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PREFACE .,. 
--------·~------------~--~ 

THIS book, after great ca:e i~ it~s preparation, ~s 
now offered to the pubhc w1th tpe hope that It 

will instrpct those into whose hands it shall fall, in 
the art o~ preparing light, wholesome and palatable 

. "' I 

Jeen the aim of the compiler of thi 
s not claim the title of author) 

pes c~ arly, accurately and with simp] 
at even the most inexperienced cook rna· 
understand them. 

The moral influences of good cook~J? nno 
overestimated. Every mother should know 

-1-

importance of preparing good nutritious dishes 
-her children, if she would have them healthy, both 
. · n If:t'd and body. . --

T~t-- this Cook Book may meet with a cordi~l 
'reception, ~~d, that it may lighten the tasks of the 
hqlusewife b~\\placing i~ 'her .hands ~ guide . which 
~ill be found atways reliable, IS the wish of · 

MARY L. FLOURNOY. 



SOUP 

'l'he manager of the vValdorf-Astoria says that ·'' soup is the 
t est of all good cooking, whether in hotel or in a home, and 
that cream soups are the most difficult to make.'' :My ex
perience, however, is that just a plain, everyday vegetable 
soup ~s l!wre often a .failure than any ~ther. I think the reason 
of th1s 1s that people generally use ~ny vegetable they hap
pen to have on hand, and more often still, the soup is not 
cooked long enough. Now, '~rith cream soups, one has an exact 
rule by which to go, so that with a little practice and a little 
painstaking all difficulties can very soon be over come. I ·will 
give a r ecipe for a vegetable soup, and would suggest as an 
improvement that the ·tomatoes be st'rained before being put 
in the soup, so as to ]eave out the seeds. In the first place, 
"small seeds" in either fruit or vegetables do not agree witl1 
;;ome peopie,_ and then nothing makes soup look p()orrr and 
more uninviting than to see pieces of red tomato floating 
around in it. 

Vegetable Soup. 

For this, use either a soup bone or some lean beef, allowing 
a qnnrt of water to each pound of beef. The soup bone should 
be put on in cold water, without salt, and must heat slowly. 
The pot must be kept well covered and no salt must be added 
until the meat is thoroughly cooked. At no stage of the pro
ceedings must the soup be allowed to boil fast, and it must 
never stop boiling one instant until it is done. Neither, on 
the other hand, should any water be added, once the soup has 
started to boil. As soon as the meat starts boiling well, put in 
the ''soup bunch,'' which has been cut up fine. After this has 
boiled two hours or more, add the following vegetables, which 
have been cut into long, thin shreds (it seems almost useless 
to give a list of vegetables, because, as said before, people are 
apt to use those they have on hnnd) : Two turnips, two car
rots, two onions, two leeks, a small stalk of · celery, a eup of 
Puck brand tomatoes, a small half-head of white cabbage. Let 
them cook in the broth about an hour and a half or two hours 
longer and serve hot. Season with salt, cayenne and black 
pepper when the vegetables are added. 



2 Mary L. Flournoy Cook Book. 

Consomme-A Clear Soup. 

Take about five pounds of lean beef, rump of beef is good, 
and some bones ; cut the meat intp small ·pieces and mash the 
bones. Put this on in about five quarts of cold water, and 
when it comes to a .boil skim well. Then add a teaspoonful of 
salt to help the scum · rise more thoroughly and skim as it rises. 
Take two large-sized. onions, two carrots, a piece of cabbage 
and two pie.ces of celery; chop fine and add to the· soup and 
let it boil four or five . hours, or until the broth is reduced 
about one-half the quant-ity. By this time the meat should be 
cooked into rags. Pass all through a colande~ and then strain 
through a coarse flannel clQth. Season highly with cayenne 
pepper and salt to tastl If the meat is good,_ the soup will 
be perfectly clear. If- it is cloudy or muddy . before straining, 
crush the shells of two eggs and · put them into the soup and 
let it come to -a' good boiL Set it back about ten minutes and . 
·then strain. Vermicelli : or macaroni ·can . be added, according 
to taste. · 

Tomato p·uree, 

· Stew one · quart of Puck ·brand ca]lned· or fresh tomatoes in · 
one pint of hot water; a little celery, 1a little parsely," six pepper· 
corns and two teaspoonfuls of sugar~ . Simmer until . the tO
matoes are soft. , In another saucepan put one . tablespoonful 
of butter, whe~ hot, add a slice of onion and try, · but do not 
brown, add a tablespoonful of. ·flour, stir well, but do not 
b.roWn.; to this add a little of the tomato to dilute it; mix this 
wi~h th~ rest, season, with salt . and red pepper; pass through 
a ·stra,iner and heat again. · · · 

, · ... . . . 1· 7 

Cream of Tomato· Soup. 

:: Ofie can of Puck brand tomatoes and one quart of· water; 
aQ.d orie teaspoo:r;iful of baking soda, salt and pepper to taste, · 
~aP- onion cut up fine~ 'a small bunch . of celery chopped fine, 
six i crackers rolled fine, a lump of butter. the size ·of a wal~ 
r:mt and a' quart of milk. Before adding the milk boil, all the 
other ingredients together till the onion·' is thoroughly c:ooked, 
. then add the mHk and let it boil up once. This will make ' 
three quarts of soup. · 

Tomato Soup~ 

To one quart of ripe tomatoes, peeled and, chopped~canned 
ones can be used-add one-fourth of a teaspoonful of soda and 
stew untjl dQne; strain and pour over them one-half gallon 
of boiling , sweet milk; boil fifteen minutes longer; season with 
a tablespoonful of butter, salt and pepper to taste. 
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Gumbo File. 

It will be necessary in the beginning ,of this recipe to explain 
what file (pronounced felay) is. It is a powder made from 
the young, tender leaves _ of sassafras. ·The Indians in the 
lower part of Louisiana gather the leaves, dry them, mash 
them to a powder, then sift them through a fine sieve and carry 
the powder to New Orleans for sale. There is no reason, how
ever, why file can not be had wherever sassafras grows. It 
should be, dried in the shade, and when the powder is made 
it should be put in a bottle and corked. tightly. · 

Now for the. recipe. Put into a deep pot one tablespoonful of 
lard or two of butter; have ready cut up a large tender chicken 
and about half a pound of ham cut in small pieces, put them 
in the hot lard, cover clo'sely and fry a delicate brown. Then 
add one large <;mion, a sprig · of thyme, and three sprigs of pars
ley, and when nicely browned add two quarts of boiling water 
and the oyster liquor from· three doz.en oysters, which should 
also be heated before being added. Add a bay lear chopped 
fine and half a pod of red pepper without the. seeds. Set the 
gumbo back to simmer for about an hqur lgng-er. When nearly 
·ready to serve and while the gumbo is boiling, add about three 
dozen oysters. Le.t~~i~i~e gumbo boil about three minutes af~er 
the . oysters are ~W~ied. Then remove the. pot from the fire 
and drop gra&ul.~ly into the pot of boiling hot gumbo two 
tablespoonfuls of the fite, stirring slowly to mix thoroughly. 
Never let it boil after the file is added. Serve very hot with 
rice, which, of course, is serv~d i:ria separate dish. · · \: , 

Gumbo-No. 2. 

Cut up· your chicken, put a tablespoonful of .lard in. a pot; 
when hot, f~our the chicken and drop in and' fry until begin
ning to brown, then ·add one onion that ;has been cut fine 'and 
fried, one· quart of sliced okra, one pint sliced tomatoes, ~nd · 
one slice of . bacon. . Let' this cook a few :minutes with~- ·the 
chicke:t;t, then add on.e gallon of hot wate:r a-nd -boil for· three 
or 'four hours. Season when you add tp.e water with .. p~pper, 
salt and a little cayenne. When the chicken· is falling froin 
the bones take the chicken out and, remove the bones and' re..: 
turn the meat to the soup, after skimming. 

Green Pea Soup. 

Boil one quart of peas :in two quarts of water, and two thiri 
slices of bacon. When done mash through a colander, then 
put back :in the same water, leaving out the slices of bacon. 
Season with pepper, salt and a spoonful of butter rolled in 
flour ; boil well again. Toast some bread and cut in slices and · 
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put in the tureen when the soup is served. The hulls of gree? 
peas with a few peas will answer, if one cares to be economi
cal; season as above and boil. Two hours will be long enough 
to boil green pea soup. 

Potato Soup. 

Boil six or seven large Irish potatoes till done, mash them 
and pour on them one teacupful of cream and one tablespoon
ful of butter. Pour boiling water on them (about two quarts), 
boil until it thickens; season with salt, pepper and parsley ,to 
taste. If milk is plentiful, it is an improvement to have :r;nore 
milk;, and less water. · 

Cream of Asparagus Soup . 

.... 1\fter wa.shing a large bunch of asparagr{s, tie it again in a 
buncll and put in a saucepan of boiling water. Let it bo.il 
gently for about three-quarters of an hour, or until perfectly 
t .ender. Take it from the water, cut off the tips or points and 
put them aside until wanted. Put a quart of niilk on to boil 
in a double boiler. Press the asparagus stalks through a colan
der an(l add tllem to the milk. Rub a tablespoonful · of butter 
and. t.wo e-ven tablespoonfuls of corn starch or flour together 
until perfectly smooth and add to the boiling milk, stirring con
stanly t ill it thickens. Now add the asparag~P.S tips, salt a~d 
pepper .ancl serve. If this soup is made of canned asparagus, of 
course it does not have to b~ boiled so long as the fresh. 

Okra Soap. 

Wash and stem two pints of okra and then slice it very fine. 
Chop six fresh tomatoes fine, being careful to keep the jui~e. 
Chop two onions fine and fry in two tablespoonsfuls of b:titter. 
Then add one bay leaf, two sprigs of thyme, three sprigs of 
parsley, the tomatoes and a pod of red pepper without the seeds, 
and after letting it stew about five minutes add the okra, stir
ring almost constantly, as it burns quickly. When well 
b:rowned add the juice of the tomatoes. Then add three quarts 
of hot water and set on the back of the stove and let it simmer · 

· well for about an hour and a half. It is well to remember that 
okra should be cooked in a granite or porcelain kettle, as iron 
has a tendency to blacken it. 

,· \ 
White B'roth. 

Put in a large soup pot over a moderate fire a knuckle of 
veal, with all the scraps of meat, including bones, ·which hap~ 
pen to be on hand, except game. Cover with cold water, add-
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ing a handful of salt; arid as it comes to a boil, be careful to 
skim all the scum off, then put in two large carrots, one turnip, 
one large peeled onion, one parsley root and a few leaves of 
celery. Boil very slowly for six hours on the corner of the 
range. Strain well through a wet cloth into a china bowl or 
stone jar. Put the broth away in a cold place for genera~ use. 

Chicken Broth. 

An old fowl will make a more nutritious proth than a young 
chicken. Skin, cut it up, and break the bones · with a mallet. 
Cover well with cold water and boil slowly for three ·or four 
hours. Salt to taste. A little rice may be boiled with it if . 
desired. 

Split Pea Soup. 

. Wash thoroughly a pound and a half 'of split peas, and put 
to soak overnight. If to be used for ·luncheon, pour off the 
water in which they were· soaked, and put them on to boil with 
a lean soup bone and about a gallon of cold water in an iron 
pot or large saucepan as early as 9 o'clock in the morning, and 
boil constantly for several ·hours, or until the soup is thickened 
with the peas and there are no peas left to be seen in the soup. 
Season with saJt and pepper, and, if liked, lemon juice. 

Cream of Barley Soup. 

Scald half a cup of barley and put it into a kettle with three 
quarts of boiling water and let it boil about three hours. Take 
it off and strain through a sieve. Add one pint of cream or rich 
milk to the stock of barley, season with pepper and salt, and 
let it come to a boil. Take off and add the yolks of two eggs. 

Bean Soup-Either Red or Whi~e Beans. 

Wash and soak o,ne pint of beans over night. Drai~ and put 
them in a saucepan with two quarts of cold water. Let them 
come gradually to a boil, then set them back and let them 
simmer gently for about two hours. Melt a tablespoonful of 
butter in a saucepan and fry in it one onion, minced, a bunch of 
parsley, a sprig of thyme and a bay leaf until brown. Add 
these to the beans and boil about an hour and a half longer. 
If the beans are perfectly tender at this point press the whole 
through a colander. Return to the fire and add salt and pep~ 
per to taste. Let it boil up once and then serve. S9me think ' 
It an improvement to }lave. R beaten egg in the tureen and 
pour the boiling soup over it, stirring constantly. 
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Cream of Asparagus Soup. 

