmg in the otange and

lemon until very light; add the beaten yolks, fill two pas-

»

* b
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204 ' pms
- iy, ‘shells and bake. Bﬂlt the whites stiff with two table-
- “spoonfuls of powdered sugar, and when the ifes are done,
sprt;‘aed over tlmn;, :cturnmg fo the oven for three or four
minutes. ¥

Cap and pick over the mes. arr'm"e in layers, sprinkle
with a good coating of s | the plate very full, as
strawberries Shrink very cooking. Cover with
crust and bake.

Huckleberry pie is made in the same way.

Pomekin PiE.

1 pint of pumpkin, stewed and strained.
. 1 quart of milk,

I Cup sugar.

2 eggs.

A little salt,

Flavor with ginger and allspice, or cinnamon and nut-
meg, as you prefer. The above mixture will make two
pies.

Squash pies may be made in the same way, by using less
squash and more eggs.

TARTLETTS.
ORANGE TARTLETTS.

2 fine Havana oranges, juice of both, and grate@ peel
of one. ;
3{ cup of sugar, 14 cup if the oranges are very sweet.
' 1 ta.hlcspoonful of butter.
¢ lemon, juice only, to wet 1 teaspoonful corn starch.
Beat all well together, and bake in tartlet shells without
T,

Lemon TArT FILLING.

The grated rind, pulp and juice of 1 lemon.
r cup white sugar.

SCANNED GINIA POLYTECHNICINSTITUTE ANDST&UNIVERSITV ,
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TARTLETTS, 205

4 eggs.

1 tablesﬁ%onful of butter.

Beat all together, put in a tin pail and place in boil-
ing water, stir five minutes, put in tarts,

A nice dish of tarts for the tea-table can be made of
scraps of pie crust, that are often wasted: Roll out thin,
cut with a small biscuit cutter, bake, arrange on a plate,
and place a teaspoonful of jelly on each one just before
tea time.

CrEaM RasPBErRrY TARTLETTS.

Line a dish with paste, Sweeten the raspberries very
sweet with white sugar, and fill the dish. Cover as for a
pie, do not press the paste down at the edges very closely.
When done, remove the cover and pour over this mixture:

1 cup milk or cream heated to boiling.

Whites of 2 eggs.

1 tablespoonful white sugar,

.14 teaspoonful corn starch wet in cold water,

Beat the whites lightly, and stir into the boiling milk,
mix the ingredients together and boil three minutes.
When cold put them in the tartlet. Replace the cover,
and set aside to cool. Sprinkle sugar over the top.

Strawberry cream tartlets can be made in the same
manner.

SCAI \JED’.; RGINIA POL) NIGANS
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PUDDINGS.

The eggs for all kinds of puddings should be strained
and if hot milk is used, stirred in after all the other in-
gredients, Milk for tapioca, rice, and such, should be
boiled, also for bread and cracker, unless the bread is
soaked over night. Suet must be chopped fine. In bat-
ter pudding stir in the flour gradually. Put berries or
cherries in last, In boiling puddings the cloth must be
dipped and dredged well with flour, and be sure that the
water is boiling hot and do not let it stop boiling, Dip
the pudding in cold water when it comes from the kettle
and it will turn out easily. A flour pudding is lighter
when all the materials are beaten together. If you boil
the pudding in a dish it must be well buttered, the same
must be done for a baked pudding,.

Ta cut a boiled pudding without making it heavy, lay
the knife blade first one side and then the other to warm
it. Boiled puddings should be served immediately, as
they soon become heavy.

Excrise Prum Pubpping. No 1. *

1 pound suet, chopped fine,

1 pound fine bread crumbs,

1 pound seeded raisins.

1{ pound citron chopped fine.
1 pound sugar.

14 cup of flour,

10 eggs.

14 pint brandy.

14 teaspoonful salt.
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PUDDINGS. 209

14 teaspoonful saleratus.

Cinnamon, nutmeg, and cloves to taste.

Mix well together; put in a pudding dish, and set it in
the steamer, and steam eight hours,

Excrisy Prum Pupping., No z.

1 pound flour.

14 pound finely chopped suet.

1 pound raisins (stoned).

1 pound currants.

14 pound citron (cut in thin strips).

6 well beaten eggs.

Chopped peel of 1 orange or lemon, and its juice.

1 glass brandy or whisky.,

Nutmeg, cinnamon, cloves and allspice to taste.

15 teaspoonful salt.

1 pound sugar.

14 teacupful sweet milk.

A little saleratus,

Mix the solids well together, and add suet to sugar,
beat the eggs to a foam, and mix with them; then fruit and
spices, next the liquid and lastly the milk and saleratus.
Dip the pudding cloth in boiling water, sprinkle it over
with flour, turn the pudding in, and tie loosely. Put itin
boiling water and boil four hours and a half continually.

PorcUPINE PUDDING.

1 cup molasses.

1 cup sweet milk.

14 cup butter,

3 cups flour.,

1 cup raisins,

34 cup of currants,

2 teaspoonfuls cream.

1 teaspoonful soda.

1 teaspoonful cloves,

1 teaspoonful cinnamon.

27



210 PUDDINGS.

1 teaspoonful ginger.
Mix together and steam two hours,

QUEEN OF PUDDINGS.

1 pint fine bread crumbs,

1 quart fresh, rich milk (hot).

Yolks of 4 eggs.

114 cups of white sugar,

1 tablespoonful butter.

12 cup of jelly or jam.

Soak the crumbs in the hot milk; rub the butter and
sugar together, and stir in the yolks well beaten. Mix
all mgether with such flavoring as you like, and bakeina
deep pudding dish. When done, make a meringue of the
whipped whites and half a cupof sugar; cover the pudding
with the jelly, and over that I)lﬂLC the meringue and brown
inthe oven. Eat cold with cream, Fresh fruit is very
nice instead of the jelly. -

Brack Pupbpine.

1 cup of suet (chopped fine).

1 cup of molasses.

1 cup of raisins.

1 cup of milk.

3% cups of flour.

1} teaspoonful soda.

A little cinnamon,

Put in a dish and steam three hours.

Bakep Prum PuDDING.

17{ pounds of flour.

1 pound of raisins, seeded and dredged in ﬂonr
14 cup of suet, powdcred

1 cup of sugar,

2 ounces of citron cut in bits.

5 €ggs-
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PUDDINGS. 211

1 teaspoonful each, nutmeg, cinnamon and cloves.
2 cups of milk, or enough to make a thick batterof the
flour.

+ Beat yolks and sugar together, add the spice, suet and
flour, gradually moistening with the milk, until you can
stir with the spoon. Put in the fruit by degrees, and finally
stir in the beaten whites. Beat well, and bake in a but-
tered mould one and one-half hours in a moderate oven.
Serve with cream sauce.

Prum Pupping., No. 2.

1 pound bread crumbs, or six pounded crackers.

1 quart milk.

1 large spoonful flour.

1 teacupful sugar,

T nutmeg.

1 teaspoonful cinnamon.

14 teaspoonful powdered clove.

A piece of butter the size of an egg.

The same quantity of chopped suet.

1 pound raisins.

6 eggs,

Boil the milk. It is well to soak the bread in the milk
over night; then the entire crust becomes soft, and mixes
well with the other ingredients. Bake one hour and a
half. Serve with rich sauce, if eaten warm: but it is ex-
cellent cold, cut up like cake. A pudding made in this
way will keep several weeks, and when one is to be used,
it may be loosened from the dish by a knife passed around
it, and a little hot water be poured around the edge. It
should then be covered close, and set for half an hour
into the stove or oven.

Cracker PubpbpiING.

1 quart milk.
1 cup powdered cracker.

3 ©BES
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2 tablespoonfuls melted butter.

14 tablespoonful soda, dissolved in hot water.

Heat the milk slightly, and pouring it over the cracker
let them stand together fifteen minutes, Stir into this
first the beaten yolks, then the butter and soda; beat all
smooth and add the whipped whites,

Birp's NEstT. (Apple.)

1 pint cold milk.

3 cg8s.

5 tablespoonfuls flour.

6 medium sized, fair apples.

1 small teaspoonful salt,

Pare the apples and take out the cores; arrange them
in a buttered dish that will just receive them (one in the
centre and five around it). Wet the flour smooth in part
of the milk, then add the eggs and beat all together a few
minutes; then put in the salt and the rest of the milk.
Stir it well, and pour it into the dish of apples. Bake it
an hour and make a melted sauce. For a large family
make double measure, but bake it in two dishes, as the
centre apples of a large dish will not cock as quickly as
those around the edge.

Hen's Nest PubpbpiInNG,

Make a hole at one end of five small eggs and empty
them, and wash the interior with pure water, shaken
around well in them, then fill with blanc-mange, and when
stiffl and cold take off the shell; parethe yellow rind very
thin from two lemons or oranges, boil them in water till
very tender, then cut them in very thin strips to resemble
straw; add to them half a cup of sugar and simmer fif-
teen minutes longer in the syrup. Lay them out upon a
dish to cool, taking care not to break them. Fill a small
deep dish full of nice jelly, and when it is set put the
straw in the form of a nest, and lay the eggs in it. Nice
for dessert or supper.
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BrREAD PUDDING.

Take nice pieces of light bread, break them up, and put
a small pint bowl full into a quart of milk; set it in a tin
pail or brown dish on the back part of the stove or range,
where it will heat very gradually, and let it stand an hour
or more. When the bread is soft enough to be made fine
with a spoon, just boil it up; set it off, stir in a large tea-
spoonful of butter, a little salt, and from two to four beaten
eggs. Bake one hour. To be eaten with a sauce. If
you wish it without a sauce, put in twice the quantity of
butter, beat the eggs with a cup of sugar, a teaspoonful
of cinnamon and half as much powdered clove.

Saco Pupping.

1 pint of milk.

114 tablespoonfuls of pearl sago.

2 eggs.

2 large tablespoonfuls of sugar.

14 a teaspoonful of salt.

Flavor with vanilla or lemon.

Wash the sago in warm but not hot water, twice; then
put it with the milk into a pail and set it into a kettle of
hot water. Stir it very often, as it swells fast, or it will lie
in a compact mass at the bottom.- When it has boiled
two or three minutes, take the pail from the kettle, add
the salt, and the eggs beaten with the sugar. Add the
flavoring, put it into a dish, and grate nutmeg over it.
Set it immediately into the oven and bake about three-
quarters of an hour. If you make a quart of milk, three
eggs answer very well. It should then bake an hour.
With this number of eggs, the sago settles a little. To
have it equally diffused, take five eggs.

ArrLE AND Tarioca PubpDpING.

1 teacupful tapioca.
6 good-sized, mellow, sour apples.
T quart water.
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t teaspoonful salt,

1 teacupful sugar.

Pare the apples and remove the core. Cover the taploca
with three cups of lukewarm water, and set it in a tol-
erably warm place to soak five or six hours, stirrmg now
and then. Wash the apples, butter a deep puddmg dish
and lay them in with the open end up. Fill the holes in
the apples with the sugar, and add a cup of lukewarm
water; cover closely and steam in a moderate oven until
soft all through, turning them as they cook at the bottom.
1f the dish is more than a third full of liquid, turn some of
it out before you pour the soaked tapiocaoverall. Bake,
after the tapioca goesin, one hour. Eat warm, with sweet,
hard sauce. You can make sago pudding in the same
way.

Tarioca Pubpbpine.

1 cup tapioca,

1 quart milk,

5 eggs, whites and yolks beaten separately.

2z tablespoonfuls butter, melted.

2z tablespoonfuls sugar.

Soak the tapioca in enough cold water to cover it, two
hours; drain off the water if it be not all absorbed; soak
two hours longer in the milk, which should be slightly
warmed. When the tapioca is quite soft, beat the sugar
and butter together; add the yolks, the milk and tapioca,
lastly the whites. Stir very well, and bake in a buttered
dish. Eat warm with sweet sauce.

Farina PuDDING.

2 tablespoonfuls farina.

1 pint milk.

2 eggs.

t small cup sugar,

14 teaspoonful salt.

Flavor with lemon or nutmeg.

Set the milk in a pail into akettle of hot water. When
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the top foams up, stir in the farina gradually, and add the
salt. Let it remain ten or fifteen minutes, and stir re-
peatedly. Take the pail from the kettle, ‘beat the eggs
and sugar together, and stir them in; add the essence, and
pour the mixture in a buttered dlsh Bake half an hol.u'
or forty minutes. No sauce is necessary.

CocoanuTr PuDDING.

12 pound grated cocoanut.

14 cup stale sponge cake, broken up fine,

2 tablespoonfuls butter.

1 cup of sugar.

1 cup of rich milk or cream,

6 eggs.

2 teaspoonfuls vanilla or rose water.

Rub together the butter and sugar, and then add the
beaten yolks. Stir in the cocoanut when these are well
mixed. Add the milk, cake crumbs, flavoring, and finally
the whites of three eggs. Bake the pudding nearly three-
quarters of an hour. Make a meringue of the whipped
whites of the other three eggs, and three tablespoonfuls
of sugar flavored with vanilla spread over the top, and
set back in the oven until this is slightly browned.

BERRY PuDDING.

1 pint of milk.

2 epggs.

1 saltspoonful of salt.

3{ teaspoonful soda, dissolved in hot water.

14 teaspoonful cream tartar, sifted through a cup of
flour, and added to enough flour to make a thick batter.

1 pint blackberries, raspberries, currants or huckleber-
ries, well dredged with flour, stirred in at the last. Boil
one hour in buttered mould.

Fruir Varise PUDDING.

1 quart of flour,
2z tablespoonfuls butter.
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1 teaspoonful soda, dissolved in hot water,

2 teaspoonfuls cream tartar mixed with the flour.

14 teaspoonful salt.

2 cups of milk, or enough to make the flour into a soft
dough,

1 quart of berries.

Stoned cherries, sliced peaches, oranges or other fruit;
jam, preserves, canned fruit or marmalade may be substi-
tuted for the berries. Roll the crust into a sheet Jess than
half an inch thick. Cover thickly with the fruit and
sprinkle with sugar, Roll the sheet closely, leaving a mar-
gin at one end to fold over the roll. Pinch the ends
down closely to prevent the escape of the fruit and then
sew up in a bag the size and shape of the valise. Dip
the bag in hot water, and flour well before putting in the
pudding. Boil an hour and a half. Cut the slices cross-
wise, and serve hot with sauce.

Lemon PubbiNG,

1 cup of sugar, -

4 eggs.

2 tablespoonfuls of corn starch,

2 lemons, juice of both and rind of one.

1 pint milk.

1 tablespoonful butter.

Heat the milk to boiling, and stir in the corn starch,
wet with a few spoonfuls of cold water. Boil five min-
utes, stirring constantly. While hot mix in the butter
and set it away to cool, Beat the yolks light, and add the
sugar, mixing very thoroughly before putting in the lemon
juice and grated rind. DBeat this to a stiff cream and add
gradually to the corn starch and ‘milk, when the latter'is
cold. Stir all smooth, put in a buttered dish, and bake
Eat cold.

ORANGE PUDDING.

5 sweet oranges.
1 colfee cupful of white sugar.
1 pint milk.
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Yolks of 3 eggs.

1 tablespoonful corn starch.

Peel and cut the oranges into thin slices, taking out the
seeds; pour over them the sugar; set the milk in a pot of
boiling water, and let it get boiling hot; add the yolks of
the eggs well beaten, then the corn starch made smooth
with a little cold milk; stir all the time; as soon as thick-
ened, pour over the fruit, Deat the whites to a stiff
froth, adding a tablespoon of sugar, and spread over the
top lor frosting; set it in the oven for a few minutes to
harden; eat cold or hot (but better cold), for dinner or
supper, Lerries or peaches can be substituted {or oranges.