For this delicious soup will be needed one small can of 
asparagus and two quarts of white stock. Melt - in a large 
saucepan two tablespoons of butter, and when it boils stir in 
three of flour. Stir perfectly smooth, gradually adding the 
broth. Cut off the tips of the asparagus and set aside, adding 
the rest to the broth with pepper-corns and a teaspoon of salt. 
Boil for half an hour, strain through a sieve, add the asparagus 
tips and half a cup of cream, bring to the boiling point and 
serve very hot. 

Lima Bean Soup. 

Soak one pint of Lima beans over night. Pour off the water 
and if the skins are very loose remove them as you would al
monds when blanching them. Put on to cook in one pint of 
water, add one-eighth of a teaspoon of soda, a few celery leaves 
or stalk of celery and a few moments before tender one level · 
tBaspoonful of pepper. When soft, put through a siev,e, retut~. 
to the fire and add one pint of sweet milk and one tablespoonful' 
of butter. It can be thickened with a little corn starch or flour, 
but for most tastes the beans will thicken it sufficiently. Will 
say in this connection that white pepper, or white and cayenne 
mixed, make a more delicate flavoring, as well as more digest
ible, for most soups than black pepper. 

Cream of Celery Soup. 

Two pounds of veal, a _small slice of ham or a ham bone, 
one large bunch of celery, one pint of milk, two tablespoonfuls 
of' butter, one onion, one teaspoonful of sugar, two tablespoons 
of corn starch, dissolved in a little cold water, three quarts of 
water, salt and pepper. Chop the meat, fry the onion, after 
mincing· it, in the butter till a light brown; chop the celery, 
and put all on to cook with the water and seasoning, a teaspoon 
of salt to the quart and a saltspoon of pepper. As soon as the 
celery is _ soft it is to be rubbed through a sieve, and it may 
stand till the meat is boiled to rags, which will require at least 
four hours. Then strain, add the sugar and the celery with 
the milk, and when at the boiling point the corn starch and 
the butter. Boil up once and serve. 

Cream of Cauliflower Soup. 

Heat one pint of chicken or veal stock, one pint of milk and 
half a cup of sweet cream. When boiling thicken with one 
tablespoon of fine whole wheat flour, add salt and white pepper 
to taste. Cook half a cauliflower in boiling salted water about 
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twenty minutes. Cut off the little flowerets, using none' of the 
stalk, put in enough to thicken the broth. 

Oyster Soup. 

Three dozen oysters, one quart of mille Put the milk on in a 
double boiler: After simmering until nearly done add to it one 
large tablespoonful of butter, mix with it a rounding table
spoonful of flour. When these two are well blended add to the 
milk and let it continue to boil slowly. The oysters must be 
cooking in another vessel, and put with the milk when both are 
sufficiently cooked to taste done. Season well with pepper and 
salt. Some persons like an additional flavor of Worcester
shire sauce. This last is a matter of taste, and may be added or 
not, as desired. 

Puree of Oysters. 

Put about four dozen oysters on in their own liquor, let them 
cc,me to a boH, take them out and mince them; skim the liquor 
'-''hen nearly done. Beat well together one egg, one dessert
spoonful of butter, half a pint of milk, one cracker rolled and 
sifted, salt and pepper to taste. •Pour this into the boiling 
liquor and then add the minced oysters. When done the soup 
is smooth. The milk must be fresh or it will curdle. When too 
much salt has been put in the soup a little vinegar and sugar 
carefully added wHl often remedy the fault. If discovered in 
time, a few pieces of potatoes scalded in it will have thesame 
effect. They should be strained out before the soup is served. 

Okra Gumbo. 

One soup bone, a quart of sliced okra, one tablespoonful of 
lard, two onions, a slice of ham, a sprig of thyme, · salt and 
pepper. l\1ake a strong broth of the soup bone. Slice the okra 
and onion thinly; sprinkle the okra lightly with flour and fry 
with the onion in the spoonful of la1·d. Pour the hot broth into 
this. Season to taste with salt and pepper and then cook all 
gently together until the whole is well thickened. Serve with 
Puck brand boiled rice. 

The Kitchen Bouquet. 

This is also called the "herb bouquet." It consists of a 
spray of parsley, a sprig of thyme, celery and bay leaf. These 
are tied together and constitute the ''bouquet,'' and will flq,vor 
a gallon of soup. The herb bouquet differs from a ''Roup 
bunch,'' as the latter ·has several vegetables, such as carrots, 
onions, garlic, etc. 
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Bouillon. 

Four pounds of 'lean beef cut in small squares, with no fat. 
One lower shank of veal. Four quarts of cold water and a 
little salt. Boil gently about one hour, then add one small 
onion (whole), with four cloves and four allspice stuck into 
it, one small carrot, one small turnip, three or four stalks of 
~elery or a small head; after adding these vegetables, boil 
three or four hours more; skim well, and when settled strain 
through a thin cloth. · 

Tomato Soup. 

Take one quart of ripe tomatoes, peeled and chopped, or a 
three-pound can of Puck brand, put in an earthenware baking 
liish with one pint of grated corn, or, if in winter, canned 
corn, and add a little soda on the end of a teaspoon, a table-t 
spoonful of sugar, one teacup of grated cracker, one larg( 
spoonful of butter, one teaspoonful of black pepper, two tef ,;: 
spoonfuls of salt. Set this in a hot oven with a tin plate ovt:..,, 
it to prevent browning. Eave ready in a porcelain kettle or 
pan two quarts of new milk boiling hot. When the tomatoes 
a:nd corn are thoroughly done, stir in one large Irish potato 
that has been boiled and mashed smooth; a little minced onion . 
a.nrl parsley, and pour into the boiling milk and serve. The 
tiny bit of soda that is put in should be stirredin the tomatoPs. 

Gumbo. 

Joint into small pieces a large (preferably a full grown) 
chicken-but it must not be old-and if convenient it is quite 
an addition to use two or three sets of giblets. Wash and 
drain dry in a tea towel and set asid'e till ready for it. Put 
in a deep iron skillet or frying pan a large kitchen spoon of 
lard. When very hot, put in a medium sized onion, sliced and 
cut fine. When that . is brown, put in t):te chicken . that has 
been well dredged with flour and let . it fry a light brown (be 
very careful not to let it burn), then add a quart can of Puck 
brand tomatoes or a dozen fresh ones, skinned and cut in 
pieces. Let the whole stew for three or four minutes, then 
transfer to an iron soup pot or kettle. Put to this four quarts 
of cold water, salt and pepper to taste-green peppers chopped· 
are best. After boiling hard set a little back on the stove and 
let it continue to boil slowly for four hours or even longer. 
About one hour before serving put in two quarts of okra 
(canned will answer). Serve with Puck brand boiled rice. 
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Oxtail Soup. 

Have the oxtail skinned and cleaned by the butcher and cut 
at each joint. Put it into a pan with a tablespoonful of butter 
and fry for five minutes. Take out and keep hot while a sliced 
onion is fried in the fat left in the pan. Put the tail, onion 
arid fat into a soup kettle, add a sliced carrot and four stalks 
of celery, cut small, and cover all with two quarts of water. 
Set at the side of the range, where it will heat slowly and 
simmer for five hours. Season well and set aside until stone 
cold. Take off all the fat and strain the soup. Return some of 
the best joints of the tail to the soup, bring it to a boil, skim, 
add seasoning of kitchen bouquet or catsup to taste and serve. 

Puree of Green Peas. 

Take one quart of young green peas, two young onions cut 

! ' and o:o.e bunch of parsley chopped fine, put them on the 
' . ve in enough boiling water . ~o cover them and l.et them boil 
<:>r about a half hour, or until done. Then drain. Rub all 

through a colander, and add them to two quarts of boiling 
milk. Do not allow this to boil after adding the peas, · Season 
with pepper and salt to taste and serve with croutons. To 
keep hot, place the soup on a kettle of boiling water. 

Soups for the Lenten Season. 

Peel and cut into fou'r thin slices six fine carrots; six turnips 
and one parsnip; cut and chop fine one small head of cabbage, 
one stalk of celery and six large white onions; .put all in 
saucepan and add one glass of water and a quarter of a pound 
of butter; add four sprigs of parsley, chopped very fine. Let 
all boil till the water has evaporated, and then add one pint of 
split peas, or red or white beans, which have been soaked over· 
night; add three quarts of water and a red pepper pod, without 
the seed, and let all simmer well for three hours. Then if the 
beans are perfectly tender, drain or press through ·a colander, 
return to the fire and add pepper and salt to taste. Let all boil 
up once and then serve with croutons. . Stale bread may be 
used in preparing croutons. · 

Split Pea Soup. 

Soak one pint of split peas over night, afte~ washing them 
in cold water, and throwing away all that float. In the morn
ing drain off the water and cover the peas again with one quart ' 
of boiling water, setting th.em back on the stove and letting 
them coolf slowly till tender. Cut up two onions, one bunch of 
parsley, and a stalk of celery into fine pieces and add to the 
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boiling peas. When perfectly tender remove from the stove 
and press through a sieve· or colander and add salt and pepper 
to taste._ Then return the soup to the fire and let it boil · up 
once ; just before serving add a quart of cream or rich milk, 
stirring well. Serve with oyster crackers or croutons. Having 
been asked recently why some split peas are yellow and others 
green, will reply in this connection that it is merely a differ-

-enC'e in the process of drying them. I always perfer the yel
low ones. 

Okra Soup. 

Take about two pounds of beef without fat or bone. Out it into 
small pieces, season well with salt and pepper. Put it into the 
soup kettle with a large tablespoonful o~ butter and a sliced 
onion and fry until very brown, then add a gallon of cold 
water and let it simmer for an hou:r and a half. Tlien add two 
cups of okra, chopped fine, and let it simmer gently for three 
or four hours. 

Oyster Soup. 

Place in a granite saucepan a quart of fresh milk, and into 
another pan put a quart (or a can) of oysters; add to the milk 
a tablespoonful of butter, salt and pepper to taste . . Season 
oysters very slightly; set on range and let each come to a boil, 
but do not let them boil; keep e~ch hot until wanted, then add 
oysters to the milk; stir gently, pour iii a hot ~}lreen and serve. 

I' 

Green Pea Soup (No. 2). 

Boil half a peck of peas in one a.nd a half gallons of water 
till perfectly, done. Take out, mash and strain through a 
colander, 'then pour a little of the water well boiled over them, 
to separate the pulp from the hull. 

1 
Return it to the water 

they were boiled in; chop up one ·.large or two small onions ; 
fry them in a very small quantity of lard, but do not let them 
get darker than a pale amber color. Add this with some 
chopped thyme, parsley, pepper and salt: J-p.st before taking 
off the fire stir in one tablespoonful of butter. If the soup is 
too thin, cream a little flour with ~ the · butter to thicken. 

Good cooks use good seasoning. Try Red Snapper Sauce yourself 



FISH 

Unless perfectly fresh, fish is unfit for use. Care should be 
taken to see that the gills are bright and red, the scales shining, 
the eyes clear and the . flesh very firm and free from any un
pleasant odor. Fish dealers will generally clean and scale 
the fish if requested to do so; but this cleaning and scaling 
can scarcely ever be depended upon to be thorough, only the 
heavier scales and entrails being remo.ved. On getting the fish 
home it should be immediately rescaled and thoroughly 
cle·ansed and washed; never let it lie in water any 'length of 
time. Really the best way to wash it is to let the water run 
over it. Then sprinkle the fish on the inside with salt and put 
it in the ice box, if convenient; if ·· not, keep it in a cool place 
until ready to cook. In boiling fish, put it in boiling water and 
simmer very slowly. It will require an hour to boil a large 
fish and about twenty minutes for a small one. 

How to Broil Fish. 

Always have a tin sheet for lifting boile.d fish and for turn
ing broiled fish. Before broiling rub with-salt and pepper, and 
then grease with butter. Lay the fish on the gridiron well 
greased with sweet lard and lay the tin sheet over it. When 
you wish to turn, take the gridiron from the fire, holding the 
tin sheet on top Qf the fish., Hold them together, then lay them 
on a table with the tin . sheet down and the gridiron upper
most. Carefully raise the gridiron, leaving the fish lying un
broken on the tin sheet. It is easy now to slide the fish back 
on the gridiron, put it again on the fire and brown the other 
side, putting the tin sheet back on top of it. E~erything should 
be covered while being broiled. When done lay it on a aish 
and pour over it melted butter, in which has been stirred pep"' 
per, salt and minced parsley. 

Hollandaise Sauce. 