Boston LEmoN PUDDING.

z cups dry bread crumbs.

3{ cup pewdered sugar.

14 cup butter (or a little less).

2 lemons, all the juice and half the grated rind.

z tablespoonfuls sifted flour.

5 eggs, beaten light.

The yolks must be strained. Rub butter and sugar to
a cream; add the beaten yolks and lemon. Whip very
light; put in handful by handful the bread crumbs, alter-
nately with the stiffened whites; then thesflour. Butter
the mould, and put in the mixture (remembering to leave
room for swelling), and boil two hours steadily.

BostoNn OranceE PubpiNG

Is made in the same way, substituting oranges for lemons
in the pudding, but retaining the lemon in the sauce,

Both of these are excellent desserts. They can be
baked as well as boiled.

Rice Pupping. (Plain.)

4 tablespoonfuls rice.

2 quarts milk,

8 tablespoonfuls sugar.
23
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1 teaspoonful salt.

Butter the size of an egg, melted.

Nutmeg and cinnamon to taste.

Wash and pick over the rice, and soak in one pint of
the milk two hours. Then add the rest of the milk, the
sugar, salt, butter, and spice. Bake two hours, and eat

cold.
Rice Pupbincg wiTH Eces.

1 quart milk.

4 eggs.

I4 cup rice.

34 cup sugar.

1 tablespoonful butter.

Handful of raisins, seeded and eut in two.

Soak the rice for an hour in a pint of milk and then set
it on the stove where it will slowly heat to a boil. Re-
move it in five minutes after boiling, and let it cook.
Beat the yolks, add 1he sugar and rice in the boiled milk,
with the unboiled, the beaten whites and lastly the raisins.
Grate nutmeg over it, and bake three-fourths of an hour
or until the custard is a light brown. Eat cold.

Rice axp Tarioca Pubbping.

14 cup rice.

14 cup tapioca.

3{ cup sugar.

3 pints milk,

Cinnamon to taste.

Soak the tapioca in a cup of the milk three hours; wash
the rice in several waters, and soak in another cup of milk
as long as you do the tapioca. Sweeten the remaining
quart of milk; put all the ingredients together, and bak
two hours in a slow oven. Eat cold.

BoiLep RicE.

1 cup whole rice.
1 quart water (cold).
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A little salt.

Pick over and wash the rice, put it in the water and set
the vessel in a kettle of boiling water, As it swells, and
the water boils away, add more from the teakettle. It
will require an hour or more to cook it. To be eaten
with a sauce, or with sugar and cream.

VeLVET PubDING.

5 eggs beaten separately.

1 teacupful of white sugar.

4 tablespoonfuls corn starch dissolved in a little cold
milk and added to the yolks and sugar. Boil three pints
of sweet milk, and pour into it the yolks and sugar while
boiling. Remove from the fire when it has become quite
thick. Flavor with vanilla and pour into a baking dish.
Beat the whites of the eggs to a stiff froth with half a
teacupful of white sugar; then pour it over the top of the
pudding, and return it to the stove until it is slightly
browned. Eat with sauce.

Foop Pubbinc.

4 eggs, yolks and whites beaten separately.

1 tablespoonfulgf flour to each egg.

1 pint of milk,

A little salt,

Bake in jelly tins fifteen minutes; and must be eaten
as soon as done. [Eat with sauce,

Pine ArpLE PuDDING.

Prepare ripe pine apples by grating them very fine.
Make a custard with cream and egg. Heat the custard
over steam until sufficiently hot to congeal the cream.
Having previously drained the pine apple free from juice,
and sweetened it one hour before, it will be ready to mix
with the cream. Pour in a fancy dish (that has been
heated, so that it will not break)a layer of thecream, then
a layer of the pine apple, alternately, until the whole is in
the dish. Beat sweet cream stiff, sweeten with loaf sugar
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very sweet, and just before the dessert is served add the
juice of the fruit, and put the beaten cream on the top of
the pudding. The only care in making this dessert, is
the danger of the custard and cream becomifg sour,

Cocoa pudding can be made in the same way, adding
the cocoa milk to the cream.

Cory StArRCH PuppiNG. (Beiled.)

3 tablespoonfuls corn starch.

1 quart milk.

3 eggs.

A little salt.

Flavor with lemon or vanilla,

Mix the corn starch in a little of the milk, add to it the
eggs, well beaten, and the salt. Heat the remainder of
the milk till near boiling. Add the above preparation
and boil four minutes. Stir briskly. Eat warm with
sauce or cream and sugar,

CorN STARCH PupDinNG, (Baked.)

4 tablespoonfuls corn starch

1 quart milk.

4 eggs, whites and yolks separate.

3{ cup sugar, 3

Nutmeg and cinnamon.

I tahlebpoonfu] butter.

Dissolve the corn starch in a little cold milk, and hav-
ing heated the rest of the milk to ballmg, stir this in and
boil three minutes, stirring all the time, Remove from
the fire, and while still very hot, put in the butter. Set
away until cold; beat the eggs very light, the sugar
and seasoning with them and stir into lln, corn starch,
beating thomurrhly to a“smooth custard. Tumn into &
buttered dish, and bake half an hour. Eat cold, with
powdered sugar sifted over it.

Arrow RooT PubppING.

Is made according to either of the recipes for com
starch, substituting arrow root for corn starch.
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GErRMAN PuFFs.

3 cups flour.

3 cups milk.

3 eags, whites and yolks beaten separately and very light.

3 teaspoonfuls melted butter.

1 saltspoonful salt.

Pour in nine well buttered cups of same size as that
used for measuring, and bake to a fine brown. Eat as
soon as done, with sauce.

Sxow PubDDING.

34 package of gelatine.

1 pint of boiling water,

2 teacupfuls sugar.

Juice of 1 lemon.

Whites of 3 eggs.

Dissolve the gelatine in a little cold water, then add the
boiling water, sugar and lemon juice; strain it, break in
whites of three eggs, beat one hour, then pour in moulds.
For sauce,

Yolks of 3 eggs.

1 pint of milk.

Make the same as boiled custard, and flavor and sweeten
to taste. To b~ eaten cold.

CoTTAGE PuDDING.

2 eggs.

1 cup sweet milk,

I cup sugar,

3 cups flour or enough to make quite a stiff batter.

1 tablespoonful of butter,

1 teaspoonful cream tartar worked into the flour.

14 teaspoonful soda.

1 teaspoonful salt,

Cream the butter and sugar. Beat in yolks, and then
the milk, salt and soda (dissolved in hot water) then the
beaten whites and flour, alternately. Bake in buttered
mould, cut in slices and eat with liquid sauce.
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DeLicATE PUDDING.

I teacup sweet milk.

1 tablespoonful flour.

4 tablespoonfuls melted butter.

Yolks of 5 eggs.

Sweeten and flavor to taste.

Jeat the sugar and eggs together, and stir in the other
ingredients. Place on the stove to thicken, not boil
Line a deep dish with pastry and cover the bottom with
preserves, jelly or any fruit, pour on the mixture when
thick, and bake. Make a frosting of the whites and put
on the top and brown slightly. Eat cold.

ArpLe Dunrrings. (Boided)

Make a paste like cream tartar biscuit, and roll it out
large, make the middle one-third of an inch thick, but
roll the edges thin. Wring a thick, srlulre cloth in water,
flour it well, and lay it in a deep dish; lay the crust into
it, and fill with sliced or quartered tart apples. Close the
crust together, and draw up the cloth around it; tie with
a strong string closely, allowing no room to swell. If the
dumplmﬂr holds three pints of sliced apples, boil it two
hours; when done take it from the pot and plunge for a
moment in cold water, then turn into a dish. Eat with
satce.

AppLE DumrrLiNgs. (Baked.)

Make a paste same as above, roll /it into a sheet less
than half an inch thick, cut it in squares, and lay in the
center of each, a juicy tart apple, pared and cored.
Bring the corners together and pinch slightly, Lay in
buttered pan, the pinched edges downward, and bake to
a light brown. Sift powdered sugar over, and serve with
a rich, sweet sauce.

STEAM PUDDING.

2 cups sweet milk.
I cup sweet butter.
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I cup sugar.
1 cup seedless raisins, or currants or citron,
4 cups flour.
2 teaspoonfuls baking powder.
Cinnamon or nutmeg to taste.
A little salt.
Steam two hours and you will have an excellent pud-
ding.
InpiAN PuUDDING. ¥

14 pint of corn meal,

t quart boiling milk.

1 teaspoonful of salt.

1 cup of chopped suet, or

%4 cup of butter.

1 cup of molasses.

1 egg.

A little ginger.

Stir the meal into the boiling milk. When cool add the
other ingredients, Bake two hours.

INDIAN SueT PuDDING.

1 teacupful of molasses.

1 teacupful of chopped suet.

214 cups of Indian meal.

1 cup of boiled milk,

14 cup of cold milk,

1 teaspoonful of salt.

Good without eggs though two or three can be used if
preferred. Steam three hours in a pudding pan,

BATTER PuUDDING.

1 pint of milk.

4 eggs, whites and yolks beaten separately.
z even cups of flour.

1 teaspoonful salt.

1 pinch of soda.
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Bake in a buttered dish three- -quarters of an hour,
Serve in the pudding-dish as scon as it is drawn from the
oven, and eat with a rich sauce,

Or,

You may boil it in a buttered mould or floured bag,
flouring it very thickly. Boil two hours, taking care the
boiling does not cease for a moment until the pudding is
done.

4
TaHAaNKsciviNG PLrum Pubpbping,

1 pound raisins,

1 dozen crackers,

4 eggs, well beaten.

2 cups sugar.

1 teaspoonful salt.

1 teaspoonful each, ground cloves, allspice and cinna-
mon.

1 grated nutmeg.

Mix together the eggs, sugar, salt and spice.

Open the crackers (Boston crackers are best,) and but-
ter them, soak in milk until quite soft. Half fill a pan
(which has been well greased) with alternate layers of
crackers and the egg mixture, and good muscatel or box
raisins. Fill the pan three-fourths full of milk, if filled
full it will swell and run over. It requires two hours to
bake. Cover while baking, if likely to burn, Slices of
bread can be used instead of crackers. It may be served
with or without sauce.

BAKED CUSTARD.

1 quart of milk.

4 eggs, beaten light, whites and yolks separately.

5 tablespoonfuls sugar, mixed with the yolks.

Nutmeg and vanilla.

Scald, but not boil the milk ; add gradually the beaten
yolks, and when mixed well, stir in the whites. Flavor
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and pour into a deep dish, or custard-cups. Set these in
a pan of hot water, grate nutmeg upon each, and bake
until irm. Eat cold from the cups.

MinuTeE PuDDING.

1 quart water boiling.

Flour ready sifted,

Add a little salt to the water, and stir in rapidly the
flour, dropping it from the hand until it is of proper con-
sistency. If milk is used with the water do not salt it,
until the flour is stirred in, as there will be danger of
curdling the milk. If the fire is very hot it will make the
pudding lumpy.

CrAackED WHEAT.

Take one or two quarts, according to the size of the
family, put it into cold water and after stirring it well, let
it settle, then pour off the water and add more, in the
proportion of three quarts to a quart of wheat. Let it
stand over night, and the next day boil it very moderately
two or three hours in a tin pail set into a kettle of boiling
water. If it becomes too thick, add more water. The
evaporation is more rapid at some times than at others,
It should not be quite as thick as hasty pudding. Take
it up in dishes wet in cold water.

To brown it for breakfast, grease a tin or dripping-pan,
turn the wheat out of the dish upon it, and set it into the
stove oven. It will become heated through, and browned
i half an hour or forty minutes. Some like it better
this way than when first boiled.

OaT MeAL PUuDDING.

Have a pint of water in a sauce-pan, Wet two table-
spoonfuls of oat-meal in cold water, with a small teaspoon-
ful of salt. Rub it smooth as you can (it will not rub
smooth as flour), then stir it into the boiling water, and
boil slowly half an hour, Stir it often. Should it be too
thin after it has boiled about twenty minutes, scatter in a

29
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little more oat meal dry; if too thick, add more water.
eat with sugar and cream. There is much difference in
oat meal. DBe sure and get fresh, sweet, Scotch oat meal.

Granam Pubpping.

1 cup Graham flour, wet up with cold water.

1 large cup doiling water, and same quantity of milk,

Stir the wet flour into the boiling water, slightly salted.

Boil ten minutes, stirring almost constantly. Add the
milk, and cook, after it has come again to a boil, ten min-
utes longer. Serve with milk and sugar, for breakfast.

Hominy. (Boiled and Fried.)

Take a pint of hominy, put cold water over it, stir and
letitsettle ; then pour off the water. Do this twice ; then
put it into a tin pudding pan or pail, in three pints of
water to soak over night. In the morning set the pail
into a kettle of boiling water ; add alittle salt; stir it often.
If it becomes so thick as not to stir easily, add more water,
It should be just thick enough, when done, to settle down
almost smooth, in a deep dish. Fine hominy will cook in
two hours ; the coarse requires three. This is nice eaten
with milk.

To fry it for breakfast, slice it about half aninch thick,
and lay it on a griddle greased with nice beef drippings
or butter. It will require about fiften minutes to brown
both sides. The coarse does not fry as nicely as the fine.

Hasty PubpbDING.

Boil in a pot or kettle about six quarts of water, leav-
ing room for the addition of the meal ; mix a pint bowl
full of Indian meal and cold water, with a small spoonful
of salt. When the water boils, stir this into it. After
thirty or forty minutes, stir in fouror five handfuls of dry
meal, and let it boil as much longer ; then add more dry
meal. Taste to see if it is salt enough. Stir it very often
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to prevent its burning. Most people make it too thick
and do not cook it half long enough. Boil it all together
at least two hours. When taken out it should be so soft
that it will in a few minutes settle down smooth in a dish.
This can be fried in the same manner as hominy.

PUDDING SAUCES.

Prain PUDDING SAUCE.

4 large spoonfuls white sugar,
* 2 spoonfuls butter.

1 spoonful flour.

White of 1 egg, beaten to a stiff froth,

Stir the flour, sugar and butter together, then add the
white of the egg; pour into this a gill of boiling water,
stirring the mixture very fast. Add essence of lemon or
rose, or grate nutmeg over the top.

Harp SAuce.

1 teacupful of sugar.

14 teacupful butter.

Stir together until light; flavor with nutmeg or essence
of lemon, Smooth the top with a knife, and grate nut-
meg over it.

LEMON SAUCE.

1 Jarge cup of sugar.
Nearly half a cup of butter,

1 egg.
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1 lemon, all the juice and half the grated peel.

1 teaspoonful nutmeg.

3 tablespoonfuls boiling water,
_ Cream the butter and sugar, and beat in the egg whipped
light; then the lemon and nutmeg. Beat hard ten min-
utes, and add, a spoonful at a time, the boiling water.
Put in a tin pail and set within the uncovered top of the
tea kettle, which you must keep boiling until the steam
heats the sauce very hot, but not to boiling. Stir con-
stantly.

Savuce ror VELVET PubDpING.

Yolks of 2 eggs.

1 cup of white sugar,

1 tablespoonful of butter.

Cream the butter and sugar, and add the eggs well
beaten; then one cup of boiling milk. Put it over the
fire and let it come to a boiling heat. Flavor with vanilla.

JELLY SAuck.

14 cup currant jelly.

1 tablespoonful butter melted.

14 dessert spoonful arrow root or carn starch, wet with
cold water.

3 tablespoonfuls boiling water,

Stir the arrow root into the boiling water and heat,
stirring all the time, until it thickens; add the butter, and
set aside until almost cool, when beat in, spoonful by
spoonful, the jelly to a smooth, pink paste, Stir hard,
and heat in a tin vessel, set within another of boiling wa-
ter, until very hot.

SweeTENED CrEAM. (Cold.)

1 pint of cream.

4 tablespoonfuls powdered sugar.

1 teaspoonful of nutmeg.

1 teaspoonful of vanilla,

Mix all well together, stirring until the sugar is dis-
solved.
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ExcrisH Prum PuDDING SAUCE.

1 cup of sugar.

1 tablespoonful melted butter.

1 tablespoonful corn starch.

1 pint boiling hot water.

Flavoring to taste.

Beat the sugar and butter to a cream; and add the
corn starch which has been beaten smoothly with a little
cold water. Pour over this the hot water and flavoring,
and boil fifteen minutes.

Savce rFor ALL KiNDs orF PUDDINGS.

1 pint of boiling water.

1 egg.

3 spoonfuls sugar.

2 spoonfuls butter.

2 spoonfuls flour,

Mix the flour smooth in cold water, and stir it into the
boiling water and butter, and cook until it thickens, stir-
ring it, that it may not be lumpy; the same as for drawn
butter. Beat the egg and sugar together in a bowl, and
pour the liquid over them. Season to taste. No farther
cooking is necessary.

[We have inserted some wine sauces, as many insist on the use of
them ; but strawberry, orange or lemon juice may be used instead, and
by many is preferred.]

WINE SAUCE.

2 teacups of sugar.

1 teacup of butter.

2 eggs.

1 teacupful of wine.

Stir the sugar and butter to a cream; beat the eg
very light, and stir all together, then add the wine. Mix
and set on top of a teakettle of boiling water, It must
not be put on the stove nor boil.
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Foamince PuppinGg SAUcE.

Whites of 3 eggs, well beaten.

I teacup of sugar.

34 cup of water.

1 glass wine.

Melt and boil the sugar in the water; add the wine,
and stir in the whites. Serve at once.

G
-

-
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L]
' SteaMEp GRAHAM PUDDING,
1 cup milk.
1 * molasses.
z cups graham flour.
1 cup raisins.
p 1 teaspoonful cloves.
- cinnamon,
i heaping teaspoonful soda
Steam three hours,
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FANCY DISHES FOR DESSERT.

GENERAL DirectioNs FOR CUSTARD aND Brawnc-
MANGE.

Creams and custards which are to be frozen should
have quite one-third more sugar than those which are not.
In heating milk for custards, do not let it quite boil before
adding the eggs. A good plan is to take the scalding
milk from the fire and slowly pour it over the beaten eggs,
beating the eggs and milk all of the time, and return to
the fire and boil ten or fifteen minutes, stirring constantly.
Always boil the milk in a vessel set in another vessel of
boiling water. Custards are better with the whites and
yolks beaten separately; and stir the whites in last.

BoiLep CUSTARD.

1 quart of milk.

Yolks of five eggs, and whites of seven.

6 tablespoonfuls of sugar.

Flavor with vanilla.

Heat the milk nearly to boiling; beat the yolks light
and stir in the sugar. Add the milk; stir in five whites
whipped stiff; return to the fire and stir until thick, but
not until it breaks. Season with vanilla, and pour into
custard cups; whip the whites of two eggs toa stilf froth,
and add a heaping tablespoonful of powdered sugar.
When the custard is cold, pile a little of this upon the top
of each cup. A preserved berry, or a little bright jelly
placed upon each improves its looks.

FLOATING ISLAND.

1 quart of milk.
4 eggs, whites and yolks beaten separately.
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4 tablespoonfuls white sugar.

2 teaspoonfuls extract vanilla.

14 cup currant jelly,

Beat the yolks well and stir in thesugar. Heat the milk
hot and stir in a little at a time; boil until it begins to
thicken. Flavor when cool, stir well, and pour into a
glass dish. Make a meringue of the whites and Dbeat into
it the jelly. Lay on the top bits of jelly cut into any
fanciful shape.

\WHIPPED SYLLABUBS.

1 pint rich cream.

Whites of 2 eggs.

t small glass of wine.

1 cup powdered sugar.

Flavor with vanilla or any other extract.

Whip half the sugar into the cream, the rest with the
whites of the eggs, Mix these, and add flavoring. Churn
in a syllabub churn to a strong froth. Heap in glasses.

RaspoErRRY TRIFLE.

Lay in a deep glass dish slices of sponge cake or any
delicate cup cake. TPour over some cream or juice of
preserved fruit; then add a layer of raspberry or straw-
berry jam, as thick as your finger. Pour upon this a pint
of boiled custard, and beat the whites of three eggs very
stiff, and spread over the custard.

MERINGUES.

Whites of 6 eggs.

1 pound powdered sugar.

Flavor with any essence you like,

Cut the whites of the eggs very stiff. Stir in gradually
the sugar; Leat until thick; add the flavoring. Dutter
slightly sheets of white paper, and lay upon pieces of
hard wood boards. Drop the mixture on the paper, a
spoonful at a time, in oval form, rounded, and thick at
the top. Bake in a slow oven till the outside is crisp, and
of a light brown. Then remove from the paper, and join
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them by the under side, two by two. The inside will be
soft and creamy. Placed singly upon cream in a glass
dish, they are a handsome dessert.

ORANGE SOUFFLE,

4 large oranges.

3 heaping tablespoonfuls powdered sugar,

6 egus.

3 gills new milk.

Peel, slice, and seed the oranges, put them into the dish
you wish to send to the table, sprinkling a heaping table-
spoon of sugar over them. Make a custard of the yolks
of six eggs, the new milk, and two tablespoonfuls of sugar;
set aside to cool, and when cold, pour over the sliced
oranges. Beat the whites of the eggs to a stilf {roth, add
a spoon of powdered sugar, and spread over the pudding,
then set in the stove and brown slightly. Excellent for
dessert or tea.

CHARLOTTE RUSSE.

1 pint of milk.

* 1 pint of cream,

4 eggs. b

14 ounce of gelatine.

24 cup of ;sugar,

Flavor with any kind of flavoring desired. Make a cus-
tard of the milk, eggs, and sugar, and set away to cool.
Dissolve the gcl:ltlne in a gill “of milk by putting itin a
warm place; when it is dissolved pour it into the cream
and whip to a froth. When the custard is cold, stir it
gently into the cream. Make a mould of sponge cake,
by cutting strips from the loaf for the sides, leaving the
crust for the bottom in one piece. Pour the mixture in,
and set it in a cool place.

LEmoN SnNow.

Whites of 12 eggs.
145 box of gelatine.
1 pint of hot water.
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1 cup of white sugar.

Juice of 2 lemons.

Beat the eggs to a stiff froth. Dissolve the gelatine in
the hot water, and add the sugar and lemon juice to it.
When it is cooling, add the eggs. Run in moulds.

STAINED FROTH.

Take the whites of three or four eggs, and whip them
to a stiff froth, then beat into them the syrup of damsons,
or any highly colored preserve. This makes an elegant
addition to a dish of soft custard. Some persons, when
making custards, lay the white of eggs, cut in this way,
upon the top of the boiling milk for a minute or two.
This hardens it, and it is taken off upon a dish, and when
the custard cups are filled, a picce is laid upon the top of
each.

Corx STArcH Braxc MANGE.

1 quart of milk.

4 tablespoonfuls corn starch, wet in a little cold water.

3 eggs, well beaten, whites and yolks separately.

1 cup of sugar, '

Vanilla, lemon, or other essence.

One saltspoonful salt.

Heat the milk to boiling; stir in the corn starch and
salt, and boil together five minutes, then add the yolks,
beaten light, with the sugar; boil two minutes longer, stir-
ring all the while; remove the mixture from the fire, and
beat in the whipped whites while it is boiling hot. Pour
into a mould wet with cold water, and set in a cold place,
Eat with sugar and cream.

VeELVvET BLanCc MANGE.

2 cups sweet cream.

14 ounce Cooper’s gelatine, soaked in a little cold water
one hour.

14 cup powdered white sugar.

1 teaspoonful extract of bitter almonds.

SCANNE ND STATE UNIVERSITY
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1 glass white wine.

Heat the cream to boiling, stir in the gelatine and sugar,
as soon as they are dissolved, take from the fire. Beat
ten minutes, or churn in a syllabub chprn until very light;
flavor, and add by degrees the wine, mixing it in well.
Put in moulds wet with cold water.

Moss BrLaxc MANGE.

In making this blanc mange as little moss should be used
as will suffice to harden the milk. If the moss is old,
more is necessary than if it is fresh. Allow half a tea-
cupful for a quart of milk. Wash it and put it in soak
over night; in the morning tie it up in a piece of muslin,
and botil it in the milk gently twenty minutes or half an
hour. Then put in half a saltspoonful of salt, strain it
upon a large spoonful of crushed sugar, and put it into a
mould immediately, as it soon begins to harden. Eat it
with sugar and cream.

LEMon CREAM.

Whites of ¢ eggs.

1 quart of cream.

Juice of 1 large lemon,

Beat the eggs well; put the cream over the fire, and
when it comes to the boil stir it swiftly into the eggs, as
in making boiled custard, and set the cream back on the
fire, and stir slowly until it thickens somewhat. Take it
from the fire and put in the lemon juice, stirring con-
stantly all the time until it becomes cool enough not to
send off any steam; place on ice. This makes a solid
blanc mange, and is quite as good as ice cream.

Tarioca CREAM.

3 tablespoonfuls tapioca.
3 eggs. '

1 quart of milk.y

Sugar and flavor to taste.
A little salt if you like.
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Soak the tapioca in a little water for an hour, or until
soft. Beat the yolks and the whites of the eggs separate-
ly. Boil a quart of new milk; while boiling add the yolks,
tapioca and sugar, stirring gradually until thickened.
When nearly cold, add the whites beaten to a froth, and
flavor. This makes a very nice dish for tea, as well as
dessert.

SranisH CREAM.

14 box of gelatine.

1 small cup of sugar.

Yolks of 3 eggs.

1 quart of milk.

Soak the gelatine in the milk for one hour, then put it
on the fire, and as it warms, stir it well. Beat the yolks
very light, and stir in the sugar, and add to the scalding
milk. Heat to boiling, stirring all the time. Flavor with
lemon or vanilla. Strain through thin muslin or tarlatan,
and when nearly cold, wet the mould in cold water and
pour in the cream.

Wine JeLrv.

2 pounds sugar.

t pint of wine (white, or pale sherry).

1 pint cold water,

1 package Coxe's gelatine.

Juice of two lemons and grated peel of one.

1 quart of boiling water.

Little bit of ground cinnamon.

Soak the gelatine in the cold water one hour, and then
add to the water, sugar, lemons and cinnamon. Pour
over the mixture the boiling water and stir until the gela-
tine is thoroughly dissolved. ILastly put in the wine and
strain the whole through a flannel bag. Do not squeeze
the bag. Wet the jelly moulds with told water and set
the jelly away in them to cool.
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ORANGE JELLY,

2 oranges, juice of both and grated peel of one.

1 lemon, juice and peel.

r package Coxe's gelatine.

1 pint boiling water.

114 cups sugar.

1 small cap of wine.

Little bit of ground cinnamon.

Soak the gelatine in very little water, one hour.

Squeeze the juice of the oranges and lemons into a
bowl, and put with them the grated peel and the cinna-
mon. Pour over this the boiling water, cover tight and
let it stand half an hour. Strain and add the sugar, Let
it come to a boil and stir in the gelatine; when this is well
dissolved, take it off from the fire. Strain through jelly
bag into the moulds.

Carr's Foor JELLY.

4 call’s feet (cleaned).

4 quarts water.

1 pint wine,

3 cups sugar.

Whites of 3 eggs (well beaten).

1 teaspoonful nutmeg,

Juice of 1 lemon and half the grated peel.

Boil the feet in the water until it is reduced one-half
Strain the liquor and let it stand ten or twelve hours. Be
careful to remove all the fat and dregs. Melt slowly in
the preserving kettle, and add the seasoning, sugar, and
the whipped whites of the ezgs; beil fast ten minutes;
skim well.  Strain throngh the jelly bag. Do not squeeze
the bag until it ceases to run freely, then gently squeeze
the remainder into another bowl, as it will discolor the
clear jelly; the second lot will taste as well as the first.
Set away in moulds, which have been wet, in a cool place.

kil
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LeEMoON JELLY.

3 sheets American isinglass.

2z pints cold water.

1 cup white sugar.

Juice and grated peel of 1 lemon,

Break the isinglass in small pieces and soak half an
hour in one pint of cold water, dissolve in this water the
sugar and lemon. Boil in one pint of water two or three
cloves for a few minutes, and stir into it the water con-
taining the isinglass, and strain into a mould. Wet the
moulds. Let it set till the next day.

y
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ICE-CREAM,

DirecTIiONS FOR SELF-FREEZING.

Have ready a quantity of ice, cracked in small pieces,
the smaller the better. This can be done by laying a
great lump of ice between two folds of coarse sacking or
an old carpet, tucking it in snugly, and beating it, thmugh
the cloth, with an ax or mallet, until fine enough. There
is no waste of ice; gather up the corners of the cloth and
slide as much as you want into the outer vessel. Use an
. ordinary upright freezer, set in a deep pail; pack around
it closely, first, a layer of pounded ice, then one of rock
salt—common salt will not do. In this order fill the pail;
but before covering the freezer-lid, remove it carefully,
that none of the salt may get in, and, with a long wooden
ladle or flat stick, beat the custard steadily for five min-
utes. Replace the lid, pack the ice and salt upon it, pat-
ting it down hard on top; cover all with several folds of
blanket or carpet, and leave it for one hour. Then re-
move the cover of the freezer, when you have wiped it
carefully outside. With your ladle scrape off all the frozen
custard which has gathered upon the bottom and sides.
Beat again until the custard is a smooth, half congealed
paste. The smoothness of the ice cream depends upon
your action at this point. Put on the cover, pack in more
ice and salt, and turn off the brine. Spread the double
carpet over all once more, having buried the freezer out of
sight in ice, and leave it for three or four hours. If the
ice melts so that there is a quantity of water in the pail,
pour it off, but do not open the freezer. In two hours
more it will be ready for use. Should the ice melt very
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fast, you may have to turn the water off more than twice;
but this will seldom happen except in very hot weather.
You need not devote fiftcen minutes in all to the business
after the custard is made. If you do not own a freezer,
a woaden or tin pail, holding ten or twelve quarts, can be
used for the ice and salt, and a three quart pail for the
cream, when only a small quantity is required.

Icr CrREAM. No. 1.

1 quart rich milk.

6 eggs, whites and yolks beaten separately.

4 cups of sugar,

3 pints of rich cream.

5 teaspoonfuls vanilla or other flavoring.

IHeat the milk nearly to boiling, Beat the yolks light
and stir in the sugar. Pour the hot milk on this gradually,
beating all the while. Put in the frothed whites and set
the vessel inside another containing hot water. Stir the
custard steadily for fifteen minutes, or until as thick as
boiled custard. When quite cool, beat in the cream and
flavoring, and freeze,

Ice CrEam. No. 2.

1 quart rich milk.

3 eges.

1 coffee cup granulated sugar.

1 large spoonful of corn starch.

Put the milk in a tin pail, and set it in a kettle of hot
water to boil; rub the corn starch smooth in a little cold
milk, add to it the sugar and the eggs. Beat these well
together and stir into the boiling milk. Remove from the
fire in a minute or two, and set it to cool. When perfect-
ly cold, add vanilla or lemon, and put it into the freezer.

CHocoLATE IcE CREAM.

1 quart of cream.
1 pint new milk.
2 cups sugar.
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2 eggs beaten very light.