Melt a. tablespoonful of butter, add the juice of half a lemon, 
mix well and take off the stove and add the yolk of one egg, well 
beaten. Add a teaspoonful of chopped parsley, beating steadily. 
'J.1his sauce is very light, and as soon as removed from the fire is 
served hot with fish. 
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Maitre d 'Hotel Sauce. 

Take a tablespoonful of .butter and one of flour. Mix_ well 
over a slow fire and add one pint of consomme or one pint of 
clear water. Add the juice of half a lemon and a tablespoonful 
of chopped parsley and let all boil for about fifteen minutes. 
When it reaches this point take off the stove and add the yolk 
of one egg well beaten; mix well, stirring round, and serve hot 
with the fish. Never add the egg while the sauce is on the fire, 
as it will curdle immediately. 

Baked Fish. 

Have a good sized whitefish, well cleaned, stuff and sew up 
the opening; brush over with melted bu~ter and dredge with 
flour, sprinkle with salt and pepper, place around the fi$ 
slices of pork and lay in a baking pan with a little water . . Al
low fifteen minutes to the pound and baste frequently. Serve 
with sauce, garnish with lemon and parsley. ' 

Stuffing for Fish. 

Fry two tablespoonfuls of minced onion in a tablespoonful 
of butter. Add half a pound of toasted bread crumbs, mois-

. tened with a little boiling water, some chopped parsley, pepper 
and salt. Let it cook a short time and add one egg, but do not 
cook long. Serve with tomato catsup or Hollandaise sauce. 
For each pint use one tablespoonful each of butter and flour; 
mix in saucepan over the fire and gradually add one and. one
half cups of boiling water. Stir into this the yolks of three 
eggs, one tablespoonful of lemon juice or vinegar, three table
spoonfuls of salad oil and a little ·mustard, if liked. 

Fish a. la Creme. 

Boil a firm fish, remove the bones, pick it to pieces. Mix 
one pint of cream or milk with two tablespoonfuls of flour, one 
onion, a tablespoonful of butter, or more, according. to taste, 
and a little salt. Set it on the fire and stir until as thick as 
custard. Fill a baking dish alternately with fish , cracker and · 
cream. Bake for thirty minutes. Use four crackers, crumbled 
small or rolled. 

Salmon Souffle. 

One can of salmon picked up fine, two eggs beaten separately 
very light; one cup of milk, three crackers rolled fine, a smali · 
bit of onion chopped very :fine, about a tablespoonful of melted 
butter, salt and pepper to taste. Mix and roll a cracker fine' 
and sprinkle over the top with ·bitsof butter. Bake in· a pud
iiing dish thirty minutes. 
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Salmon :Bisque. 

Une can of salmon, pick out all the skin and bones, mince 
fine and season highly with both red and black pepper and salt, 
add eight pulverized crackers and four well-beaten eggs. Tie 
it tightly in a cloth and boil three hours. Add boiling water 
when needed so it will not stick to the bottom and scorch. 
Serve hot with cream dressil!g. If liked, celery seed can be 
added. 

Deviled Crabs-Excellent. 

One small can of crabs, four good-sized Irish potatoes, one 
medium-sized onion, two or three stalks of celery, pepper and 
salt to taste. Boil your crabs, boil and mash your Irish pota
toes, cut up your onion and celery. Mix crabs, boiled · pota
toes, onion and celery. Make a cooked mayonnaise by the fol
lowing recipe : Put the yol[\:s of three eggs in a saucepan, a 
level teaspoonful of mustard, a cup two-thirds full of sweet 
milk with a small pinch of soda in it and filled to the top with 
vinegar. Mix these ingredients thoroughly, put them on the 
stove ~nd when the sauce thickens take off and stir into it a 
lump of butter about the size of a walnut. Mix two large 
kitchen spoons of this dressing with the other ingredients; 
pack as tightly as possible into the crab shells. Grate cracker 
crumbs over the top of each, also pour over a little melted 
butter; bake in rather a quick oven until brown and serve hot. 
When it is not convenient to get .celery, the above recipe is 
good without it. -

Creamed Codfish. 

Soak the codfish over night, or even longer, until every trace 
of the salt in which tJ:le fish has been put has been removed, 
then put it on a hot fire in clear, cold water and boil about 
forty minutes. Then drain off the water, put fresh water to ·it 
and scald again, letting it stand in the water about five min
utes. Put one large tablespoonful of butter in a frying pan; 
when melted add one tablespoonful of flour, mix thoroughly 
but do not brown ; then add a pint and a half of milk, stirring 
constantly until it boils, and then add the fish, seasoning highly 

·with black pepper and caye~ne. Let it boil about ten minutes 
longer and take it off the fire, then add the yolk of an egg 
which has been beaten thoroughly. Serve hot witb boiled Irish 
potatoes. 

Pompano. 

There is only one way to cook pompano, and that is to broil 
it. If the fish is large, split it down the middle of the back. If 
small it can be broiled whole. Season a little sweet oil with 
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salt and pepper and rub the fish well with it, then place it in a 
double wire .broiler and see that it is browned well on both sides. 
When done, place in a hot dish, pour a little melted butter over 
the fish and squeeze the juice of a lemon over it. Garnish witb 
parsley and sliced lemon and serve with a sauce made by the 
following recipe : -

Sauce for Fish. 

Put a tablespoonful of butter and a tablespoonful of flour in 
a saucepan and mix them thoroughly over a slow fire. Be sure 
and do not let them burn. Then add one pint of water, the 
juice of half a lemon and a tablespoonful of chopped parsley, 
and let all boil about fifteen minutes. . vVhen it reaches this 
point take it off the stove and add the yolk of one egg, well 
beaten. l\1ix well,' stirring round for several minutes. Never 
add egg while sauce is on the fire, as it always causes it to 
curdle. Another delicious "high priced" fish is Spanish 
mackerel. It should be cooked exactly like pompano and 
served with the same sauce. The above sauce is better if a 
pint of consomme is used instead of water:. 

Crea111ed Codfish. 

l\1Clt two tablespoonfuls of butter, add two tablespoonfuls of 
flour, and a saltspoonful of pepper. Pour on gradually one pint 
of hot milk. Put one cup of shredded codfish in cold water for 
one minute, drain and add to the hot milk. When hot add 
one teaspoonful of chopped parsley and two eggs well beaten; 
cook one minute and serve: It is nice, served with baked pota
toes or on steamed brown bread. 

Codfish Balls. 

Soak the codfish ove1~ night and boil as for "creamed cod
fish,'' then, to two cups of picked codfish add two cups of Irish 
potatoes that have been thoroughly mashed, with about three 
tablespoonfuls of melted butter; then add half a cup of cream 
or rich milk and season with black pepper and cayenne to 
taste. Mold into round or oval balls; roll in egg, then in bread 
crumbs, patting gently, and lay them in a frying basket, and 
sink in boiling lard, or drop . them into the boiling lard-it is 
well to test the heat with a piece of bread. - The balls must 
swim in the lard. When a golden brown, lift out the basket, or 
ski~ out the balls with a skimmer; drain off all the fat by 
laying them on a piece of heated brown paper, and then serve 
hot on a ,dish garnished with parsley. The quantity will make 
about 'a dozen and a half balls or croquettes, for there is no 
difference in codfish balls and · codfish croquettes except the 
shape. The balls are made round and slightly flattened on top, 
and the croquettes are oblong. 
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Lobster Newburg. 

Cut the meat of two small lobsters into small thin slices and · 
cook them slowly in four tablespoonfuls of butter for five 
minutes. Then add one teaspoonful of salt, one saltspoonful of 
pepper, a speck of cayenne, two tablespoonfuls each of brandy 
and sherry, a dash of mace, and simmer five minutes longer. 
Beat well the yolks of four eggs, mix with them one cup of 
cream and pour it over the cooking mixture. Stir constantly 
for one and one-half minutes, then serve quickly in a warm dish. 

Deviled Lobster. 

One pint of cream (or rich milk), two tablespoonfuls of but
ter, two tablespoonfuls of flour, one-half teaspoonful of mus
tard. Rub the flour into the butter and season with salt, white 
pepper and a dash of cayenne, and add to the cream, which 
must be put to boil in a double kettle. When it begins tn 
thicken add the contents of one can of lobster which has been 
shredded and the bones removed. Let all cook a few minutes, 

. and _then put into shells or ramekins after having been mixed 
with sifted bread crumbs, then slip into the oven and brown. 
Serve hot. 

Sauce for Fish. 

Half a teaspoonful of flour, two ounces' of butter, four table
spoonfuls of vinegar, yolks of two eggs, juice of half a lemon, 
salt to taste. Put all the ingredients, except the lemon juice, 
into a stewpan, set it over the fire 'and keep constantly stir
ring. When it is sufficiently thick, take it off .. as it should not 
boil. If, however, it happens to curdle, strain the sauce 
through a sieve, add the lemon juice, pour over the fish and 
s1iee a lemon over all. 

Fish Souffle. 

Put one cup of stale bread crumbs and half a cup of milk 
over the fire and stir till boiling hot ; take it off, ·add the yolks 
of two eggs, one-fourth of a teaspoonful each of salt and pep
per. Stir into this one cup of shredded codfish ; when well 
mixed stir in carefully the whites of two eggs beaten to a stiff 
froth. Put quickly into a baking dish and bake in a quick 
oven till golden crown. Serve at once. 

Fish Sauce. 
· Six hard boiled eggs, chopped and stirred into two cups -of 
drawn butter. Let it simmer, then add one tablespoonful of 
pepper sauce, two tablespoonfuls of minced parsley, a little 
thyme and salt to t11ste. Pour over the fish and slice a lemon 
.;>ver aU. This sauce is for any sort of hot fish, not for salad. 
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Herring. 

Buy what is called milch herring; take out the white part, 
then soak all for half a day. After they are soaked wash tlie · 
white part thoroughly, then add enough vinegar to cover. For 
half a dozen herring use one onion sliced, half a lemon cut in 
thin slices, one apple cut in small pieces, cloves and allspice to 
taste, and a piece of red pepper pod. Skin the herring and 
take out the middle bone, cut them in half and put them fn the 
gravy. The herring can be put to soak early in the morning, 
then prepared according to the above directions about noon, 
and they will be ready for the evening meal. Of course, there 
is no use using salt in seasoning them, as herring is a salt fish 
and has to be soaked to get rid of some of the salt ta,ste. 

Pompano and Spanish Mackerel. · 

'Broiling is the only way in which either pompano or Spanish 
mackerel should be cooked. If the fish is large, split it down 
the middle of the back; if small, broil whole. Use a double 
wire broiler if convenient; if not, use a tin sheet according to 
directions given above. When done, place in a heated dish. 
Butter the fish nicely and squeeze the juice of a lemon over it. 
Garnish with parsley and sliced lemon, and serve with a sauce 
a la Maitre d 'HoteL I neglected to mention in the right place 
that it is well to mix the salt and pepper with a little olive oil 
and rub all over the fish before it is cooked. 

A Good Chowder. 

Two pounds of fish, one-fourth of. a pound of breakfast bacon, 
four good sized Irish potatoes, one small onion, four tomatoes 
or one-half can of tomatoes, one quart of milk, butter the size 
-Df a walnut, a dessertspoonful of flour to thicken; pick the fish 
to· pieces nicely, removing all bone and skin ; peel the potatoes, 
cutting them in thin slices; cut the bacon in small bits; cut up 
the tomatoes, rub the flour and butter into a smooth paste. On 
the bottom of your porcelain kettle spread half of the potatoes 
in layers, then half of the fish. Sprinkle with onions (cut fine) 
and bacon. Half of the to~atoes, sprinkle with salt and pep
per; add the rest of the potatoes. fish, tomatoes, more pepper 
and salt and cover with water. Let it simmer one-half hour. 
Let the millk come to the boiling point, but not boiling. Pu,t a 
pinch of soda in the chowder and stir for the first time; add a 
little of the liquor to the paste of flour and butter. Mix smooth; 
stir this in next; add the milk, stirring gently; remove from 
the fire. Serve very hot. Parsley may be added. Hot crack
ers and pickle accompany this dish. 
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Deviled Crabs. 

Pick fine the meat of three crabs, mix with the juice of one 
lemon, three rolled crackers (or one-half cup of bread crumbs), 
one tablespoonful of butter, three hard· boiled eggs chopped 
fine, a dash of cayenne, salt and pepper. Clean the shells, fill 
with the mixture and brown in the ·oven. Codfish may be 
used instead of crab meat, and the mixture b(lked in scallops. 

·Scalloped Codfish and Potatoes. 

Put a cup of mashed or thinly sliced potatoes in a well but
tered baking dish, add one cup of shredded codfish, dredge 
slightly with flour, pour over it a cup of sweet milk and bake 
in a hot oven ten or fifteen minutes. 