5 tablespoonfuls 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, and return to the inner kettle, Ileat until
it thickens well, stirring censtantly; take from the fire and
set aside to cool, When the custard is cold, beat in the
cream and frecze.

Pine ArprLeE IcE CrEAM.

1 large, ripe pine apple.

1 pound powdered sugar.

1 quart of cream.

The pine apple must be sliced thin, and the sugar scat-
tered between the slices; cover, and let the fruit steep
three hours. Then cut it up in the syrup, and strain 1t
through a hair sieve or bag of coarse lace. Beat gradu-
ally into the cream, and freeze as rapidly as possible. A
few pieces of pine apple, unsugared, may be reserved, cut
into square bits, and stirred through the cream when its
half frozen.

ORrANGE ICE CREAM.

2z oranges, the juice of one, and the grated peel of one
and a half.

2 cups of sugar,

1 quart of cream.

Sweeten the cream, beat the orange gradually into it,
and put at once into the freezer. Freeze rapidly in a pat-
went freezer, as the acid is apt to turn the cream.

Lemon ice cream may be made in the same way.

STRAWEBERRY OR Rasreerry IcE CrEaMm.

1 quart fresh cream.
1 pound of sugar.
I quart ripe, sweet berries,
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Sprinkle over the berries half the sugar and let them
stand three hours, then press, mash, and strain through a
thin muslin bag. Add the rest of the sugar and beat in
the cream little by little. Freeze quickly; open the freezer
and stir several times.  This is improved by adding, when
the cream is stiff, a pint of whole berries, unsugared. If
these are added, a cup more of sugar must be added to
the prepared berries.

ICES:
STRAWBERRY ICE.

1 box of strawberries,

I pint of water.

1 lemon, juice only.

2z cups of white sugar.

Crush the strawberries, then add the water and lemon
juice. Let it stand for a few hours, then strain through a
bag or cloth upon the sugar. Squeeze out all the juice
possible, and stir until the sugar is entirely dissolved.
ll_':[ake it sweeter if desired. Put it in the freezer for an

our.

LeEmon IcCE.

6 lemons, juice of all, and grated peel of 3.

1 large, sweet orange, juice and grated peel.

1 pint of water.

1 pint of sugar.

Squeeze out all the juice and put into it the grated
peels; let them lay or steep init one hour. Strain, squeez-
ing through a bag. Mix in the sugar and then the water.
Stir until the sugar is dissolved, then put in the freezer.
Beat all together two or three times while freezing.

OrANGE ICE

May be made in the same manner as lemon ice, only us-
ing six oranges and the juice of two lemons.
i |
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CurRrRANT AND RASPBERRY ICE.

1 pint of raspberries.

1 quart red currants.

114 pints of sugar,

1 pint of water.

Squeeze out the juice, mix in the sugar and water and
freeze.



SAUCE, PRESERVES AND FRUIT
JELLIES.

Porcelain kettles are best for preserving. If bell metal
is used, have it thoroughly cleaned, which is done by pour-
ing into it a cupful of vinegar, and a handful of salt, heat
this and faithfully scour every part of the inside. Do
not let your preserves stand in it a moment after being
taken from the stove. If you wish to use again in a few
minutes even, wash the kettle, as all acids produce a chem-
ical action on bell-metal which 1s poisonous. Use only
fine sugar for nice preserves, for, like every thingelse, the
better the material used, the more satisfactory the result.
Moist or dark sugar can not be used with the same result
as white sugar.

If you are desirous of having very nice preserves or
jellies, the sugar can be clarified according to directions
given for clarifying sugar for candy. Do not hurry in the
process of preserving. Weigh accurately, Put up your
preserves in small jars in preference to larger ones, and
if many kinds are made, label each jar to prevent mis-
takes. Keep them in a cool, dark place, that is perfectly
dry. If care is taken in weighing and cooking, preserves
nught never to require cooking the second time. This
trouble may arise if they can not be kept in a dry, cool
nlace, and if so they must be looked after often, as fer-
mentation is quite rapid and will generally show itself
soon after they are made, say in a month or six weeks.
If they do need attention from that cause, make a little
syrup and heat, but do not cook as in the first process.

Cover jellies and jams with tissue paper, double, and
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wet with brandy, pressed close to the conserve before you
put on the lid. If the jellies are not as firm, after six or
eight hours, as you like them to be, set them in the sun
with piecesof window glassover them. Remove the glass
at night and wipe off the moisture which will collect on
the under side.  This will be found to be a much better
way than boiling, as that injures the flavor and color of
iellies.

CiTrRON PRESERVES,

Cut the citron in thin slices, boil in water with a small
piece of alum until clear and tender, then rinse in cold
water. Make a syrup of three-fourths pound sugar to
one pound citron; boil a piece of ginger in the syrup;
then pour the citron in and let it boil afew minutes. Put
in one lemon to five citrons.

PRESERVED PEACHES.

Select ripe, but not soft peaches. If they are free-
stones, pour boiling water on them and let them stand for
five minutes, then pour off, and their skins can easily be
pulled off; cling-stones must be pared. Ixtract the stones
and weigh the peaches, allowing equal weight of sugar
for the same of peaches. Put in the kettle, alternately, a
layer of sugar, and then of fruit; set it where the sugar
will slowly melt. Crack one quarter of the stones and
extract the kernels, break them in pieces and boil in just
water enough to cover, When the fruit is well heated
through, put in the strained kernel water and boil the
fruit until tender, take it out and boil the syrup fast until
clear, skimming off all the scum. Place the fruit in a
jar, and poir over it the boiling syrup. When cold,
cover closely, and set in a dry, cool place.

PRESERVED PEARS

Are put up precisely as are peaches, but are only pared,
aot divided. Leave the stems on,
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PRESERVED APPLES.

Firm, well flavored pippins or bell-flower apples make
an excellent preserve, prepared in the same manner as
quinces. A few quinces cut up among them, or the juice
OlE two lemons to every three pounds of fruit improves
them,

STEAMED APPLES.

Wash rich flavored apples, take out the cores and leave
the fruit whole. Steam them in a steamer, until perfectly
tender, take them out and serve with cream and sugar.

BAKED PEARS.

Take a stone jar and fill it with alternate layersof pears
(without paring) and sugar, until the jar'is full, then pour
in as much water as the jar will hold. Dake them in an

oven three hours. They are very nice,
L

PRESERVED PINE APPLE,

Pare, cut into slices, and take out the core of each.
Allow equal weight of sugar for the same weight of pine
apples. Put in alternate layers the sugar and {ruit in the
preserving kettle, allowing a teacupful of water for every
pound of sugar. Heat to a boil, then remove the apple.
Boil and skim the syrup for half an hour. Put the pine
apple back in the kettle and boil again fifteen miuutes.
Pack in wide-mouthed jars, and pour over the hot syrup.
Cover and when cold, tie up tightly.

PRESERVED CHERRIES,

, Stone the cherries and save all the juice. Weigh the
fruit and allow pound for pound. Put in the kettle alter-
nate layers of sugar and fruit, pour over this the juice
and boil until the syrup thickens, The short stem red
cherries, or the Morellas are the best for this purpose.
The sweet cherries are unfit for preserves.
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Driep CHERRIES.

Pit the cherries and stew gently with a little sugar, after
which spread them on tins and dry gently in the oven,
While drying boil down the syrup and pour it over the
fruit each day, a little at a time. When dry, pack in jars
and paste paper over the top.

PRESERVED CRADR APPLES.

The red Siberian crab is the best for preserving. Pick
out those that are nearly perfect, Jeaving the stems on, and
put into a preserving kettle with enough warm water to
cover them. Heat this to boiling, slowly, and simmer un-
til the skins break. Drain and skin them: then, with a
pen-knife, extract the cores through the blossom ends.
Weigh them; allow a pound and a quarter of sugar and
a teacupful of water to every pound of fruit. Boil the
water and sugar together until the scum ceases to rise;
put in the fruit, cover the kettle, and simmer until the
apples are a clear red, and tender. Take out with a
skimmer, spread upon dishes to cool and harden; add to
the syrup the juice of one lemon to three pounds of fruit,
and boil until clear and rich. Fill your jars three-quarters
full of apples, pour the syrup in, and when cool, tie up.

CRANBERRY SAUCE.

Wash and pick a quart of ripe cranberries, and put in-
to a sauce-pan with a teacupful of water. Stew slowly,
stirring often until they are thick as marmalade. Cook
at least an hour and a half. When done, sweeten abund-
antly with white sugar. If sweetened while cooking, the
color will be bad. Put them into a mould and set aside
to get cold.

CIDER APPLE SAUCE.
If you wish very sweet sauce, take only sweet apples

if not, one-third sour and two-thirds sweet. Peel, quarter
and core the apples; lay them in the sun two or three
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days to prevent the fruit breaking. To every pailful of
apples, put one quart of boiled cider. Boil slowly until
the fruit becomes a dark mahogany color. To those who
like the flavor of quinces, two to each pailful, cut fine,
will be an addition.

CHERRY SAUCE.

Take thoroughly ripe and stoned cherries; pour over
them melted sugar while boiling hot, in the proportion of
half a pound of sugar to a pound of cherries. Put them
on ice until cold, when the sauce is ready for the table.

CURRANTS.

Strip them from the stems, and allow a pound of sugar
to a pound of fruit. Boil together ten minutes. Take
them from the syrup and let the syrup boil twenty min-
utes and pour it on the fruit. Put them in small jars or
tumblers and let them stand a few days.

PRESERVED STRAWBERRIES.

Pound for pound. Putthem in apreserving kettle over
a slow fire until the sugar melts. Boil twenty-five minutes,
fast. Take out the fruit in a perforated skimmer and fill
a number of small cans three-quarters full, Boil and
skim the syrup five minutes longer, fill up the jars, and
seal while hot. Keep in a cool, dry place.

Rire TomATOES.

Peel the tomatoes and allow equal quantities of fruit
and sugar. Let them stand together over night; in the
morning drain off the syrup and boil, skimming well. Put
in the tomatoes and boil gently twenty minutes, Remove
the tomatoes, and boil the syrup until it thickens, add to
it the juice of one lemon for every four pounds of fruit.
When ready to put in jars, lay in between the fruit, slices
of lemon and pour over it the hot syrup. Cover closely.
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Ece PrLuwms,

Take the plums ripe, but not very ripe. The skin can
usually be pulled off, if not easily, pour on boiling water,
and instantly turn it off. Allow equal quantities of fruit
and sugar, and make the syrup in the usual way. Then
lay in a few plums at a time, and boil gently five min-
utes; lay them into a jar as you take them from the kettle,
and when all are done, pour the boiling syrup over them,
After two days, drain off the syrup, boil it, and pour it
upon them again; do this every two or three days till they
look clear. Then if you wish the syrup to be very thick,
boil it half an hour, and when cold, pour it upon the
plums.

PRESERVED GREEN GAGES AND LARGE PurPLE PLUMS.

Weigh the fruit and scald in boiling water to make the
skins come off easily. Let them stand in a large bowlan
hour after they are peeled, that the juice may exude.
Drain thisoff, lay the plums in the kettle, alternately with
layers of sugar, allowing pound for pound; pourthe juice
over the top and heat slowly to a boil. Take out the
plums at this point, very carefully, with a perforated
skimmer, draining them well through it, and spread upon
broad dishes in the sun. Boil the syrup until thick and
clear, skimming it faithfully. Return the plums to this,
and boil ten minutes. Spread out again until cool and
firm; keeping the syrup hot on the fire, fill your jars
three-quarters full with the fruit; pour on the scalding
syrup, cover to keep in the heat, and, when cold, tie up.

If you do not care to take the trouble of peeling the
fruit, prick it in several places with a needle, and proceed
as directed.

Dansoxs,

Are put up in the same manner as plums, but pricked in-
stead of skinned.
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PrEsErRVED FiGs.

The weight of ripe figs in sugar.

Peel of one lemon and juice of two.

A little ginger.

Cover the figs with cold water for twelve hours. Then
simmer in water enough to cover them until tender, and
spread out upon a sieve to cool and harden. Make a
syrup of the sugar, and a cup of cold water for every
pound. Boil until clear of scum; put in the figs and
simmer ten minutes. Take them out and spread upon
dishes in the sun. Add the lemons and ginger; boil the
syrup thick; give the figs another boil of fifteen minutes,
and fill the jars three-quarters of the way to the top.
Fill up with boiling syrup, cover, and when cold, seal up.

PrESERVED ORANGE PEEL.

Weigh the oranges whole, and allow pound for pound.
Peel the fruit neatly, and cut the rind into narrow strips.
Boil until tender, changing the water “wice, and replen-
ishing with hot from the kettle. Squeeze the strained
juice of the oranges over the sugar; let this heat to a boil;
put in the strips and boil twenty minutes.

Lemon peel can be preserved in the same way, allowing
more sugar,

PEacH BUTTER.

Select very ripe peaches, peel, remove the pits, and mash
them; have ready rich, sweet cider, reduced by boiling to
the consistency of molasses (or four gallons to one); add
to each gallon, after boiling, one pound of sugar; simmer
the peaches in the cider and sugar until the whole is re-
duced to paste; allow a pint of the molasses and sugar,
to three quarts of the mashed fruit. This is a southern
mode of preserving peaches, and is very excellent; it is
used in the same manner as cider apple sauce.

33
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ArpLE BUTTER.

Boil down a kettleful of sweet cider to two-thirds the
original quantity. Pare, core and slice juicy apples, and
put as many into the cider as it will cover. Boil slowly,
stirring often with a flat stick, and when the apples are
tender to breaking, take them out with a perforated skim-
mer, draining well against the sides of the kettle. Putin
some more apples, as many as the cider will hold, and stew
them soft. Take from the fire, pour all together into a
tub or large crock; cover and let it stand twelve hours,
Then return to the kettle and boil down, stirring all the
while, until it is the consistency of soft soap and brown
in color; spice with cloves, allspice and cinnamon, if it is
agreeable, being careful not to have one spice predomi-
nate over the others. Keep in stone jars, in a dry, cool
place.

PresErRVED WATERMELON RINDS.

Peel the melon, and boil in just enough water to cover
it till it is soft, trying with afork. (If you wish it green,
put green vine leaves above and below each layer, and
scatter powdered alum, less than 14 teaspoonful to each
pound). Allow a pound of sugar to each pound of rind,
made into a syrup; simmer the rinds two hours in this
syrup, and flavor with lemon peel tied in a bag. Put the
rinds in a dish, and boil the syrup till it looks thick, and
pour over the rinds. Next day give the syrup another
boiling, and add juice of one lemon, to each quart of
syrup. Take care not to make it bitter by too much of
the peel.

Citrons can be preserved in the same way. DBoth these
keep through the hot weather with very little care inseal-
ing and keeping.

PRESERVED QUINCES AND SWEET APPLES,

Equal parts quinces and apples.
3{ of a pound of sugar to one of fruit.
Pare, quarter and core both quinces and apples. Cook
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the quince (and apple if you wish) parings and cores in
water sufficient to dissolve the sugar. Steam in a steamer
the fruit, a little at a time, until it can be pierced with a
straw. The quince will need much longer steaming than
the apple, as it is very hard.  When the syrup is scalding
(not boiling), put the steamed fruit in it and let it remain
till the next lotis ready and then put in the jar. Itis
better to put alternate layers of apple and quince, When
the fruit is all scalded, pour over the syrup.

BLACKBERRY  Jam.

Boil and strain one-third of the herries you expect to
use; add to this juice as many pints of sugar as you have
pints of fruit remaining, and let it dissolve over the fire;
put in the Lerries and let it cook until the juiceisa jelly;
mash the berries and take off; seal up in cans.

RAsSPBERRY Jam.