Deviled Lobster. 

Two cups of lobster meat, cut in small pieces, salt and cay
enne to taste, yolks of four eggs, one tablespoonful of chopped 
parsley, a speck of nutmeg, one cup of th~ck cream dressing. 
Add lobster, eggs, mashed fine ; parsley and seasoning to the 
cream dressing while it is hot. Fill the sections of lobster 
shell and sprinkle over some buttered crackf!r crumbs. Brown 
in the hottest kind of an oven and serve very hot. A table
spoonful of Worcestershire sauce or mushroom catsup is an 
improvement for those who like it very highly seasoned. 

A Nice' Way to Cook Halibut. 

Halibut properly served is as satisfying as meat and much 
more digestible. Be sure that the fish is fresh. Boil it. Cook 
in separate saucepans green peas, green peppers, dried apples 
and rice, a few cucumbers, which can be used either coo:ked or 
raw. Make a brown gravy for the fish. Serve on a long plat
ter and lay the vegetables, fruit and rice along the edge. The 
peppers should have the seeds taken out, as they are too fiery, 
the shells are good. Pare the cucumbers and cut them in small 
pieces. ' 

Scrambled Eggs With Fish. 

One cup of cold fish freed from skin and bones, broken into 
flakes; make a white sauce with one level tablespoonful of 
butter, one of flour and one-half cup of milk; add the fish and 
salt arid pepper to taste. Simmer gently five minutes; add four 
slightly beaten eggs ; stir till the mixture is set. Serve on 
toast. 
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OYSTERS. 

Owing to the efficacy of "cold storage" in the present day, 
epicures can indulge in all kinds of vegetables and meats all 
the year round, but the line is drawn at oysters, and the rule 
is strictly adhered to that the months in which they are_ sold 

·have to have "r" in them. For this reason they are looked 
upon as even a greater delicacy than they otb.erwise would be. 

A Nice Way to Serve Raw Oysters. 

One of the prettiest ways of serving raw oysters at a dinner 
or luncheon is in a block of ice. Get from your dealer a square 
block of ice of the size desired and make a hollow in the center 
of the block by placing a flatiron on the top, scooping out with 
the iron the shape desired. Then place a folded napkin on a 
platter and stand the block of ice upon it. Pepper the oysters 
.nicely with cayenne and black pepper, and place in the ice. 
Then take sprigs of parsley and decorate the platter, placing 
between decorated radishes, and alternate slices of lemon, and 
serve with lemon cut in quarters. The cavity should be square 
and deep) leaving walls of ice about two inches in thickness. 

Raw Oysters on Half Shell. 

Allow six oysters to each ·person. Have the oysters opened 
in t4.eir shell and remove one-half . of the shell. Drain without 
disturbing the oyster, and place in plates, with cracked ice 
sprinkled over, and a quarter of a lemon in the center of the 
plate. Serve with black pepper and cayenne. 

Another way of serving raw oysters is to remove them from 
the shell and place in oyster plates garnished with sliced lemon 
between the little bed that holds each oyster and placing the 
seasoning-which may consist of black pepper and ~ayenne 
and salt, if liked-in the little cell in the center of the dish. 
Again, where oyster plates are not in use in a family, place the 
oysters in the usual dinner plate in a bed of finely chopped ice, 
allowing half a dozen oysters for each person. Cut lemon in 
quarters and hand round with pepper, salt and pepper vinegar 
or W orcestershire sauce. 

Broiled Oysters. 

Select large, plump oysters. Drain them and dry them. 
thoroughly on a towel. Lay them on a buttered broiler. Cook 
over clear coals, and when done on one side turn, being careful 
not to allow them to burn. Put some butter in the bottom of a 
hot· platter, lay the oysters on it ; season with pepper and salt. 
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Send to the table very hot. Or, broiled oysters can be served 
on slices of thin buttered toast. If done by a gas stove lay the 
toast under the broiler to catch the drip. 

Panned Oysters. 

Put one tablespoonful of butter in a covered saucepan with 
{)ne-half saltspoonful of white pepper, one teaspoonful of salt 
and a pinch of cayenne. When hot add one pint of drained 
oysters, cover closely and shake the pan to keep them from 
sticking. Cook about three minutes, or until plump. Serve on 
toasted bread or crackers. 

Panned Oysters. 

Select large, plump oysters. Place small oblong p~eces of 
toast in pan, put an oyster on each, sprinkle with salt and 
pepper and brown in -hot oven until the oysters begin to ruffle 
at the edges. The toast can be buttered before the oysters are 
put on, or can use three tablespoonfuls of butter, creamed, with 
half a teaspoonful of salt and a tablespoonful of lemon juice. 

Oyster Cocktails. 

Put into a tumbler six oysters; add two drops ()f tabasco 
sauce, a tablespoonful of lemon juice, a teaspqonful of onion 
juice, a saltspoonful of salt, four teaspoonfuls of tomato catsup; 
mix thoroughly, stand in a bowl packed with cracked ice, and 
serve in this way. The cocktails should be mixed at least a 
half hour before serving time, and kept in the refrigerator. 
If they are then put in bowls packed with cracked ice and sent 
to the table, they will be in good condition. They are eaten 
with an oyster fork. Cla:q:t cocktails can be made much after 
the same fashion, only leave out the salt. 

Dry Oyster Stew. 

Take six to twelve large oysters and cook them in half pint 
of their own liquor, season with butter and white pepper, cook 
for five minutes, stirring constantly. Serve in hot soup plates 
or bowls. In frying oysters always dry as thoroughly as pos-

- ~sible before putting them into the hot grease. Only in this 
way_ can you give them the -nice crispness you like so well in 
.the restaurant serving. Have the fat deep and boiling; it may 
p~ __ strained and used mahy times. 

Creamed Oysters. 

· One pint of oysters chopped moderately fine, one tablespoon
ful of butter, one tablespoonful of" flour, one cup of cream, one 

-pint of milk; melt the butter and stir in the flour ,until well 
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mixed; add the cream, milk and oysters; beat the yolks of 
three eggs and add slowly, stirring all the time; next season 
with salt, pepper and nutmeg, this , to be cooked. vVhen the 
eggs set serve hot on buttered toast. 

Oyster Patties. 

One pound of butter, one pound of Puck brand flour, sift the 
flour, wash all the salt out of the butter, then divide in four 
parts, putting one-quarter in the flour and mixing with ice 
water to moisten, adding a little salt; put in ice box or cool 
place for five minutes, roll the dough into a sheet, place the' 
remainder of the butter over it; roll out four times; set away 
in a· cool place and do not use for one hour. When rolling 
dough each time roll in opposite direction.· For the inside of 
the patties, take as many oysters as you have patties. . Stew 
them in their own liquor, cut the oyster in pieces, to two dozen 
oysters add a tablespoonful of butter and a tablespoonful of 

, flour, rubbed smooth in a little water. Season with a little salt, 
four tablespoonfuls of cream and -a little cayenne. 

Coddled Oysters. 

Toast the number of slices of bread 'required to a nice brown, 
and butter them on both sides. Drain the liquor from the oys
ters and put it in a saucepan. When hot, add a large lump 
~f butter. Have ready a baking dish and place the toast 
within; lay the oysters on the toast (allow about half a dozen 
to each person) having seasoned well with salt, cayenne pep
per, chopped parsley, bay leaf, mace and cloves. Put the 
liquor of the oysters over the toast until it is well absorbed. 
Set in the oven and bake for five or sjx minutes with a quick 
fire. 

Oyster Sauce. 

Scald one pint of large, fresh oysters, just enough to plump 
them, adding one teaspoonful of pepper vinegar, ,a little black 
pepper and salt to taste. Pour into this a sufficient quantity 
of drawn butter and serve. 

Scalloped Oysters. 

Do not drain the liquor from the oysters, htl:t take them' oU.r 
with · a fork as you use them; in that way as much liquor as yo;u 
req1Jire adheres to them. Use stale bread, and do not crumb. 
it too fine, or it will be clammy. As oysters part with a great 
deal of moisture in cooking, if the mixture is made too wet it 
is not good; it should be rather dry when done. Cover the bot
tom of a ~ell-buttered baking dish with a layer of very dry 
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bread crumbs, sprinkle over a little salt and pepper, and put 
_little bits of butter all over the crumbs; then with a spoon 
moisten it with cream or milk. Next put a layer of oysters, 
alternating with bread crumbs, until the dish is filled, finishing 
with crumbs, butter and cream; invert a plate over it to keep 
in the flavor. Bake three-quarters of an hour, or until the juice 
bubbles to the top. Remove the plate and brown on the upper 
shelf of the oven for two or three minutes only. 

Fried Oysters. 

Drain the oysters through a sieve·, or, better still, dry them 
on a clean napkin. Beat up two or three eggs. Have ready some 
grated bread crumbs or· cracker meal. Season both the .oysters 
and the .crumbs with salt and pepper. Then dip each oyster 
into the egg, then into the bread crumbs. Fry half a dozen at 
a time in a wire basket in boiling lard. As soon as the first 
basket is lifted, if you drop in a few slices of raw po,tato, it will 
keep the fat from burning while the oysters are changed for 
another half dozen. Proceed in this way until all are done. 
Put in a whole potato in slices and take from the fire at once. 
If the precautions are taken, the same fat may be used repeat
edly, when otherwise it would be blackened the first time. Drain 
the oysters on soft brQwn paper. Have some parsley on a hot 
folded napkin, arrange the oysters quickly and serve at once. 
Some persons prefer the crispness of oysters that are dipped 
in meal and fried. Where egg is used it is niee to mix some 
rieh, thiek cream with the egg if you have it. 

Broiled Oysters. 

Oysters for broiling must be large and fat, else they will 
shrivel to nothing in cooking. Drain the oysters through a: 
colander, lay them on a dish and wipe with a dry, elean towel. 
Dip the oysters in some melted butter, seasoned well with salt 
and eayenne on both sides. Have ready a double wire broiler 
and test the heat by dropping a little water on it. If the water 
hisses, the broiler is quite ready. Pla~e the broiler in a warm 
plaee-just over the oven will do. Butter and plaee the 
oysters on it. Return to moderate eoals. As soon as the oysters 
are browned. on one side, turn on the other and brown. Have 
ready a heated dish and serve the oysters, pouring overmelted 
butter and parsley chopped very fine. Garnish with ~prigs of 
parsley and sliced lemonand_serve immediately. · 

Broiled Oysters. 

Always select the largest oysters for broiling, examining each 
to see that no particles of shell adheres to it. Dry with a nice, 
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clean cloth; then season with pepper and salt. Place them on 
an oyster gridiron over a quick fire. As soon as plump, dip 
each one in a cup of melted butter, lay on a hot dish, garnish 
with parsley and sliced lemon and serve. 

Oyster Cocktail. 
Have all the ingredients thoroughly chilled. Allow eight 

blue points~ to each person and season each cocktail with three
fourths of a tablespoonful of lemon juice, one-half tablespoon-
ful of tomato catsup, one-half teaspoonful of finely chopped 
shallot, three drops of tabasco sauce and salt. Be sure to have 
the oysters, especially, so cold that they seem icy. Arrange in 
cocktail glasses. It is very pretty to garnish with red and 
green peppers cut in fancy shapes. If horseradish is liked, a 
very small quantity can be used. If larger oysters are used, 
six will be enough for each person. 

Stewed Oysters. 
Drain the liquor from two quarts of oysters; mix with it a 

small teacupful of hot water, add a little salt and pepper and 
set it over the fire in a saucepan. Let it boil up once, put in 
oysters, let them come to a boil, and when they ''ruffle'' add 
two tablespoonfuls of butter. The instant it is melted and 
well stirred in, put in a pint of boiling milk and take the sauce
pan from the fire. Serve with oyster or cream crackers; serve 
whHe hot. If thickening is preferred, stir in a little flour or 
two tablespoonfuls of cracker crumbs. 

Creamed Oysters. 
Put two tablespoonfuls of butter and one cup of cream in a 

chafing dish; add salt and pepper, two bay leaves. When boil
ing, add two level tablespoonfuls of fine cracker crumbs; then 
about twenty oysters, well drained. Serve on toast when the 
edges of the oysters ruffle. 
/ ' 

Puck Brand Flavoring Extracts 
Are all good and impart the natural flavoring which is de-

: sired. They conform in every way to the Pure Food Law and 

are full one and one-half ounce bottles. Once used always used, 

for they are absolutely pure and in every way satisfactory. We 

have them in vanilla, lemon~ etc. Insist on getting ''Puck 

Brand'' Extracts. 



MEATS AND SAUCES l 
Some Facts About Meat Worth Knowing. 

In roasting meat, allow from fifteen to twenty minutes to 
the pound, which will vary according to the thickness of the 
roast. If the meat is of good quality, the success in roasting 
depends entirely on the heat of the oven, which sh~mld be 
very hot when the meat is put into it, so that the pores of 
the meat will be immediately seared up and the juices retained; 
if put into a cool oven it loses its juices, and the result is a 
tough, tasteless roast. The oven should be hottest when the 
meat is put into it, so that the pores will be closed as quickly 
as possible. Some people believe in washing aU kinds of meat; 
if a roast is washed it should be done quickly, in clear cold 
water, and wiped perfectly dry with a clean, dry cloth. Put 
the roast in . a baking pan without any seasoning, put under 
it some pieces of its own fat or cold drippings, but no water 
should be put in the pan, as it has a tendency to soften the 
outside of the meat and prevent the crispness so desirable in 
a roast. When partly done, season with salt and pepper, as 
it hardens any meat to salt it when raw and draws out its 
juices; then dredge with sifted flour to make it brown nicely. 
It should be frequently basted with its own drippings, which 
come from the meat when partly cooked and well seasoned. 
Lamb, veal and pork should be cooked rather slower than 
beef, and should always be cooked thoroughly done, really 
until the flesh leaves the bone and is nicely browned without 
being burned. In roasting beef it is better not to wash it, 
but if a person is very particular it can be wiped off with a 
clean wet towel, then with a dry one, lay it in a baking pan, 
rub it over either with beef suet or butter, then proceed ac
cording to· directions given above. It takes a rib or loin roast 
of seven or eight pounds about two hours to be properly done, 
1eaving the\ inside a little rare or red; half an hour less would 

_ make the inside quite rare. Put the beef on a hot dish, skim 
off the fat from the drippings, put in a little flour if thickened 
gravy is liked; if not, the flour can be omitted; a little pepper 
and a teacupful of boiling water. Boil up' once and serve 
in a gravy boat. 

When boiling or stewing fresh meat, it should be put into 
boiling water, covered closely and boiled slowly, an'd when 
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partly cooked, or when it begins to get tender, put in salt 
and any other seasoning desired. · 

Salt meats should· be covered with cold water and require 
thirty minutes very slow boiling, from the time the water boils, 
for each pound; if it is very salt, pour off the fir~t wat,er and 
put it into another of boiling water, or it may be soaked on~ 
night in cold water. After meat commences to boil it should 
never be allowed to stop and always replenished with bo_iling 
water. ' 

If meat, poultry, fish, vegetables or any other article of food, 
when found to be frozen, is thawed by putting it into warm 
water or placing it before the fire it will most certainly spoil 
and be rendered unfit to eat. The only way to thaw these 
things is by putting them in cold water. Care s-hould be taken 
to leave them in _eold water till they are thawed through , and 
through. · If meat that has been frozen is to be boiled, and 
there is any doubt about its having been thawed entirely 
throogh, it should be put on in cold water; if to be -roasted, 
Jet it get warm gradually, for if it is heated rapidly and should 
not chance to be thoroughly thawed all through the center, 
placing it in a very hot oven would cause it to spoil, but it is 
certainly best to always give meat plenty of time to get thor
oughly thawed in cold water. Pot~toes are injured by being 
frozen, but other vegetables are not worse for it, provided they 
are always thawed in cold water and used as soon as thavyed. 

Spring Lamb and Mint Sauce. 

Rub the saddle of lamb with salt and butter1 and, while 
roasting, baste frequently with the gravy and salted water. 
Cook fifteen minutes to a pound. The sauce is made from 
young leav~s of mint chopped fine, adding two tablespoonfuls 
'of powdered sugar to three tablespoonfuls of mint. After mix
ing . add six tablespoonfuls of good vinegar, pouring it slowly 
over the mint. In order to extract all the flavor of the mint, 
the sauce should be made in advance of dinner time. 

R.oas.t Veal (With Stuffing). 

Six_ pounds breast of veal boned and pounded to uniform 
thickness; rub both sides with salt and pepper and lay flat 
on a board. Spread evenly with stuffing to within an inch of 
the edges; roll loosely and sew or tie in shape. Dredge well 
with flour, lay on a rack in the dripping pan, laying thick ' 
narrow strips of fat salt pork over the upper side. Set on a 
grate in a very hot oven till the surface is well browned, then 
bake more slowly, covering the meat with a · buttered' paper 
if it browns too fast. Allow a full half-hour for each pound, 
with an extra half hour if the roast is large. Baste about 
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every fifteen minutes with two tablespoonfuls of butter melted 
jn one cup of hot water, or add :a little water to the drippings 
in the pan and use. Stuffing-One pint q_f fine bread or cracker 
c~mmbs, one level teaspoonful of salt, one tablespoonful of 
parsley or thyme, one scant teaspoonful of white pepper, one.:. 
half teaspoonful of onion juj.ce or a small quantity of minced 
onion. :Moisten with one egg well beaten, two heaping table
spoonfuls of butter melted in one cup of hot water, or use salt 
pork chopped fine in place of butter. 

Veat Cutlets Breaded. 

Season the cutlets' well with salt and pepper. (It is well 
to have them cut rather thin.) Beat an egg well and roll the cut
lets in the egg, then roll in bread crumbs. Drop in . boiling 
lard and fry to a golden brown. Take. ·out, drain off the lard, 
place on a · heated dish and serve with a garnish of parsley 
an4 sliced lemon, and some sort of nice sauce that goes with 
meat. 

Veal Loaf. 

Very good. Chop three and a half pounds of uncooked veal ·~ 
Yery fine, add tO it half a pint Of dried bread Crumbs, Olle te~./' 
spoonful of salt, one teaspoonful of onion juice, half a tea
spoonful of pepper, half a teaspoonful of sage,· fourth of a 
teaspoonful of allspice. Add two eggs, well beaten. Mix thor.~ 
nughly and press into a square bread pan. After the meat is 
molded in the pan, turn it on a baking dish, brush it over with 
a beaten egg, and bake in a slow oven for two hours. Put a 
tablespoonful of butter in half a cup of water, baste with this 
five or six times during the baking. When cold, set aside to 
cool. Serve in thin slices. 

Creamed Veal. 

Chop cold veal, place in a pan with a cup of wat~r, season 
highly with salt, pepper and a little butter; stew till nearly 
dry. Just before serving add a cup of cream, and serve on: 
buttered toast. You can make this of any other cold, fresh 
meat. 

. Dressed Calves' Head. 

Take the head, when well cleaned, and boil until the bones 
are easily gotten out. Cut it up and season with two teaspoon
fuls of parsley, two of chopped onion, two of thyme, one of 
sw.eet marjoram, one of cloves, one of pepper, a little nutmeg, 
grated; one pod of red pepper; salt to taste. Put with it some 
of the liquor it has boiled in; beat the yolks of four or4 six eggs 
and grate as much bread ,as will thicken the eggs; spread it 
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over the seasoned head and lay over that little lumps of butter. 
Bake it done a:nd then add a little butter, flour and a gill of 
wine. 

· Beef Steak. 

Have it cut thick. It will never be good, rich and juicy ·if 
only from one-fourth to one-half an inch thick. .It ought to 
be from three-quarters of an inch to an inch and a half thick. 
Trim off any suet that may be left on it. Cook in a double 
broiler over clear coals for ten minutes if it be rare; twelve 
if to be rather well done. Turn the meat constantly. Serve 
on a hot dish with butter, salt and pepper, or with mushroom 
sauce or tomato sauce. Do not stick a knife or fork into the 
meat to try it. This is the way many people spoil it. Pound
jng ·is another bad habit; much of the juice of the meat is 
lost. 

Baked Beef Roll With Cream Tomato Sauce. 

Scald one set of calf brains until tender. Grind or chop 
fine , one good rov.nd beefsteak. lVIix well together with two 
well beaten eggs, .~alf a cup of cracker crumbs and a little 
grated onion. Sea~n well with pepper and salt. l\1:ake in an, 
oblong· roll; butter the outside well; wrap in heavy brown pa
per and bake for one hour. Remove the paper and brown 
slioshtly. . 

Cream Tomato Sauce for Same.-Put orre can of tomatoes 
in :;;aucepan; half a cup of fresh sweet milk, a pinch of soda, 01.. tablespoonful of butter; season with pepper and salt. 
Co~.\: 'vell and stir until smooth and creamy. }?our over beef 
lolil.f and serve hot. 

Meat Loaf. 

To one.pint of groond, cold meat, add half a pint of rollen 
bread or cracker crumbs, a little ground onion, salt and pepper 
to taste, a tiny . bit of lemon peel and a well beaten egg. 1\Iix 
all together, putting in enough warm water to mold the mix
ture into a loaf. Put in greased pan and bake. Serve hot, 
with sauce made by the follovving recipe : One ~ tablespoonful 
of butter and one tablespoonful of flour, cooked until smooth; 
then add one cup of hot milk, salt and pepper to taste and 
cook together. If parsley is liked, a little can be chopped a11d 
added to the sauce. 

To Make Hash. 

l\1:eats that have been once done only require to be warmed 
over. To cook them again renders the:tn tough and insipid. 



.Mary L. Flotwnoy Cook Book. 27 

Cut up the vegetables to be used for seasoning-onions and 
potatoes. Put them into a stewpan with all the cold gravy 
that may have been saved and a little boiling wat~r; cover 
the stewpan and let this cook slowly until the vegetables are 
done, stirring frequently. Have the meat minced fine, re
moving all bones and gr~stle. Add to the gravy, stirring it in 
well. Let it remain until the 'meat is thoroughly hot and 
serve. 

Baked Ham. 

Soak the ham in · cold water from early in the afternoon till 
next morning-changing the water at bedtime. If the ham is 
large it may require twenty-four hours' soaking. Trim it 
nicely, and cut the shank bone short off. :Make a coarse paste 
of merely flour and water, sufficient in quantity to enclose 
the whole ham. Roll it ·out and cover the ham entirely with 
it. 'Put it in a well heated oven, and bake it five hours or 
more, in proportion to its size. When done, remove the paste, 
peel off the skin. It will be found very fine. If the · ham is 
:rather salt and hard, it may be parboiled for two hours, then 
put into the paste, and baked for about three hours, but the 
ham retains· its juices better, and · is much sweeter and better 
in every way if soaked and baked~ without any boiling what
ever. 

Boiled Hams. 

Soak a ham for twelve hours. Put it on to boil for four or 
five hours in cold water. When done, so that a fork pene- · 
trates easily, draw off the skin. Sprinkle thickly with sugar 
and a teaspoonful of mustard, and bake for one hour. This 
dr~ws out part of the fat, and imparts a good flavor. If sim
ply boiled, allow the ham to cool in the water in which it was 
boiled. 

Frizzled Ham. 

Whenever one has boiled ham there is sure to be some left 
near the bone that cannot be sliced. For that part of it the 
following recipe will be found to be a delightful way of prt~
paring it. Grind the ham in a meat chopper, put into a very 
hot skillet that has some grease in it (ham or breakfast bacon 
gravy, if you have it), let it brow;n quickly. With a spoon 
lift it carefully out, lay it on a ·dish, then pour into the gravy 
in the hot skillet about a cupful of milk that has been thick
ened with some flour, or, better still, put the milk in, stir it 
around and then stir in the thickening, which consists of a 
sp-oonful of flour, blended with a little cold milk or water, put 
some black pepper in, pour over the ham and serve hot. 
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Scrapple. 

You can use any kind of meat, but it must be boiled till it 
falls from the bones. The hog's head, liver and feet are very 
good used together. The cheaper parts of beef and pork may 
be utilized in this way. Remove all the bones and chop fine. 
Season well with salt, pepper and sage, skim· and strain the 
liquor it was cooked in, then return the meat and let it boil up . 
and thicken to the consistency of mush with cornmeal. Pour 
jnto a thick pan or deep dish. Slice when cold, dip in meal 
and fry Jill brown. 

/ To Cook Brains.· 

Soak the brains in salt water one-half hour, then pour over 
them boiling water to remove the skin. Place them in a vessel, 
covel.· with hot water and boil till tender. Drain off the water, 
and to one set of brains stir in three well beaten eggs and sea
son with pepper, salt and a dessertspoonful of butter. 

Brain Cutlets. 