3{ pound of sugar to every pound of fruit.,

Put the fruit on alone, or with the addition of a pint of
currant juice to every four pounds of fruit. Boil half
an hour, mashing and stirring well. Add the sugar, and
cook twenty minutes more,

STRAWBERRY JAM.

For every pound of fruit three-quarters of a »ound of
sugar.,

1 pint red currant juice to every 4 pounds of straw-
berries.

Boil the juice of the currants with the strawberries
half an hour, stirring all the time. Add the sugar, and
boil up rapidly for about twenty minutes, skimming care-
fully, Put in small jars, with brandied tissue-paper over
the top. The currant juice can be omitted, but the flavor
will not be so fine,
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GRAPE Jam.

Separate the skins from the pulp, keeping them in sep-
arate dishes; heat the pulp in a preserving kettle with a
teacup of water; when heated through, press them through
a colander to separate the seeds, add the skins to the pulp,
and weigh; to ¢ach pound of fruit add three-fourths of a
pound of sugar, and just enough water to keep from burn-
ing; cook slowly for three-quarters of an hour.

GOOSEBERRY Jam

Is made in the same manner as raspberry, only the cur-
rant juice is omitted, and the gooseberries are boiled one
hour without the sugar, and another after it is put in.
The fruit must be ripe.

CURRANT, BLACKBERRY, STRAWBERRY, ETC,

Put the fruitin a stone jarand set the jarin a kettle of
tepid water over the fire. Keep it closely covered, and boil
till the fruit is broken in pieces. Then strain, by pressing it
through a stout coarse bag; do not put in buta (ew hand-
fuls of fruit at a time, turn out the pulp, skins and seeds
between each squeezing, To each pint of juice allow a
pound of sugar. Set the juice on aloze to boil, and while
it is warming, put the sugar in shallow pans in the oven
to heat; stir the sugar often to prevent burning, Boil the
juice tzventy minutes from the time it begins to boil.  Throw
the hot sugar into the boiling juice stirring rapidly. The
sugar will “hiss " as it falls in and will quickly melt. If
the sugar should be burned about the edges, it will form
lumps which can easily be taken out. Take out the spoon
when the sugar has dissolved. Let the jelly come toa
boil, and take instantly from the fire. Roll your glass or
cups in hot water, and fill with the hot liquid. If the
jellies do not harden as well as you like, follow directions
given in general directions for preserves and fruit jellies.
Strawberry jelly should have a little lemon juice added
to that of the fruit. Strawberry, raspberry and blackberry
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jellies are apt to be less firm than those made from more
acid fruit, but do not boil.

QuINCE JELLY,

Pare and slice the quinces, and add for every five pounds
of fruit a cup of water. Put peelings, cores, and all into
a stone jar; set this in a pot of boiling water, and when
the fruit is soft and broken, proceed as with other jellies.

CRAB APPLE JELLY.

Siberian crab apples are the best for jelly. Cut into
pieces without paring or removing the seeds, as the latter
give a pleasant flavor to the fruit. Put in a jar with very
little watéer and place the jar in a kettle of hot water; let
it boil eight hours. Leave in the jar over night closely
covered; in the morning squeeze out the juice allowing
for every pint of juice a pound of sugar, then proceed as
with other jelly.

CURRANT JELLY.

Take ripe currants (gathered if possible when the
weather has been dry a week), remove leaves and imper-
fect fruit without picking the currants off the stems, mash
thoroughly, and strain through a strong cloth or jelly bag
(much depends upon pressing out all the juice, as that
which is E‘cpr(:bsed with the greatest difficulty is the best,
and helps most in forming the jelly). To each pint of
juice take one pound of sugar; put the juice into a pe
celain kettle over the fire, and at the same time set ti.
sugar into a not too hot oven to dry and heat; it should be
stirred often to prevent browning. Heat the juice slowly,
let it boil five minutes, and then stir in the hot sugar and
boil together just one minute; remove from the fire and
fill the glasses and bowls lmmedlately, or the jelly will
form before they can be filled.
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RaAspPEERRY AND CURRANT JELLY.

To four quarts red, or black raspberries, put two quarts
of red currants; then proceed as with any other berry
jelly. The flavor is delicious.

GREEN GRAPE JELLY

Is made like currant jelly, only allowing a pound and a
half of sugar to a pint of juice.
Ripe grapes require but a pound for a pint.

APPLE JELLY.

Take nice, green apples that will cook nicely; quarter
the apples without paring, put them in a pan or kettle and
cover over with water, and keep them covered; let them
boil slowly until entirely done; then put in a bag and
drain (not squeeze) them. Allow a pound of sugar toa
pint of juice, This is very easily made in the winter.

Wirp Prum JELLY.

Boil one gallon of plums in a quart of water, until they
break open, then proceed as with other fruit. Allow one
pound of sugar for one pint of juice. Boil the juice
about fifteen minutes, then add the heated sugar and boil
up.

J CraB APPLE MARMALADE.

Stew the apples in just enough water to prevent them
from burning. Rub them through a sieve as soon as they
are soft, and to each pound of the pulp put a pound of
white sugar. Return them to the kettle and stew slowly,
stirring all the time until thick. Put a spoonful of the
marmalade upon the ice; if it cuts smooth when perfectly
cold, it is ready to take up.

SWEET APPLE MARMALADE.

This is made by boiling sweet apples alone in cider
made of sweet apples, and boiled down so as to be very
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rich. Strain through a very coarse sieve or riddle, and
boil again a little while.

Wirp Prum MARMALADE.

Strain the juice and pulp through a wire sieve; add as
much sugar as you have strained pulp; boil well, stirring
constantly to prevent burning to the kettle.

PeEacH MARMALADE,

When the fruit is pared, stoned and weighed, heat slow-
ly to draw out the juice, stirring up often from the bot-
tom, After it is hot, boil quickly, still stirring, three quar-
ters of an hour. Then add the sugar, allowing three-
quarters of a pound to each pound of the fruit. Boil
well for five minutes, removing every bit of scum, Add
the juice of one lemon, for every three pounds of fruit,
and the water in which one quarter of the kernels have
been boiled and steeped. Stew altogether ten minutes,
stirring to a smooth paste, and take from the fire. Spread
tissue paper, wet with brandy, over the top of the marma-
lade.

PEAR MARMALADE.

6 good sized pears boiled to a pulp.

14 their weight in sugar made into a syrup.

Add the pulp and boil a few minutes. Put in four
drops of essence of cloves. When cold it is ready fo
use.

QuiNcE MARMALADE.

Peel, core, and slice the quinces, stewing the skins, cores
and seeds in a vessel by themselves, with justenough water
to cover them. When the flavor has been extracted, and
the parings are broken to picces, strain through a thick
cloth. Tut the quinces into the preserve kettle; when this
water is almost cold pour it over them and boil, stirring
and mashing the'fruit with a wooden spoon as it becomes
soft. Add the juice of two oranges to every three pounds
of fruit. When all is reduced to a smooth paste, add a
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scant three-quarters of a pound of sugar for every pound
of fruit; boil ten minutes more, stirring constantly. When
cool, put into small jars, with brandied papers over them.

GRAPE MARMALADE.

Take the cooked grapes, rub through a fine colander,
measure the pulp, and add the same amount of good coffee
sugar. Cook until stiff; turn into cups, and cover with
brandied paper.

CANNED FRUITS.

Canned fruits have within a few years taken the place
of preserved fruits and are cheaper and much more whole-
some and less difficult to prepare. A little attention will
soon insure success in the art of canning fruit which for
richness of flavor far surpasses the canned fruit which is
sent out {rom the various factories,

If glass cans are used, which are much better for the
purpose than tin ones, be careful to see that the rubber
bands fit tight, and that there is no erack in the can. If
they crack after the fruit is put in, the fruit will not keep;
this may be prevented in almost every case by immersing
the can in hot water and keeping them in it till you are
ready to put the fruit in. When the fruit is sealed, wrap
two or three papers round the cans to exclude the light,
as the chemical action of light will change the quality and
color of the fruit,

If tin cans are used, which are closed with rosin and
soldering, they should be heated as glass cans when ready
for the fruit, and care should be taken that no rosin drops
through the aperture left in the top for the air to escape,
as a single drop of rosin will often make the whole can
bitter. Be careful in opening cans closed in this way that
none of the rosin gets into the can. Cans can be easily
closed with cement, the directions for which will be found
elsewhere. Keep your cans, if glass ortin,in a cool, dark
place. In canning fruit a good rule is to prepare a syrup
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of sugar and water, in proportion of one quarter of a
pound of sugar to a pound of fruit; lay the fruit in, and
bring to boiling heat; fill the cans full to overflowing, as
the fruit will shrink as it ecols, and instantly cover, then
remove the cans from the hot water in which they have
been standing, and when cool are ready to be packed
away. A good way in large fruit, such as apples, pears,
etc., is to put them in a steamer, with a cloth in the bottom,
and steam until they can be pierced with a fork, have the
syrup ready, dip each piece in it, and quickly fill the cans;
when through, pour the hot syrup over the fruit and seal
quickly, 'T'he amount of sugar to be used depends upon
the acidity of the fruit. A wide mouthed tunnel and a
small dipper with perpendicular handle facilitates all fruit
canning very much.
CANNED DERRIES.

Put in a large kettle, and heat slowly to boiling, then
add sugar, in the proportion of one tablespoonful to each
quart of fruit. If there is much juice in the kettle, dip
out the surplus, and leave the berries nearly dry before
adding the sugar, for there will be syrup enough. Boil
together fifteen minutes, then can. Strawberries, rasp-
berries, cherries, eurrants, blackberries, grapes, etc., put
up in this way, make very nice pies, and are good eaten
as preserves.

Cannep I'INE APPLE,

6 pounds of fruit (after being cut).

214 pounds of sugar.

3 pints of water,

Make a syrup of sugar and water and boil five minutes,
and skim or strain if necessary. Then add the fruit, and
let it boil up; have cans hot, fill and shut up as soon as
possible.  As the cans cool, keep tightening them up.

CANNED PEACHES.

The large free-stones are the best for this purpose.
They should be ripe, but not soft. Pare, and extract the
21
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stone, breaking the fruit as little as possible. Allow a
tablespoonful of sugar, or a little more to a pound of
fruit. Puta very little water in the kettle to prevent the
fruit from scorching, then fill with the fruit. De sure that
all is well keated through. A few kernels put in each
can improves the flavor

CANNED PrLuns,

Prepare a syrup, allowinga gill of water and one-fourth
of a pound of sugar, for every pound of fruit. Dissolve
the sugar and put in the plums; prick them to prevent
bursting. Heat slowly to a boil. DBoil five minutes, then
fill the cans, and pour in the hot syrup and seal.

Green gages are nice canned in the same way.

CANNED PEaRS.

Make a syrup, allowing a pint of water and a quarter
of a pound of sugar to a pound of fruit. Peel the pears,
and, if large, quarter and remove the cores, and drop
them into water as soon as pared. As soon as the syrup
comes to a boil, put in the pears and boil till they can be
pierced with a fork, and look clear. Have the cans ready
hot, and when filled with fruit, fill them with the hot
syrup. If the pears are small and hard, they must be
boiled in water until tender, before putting them in the
hot syrup.

Caxnep TomMATOES.

Pour boiling water over the tomatoes, to loosen the
skins. Remove these, strain off all the juice that will
come away without pressing hard; put them into a kettle
and heat slowly to a boil. Your tomatoes will look much
nicer if you remove all the hard parts before putting them
on the fire, and rub the pulp soft with your hands. DBoil
ten minutes, dip out the surplus liquid, pour the tomatoes
boiling hot into the cans, and seal. Keep in a cool, dark
place. .
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TomaTo BUTTER.

9 pints ripe tomatces, pecled and mashed,

| pint vinegar.

3 pounds brown sugar.

1 tablespoonful of cloves.

2 1ablespoonfuls of cinnamon.

(‘ouk the same asr ach or apple butter; add the

sp.ces alter it is covkcds
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CONFECTIONERY.

CLARIFICATION OF SUGAR,

Take the white of one egg for brown sugar, and one-
half the white for white sugar, Put with the white of
the egg one pint of water, and beat it to a froth; then
put it in the kettle and turn the sugar on top, so that the
water may pass through the sugar in rising. To twelve
pounds of sugar take one quarl of water. Stir it lightly
to loosen the & sugar. Put the kettle over the fire and stir
once more, As soon as it boils add a little more water,
take it from the fire and skim off the froth which will
rise. Repeat the boiling and skimming till the froth is
colorless.

BoiLing SucAr.

If a pound of refined sugar be dissolved in three gills
of water, and clarified as above, it will in boiling pass
through the various changes or degrees described in the
succeeding part of the directions.

15t Degree, is called the ZViread or Lisse, This is as-
certained by dipping the finger first in cold water then
into the hot sugar and quickly back into the cold water,
when the sugar on the finger will stretch into a thread, the
length of which depends on the length of time the sugar
has been boiling.

2d Degree is The Peard. This takes place when the
sugar has been boiled a few minutes longer. Small bub-
bles will rise to the surface which look like pearls. These
will increase in size and number the longer it is boiled.
If tried as before, the thread will snap quickly when
drawn out. Syrups are boiled to this degree.
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3d Degree is The Blow. 1f the boiling is continued a
few minutes longer, and the skimmer is dipped into the
sugar and then blown upon, the sugar will form itself
mto small globules on the back, which gives the name to
the degree.

4th Degree s The Featler, 'This degree is ascertained
by dipping the skimmer into the sugar and shaking it, the
sugar will form on the edge like a fringe.

5th Degreeis The Ball. When, by dropping the sugar
into cold water, it can be made into a ball by rolling it on
the hand, it has reached this degree.

6th Degree s The Crack. ‘This degree is reached when
it has been boiled sufficiently that when tried as in the
first degree, it will draw in a thread and break quickly,
and be hard and dry. Taffy, lemon, twist and cream
candies are boiled to this degree.

7th Degree is The Caramel or Hard-baked.  As soon as
the sugar begins to give out a strong, acid odor and grows
more or less dark colored, it has reached this last degree.
This is the degree for caramels and cocoanut candies,

When boiled hard enough, the candy is poured upon
an oiled, marble slab, a smooth piece of thick tin will an-
swer nearly as well, and then cut into small pieces, which
are drawn out into sticks of the desired size. Candy
lumps are made by cutting the sticks into small lumps with
a sharp knife before they are cold.

FrLAvorRING AND COLORING.

The flavoring and coloring matter should never be
boiled, but should be added just as it is about to be taken
from the fire. Boiling destroys the fineness of the flavor,
and Dbrilliancy of the color. White candy may easily be
stripped or decorated with colored designs, by takingalit-
tle of the syrup from the kettle while yet soft, and color-
ing as may be desired; then boil the remainder brittle, cut
into lumps or sticks, and then stripe on the outside with
the soft, colored candy.

All mineral substance, except pure ultra marine and
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Prussian blue, are poisonous. DBrilliant colors can be pro-
duced without using poisonous substances. For red, us=
cochineal, carmine or Brazil-wood; for blue, Prussian blue,
blue lake, indigo precipitate and pure ultra marine; for
yellow, saffron, marigold and turmeric. All of these,
which are but a few of the many used, mix well to pro-
duce different shades, and are harmless. If one-half tea-
spoon of soda be used for one quart of molasses it will
make that kind of candy much whiter and tenderer.

EveErTON TAFFY.

3 ounces butter melted.

1 pound of brown sugar.

Grated rind of a lemon or teaspoon of ginger.

Boil the mixture over a clear fire until the syrup, when
dropped into cold water, breaks between the teeth, with-
out adhering to them. Iifteen minutes is usually long
enough for boiling. Pour into buttered pans. I1f lemon
peel is used, put it in when the sugar is half done; if gin-
ger is used, stir itin when the sugar is dissolved.

ArLMoND TAFFY.

5 ounces butter, melted.

1 pound brown sugar.

2 ounces of almonds,

The almonds must be blanched, split and thoroughly
dried in a slow oven. Peanuts, hickory nuts or cocoanut
may be substituted for almonds. Lemon or rose water
used for flavoring. Boil the mixture to caramel, then pour
quickly into buttered pans. A single minute suffices to
burn and spoil the candy at this stage,

Dest Waite Movrasses CANDy.

1 pound granulated sugar.

I pint Stewart’s syrup.

Boil till quite thick when dropped into cold water,
Then add 1 pint best Porto Rico molasses.

3 or 4 tablespoonfuls vinegar,

35
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Boil to the snap, remove from the fire and stir in quick-
ly one-half a small tablespoonful soda, and flaver with
essence of lemon. DPour on the slab and work white,
This makes a better candy than that which is usually sold
by confectioners. Good candy can be made in this way
by using all Porto Rico molasses; it can also be made
with no sugar.

CrEaM CANDY.

14 pound loaf sugar.

1 gill water,

Set it aver a slow fire for half an hour, then add

14 teaspoonful gum arabic (dissolved).

14 tablespoon of vinegar.

Boil till it is brittle, then take off and flaver to suit your
taste, Rub the hands with sweet butter and pull the
candy till it'is white, after which cut in any shape desired.

CoxmonN LEmon CANDY.

1 pound of brown sugar (clarified).

Extract of lemon or lemon juice; if wanted especially
sour use a little tartaric acid.

Peppermint, rose or hoarhound may be used instead of
lemon. Boil till it is brittle, pour on buttered pans or on
a slab, and cut it in sticks,

CARAMELS.

Boil clarified sugar till it is very brittle and has a slight
odor of burning. Pourit on the slab. As soon as cool
enough to receive an impression with the finger, stamping
it in small squares, abouf an inch in size, with a caramel
mould. Turn over the mass, wipe the bottom to remove
any oil that may adhere toit, put it in a dry place to harden.
If you have no caramel mould it can be scored with a
knife, after which they are glazed with another coating of
sugar. Caramels should be kept tightly closed.
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LemoNn CARAMELS,

Prepare the syrup as for caramels; when nearly done
add the lemon which has been prepared by grating the
yellow peel with a lump of sugar and to the grated peel a
few drops of the juice with water enough to dissolve the
sugar completely, stir this in a few minutes before taking
from the fire. Orange and Lime caramels are prepared
in the same way from these fruits.

CorreEe CARAMEL.

2 ounces coffee.

1 pound sugar,

Make an infusion of the coffee using as little water as
possible, strain it through a cloth and stir gradually into
the Loiled syrup a few minutes before taking it from the
fire.

CHOCOLATE CARAMEL.

14 pound chacolate.

2 cups sugar.

14 cup milk.

Small lump of butter.

Scrape the chocolate in the milk, add it to the boiled
sugar and stir in the butter, same as in coffee caramel.

CrEAM CoffFEE CARAMELS.

2 pounds sugar.

I cup cream.

2 ounces butter.

2 ounces coffee.

Boil the sugar in a large sauce-pan to give room for ex-
pansion. As soon as it begins to bubble, stir in the cream
very slowly; add next the butter, then the coffee infused
with a little butter. Stir constantly over a good fire.
When the syrup is brittle and has a slight odor of caramel,
pour it on a slab, let it cool and imprint with a caramel
mould.
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CrREAM CHOCOLATE CARAMEL.

2 pounds sugar.

4 ounces chocolate.

2 ounces butter.

I Cl‘.lp cream.,

Made the same as cream coflee caramel.

GinGeErR CAxpy TABLETS.

1 pound loaf sugar.

Juice of half a lemon, or a few drops of acetic acid.

1 dessert spoonful essence of Jamaica ginger,

Take just enough water to dissolve the sugar, and boil
it to the ball degree; then add the acid and essence. Rub
the sugar with the back of the bowl of a silver spoon
against the sides of the kettle, until it is whitened or
grained, and somewhat resembles an opal incolor. After
the sugar has been so worked pour it immediately intc
very small moulds measuring half an inch or an incl
square, a tin pan which is divided into small squares can
be used; when the candy has dried, it can then be snapped
apart into the tablets. Smear the moulds slightly with oil
of almonds. The tablets should be dried hard under a
screen for half an hour.

VANILLA CAxDY TABLETS.

1 pound loaf sugar.

A few drops essence of ' vanilla.

A few drops acetic acid.

No color. Made same as ginger candy tablets.

Cinnamon Canpy TABLETS.

1 pound loaf sugar.

A few drops essence cinnamon,

Boil the sugar to the crack. This may be colored rose-
pink. The color is added while the sugar is boiling.
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Nutr CaAxbDY.

2 Cups sugar.
1 table spoon vinegar.
cup nuts.
éicce of butter size of a walnut,
Tartaric acid size of a small bean.
Doil twenty minutes, stirring all the time. Stir in the
nuts when ready to pour out.
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TEA.

Tea consists of the prepared leaves of the tea plant, a
hardy shrub which grows from three to six feet high,
chiefly in China.

The plant is raised from the seed, and matures in from
two to three years, yielding usually three crops of leaves
each season. The leaves are picked by hand in May and
June. The plant yields leaves from four to six seasons.

Many varieties of teaof all grades of quality are known
in the market. These depend jfirsf upon the soil, climate,
culture, etc., of the locality where it is grown. Secord,
upon the time of picking; the young leaves that are first
gathered being tender and delicate, while the second and
third are more bitter, tough and woody.  Z%7rd, the mode
of treatment or preparation, which consists in drying and
roasting and rolling in the hand, by which the leaves ac-
quire their twisted appearance, and finally, sifting and
winnowing.

All the different varieties of tea are classed as either
green or black. What constituted the real difference was
long a matter of doubt. It was first supposed that they
came from dilferent species of plants, but the latest ac-
counts agree that they come from the same species, but
differ on account of being differently treated.

Green tea is cultivated in manured soil. The leaves
are steamed, withered and roasted, almost immediately af-
ter gathering. They are dried quickly after the rolling
process, the whole operation being brief and simple,

Black tea is grown chielly on the slopes of hills and
ledges of mountains. The leavesare allowed to be spread
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out in the air for some time after they are gathered, and
are then tossed about until they become soft and flaccid,
they are then roasted for a few minutes and rolled, after
which they are exposed to the air a few hours, in a soft,
moist state, and lastly, are slowly dried over a charcoal
fire.

Green tea gives up much less of its juice in the drying
process, which explains its more energetic action upon the
nervous system,

The most important teas of commerce are arranged
according to their grade, and price per pound paid for
them in Canton:

GreeN Teas. Brack TEeas.
Twangay, 18 to 27 cts. | Bohea, 12 to 138 cts.
Hyson Skin, 18 :: 3 : Congou, 22 : 25 ::
Young Hyson, 27 L 4o Campoi, a3\ 39 o
Hyson, 40 56 . Souchong, 201" 35
Imperial, 45 58 . Caper, 20 © 40
Gunpowder, 45 “ 6o Pekoe, 35 75

The Chinese method of making tea is to throw some
tea into a cup and pour beiling water overit, then cover
the cup with a shallow saucer, and let it rest for some
time, After standing sufficiently they pour the clear
liquid into a saucer and drink it hot. Various methods
are pursued in different countries, but it is desirable to
obtain from the leaves the largest amount of matter which
water will extract and retain in the liquid, therefore the
best plan is to pour boiling water upon the tea in a close
vessel and let it gently heat for a few minutes.

Teas of all sorts are liable to the grossest adulterations.
Green teas are extensively stained or painted by the Chi-
nese to heighten their green color. Other leaves are often
mixed with the tea leaves. A crude and worthless prep-
aration of sweepings, dust, sand, leaves and other impu-
rities of the tea warehouse, are cemented together with
gum or rice water, which the Chinese honestly call /e fea,
1s employed to mix with other tea.
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In England, exhausted leaves are bought up and their
astringent property restored by the addition of catachu
(a tanning extract), and colored with black lead, logwood,
etc, and sold as genuine tea. These adulterations are
carried on so extensively, that it is said we #ezer get pure
green tea,

To detect indigo or Prussian blue in tea, let a portion
of it be shaken with cold water and thrown upon a bit of
muslin, the fine coloring matter will pass through the
muslin and settle to the bottom of the water. When the
water is poured off, the blue martter may be treated with
a solution of chloride of lime. If it is Dleached, the col-
oring matter is indigo. If potash makes it brown, and
afterwards a few drops of sulphuric acid make it blue
again, it is Prussian blue.

Dr. Edward Smith says: “The conclusions at which we
arrived after our researches in 1838, were that tea should
not be taken without food, unlessafter a full meal; or with
insufficient food, or by the young or very feeble, and that
its essential action is to waste the system, or consume food
by promoting vital action which it does not support, and
they have not been disproved by any subsequent scientific
researches.” He also says: *“The perceptible effects of
full doses of tea, which are gencrally, if not universally,
admitted are:

1st. A sense of wakefulness.

2d. Clearness of mind, and activity of thought and
imagination.

3d. Increased disposition to muscular exertion.

4th. Reaction, with sense of exhaustion in the morn-
ing following the preceding efforts, and in proportion to
them.”

Tea is a strong narcotic, and like all other narcotics
produces a morbid state of brain and nervous system.
It is especially hurtful to persons of a nervous tempera-
ment, and to growing children of this constitution it should
be strictly denied. Dr. Settson declares that it is the
main cause of scrofula. Those to whom it is best suited
are the plethoric and sanguine. It is used with benefit as
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a common drink at the commencement of fevers, and. in-
flammatory complaints.  Persons of gouty and rheumatic
natures find weak tea one of the least objectionable of all
drinks. Some cases of severe nervous headache may be
relieved by a cup of strong green tea.

COFFEE.

The colffee plant was originally a native of Arabia and
Abyssinia, but has been naturalized over a large part of
the tropics. It is supposed to have been introduced into
the new world by the French in 1717, who first planted it
in the island of Martinique. On examining the present
state of coffee production throughout the world, we find
it has undergone great revolutions within the past thirty
years.

T'hus Brazil, which at the beginning of the century was
hardly known in the coffee market, now furnishes nearly
as much as all the rest of the world beside.

Java ranks next to Brazil among collee producing coun-
tries. According to Agassiz, “more than half the coffee
produced by the world is of Brazilian growth. And yet
the coffee of Brazil has little reputation simply because a
great deal of the best produce of Brazilian plantations is
sold under the name of Mocha er Java, as coffee of Mar-
tinique or Bourbon, A great part of the coflee which is
bought under those names, or under that of Java coffee,
is Brazilian, while the so called Mocha colfee is often
nothing but the small round beans of the Brazilian plant,
found at the summit of the branches, and very carefully
selected.”” The plant requires a deep, good soil, with
plenty of moisture, and a temperature not lower than 65°,
and is usually grown on a hillside  very much after the
manner of the tea plant.

The plant is very prolific for it remains in flower during
eight months of the year, and produces a succession of
crops of fruit, so that there are usually three harvests an-
ually, but at the same time the fruit is in all stages of de-
velopment, and the picking of it requires great care.

36
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When left to a free growth of nature, the tree attains a
hight of fifteen to twenty feet, but when cultivated, it is
pruned so as to remain about six feet, by which process it
throws out a large quantity of branches at its lower part,
and produces more fruit. Its leaves are opposite, ever-
green, and not unlike those of the bay tree. Itsllossoms
are white, resembling the flower of the jasmine. The
fruit is called a bean, or berry, but the former is the more
correct expression, The beans are in pairs, which are
placed face to face in a hard, leathery skin, surrounded
by a fleshy covering, somewhat resembling the cherry.
After the thick pulp has been removed, the seeds are left
in a cistern till fermentation sets in, the mucilage is then
washed off, and the coffee is in a fit state to be taken to
the drying ground.

Much of the superior quality of the coffee from Mo-
cha is attributable to the slower method of drying, which
is done by allowing the berries to remain in the sun; but
in the larger plantations of Brazil, it is necessary to resort
to quicker means of freeing the beans from their cover-
ings, which is performed by machinery.

The object of roasting is not only to make it more easy
to crush or grind but also to create or develop an aromatic
volatile oil, and care must be taken in the roasting that
the good effects of the latter may not be destroyed by
burning the substance of the bean. The natural color of
the bean is a dull, pale green, but in roasting, it acquires
three colors according to the degree, viz: yellowish-brown,
chestnut-brown and black. The proper degree of rpast-
ing is that of chestnut-brown, and when the color ap-
proaches black, it gives a burnt, dry flavor to the infusion.

The modes of preparing the beverage are almost infinite,
but all should combine two principles, namely, to extract
the greatest amount of aroma and body, and to render
the fluid quite clear and separate from the grounds.

Ground coffee is very extensively adulterated. Varicus
substances are employed for this purpose, as roasted peas,
beans and corn, and dried and roasted roots, such as tur-
nips, carrots, potatoes, etc, But the most common adul-
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terant is chiccory, a plant of the dandelion tribe, which
has a large, white, parsnip-like root abounding in a bitter
juice.

Cheats in coffee may be quite easily detected by pour-
ing cold water upon the coffee, if pure, the liquid acquires
color very slowly, and does not become very deep after
remaining in the water for a considerable time. If chie-
cory root 15 nsed, it quickly becomes a deep brown, and
in a short time becomes very dark; with boiling water the
change is more quickly seen. The mixture of burnt and
ground peas and beans is not so quickly seen, and the
most certain method is by examining the collee through a
microscope.

Coffee acts upon the brain as a stimulant, inciting it to
increased activity, and producing sleeplessness; hence it
is of great value as an antidote to narcotic poisons. Cof-
fee, unlike tea, does not increase the vaporising action of
the skin, but decreases it, and therefore dries the skin, It
increases the action of the heart, and the fullness of the
pulse, and excites the mucous membranes. It is more fit-
ted than tea for the poor and feeble. It is also more fit-
ted for breakfast, inasmuch as the skin is active, and the
heart's action feeble; whilst in good health and with suf-
ficient food, it i1s not needful after dinner; but if drank
should be taken soon after the meal. There probably is
not the same degree of reaction after taking strong colfee
as follows strong tea, and none of these effects may be
marked, if the infusion be very weak.

CocoAa AND CIHHOCOLATE.

These are closely allied to tea and collee, as respiratory
excitants, and are valuable as food, as they possess a large
amount of fat, which is its chief nutritive clement, aswell
as other food materials.

Chocolate is produced from the seeds of the cocoa
palm. The seeds are inclosed in a fruit somewhat re-
sembling the cucumber in size. They are about the size
of an almond, and when extracted are reduced to a pow-
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der, after which they are mixed with sugar and rolled in-
to a very thick paste, which takes the name chocolate.

Cocoa nibs are the nuts roughly broken, and may be
boiled in that state, but it is necessary to boil them for
several hours to extract the strength from them.

CorrFee. (7o Make.)

Delmonico uses one and one-half pounds of coffeectoa
gallon of water, pouring the hot water on the coffee which
is placed on a strainer. The coffee is never boiled. An-
other method, better adapted for family use, is to allow
one heaping tablespoonful of ground coffee for every per-
son, and if wished quite strong, two extra spoonfuls for
the pot. Mix with the ground coffee a part or whole of
an egg, according to the amount made. Pour over half
as much water as you need. Let the colfee froth up, then
stir down the grounds and let it boil three minutes; then
set it where it will keep hat—not boil—for fifteen or twen-
ty minutes longer. Those who use the * National Coffee
Pot” need to keep it over the fire a longer time, and will
have most delicately flavored coffee. A mixture of three-
fourths Java and one-fourth Mocha is a most excellent
mixture. Keep the coffee closely covered when making,

Tea. (Zo Make.)