The following recipe for preparing a dish of brains will 
be found a little different from the ordinary way of serving 
them, and, hence, will seem something of a rarity from the 
old method : Wash the brains well and soak them in cold 
water until all the blood is drawn from them and they appear 
white. Parboil them till they are tender-about ten minutes, 
in a saucepan, will answer-provided they boil this long-then 
thoroughly drain them and place them on a board. Divide 
them into pieces about the size of sausage cakes. Dip each 
cake into flour and the:p. roll them in eggs and bread crumbs, 
arid fry in butter. Serve very hot with gravy. Another way 
of doing them is to prepare them as above (I mean the parboil
ing part) and then stew them gently in rich stock, like stewed 
sweetbreads. 

To Cure Tongues. 

Sprinkle the tongues with a little saltpeter and rub them 
well. Then rub them with salt and sugar mixed (a large hand
ful of sugar to one quart of salt). Lay them in a jar and 
sprinkle them with the sugar and salt. Turn them over occa-
sionally, placing those at the bottom on top. ' 

Mint Sauce. 

Take three tablespoonfuls of vinegar, two tablespoonfuls of 
mint, chopped fine, one tablespoonful of powdered sugar, one 
saltspoonful of salt; mix about ten minutes before using. 
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Sauce for Barbecued Meat. 

Melt half a pound of butter; stir into it a large tablespoonful 

I 
of mustard, .,half a teaspoonful of red pepp.er, a teaspoonful 

. of black pepper, salt to taste; add vinegar until the sauce has 
; a strong acid taste. The quantity of vinegar has to depend 
upon the strength of it. As soon as the meat becomes hot, 
begin to baste, and continue basting frequently until it is done. 
Pour over the meat whatever sauce is left from the basting. 

Bread Sauce. 

A cupful of bread crumbs; pour over them two cupfuls of 
I boiling milk or pale veal broth. Let this stand until the bread 
has absorbed the gravy; stew five minutes. Make it suffi-

1 ciently rich with butter; season in any way liked; salt to 
I taste. Most housekeepers feel it their bounden duty to econo
mize in the use of butter, but a liberal use of it certainly adds 
more to the healthfulness of food than any other article-that 
is, good, pure butter. 

Tomato Sauce. 

Skjn a cupful of tomatoes; chop them fine; cut up a small 
silver-skinned onion; season with salt, pepper and a dessert
spoonful of sugar. Put these into a stewpan with a table
spoonful of butter; add two tablespoonfuls of grated pread 
crumbs, a wine glass of water; stew gently an hour, keeping 
the stewpan covered; shake it frequently. Just before serv
ing, stir in two eggs that have been beaten several minutes. 

1//. 
Beef Daube. 

I 

A daube-pronounced "dobe"-is, In good, plain English, 
a ''pot roast.'' It should come from a part of the beef that 
js juicy, but not fat. Get what is called a "rump roast" (a 
cut which possesses the merit of being inexpensive). Let it 
be the shape of a very thick steak.; Have some lard-or any 
grease preferred-in a skillet; when it is boiling hot put the 
meat in and brown it quickly on both sides. As soon as it 
is browned take it out and lay it on a dish where it will keep 
hot. Then put into the hot grease some minced onion with a 
little of the green tops, let brown slightly, being very careful 
not to let it burn; then mix with the browned onion one or 
two cups of tomatoes, according to the quantity; some parsley, 
cut up one or two carrots if you have them, and a tablespoon
ful of Red Snapper Sauce. As soon as this comes to a boil 
pour into it boiling water sufficient to cover the beef, which 
shall be put into a large saucepan with the above sauce. Get 
it on the back of the stove, where it will boil slowly, or sim-
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mer, for severa.l honrs. or until the. ·beef is th oroughly tende~. 
Of course it should be seasoned WJt h salt and pepper to s.m.t 
the taste.' Vllll say in this conn ection t hat in the preparatw:n 
of dishes of this kind the green tops of onions impart a deli
cious flavor not possessed by the onions themselves. Ho-vvever,. 
both should always he used .. 

POULTRY 
-.;.. \Vill begin by telling a fe·w things about spring ehiekens .th~tt 
probably every one doesn )t kno'liiT. In the fir st plaee, 1t IS 

very important to kno·w how to select good fat ones.. Look 
under the ·vring-s, and if they look yello\:Y yon n1ay he sure the 
chicken is fat and healtl1y, but if the 'lving looks poor under"" 
neath, the chicken is sure to be poor. In the next ])lace, chick
ens should not be washed or a drop of '\:Yater used about th em 
after they are drawn till ready to be eookecl. They should be 
kept at l east t h irty-six hours in an iee eold pla.ee. To usc 
Vi'ater a hout them in the begirming not only toughens them, 
but causes them to sour a.nd spoil very much more quickly. 
When ready to cook. '\'17 ash them thoroughlv in cold water and 
wipe perfe~tly dry . . · ~ · 

As soft coal is used altogether in this part of the coTmtry, 
so many people do not have broiled chicken because they do 
not know it ean 1Je done just as well without a broiler. A.s. 
I said before, dry them with a doth. put them in a shallow 
pan-pie pans are good, as the sides are never high-put thein 
in a very hot oven. Do not open the oven door t ill yon think 
they have had time to brmvn. To he good, they must brcrvirn 
qujcldy, then, if the oven is still very hot, shut off the heat 
from it, or leave the door a little ajar so t he chic·.kens will cook 
done. Put salt, pepper and but ter over them and serve .. 

Fried Chicken. 

Southern people are more universally fond of fried chicken 
than almost any dish that makes it s appearance in spring, but 
to have it clone well is almost a lost art, since old-fasl1i.onec1 
negro cooks are things of the p ast. V"''hite. people and the pres
en~ gener~tion of servants seareeJy ever succeed in frying 
ch1ekens meely. It seems a very sirnp1e thing· to do, but seen~
~ngly simple things are oi'tPIJ the hardest to ~lo nicel~T, because 
~t seems so easy that mw feels ther e is no use in being particu
lar .. "\Vhat:ver is \:orth doing at a1l is wortJ1 doi~g weJl,H 
I thmk appbes esp eeJalJ :y to cooking. Some of t11e best fried 
ehieken tb at is ever seen is in the country. where tlH~re :is a 
searcity of ice. and. of course, chiekens h~.ve to be cooked as 
soon as kjlJed: t hat may aceoun t , too. for the "old-time" friecl 
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chicken being better than what we see in the present day; for 
before the manufacture of iee it was scarce, and consequently 
not so easy to ''keep things" in hot weather as now. It is true 
·we m·e aU prejudiced against eating fowls-or anything
freshly killed, but if we do not know it, doubtless we find it 
lwt t ::r and probably more healthful.. Now, I would sugg-est 
a few seemingly unimportant directions, whi·ch, if f ollowed., 
may be 9f some help to the uninitiated. One cannot he ":stin
gy'' with lard and have good friend ch icken, though to use · 
an abundance is not extravagance, for it can be strained and 
u.sed again, therefore cat·e should be taken not to scorch it. 
Cut up the chicken-not too :small-season with salt and pep
per , roll each 'piece in flour and drop it into enough boiling 
1 ard to cover it, t hen set t he skiUet where it will not fry too 
rapiJly, put a top over, so as to keep it mnist. Remember, it · 
is in1portant to have thP lard very hot when the chicken is 
dropped in~ then set where it will not cook very fast and 
keep covered so as to keep the steam in. It is weU to flatten 
the breast hone with one or two st rokes of the rolling pin, or 
remove it altogether. Always lay the flesh side down first
it never seen1s to brown as nicely after it is first dropped in 
the boiling lard; tu..rn frequently. To make the gravy: Pour 
off the lard, strain it and keep it for futuil:'e use; put a large 
tablespoonful of butter into the sk illet, stir it while melting 
and rub into it a d·essertspoonful of flour. When this is a 
rieh golden color, pour in half a cup of boiling water; let it 
boD at once, and pour over the chicken. Of course, season 
IYj t h salt and pepper.. If ''cream gravy'' is desired, make it 
like the above, 11sing milk instead of water. 

Brunswick: ~stew .. 

Take two squirrels., or a good-sized ~chicken, joint them and 
put them on to stew with about three pints of water .and two 
th jn slices of hr·eakfast b acon m· salt pork, and let boil an 
hour. 'rhen add four or five good, ripe tomatoes, peeled and 
cut up, two small onions or one large one, two or three Irish 
potatoes cut into small piec~:.s, salt and pepper to taste. If 
butter beans are liked, it is '':reli to put some in. Let all boil 
together till chicken and vegetables are thoroughly done. About 
fifteen or twenty minutes before removing from tile fire, . :add 
t\vo or three ears of grated corn, which will thicken it to the 
rjght consistency and also add to the flavor of it. Some per
sons prefer t he corn cut off tlte cob and put in tl1e stew; it 
ought to be young and tender, and if the corn should be cut 
instead of g1·ated jt is necessary t o put some thickening m.ade 
of flour-or eorn:starch-and water. At the last aGld a table
spoonful of butter~ Dumpli!1gs can be added, if liked, though 
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care should be taken not to have too many of them, as the, 
absorb the gravy. If dumplings are used, they help to thicken 
the stew. Of course, if the water boils away, more boiling 
water should be added whenever needed, though with all kinds 
of stews it is better to cover them, and, after they have boiled 
hard for a few minutes, set them where they will boil slowly 
the rest of the time to k eep the meat from boiling to pieces. 
The stew is very easy to burn after the grated corn or thick
ening is added, and will have to be stirred often. A very good, 
and more economical, stew can be made by the above recipe 
by substituting good fresh veal chops for chickens or squirreL 

Stewed Chicken With Dumplings. 

Cut up and lay in salt and water, then put on the fire with 
water enough to cover and some slices of bacon, or, if one is 
fortunate enough to be in the country, use middling. When 
the chicken is thoroughly tender, put in some dumplings, made 
like biscuit, but rolled thin; lay them over the top of the stew, 
cover tightly and boil till done-about fifteen minutes. Roll 
a tablespoonful of butter in a tablespoonful of flour-or less, 
if not liked very thick-with pepper, salt, chopped parsley 
and celery, or a little celery seed~ Put this in the gravy and 
when it has thickened up pour in a teacup of cream or milk, 
and let it boil up once. Take off the fire and serve hot. 

Chicken Fricassee. 

Brown a large onion, finely minced, in a tablespoonful of 
lard, add a tablespoonful of flour and brown als9, then put 
in the chicken, jointed and wiped dry, put in also some minced 
parsley, if liked, and let the whole reach a deep, rich brown; 
add a pint and a half of boiling water, and stir until it begins 
to boil, then add salt, pepper and a dust of cayenne; cover 
and simmer an hour or more until perfectly tender. The gib
·Iets are always added. This is a plain, brown fricassee. 

Fricassee of Chicken-Brown Sauce. 

A young chicken, but one fully grown, .is best for this pur
pose. Joint the chicken as for frying, and season well with salt 
and black pepper. Put a tablespoonful of lard into the stew
pot, and, when hot, put in one onion chopped fine. Let it 
brown slightly, and then put in one tablespoonful of flour, . 
which has been well sifted. Let this brown and add the 
chicken. Let all simmer a few minutes, and then add one sprig 
each of thyme and parsley and one bay leaf minced very fine. 
Stir well and often. When every piece is nicely browned, add 
one pint and a half of boiling water. Stir until it begins to 
boil, and season again to taste. Cover and let it simmer gently 
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until tender. In making any sort of a chicken stew the liver, 
gizzard and heart are always put in, in the beginning. When 

. the chicken is done, pour the hot sauce over it and serve hot. 

Fricassee of Chicken-White Sauce. 

Joint the chicken, as before, season well with salt and pep
per, put it into a stewpan, covered well with boiling water, 
and let it simmer on a moderate fire until tender. Before the 
chicken is done, adQ. the juice of one large onion. When done, 
mix together one large tablespoonful of butter and of :flour 
in a frying pan without browning. Add a pint of milk and mix 
well. Add this to the chicken, mixing and stirring constan~ly 
till it boils. Salt and pepper to taste. Take from the fire and 
add the beaten yolks of two eggs and a little chopped parsley. 
Serve hot. 

Mushroom Sauce. 

Make a br0wn sauce by melting a tablespoonful of butter 
in the saucepan and adding a tablespoonful of :flo,pr and stir
ring till well browned; then stir in half a pirif.: of boiling 
water; add one can of mushroom and salt and pepper to taste. 
Add the juice of half a lemon and let it cook for fifteen min
utes longer. 

Pot Pies. 

It is best to make them in a deep pan, large or small, to suit 
the quantity made. Line the sides with the dough; lay the 
meat or poultry, or they may be used together, on the bottom 
of the pan. Never put pastry at the bottom, and it is best 
to stew befm::.ehand the meat or fowl to be used, until half 
clone, stewing the seasoning with them. Add butter, a little 
onion, if liked, and some dumplings. A few mushrooms may 
be added, or oysters. A raised crust made with buttermilk 
and soda, or sweet milk and baking powder, and richer with 
lard than biscuit dough, is much better for meat pies than 
regular pastry. If, the dough is handled very little it will 
make it lighter and better. When the meat, gravy and dump
lings are all in tb~ pan should be three parts· full of broth; 
sprinkle over a little flour. Roll out a piece of the dough large 
enough to cover the top of the pan; cut it round to fit, notch 
the edge with a fork; cut a slit in the middle and bake, with
out blistering, to a light brown color. Dumplings can be made 
for the above by rolling some of the dough the crust is made 
of very thin and cutting into small strips. Good dumplings 
for meat pies can be made by using equal ,quantities of mashed 
Irish potatoes and sifted :flour: wet up with sour "cream or milk 
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and enough soda to sweeten it. If milk is used, a little butter 
or lard should be added. Always use salt· in making dough-a 
level teaspoonful to a pint of flour. 

Chicken Pie. 
Divide the chicken into pieces at the joints, boil until partly 

done, or about twenty minutes, then take it out, fry two or 
three slices of fat salt pork and put in the bottom, then place 
the chicken on with one cup of water, two ounces of butter, 
one teaspoon of salt, pepper to taste and cover the top with a 
light crust, the same as for rich biscuit. Bake in an oven 
that is hotter at the top than at the bottom, and, when well 
risen and brown, cover with a paper, or the crust will burn 
before the pie is baked through. Remove fat from the water · 
in which the chicken was boiled, thicken with a little flour, 
season to taste, add one cup good cream, and, when the pie 
is done, pour this gravy through the holes of the crust .. 

Chicken In Cases. 
Boil a young, but large, chicken until it is tender; take .it 

from the fire, remove all the white meat, cutting it into small· 
pieces; add.ftiw-o l.arge truffles and six mushrooms cut the sa1uu 
way . (if truffles are not to be had, use more mushrooms), put 
these in a saucepan with a pint of fresh, thick cream, season 
with pepper and salt and allow it to boil for twelve minutes, 
then thicken with two raw eggs diluted with two large spoon
fuls of sherry wine. Stir this thoroughly in with the chicken, 
also two ounces of fresh butter added in small bits. Put this 
jn individual cases and serve.' 

Chicken In Cases. 
Take the desired quantity of cold chicken, cut it about the 

size of a cherry; cover with sherry wine and let stand for 
awhile; drain off the sherry; open a can of mushrooms, wash 
them thoroughly, and cut them in two. Pour a cream dressing 
over, then sprinkle bread crumbs over the top. Put in the 
oven and let it get a light brown. Serve in cases or chafinO' 
Rish. o 

To Boil Chicken. 
Place in a kettle of water with a handful of rice and a little 

milk to make the chicken white. Simmer slowly two or three 
hours, removing the scum that rises when the chicken first be-

. gins· to boil. Keep under the water, with an inverted deep 
plate. Just before taking off the fire: add salt to the taste. 
Lay on a hot dish near the fire. Skim off the fat from the top 
of the liquor, strain it ~nd add chopped celery, parsley and 
thyme, drawn butter, a little pepper and salt or if preferred 
it can be eaten with the following: ' ' ' 
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Sauce for Boiled Fowls. 
One stalk of white, blanched celery, chopped very small; 

put it into a saucepan with one quart of milk and a few black 
pepper corns; let it boil gently till reduced to one pint. Keep 
stirring the celery up with the milk until it is in a pulp. Thick
en the whole with the yolk of one fresh egg well beaten and 
half a teacup of fresh cream. 

I would advise all housekeepers to make themselves familiar 
with the art of preparing different kinds of ~auces. In many 
hous·eh_olds the only gravy that is · seen is the grease or drip
pings from the meat, usually thickened with a little flour and 
seasoned with salt and a large quantity of black pepper. Poor 
fare can be prepared in a way to be relished, and good fare 
improved by a w.ell-made sauce. 

Egg Sauce. 
Rub together smoothly a large tablespoonful of good butter 

and two teaspoonfuls of flour. · Pour into a stewpan a cupful 
of fresh sweet milk; set this upon the stove, and. as soon as 
it boils put in t~e butter and flour which have. ~e~n rubbed 
together; shake the stewpan to keep from burnuig. ; As ·soon 
as the butter melts pour in a cupful of sweet cream. Only 
keep upon the fire long enough to scald the cream. Have ready 
the yolks of four or five hard-boiled eggs cut up; the whites 
of two; salt to taste after taking off the fire. The eggs should 
be stirred in just before pouring the sauce out of the stewpan. , 
This preparation may be poured over boiled meats or poultry, 
sending a part of it to the table in a gravy dish. This recipe 
can be doubled if necessary. .j 

Sauce for Boiled Fowls-:-No. 1. 
Beat the yolk of an egg; add to it a large tablespoonful of 

butter, melted before adding; a cup of sweet cream; stew five 
minutes. Season anyway liked. This makes a nice sauce for 
pork chops if seasoned with sage. · 

Having been for several weeks in New Orleans, I believe I 
I am better fitted to· write intelligently upon the art of cooking 
than ever before. One thing that has struck me forcibly is 
the fact that most any negro woman that hires out for a cook 
-especially an old one-knows how to cook what they call Cre
ole style, which is the most deliciously seasoned food I have 
ever -eaten. These cooks make every effort , however, not to 
let the uninitiated see just how they prepare their dishes; but, 
by close observation, I have found out some things that are 
new to me and that are especially important in cooking meats, 
fowls, etc. The very best turkey I have ever eaten has been 
during my stay in this city. One of my ideas with regard to 

. cooking was completely upset, when I saw the cook-the day 
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hefore the turkey was to be cooked-after dra'nTing it,. wash it 
inside and out, dry it with a clean cloth and then .spnnkle a,U 
over it an abundance of salt and pepper and let 1t stand tlU 
next day-for the seasoning to ' ' strike in.'' 'Vl:en I .saw the · 
tremendous amount of salt and pepper put on 1t, I felt sure 
it was ruined. The next day, however, she lightly brushed it 
off (the salt and pepper), then greased it all over in~ide an<l 
out with butter or lard (these cooks contend that lard 1s better 
for almost all nurposes in cookincr meats and fovds than but ter; 
they claim it i~ less greasy and b;;_rns less easily). The stuffing 
she prepared in the following manner : First, a tablesp?onfu[ 
of lard or butter in a skillet, vvhen it '\Nas hot, she put m one 
onion chopped fine, then aaded the liver and gizzard chopped., 
then the right quantity of stale bread ( -vvithout the crust ) , the 
quantity of bread always depends on the size of the fo·wl
after wetting the bread and squeezing it thoroughly, seasoned 
with salt and pepper to taste, and one tablespoonful of butter, 
a tiny bit of parsley and bay leaf, and a very small quantity 
of sage (if liked) ; mix this '''ell and add to the onion after it 
has bro'Vvn:ed; mix thoroughly and let all of this fry well. 
Have about two dozen oysters cut in two and the hard part 
taken off; these were mixed with the other ingredients, ana 
all fried together for t.t few minutes longer. This stuf:fi:n.g 
was then put in the turkey, the pan in which it was bakea 
was greased and the turkey put in the oven and basted very 
often with it s own drippings-there was no water put in th-e 
pan. I think it was greatly owing to this fact that the turkey 
WHs so delicious. I forgot to mention in the right place that, 
while cooking the dressing, the oyster '\Yater was added and al
lowed to cook down before the oysters were added. A little 
judgment has to be used) so as to cook it to the right consistency 
before the oysters are added, for it must cook but a very few 
minutes after the oysters are added. A turkey should be cooked 
:in rather a brisk oven, especially in the beginning, so it will 
retain its juices. , 

How to Cook a Turkey. 

In the first place, a turkey should be killed at least two or 
three days before cooking it. This can easily be done, as the 
t~r~ey season ah~.rays begins the last of November (Thanks
giving Day) , and ends the latter part of the '\vinter. Wash 
thoroughly when read~r to cook, not before, as they are not so 
apt to keep after havm~ water used about t hem. After t hey 
are washed, dry them \v1tl1 a cloth , rub a }jttle but ter all over 
them, put on p el?pcr and salt, and sift a little flour over to 
make 1~ bro'\>vn mcely. Some hot water should he put in the 
pan, with salt and pepper and a little butter t o use for bast
Ing. 
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The stuffing is a matter of taste, for, although chestnuts it!) 
the regulation . .stuffing for Thanksgiving Day, ·some pre:fer a 
httle onion, oysters, etc. One thing should be observed, how .. 
rver, never to fill a fowl entirely fuil, .as the bread that is used 
always swells, and con.se,quently the stuffing is pasty. 

Chestnut Stufti.D;g for Turkey. 

Shell fifty ·chestnuts, blanch them and boil in salted wateF 
till tender ; chop fine and mix with half t.he amount of bread 
erumbs; season highly with salt and pepper, then moisten with 
butter.. ·· 

Oyster 'Stuf:fin.g. 
J\1ake dressing with bread crumbs, seasoned highly with 

pepper and salt ; moisten t he bre-ad. crumbs with a haJf cup of 
melted butter; add a can of oysters. 

Escalloped Turkey. 
Cut fragments of eo1d turkey in small pieces, pttt jn a layer 

of bread crumbs in a pan, then a layer of turkey .and .any cohi 
dressing; two or three haTd-boiled eggs, sliced and placed ov@r 
eaeh layer ; continue this 1111til your pan is full, and ,eover with 
bread crumbs dotted -,.vith small bits .of b~utter. If· you have 
any gravy, pour over aRd bake for .one-half hour, cov,ered; 
then take o:ff the ,cover ·and hro'"rn. You can use hot water 
if you have no gravy. In that event, .more butter will. ha::ve 
to be used., ·also more salt and pepper. 

:Rice Dressing ·fgr Booled F·ewls. 

Take one teacup of Puck brand rice, boil in w:ater, add one 
teacup of :sweet milk 1>v.b.e.n nearly done. Beat five eggs very 
light, and when the rice is taken off the fire stir the eggs in 
while it is :hot. .Add salt .and pepper to t aste arod one table
spoonful of butter. Ponr this dressing over the :£owls. Gar
nish the dish with hard~b9iled eggs or curled parSley. 

GA.ME 
Squabs. 

Few people unaerstand and appreciate the digestible and 
nut ritive 'qualities of squabs. They are often prescribed by 
physician'S 'for aelicat e persons, especially for those conval
escing from long and wasting illness like typhoid fever, etc. 

Squabs "Should be full grown, but not out ,of the nest, at least 
not more than a day or two. Jt is said that pigeons and squabs 
lose their fia-v·or by being ·kept more than a day or two after tl1ey 
are killed. I will fust give a -simple recipe for broiling squabs, 
suitable for persons of weak aigestion, a.nd afterward will give 
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some that are highly seasoned for the .benefit of "well peop~e," 
for squabs and pigeons, when seasoned m a w~y.to destroy a httle 
of the ''wild taste,'' will be found to be dehcwus. · 

Broiled Squabs. 
Split down the back and spre~d open as you would a broiled 

chicken. It is well to flatten w1th a heavy cleaver. Have the 
gridiron very hot. Rub the squab inside and out with salt 
and pepper. Place the broiler over. a moderate fi~e of r~d coals 
and let it broil slowly about ten mmutes on the mner s1de and 
about five minutes ~n the outer. In the meantime, toast a 
piece of bread. Moisten well with butter. Place the squab 
upon the toast, sprinkle with chopped narsley, pour some 
melted butter over and serve hot. 

A very nice way to broil a squab is to cover the breast with 
slices of bacon. When nearly done, remove the bacon, dredge 
with flour, and baste with butter. It takes a little longer to 
broil them in this way than it does when no bacon is used. 

Roasted Squab. 
Dress the squab as you would a turkey, only you would 

have to use wooden skewers to hold the wings and legs in place. 
Take a slice of nice fat pork and fasten it around the body 
of each squab, passing over the breast. Put a piece of butter 
about the size of a pecan in each bird, and if you can afford 
to do so you may stuff with truffles. But this is a matter of 
taste. Put the pigeons in the roasting pan and add a table
spoonful of butter and about two tablespoonfuls of water. The 
oven should be hot, but not scorching. Baste the birds fre
quently, and let them roast from fifteen to twenty minutes, 
according to their size. Prepare toasted bread, one slice for 
each squab. Butter well and then remove the fat pork and 
then place the birds on the toast. Pour over each a little of 
the gravy, allowing it to soak into the bird. Serve hot with 
an acid jelly or cranberry sauce. I omitted to say, season with 
pepper and salt. 