Allow one teaspoonful of tea to each cup. Have the
water in the teakettle deiling when poured on the tea.
Cover the teapot closely, and let it set where it will keep
hot ten or fifteen minutes, then add more boiling water.
Keep the teapot sweet and clean.

CuocoLATE. (70 Make.)

6 tablespoonfuls grated chocolate to each pint of water,
with the same quantity of milk as water. Sweelen to
taste. Rub the chocolate smooth in cold water. Pour
on the water boiling hot. Boil twenty minutes and then
add the milk and boil ten minuteslonger. The sugar can
be added to the chocelate on the fire or in the cups,
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Cocoa Nins or SHELLS.

Wet the shells in a little cold water. Use one cupful
of shells for one quart of water, which must be boiling,
Cook one hour or more and then add a quart of milk,
Let it heat to nearly boiling, and then take from the fire.

IHHor DEER.

One handful of hops, boil one hour, strain, and add one
pint of molasses, and enough water to make two gallons.
When milk-warm, add ene cup or cake of yeast; let it
stand over night; skim, and pour it olf from the yeast
carefully; add one tablespoonful of wintergreen, or any
other flavoring, and bottle for use.

SPRUCE AND DBONESET BEER.

Boil a small handful each of hops and boneset for an
hour or two, in a pailful of water; strain it, and dilute it
with cold water until it is of the right strength. Add a
small tablespoonful of essence of spruce, sweeten, fer-
ment and bottle it, like the spring beer.

The essences of hops, checkerberry, ginger and spruce,
put into warm water in suitable proportions, then sweet-
ened, fermented and bottled, make good beer.

Jamaica GINGER BEER.

114 ounces of Jamaica ginger extract.

I ounce cream tartar,

1 pound of sugar.

4 quarts of Dboiling water.

2 lemons sliced thin.

Stir until the sugar is melted. Let it cool to a blood
heat, then add two gills of good yeast, and let it work for
twenty-four hours, then bottle. It improves by keeping
several weeks, unless the weather is hot.
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SPRING BEER.

Take a handful of checkerberry (wintergreen), a few
sassafras roots cut up, half a handful of pine-buds, while
they are small and gummy, and a small handful of hops.
Put all these into a pail of water over night, and in the
morning boil them two or three hours; fill up the kettle
when it boils away. Strain it into a jar or firkin that will
hold a half pailful more of water. Stirin a pint and a
half of molasses, then add the half pailful of water. If
not sweet enough add more molasses. It loses the sweet-
ness a little in the process of fermentation, and should be
made rather too sweet at first. Add two or three gills of
good yeast, set it in a warm place, and let it remain un-
disturbed till it is fermented. When the top is coverec
with a thick dark foam, take it off; pour off the beerinto
another vessel, so gently as not to disturb the sediment;
then bottle it, and set it in a cool place. It will be ready
for use in two days. The sediment should be put into a
bottle by itself, loosely corked, and kept to ferment the
next brewing.

LEMONADE.

3 lemons to a quart of water,

6 tablespoonfuls of sugar.

Pare the yellow peel from the lemons, and unless you
intend to use the drink immediately, leaveitout. It gives
a bitter taste to the sugar if left long in it, Slice and
squeeze the lemons upon the sugar, add a very little water,
and let them stand fifteen minutes. Then fill up with
water; ice well.

ORANGEADE
Is made in the same manner, substituting oranges for
lemons.

Ecc Noce.

6 eggs. whites and yolks beaten separately, and very
stiff.
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r quart rich milk.

14 cup of sugar.

14 pint of best brandy.

Flavor with nutmeg.

Stir the yolks into the milk with the sugar, which should
first be beaten with the yolks. Next comes the brandy.
Lastly whip in the whites of three eggs.

Brackeerry WINE.

Measure your berries and bruise them; to every gallon
add one quart of boiling water. Let the mixture stand
twenty-four hours, stirring occasionally; then strain into
acask. To each gallon add two pounds of sugar, stir
until well dissolyed. Cork tightly and let it stand in your
cellar one year before you open it for use.

Brack CurranT WINE,

Pick the currants, measure them, and to every four
‘quarts, put one quart water; then break the currants, add
the water, stir them up, let them stand three days; then
squeeze out the juice, and to each quart add one pound
of sugar, put in a vessel and let it work, Skim it fre-
quently, and when it is clear, cork it up, and in the course
of five months draw off and bottle.

Ramisiy WikNE.

134 pounds of white sugar.

214 pounds raisins, seeded and chopped.

2 lemons, all the juice and half the grated peel

2% gallons boiling water,

Put all into a stone jar, and stir every day for a week.
Strain, then, and bottle it.

CHERRY WINE,

1 gallon of bruised cherries.
1 gallon of rain water,
5 pounds of sugar,
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Let the cherries and water stand twenty-four hours,
strain and add the sugar. Let it stand three wecks, strain
again and bottle,

CurraxtT WINE.

Pick, stem, mash and strain the currants, which should
be very ripe.

To 1 quart of juice add

34 pound white sugar.

Ls pint of water,

Stir all together long and well; put into a clean cask,
leaving out the bung, and covering the hole with a bit
of lace or mosquito net.  Let it fermentabout four weeks,
rack off when it is quite still, and bottle,

.

Rimmxe WiNE.

Take one gallon of the Rhine variety of black grapes;
or if you cannot get them, use the real Delaware grapes;
and add one gallon of water, after bruising the grapes.
Let it stand for eight days and then draw it off; now add
to each gallon of wine three pounds of sugar, stirring it
in, Let it stand ten or twelve hours, when it can be
bottled or barreled for use. If allowed to stand fora suf-
ficient length of time, it will in every respect prove equal
to the imported wine.

ELDERBERRY WINE,

8 quarts of berries,

4 quarts of boiling water poured over the berries.

Let it stand twelve hours, stirringnow and then. Strain
well, pressing out all the juice. Add

3 pounds of sugar to 4 quarts of juice.

1 ounce of powdered cinnamon.

14 ounce of powdered cloves.

Boil five minutes, and set away to ferment in a stone
jar, with a cloth thrown lightly over it. When it has done
‘ermenting, rack it off carefully, not to disturb the lees.
Bottle and cork it well.
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RaspoeErry Surus. No. 1.

Cover the raspberries with best vinegar, and lay over
night. In the morning mash the berries, and squeeze
through a coarse bag. To every pint of the juice, add
one pound of sugar. DBoil twenty minutes; when cool,
bottle. This will make quite a thick syrup, which must
be diluted with water when drank.

RaspoErRY SHRUB. No. 2

Fill a jar with red raspberries; pour in as much vinegar
as it willhold. Let it stand ten days, then strain it through
a sieve. Don't press the berries, but let the juice run
through, To every pint add one pound of loaf sugar.
Boil it like other syrup; skim, and bottle when cold.

DLACKBERRY SHRUB

Is made in the same manner as raspberry, allowing onme
pound and a quarter of sugar to a pint of the juice,

BLACKBERRY SYRUP.

1 pint of juice.

1 pound of white sugar.

14 ounce of powdered cinnamon.

1{ ounce of mace.

2 teaspoonfuls cloves.

1 glass of best French brandy to every pint of the mix-
ture,

Procure perfectly ripe high blackberries, as they have
more of the medicinal quality than the low berries. Put
them in a porcelain-lined kettle over a moderate fire.
Let them remain until they break in pieces; then mash
and strain through a flannel bag. Boil all together (ex-
cept the brandy) for fifteen minutes, stirring occasionally;
then strain the syrup again, and add the brandy. Put
into bottles, cork and scal them tight, and keep in a cool

37
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place. This syrup, mixed with cold water, is an excellent
remedy for bowel complaint,

STRAWBERRY SHERBET.

1 quart of strawberries,

3 pints of water,

Juice of 1 lemon.

1 tablespoonful orange-flower water.

3/ pound white sugar,

Select fresh and ripe strawberries. Crush to a smooth
paste; add the rest of the ingredients (except the sugar),
and let it stand three hours, Strain over the sugar,
squeezing the berries through a cloth hard; stir until the
sugar is dissolved, strain again and set on ice for two
hours or more before you use it.



HYGIENIC EFFECT OF DRINKS.

[For IIygienic Effects of Tea and Coffee, sce pps. 280 and 283.]
ALCOHOLIC.

All alcoholic drinks are the result of the decomposi-
tion of sugar, Nature will only assimilate such substances
as come to her in an organized state. Alcohol has the
same elements as sugar—carbon, hydrogen and oxygen
—Dbut the latter being organized for digestion, is agree-
able to the taste, and is readily appropriated as heating
food, while aleohol, being disorganized, creates rebellion
and is expelled as an intruder. Alcoholic stimulants
may be beneficial, however, in rare cases, to give strength
till natural food can be taken and digested, but if con-
tinued longer, react, and produce only harm.

BeEErR AND LicHT WINES

are less injurious, as many of the elements have not
become sufficiently disorganized so but that much nutri-
ment in the form of sugary and starchy matter is supplied
to the system. But this might better be taken in any
other form without the deleterious element always enter-
ing with them—that of alcohol.

Cocoa

is supplied with all the requisite elements of food, and
to those who like its flavor it is a very agreeable and
useful beverage, having all the advantages of tea and
coffee without their deleterious qualities. Its nutritive
clements are, however, too concentrated to agree with
very delicate stomachs.

It contains a large share of oily matter with four pex
cent. of phosphates and also some albumen.
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MiLk PoORRIDGE.

1 tablespoonful Indian meal, and

1 tablespoonful white flour wet to a paste with cold
water,

2 cups boiling water.

2 cups milk,

A good pinch of salt.

Boil the paste in the hot water twenty minutes; add the
milk and cook ten minutes more, stirring often,

CorN MEeaL GRUEL.

2 quarts of boiling water.

1 cup of Indian meal, and

1 tablespoonful flour, wet up with cold water.

Salt to taste, and, if you like, sugar and nutmeg,

Wet the flour and meal to a smooth paste, and stir into
the water while it is boiling, Boil slowly half an hour,
stirring up well from the bottom. If a catharticis desired
omit the wheat flour altogether.

Oat meal gruel is made in the same way.

Rice Frour GRUEL.

Make this exactly like Indian meal gruel, using less of
the rice flour than of the Indian meal for the same quan-
tity. _ .

Frour GRrUEL.
Tie a teacup of flour in a strong cloth, and boil it six

hours; when it is done it will be a hard cakeof flour; dry
it, and grate a large teaspoonful, mix it in paste with cold
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water, and stir it iz boiled milk; let the gruel boil gently
ten minutes, and add salt. T his 15 excellent for patients
suffering with bowel complaints.

BArLEY GRUEL.

Boil pearl barley until tender, reduce it to a pulp, pass
it through a sieve, add water untilof the right consistency,
boil fifteen minutes and season to suit the taste.

Rice Jerry.

14 cup whole rice, well washed and soaked two hours
in a little warm water; then added with the water to that
in the kettle.

3 pints cold water,

1 small pinch of salt put into the water.

Sweeten to taste with loaf sugar,

Simmer the rice half an hour; then boil until it is a
smooth paste, and the water is reduced one half. Strain
through double tarletan, sweeten and give to the child.
This 1s an admirable preparation for an infant suffering
with weakness of the bowels. If there is no fever, you
may put one-third part milk, boiled with the rice,

ARROWROOT,

1 cup boiling water,

1 cup fresh milk,

z teaspoonfuls best Bermuda arrowroot, wet with cold
water.

1 smafl pinch of salt.

2 even teaspoonfuls white sugar dissolved in the milk.

Stir the arrowroot paste into the salted boiling water;
stir and boil five minutes, or until it is clear; add the
sweetened milk, and boil ten minutes slowly, still stirring.

Farina,
1 cup boiling water.
1 cup fresh milk.
t large tablespoonful Hecker's Farina, wet with cold
water.



204 THE SICK ROOM.

2 teaspoonfuls white sugar.

A little salt.

Stir the farina into the boiling water (slightly salted) in
the farina kettle (i. e. one bmler set within another, the
latter filled with hot water). Boil fifteen minutes, stirring
constantly until well thickened. Then add the mllk stir-
ring it in gradually, and boil fifteen minutes longer. You
may make enough in the morning to last all d.ly, warms-
ing it up with a Tittle hot milk as you want it. Keep in a
cold place. This is very nice for children.

BEer TEA.

Chop a pound of lean beef as fine as sausage meat;
pour on it a pint of cold water, let it soak for half an
hour, then put it over a slow fire; when it has boiled five
minutes, pour it off and season with salt.

MuTrToN BrOTH.

t pound lean mutton or lamb, cut small.

1 quart cold water.

1 tablespoonful rice, or barley, soaked in a very little
warm water,

4 tablespoonfuls milk.

Salt and pepper, with a little chopped parsley.

Boil the meat, unsalted, in the water, keeping it closely
covered until it falls to pieces. Strain it out, add the
soaked barley or rice, simmer half an hour, stirring often;
stir in the seasoning and the milk, and simmer five min-
utes after it heats up well, taking care it does not burn.
Serve hot,

CHICKEN DroOTH

Is excellent made in the same manner as mutton, cracking
the bones well before you put in the fowl.

CHICKEN JELLY.

Half a raw chicken pounded with a mallet, bones and
meat together.
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Plenty of cold water to cover it well—adout a quart.

Heat slowly in a covered vessel, and let it simmer until
the meat 1s in white rags, and the liquid reduced one-half.
Strain and press, first through a colander, then through a
coarse cloth. Salt to taste, and pepper, if you think best;
retusn to the fire, and simmer five minutes longer. Skim
when cool. Give to the patient cold, just from the ice.
You can make into sandwiches by putting the jelly between
thin slices of bread spread lightly with butter.

Toast WATER.

Slices of toast, nicely browned, without a symptom of
burning.

Enough boiling water to cover them,

Cover closely, and let them steep until cold. Strain the
water, sweeten to taste, and put a piece of ice in each
glassful. If the physician thinks it safe, add a little lemon
juice.

JeELLy WATER.

1 large teaspoonful currant or cranberry jelly.

1 goblet ice water.,

Beat up well, for a fever patient. Wild cherry or black-
berry jelly is excellent, prepared in like manner, for those
suffering with summer complaint.

APPLE WATER.

1 large juicy pippin, the most finely flavored you can

t.
g‘es cups cold water, 1 quart, if the apple is very large.

Pare and quarter the apple, but do not core it. Put it
on the fire in a tin or porcelain saucepan with the water,
and boil, closely covered, until the apple stews to pieces.
Strain the liquor @/ once, pressing the apple hard in the
cloth. Strain this again through a finer bag, and set
away to cool. Sweeten with white sugar, and ice for drink-
ing. It is a refreshing and palatable drink.
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Mk Punch.

r tumbler milk, well sweetened.

2z tablespoonfuls best brandy, well stirred in.

Patients in a very low condition have been kept alive
for days at a time by this drink, until nature could rally
her forces. Give cold with ice,
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CUuRE rorR BurNns AND ScaLDps.

The first thing to be done is to remove the clothes, i
the body is scalded. Then apply a thick layer of flour,
and when it falls off lay on more. The object is to shield
the wound from the air. Cotton wool is another good ap-
plication. Lay a thick fold of it on, and then wet with
good sweet oil; let the cotton remain until a new skin is
formed. A soft bandage should be put outside the cot-
ton. If the cotton is removed for the sake of putting on
fresh, there will be a scar; if suffered to remain as direct-
ed, there will be no scar.

To CrLean Kip GLOVES.

1 drachm carbonate of ammonia.

1 drachm chloroform,

1 drachm sulphuric ether.

1 pint deodorized benzine.

Wash the glove in a little of the mixture, as you would
a piece of cotton; then slip it on your hand while wet,
and wipe with a clean, soft cloth, until thoroughly dry.
Let them hang in the air awhile to remove the unpleasant
odor of the benzine. They will be soft and pliable and
look nearly as well as new.

PREPARED GLYCERINE FOR THE HANDs.
Equal parts of glycerine, camphor and ammonia.
To PrePARE EArTH FOR HoOUSE PLANTS.

Put together equal parts of the three following things,
soil from the sides of a barnyard, well-rotted manure, and
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Ieaf mould from the woods, or earth from the inside of
an old trce or stump. Add a small quantity of sand.
For cactuses put as much sand as of the other materials
and a little fine charcoal.

To Wasu SiLk.

1 tablespoonful honey.

1 tablespoonful soft soap.

2 cups of cold water,

1 wineglass of alcohol.

Mix and shake up well; lay a breadth of the silk ata
time on a table, and sponge both sides with this, rubbing
it well in; shake it well up and down in a tub of cold wa-
ter; flap it as dry as you can, but do not wring it. Han
it by the edges, not the middle, until fit to iron. While
it is very damp, iron on the wrong side. Durk silks may
be treated in this way.

To CLEaN Brack SILK.

Into one quart of water put a black kid glove and boil
down to a pint; sponge the silk with this, and iron on the
wrong side while damp.

To CLEAN ALPACA,

Sponge the alpaca with spirits of ammonia and water,
and iron on the wrong side while damp.

To ReENEwWw WRINKLED CRAFPE.

Stretch over a basin of boiling water, holding it smooth,
but not tight, over the top, and shifting as the steam fair-
ly penetrates it. Fold, while damp, in the original creases,
and lay under a heavy book or board todry. It will look
nearly as well as new,

To RestoreE THE PILE oF VELVET.

Wet on the wrong side; let some one hold a hot iron
bottom upward, and pass the wet side of the velvet slowly
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overthe flatsurface. When the steam rises thickly through
to the right side, it will raise the pile with it.

To CurL TumnrrLED FEATHERS.

Hold over the top of a hot stove, but not near enough
to burn; withdraw, shake them out, and hold them over
it again until curled.

To CLEAN STRAW MATTING.

Wash with a cloth dipped in clean salt and water; then
wipe dry at once. This prevents it from turning yellow.

To ReEmMoveE PAaIinT FrROM WINDOWS,

Rub the paint spots with spirits of ammonia, or with
a copper cent.

To Remove FruiT STAINS,

Hold the stained article, before it has been wet, tightly
over a bucket or tub, and pour boiling water upon the
spots until they disappear. Do not allow the fabric to
touch the water below.

To ReEmMoveE IroN Rust AND INK STAINs,

Oxalic acid is infallible in removing iron rust and ink
stains. Use in the proportion of one ounce to a quart of
soft water. The article must be spread with this mixture,
over the steam of hot water, wetting occasionally. It will
remove indelible ink and other stains. It is very poison-
ous, and must be kept in a bottle corked. Wash the arti-
cle afterward, or the liquor will injure it. This will ap-
ply only to white goods, as the acid will change the color
of colored goods,

To Remove Iroxn MouLn.

If the mould is fresh and not very dark, tie up a tea-
spoonful of cream tartar in the moulded place, and put
it into cold water without soap, and boil it half =a hour,
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To DesTtroY RATs AND MICE.

Take equal quantities of rye meal and unslacked lime,
mix them without adding any water. Put small quantities
in places infested by rats; they will devour it, be thirsty,
and the water they drink slackens the lime and destroys
them.

To REMOVE GREASE.

For grease spots of any kind, benzine or gasoline are
much used, applied with a small sponge or linen rag. They
do not injure any colors, but they have to be used with a
good deal of perseverance, or they will spread the spot
without removing it. Tailors use equal parts of alcohol
and ammonia to clean coats and pants, and nothing is
better. For very nice articles, chloroform is better than
anything else; it will remove all kinds of grease, paint or
varnish. Magnesia or powdered French chalk rubbed on
the wrong side, will often remove grease spots.

To REmovE TAR.

Rub well with clean lard, afterwards wash with soap
and warm water. Apply this to either hands or clothing.

CaAampPHOR ICE.

1 ounce of lard, or sweet oil.
1 ounce of spermaceti,

1 ounce of camphor.

1 ounce of almond oil.

134 cake of white wax.

Melt and turn into moulds.

To ReEmovE DISCOLORATION FROM BRUISES.

Apply a cloth wrung out in very hot water, and renew
frequently until the pain ceases. Or apply raw beefsteak,

For SupDEN HOARSENESS.

Roast a lemon in the oven, turning now and then, that
all sides may be equally cooked. It should not crack or
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burst, but be soft all through. Just before going to bed
take the lemon (which should Le very hot), cut a piece
from the top, and fill it with as much white sugar as it
will hold. Eat all the sugar, filling the lemon with more,
as you find it becoming acid.  Thissimple remedy induces
gentle perspiration, besides acting favorably upon the
clogged membranes of the throat,

PERSPIRATION,

The unpleasant odor produced by perspiration may be
removed by putting a spoonful of spirits of ammonia in a
basin of water and bathing in this. This is especially
good for bathing the feet,

WuiTE Soar For TorLer Usk,

6 pounds of washing soda.

6 pounds of lard or fat.

3 pounds unslacked lime.

1 teacupful of salt.

5 gallons of soft water.

Put the soda and lime in a tub and pour over them the
water boiling het. Stir to dissolve. Let it stand until
clear and all dissolved; then pour off the clear liquid.
Add the fat and salt, and boil four hours, then pour into

ans to cool. Should it be inclined to curdle or separate,
if the lime be too strong, pour in water and boil over
again,

To CLEAN FrAT-IrRONS.

Tie up a piece of yellow beeswax in a rag, and when
the iron is almost, but not quite hot enough to use, rub it
quickly with the wax, and then with a coarse cloth.

Stove PoLrisH.

Stove lustre, when mixed with turpentine and applied
in the usual manner, is blacker, more glossy, and more
durable than when mixed 'vith any other liquid. The
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turpentine prevents rust, and when put on an old, rusty
stove will make it look as well as new.

CrEaNING Pots, KETTLES AND Tins.

Boil a double handful of hay or grass in a new iron
pot, before attempting to cook with it; serub with soap
and sand, then set on full of clear water and let it boil
half an hour. After this it can be used with safety. As
soon as a pot or frying-pan is emptied of that which has
been cooked in it, fill with hot or cold water, and set back
upon the fire to scald thoroughly. New tins should stand
near the fire, with boiling water in them, in which has
been dissolved a spoonful of soda, for an hour; then be
scoured with soft soap, afterwards rinsed with hot water,
Use sifted wood ashes or whiting for cleaning them.
Copper utensils should be cleaned with brick-dust and
flannel.

STARCH.

To Male the Starch. Dissolve three tablespoonfuls of
the best starch in cold water; stir it very fast into a quart
of boiling water; boila few minutes. Five minutes before
it is done stir in a piece of spermaceti the size of a wal-
nut, and stir till 1t 1s well mixed.

Starching. As soon as you can bear your hands in the
starch dip the linen in, and be careful to rub the starch
into every part, or you will have Dblisters in the bosom,
Fold the shirts so as to bring the two bosoms together,
and fold the collars in a dry towel. Let them lie over
night.

A bosom board is an indispensable article, and is made
by taking a board eight inches by eighteen, and covering
one side with three thicknesses of flannel fastened to the
edge with small tacks; then cover the flannel with three
thicknesses of cotton cloth, sewed on tight and perfectly
smooth.

_ Iron the shirt and bosom on the board; when the hosom
is dry, brush it over with water till slightly damp, and then
39
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with a polishing iron (which can be got at any hardware
store) rub the surface of the linen hard until you have a
fine polish, If the irons are rough, rub them over with
salt or smear the face slightly with beeswax, which must
he cleaned off before using. The pan used for starch
should not be used for any thing else.

CoLp STARCH,

Dissolve three tablespoonfuls of starch in a pint o
cold water. Dip the linen in and thoroughly wet every
part; then rinse the articles starched; in clear water to
take off the starch which will adhere to the linen. Do
not be afraid to rinse the linen well, for it will be stiff
enough when ironed. They may be ironed in ten or fif-
teen minutes, but should not be allowed to remain in the
cloths longer, as they will not iron well. Lay a thincloth
upon them when you pass the iron over the first time.
The irons should be quite hot. This mode of starching
is preferred by many persons to the use of boiled starch.
The starch which is not taken up by the linen, will settle
in the water and can be used again.

To CLeaN Hamr BRUSHES.

Put a few drops spirits of ammonia in soft water and
dip the bristles in, taking care not to wet the handles.
Soda can be used instead of ammonia. Combs can be
cleaned in this mixture.

PATENT Soar.

5 pounds hard soap,

1 quart of ley.

1{ ounce of pearlash.

Place on the fire and stir well until the soap is dissolved;
add

14 pint spirits of turpentine,

1 gl hartshorn.

Stir well; it is then fit for use. The finest muslin may
be put to soak in this suds, and if left for a time will be
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come very white. A small portion of this soap put in a
little hot water, and a flannel cloth, will save labor and a
brush in cleaning paint.

Soar Mape wirin Porasu,

Allow sixteen pounds each of grease and potash fora
barrel of soap. ‘The grease should be such as has been
well taken care of, viz: tried before it became wormy
and mouldy. The color of the potash should be about
that of pumice stone. That which is red makes dark
soap unfit for washing clothes. Cut the grease into pieces
of two or three ounces, put it into a tight barrel with the
potash, then pour in two pailfuls of rain water. The soap
will make sooner if the water is hot, but will be as good
made of cold. Add a pailful of soft water every day un-
til the barrel is half full, and stir well each day. When
the barrel is half full add no more water for a week, but
stir it daily. After that add a pailful a day until the bar-
rel is full. It is better to keep soap three or four months
before using it, it spends more economically, and is less
sharp to the hands. When half of it has been used, put
two pails of soft water to the rest, and stir up well from
the bottom; the lower half is always the strongest, It is
good economy to make soap, and it is so little work to
make it with potash, and the result is so sure, that noone
need be deterred from it by the fear of trouble orill suc-
cess.

Toorn Powper. No. 1.

2 ounces of Peruvian bark.
z ounces of myrrh,

1 ounce of chalk,

1 ounce Armenian bole.

I ounce orris root,

Toorn Powner. No. 2.

Equal parts of orris root, pulverized pumice stone and
prepared chalk. Use once a week.
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WasH ror THE TEETH

One ounce of myrrh, powdered and dissolved in one
pint of spirits of wine. A little of this dropped on the
tooth brush is excellent for the teeth and gums.

To Keeep Suer,

Pull off the skin or membrane from fresh suet, sprinkle
salt upon it, tie it up in a cloth or bag, and hang itin a
cool dry place. It will keep sweet the year round.

To CLEAR SUGAR,

Dissolve in hot water a little gum arabic and isinglass;
pour it into sugar when boiling and all sediment will rise
to the top of the pan to be skimmed off.

To CLEANSE LARD OR DUTTER.

Rancid lard or butter may be purified and made sweet
for cooking purposes by trying it over with a little water
added and a few sliced raw potatoes.

CRACKERS.

Crackers, after being kept for some time, lose their ten-
derness and delicacy. To renew these qualities, put the
crackers into a broad shallow pan, and let them stand in
a moderately hot oven for half an hour. Upon taking
them out, they will be fresh and crisp.

To CLEAN FURNITURE.

An old cabinet maker says the best preparation for
cleaning picture frames and restoring furniture, especially
that somewhat marred or scratched, is a mixture of three
parts linseed oil and one part spirits of turpentine, It
not only covers the disfigured surface, but restores wood
to its natural color, and leaves a lustre upon its surface.
Put on with a woolen cloth, and when dry rub with
woolen.
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PAPERING WHITEWASHED WALLS,

To make paper stick to whitewashed walls, make a siz-
ing of common glue and water, of the consistency of lin-
seed oil, and apply with whitewash or other brush to the
walls, taking care to go over every part, and especially the
top and bottom. Apply the paper as soon as you please,
in the ordinary way, and if the paste is properly made it
will remain firm for years.

RurLes ForR KEEPING GOLDFISH.

1. Have the diameter of the globe at least five times
the fish's length.

2, Change the water no oftener than three times a
week, and have it moderately warm.

3. In changing, lift the fish in a cup or linen net; never
mn the hand.

4. Feed with fine bread crumbs, and the yolks of eggs
boiled hard and powdered.

5. Furnish the globe with water-plants, to give refresh-
ing shadow, to purify the water and afford food.

The following weeds are procurable in fresh water ponds:

Water Starwort, Water Milfoil, Ditch Moss, Eel Grass,
Pennywort, Hornweed, Duckweed. The Duckweed is
especially liked for its seeds,

To PuriFy A SINK or Dram,

Dissolve a pound or two of chloride of lime in plenty
of water, and pour down; or use carbolate of lime.

TuE Best DEODORIZER.

Use bromo-chloralum in the proportion of one table-
spoonful to eight of soft water; dip cloths in thissolution
and hang in the rooms; it will purify sick-rooms of any
foul smells. The surface of anything may be purified by
washing well and then rubbing over with a weakened so-
lution of bromo-chloralum, It is an excellent wash for
sores and wounds that have an offensive odor.
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To SofFTeN OLDp PurTty or PaINT.

Soft soap mixed with a solution of potash or caustic
soda; or pearlash and slacked ltme mixed with sufficient
water to form a paste. Either of these may be applied
with a brush or rag, and when left for some time will ren-
der its removal easy.

CeMmENT FOR FasTenine Woob AND SToONE.

Melt together four parts of pitch and one part of wax;
then add four parts of powdered brick-dust or chalk. It
must be warmed before use, and thinly applied to the sur-
faces to be joined.

SeaLince Wax,

614 pounds of rosin,

14 pound of beeswax.

114 pounds of Venetian red.
Melt all together,

To ReEMOVE BOTTLE STOPPERS.

A few drops of ammonia will loosen glass stoppers in
jars or bottles.

To Make HENs Lav.

Give one teaspoonful powdered cayenne pepper every
other day, to every dozen fowls.

ANTIDOTES FOR POISON.

For any poison swallow instantly a glass of cold water:
with a heaping teaspoonful of common salt and one of
ground mustard stirred in. This is a speedy emetic.
When it has acted, swallow the whites of two raw eggs.
If you have taken corrosive sublimate, take half a dozen
raw eges besides the emetic. If laudanum, a cup of zery
strong coffee. If arsenic, first the emetic, then half a
cup of sweet oil or melted lard,



ARRANGING THE TABLE.

SHAPE AND Si1zE oF TAEBLE.

Regarding the setting of the table, and the serving of
the food we start with the supposition that the ordinary
oval “extension’ table is used. Some authors recom-
mend a circular table about five feet in diameter, and
think this plenty large for six or even eight persons. This
would do well if all the dishes were to be carved and
served by the servant in what is known as the Russian
style. But most Americans, with Addison, do nat like all
their food both bestowed and distributed like rations to
paupers. And then, too, we like plenty of room—elbow-
room—at table. Be sure that you have the table large
enough so that not only the guests need not jostle or
crowd each other, but that you may have sufficient room
to arrange the dishes with taste, and also to place such
ornaments upon the table as are needed to give it a
bright and cheery look. Nothing looks more vulgar and
unpleasant than a crowded or overloaded table devoid of
ornaments, so do not not fail to provide plenty of room
for dishe