Quail on Toast. 
Have the desired number of nice, fat quail. After washing, 

wip.e then: dry. Butter tl:e inside of each quail nicely aud 
sprmkle hghtly on the outsJCle with butter then truss the bird 
and bind the body round with a thin strip of bacon. Put a table
spoo~ful of butter in a roasting pan, lay the birds in the pan and 
cook m the oven from twenty to thirty minutes, according to size. 
Have ~eady the same number of slices of buttered toast that you 
have b1rds. Place on a hot dish, lay a bird on each slice of toast. 
Add a little butter to the gravy in which the birds have been 
roasted, a tablespoonful of water and the juice of a lemon (if 
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liked) . Let this cook for three or four minutes, strain and set 
on the ~tove for two minutes longer and pour over the-breast of 
the birds so 'that it will soak into the bread. Garnish the dish 
nicely with parsley . and sliced lemon and send to the table hot~
Broiled quail on toast is,_p:repared in exactly the same way, ex
cept it is placed on the ·broiler ·instead of in the oven. Teal 
duck can be· cooked in any way ...that partridges can be cooked. 
Partridges with sour orange sauce is considered quite a delica
cy. Broil the birds acc·ording to above directions. :Melt two ta
blespoonfuls of butter, add the juice and. grated yellow rind of a 
sour orange. Pour over the birds and let it soak down into the 
toast. Serv.e liot with garnish of parsley or watercress. No mat- · 
ter how partridges are cooked, (it is a great improvement to put a 
very thin slice of' bacon around them, which can be fastened with 
skewers. It is permissible to leave the bacon on, or it can· be re-· 
moved before being sent to the table. 

PuCk BrClnJ,· 
. Sugar· Corn 

Picked from Illinois sugar corn the 
same day it is gathered; thereby pre
serving the delicious natUral flavor 
·so seldom found in carined corn. The 
ears are carefully selected, using 
only the young, tender corn.-

PUCK. BRAND 

KIDNEY BEANS 
Are genuine Red French Kidne~ 

Beans, very rich in nutriment . and 
. are preferred by_ many to other 

brands·. We guarantee ''Puck 
Brand''· Kidney Beans to be the 
best. Price 10 cents per can. 



SAUCES AND SALADS 

Serving of Salad. 

Salads at dinner usually form a cou~se by themselve.s. ~ 
simple salad of some green v.egetable w1th French dressmg IS 

preferable always. If there 1s a. g ame course, se~ve ~he salad 
with it. When lettuce salad with French dressmg 1s served 
wafers and cheese should be passed with the salad. Where ' 
the salad accompanies the meat course, the wafers and cheese· 
may be served with the coffee. 

Mayonaise Dressing. 

Break carefully two eggs, put the yolks in a shallow bowl · 
with two saltspoonfuls of salt and beat until light, one small 
teaspoonful of dry mustard and beat again, add Puck brand . 
olive oil drop by drop until it is thickening, then add a few e 

drops of vinegar, then the same of lemon juice, then oil; con
tinue this until the egg has absorbed about two gills of oil. 
Add a very little cayenne pepper. 

The above is an old-fashioned recipe for mayonnaise dress
ing, but very much better liked by many people than the new 
fashioned way of leaving out mustard and using altogether 
lemon juice and no vinegar. 

Salad Dressing-Without Vinegar. 

Put into a cold bowl the yolks of three eggs and beat until 
they are very light and thick; add one level teaspoonful of 
salt, a half sal~spoo~:Iful of .cayenne pepper and a few drops of 
Puck brand ohve 01l; contmue beating until it is too thick to 
turn the beater easily; add lemon juice to thin it· alternate 
with more oil until about four tablespoonfuls of l~mon juice 
have been added. Use just enough oil to make the mayonnaise 
of the right consistency. If oil is not liked butter can be 
used instead. This dressing can be kept indefi~itely in an air
tight vessel in a cool, clark place. 

Celery and Walnut Salad. 

Cut the celery into one-ha~f inch pieces. To two parts of 
celery add one part of Enghsh walnuts broken in two and 
enough mayonnaise dressing to moisten 'it. Serve on I~ttuce 
leav.es. 
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French Dressing for Salads. 

Put three tablespoonfuls ·of the best Olive oil (Puck brand) 
in a small bowl, then add gradually a fourth of a teaspoonful 
of salt and a fourth of a teaspoonful of pepper until all are 
thoroughly mixed. · Then add gradually one tablespoonful of 
vinegar, stirring · continually for about a minute. It should be 
mixed very thoroughly. Now it is ready to pour over the salad. 
If liked, a larger proportion of vinegar can be used. 

Drawn Butter. 

Take one-quarter of a pound of good fresh butter, cut it up 
and mix with it two teaspoonfuls of flour; when thoroughly 
mixed put it into a saucepan and add to it four tablespoonfuls 
of cold water. Cover the pan and set it in a kettle of boiling 
water, shake it round continually, always moving it the ·same 
way. When the butter is entirely melted and begins to sim
mer, then let it rest until it boils up, then take it off the fire. 

Apple Sauce. 

Wash and wipe firm tart apples and cut, without peeling into 
pieces. Put over the fire with as little water as .possible to 
prevent their scorching and simmer gently until reduced to a 
soft mass. Rub through a colander, return to the fire, add 
a lump of butter, sugar to taste and a dash of cinnamon. As 
soon as the sugar is dissolved stir in the juice of a lemon and 
take from the fire. 

Salad Dressing. 

This dressing is especially good for lettuce or cold slaw: 
Break two eggs into a small granite pan, beat into them two 
heaping tablespoonfuls of sugar, then add two teaspoonfuls of 
made mustard, one tablespoonful of butter, a pinch of salt; fill a 
teacup nearly hal£ full of vinegar, then fill to three-quarters 
full with water-that is, if the vinegar is very strong; if it is 
weak, it is not n~cessary to put such a large proportion of 
water. Cook slowly until it is the consistency of thick cream. 
Stir constantly to prevent its getting lumpy. 

Celery Salad. 

Rub the yolks of two hard boiled eggs smooth, then ·add two 
tablespoonfuls of melted better, one teaspoonful of mustard, 
one tablespoonful of sugar, half a teaspoonful of salt and half 
a teacup of vinegar; add the vinegar last. Cut the celery into 
pieces half an inch long. Set all in a cool place. Just before 
serving sprinkle over a little salt and black pepper, then pour 
over the dressing. 
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Cream Sauce. 

Melt one tablespoonful of butter in a saucepan, and add 
gradually one tablespoonful of flour, mixing it thoroughly 
without browning. Add half a pint of boiling milk or cream 
and stir constantly. After taking off the fire, season to taste 
with pepper and salt and serve immediately. 

Celery Salad. 

Cut the celery in very small pieces, cover with boiling water 
and let boil about thirty minutes, or until tender. Then make a 
cream sauce according to the rule given above and mix with it. 

Chicken Salad No.2. 

Take a fine large turkey or three fine chickens and bake 
them, having them well seasoned, as if for table use. When 
cold, remove all the skin and fat and cut about the size of a 
cherry. Have four large bunches of celery-well bleached 
celery-delicately cleaned and cut into rings, about the size of 
a piece of the fowl; mix the celery and fowl together, adding salt, 
cayenne, black and white pepper. Take a quart of rich, thick, 
sweet cream and have ready one dozen and a half eggs, hard 
boiled; take the yolks of eight and chop them very fine and 
mix with them made mustard and highly spiced vinegar to 
your taste; add to these the cream. Have the remaining whole 
eggs cut in rings. Take some of the dressing and mix with the 
fowl and celery, putting the salad into a dish with alternate 
layers of the eggs and ornamenting the top handsomely with 
them. Lastly, pour the remainder of the dressing over all, 
just before serving. The new fashioned way of making chicken 
salad is to cut up equal parts of chicken or turkey and celery 
and mix them together with mayonnaise dressing, but many 
persons prefer the old fashioned way, and in that event, both 
of the above recipes can be relied on, though it is worth any 
woman's reputation as a cook to attempt chicken salad for the 
first time; for so much depends on "tasting," as no exact rule 
can be given for the seasoning. 

Mixed Salad. 

Take one large, crisp head o£ lettuce, four large ripe toma
toes and one large or two medium stalks of celery. Peel tlie 
tomatoes and cut all up together. If you like green bell pep
pers, two of these may be chopped with the other things, also 
three or four hard boiled eggs. Mix with four tabJespoonfuls 
of salad dressing and two of vinegar with a dash of salt and 
black pepper. 
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Grape Fruit Salad. 

Take out the inside of the grape fruit, chop fine, also chop 
nuts, brandied cherries and Malaga grapes. After re~oving 
the seeds of the latter, put all the ingredients back into the 
shell and fill with muscatel wine, or any other wine desired. 

Nice Way to Serve Grape Fruit. 

Have it well chilled, cut in halves and pour on a cordial glass 
of sherry or muscatel wine; sift powdered sugar over. 

Cucumber Salad. 

Take nice, firm, ripe tomatoes and scoop out the inside. Peel 
and chop some cucumbers, mix with the inside of the tomatoes, 
season with salt and pepper. Put all back in the tomato shell 
and serve in a lettuce leaf with mayonnaise. If onion is liked, 
it is an improvement to add a little, chopped fine. And if the 
salad is used for luncheon or afternoon tea, it is desirable to 
put nuts in it. For a dozen tomatoes, three large or six small 
cucumbers will be sufficient. 

Lobster Salad. 

Chop the rmeat rather fine, season highly, especially with salt 
, and mustard. Pour over French dressing or some mayonnaise 
well thinned with vinegar and set away to season through. At 
serving time add about one-half its bulk of let~uce stalks and 
firm leaves broken small; mix in plenty of mayonnaise and 
serve in the cleansed shells. Garnish with small lettuce leaves 
and the small claws, or, if canned fish is used, serve on a bed 
of torn lettuce, garnishing as . before. Shrimps and crabs can 
be prepared in the same way. 

German Potato Salad. 

Choose small potatoes-hew ones are best-have them care
fully cooked and well drained ; peel them and set aside to cool 
while making the following dressing: Cut one-quarter of a 
pound of fat bacon into the smallest possible dice, put them 
into a frying pan over a slow fire; shred an onion into a large 
bowl, add a small tablespoonful of salt, one cup of vinegar and 
hot water (half and half). When the fat is a light brown color 
and the dice well crisped, add two tablespoonfuls of salad oil 
and pour it into the vinegar and onion, turning in slowly · at 
first lest it spatter. Slice the potatoes as thin as possible, stir
ring often. If the salad is too dry, add a little hot water from 
time to time. It should have a glossy look, without being 
lumpy or greasy. If it looks good it is pretty sure to taste 
good. Best eaten as soon as made. 



44 Mary L. Flournoy Cook Book. 

Fruit Salad. 

Take six slices of pineapple, two sliced banana,s,, one peeled. 
orange sliced thick, two sliced :pears ( c?res taken out of all 
fruit), two sliced peaches, two sliced a pncots, powde~ed su.gar 
to taste. Take equal portions (half a gill) of v~h1te, :w1n~, 
brandy and best maraschino and po~u over the fru~t, lettmg 1t 
soak six hours on ice. Decorate w1th cut crystallized French 
fruit. 

. German Potato Salad. 

Twelve small cold boiled Irish potatoes. Cut a quarter of 
a pound of bacon in small pieces and fry, but not too brown. 
Chop onions fine and add the bacon, onions and bacon gravy 
to the diced potatoes. Chop up a little parsley and mix it in a 
French dressing made in the following proportions: Four table
spoonfuls of vinegar, four of olive oil, a little mustard, black 
pepper and paprika. Set on ice to chill. It should be made at 
least one hour before serving. 

Tartare Sauce. 

Put the yolk of an egg in a bowl with a salstpoonful of salt, 
half a teaspoonful of dry mustard, then beat into this-drop 
by drop-until nearly a cup of olive oil is used. Take a table
spoonful of best cider vinegar and the same of lemon juice; · 
beat these in, drop by drop. When smooth beat in a table
spoonful of finely chopped cucumber pickle and a little grated 
onion. Season with paprika or pepper. 

Drawn Butter. 

Melted butter is the foundation of most of the common 
sauc~s. Have a covered saucepan for this purpose. One lined 
with porcelain will be the best. Take a quarter of a pound 
of good fresh butter, cut it up and mix with it about a table
spoonful of flour. \\Then it is thoroughly mixed put it into the 
saucepan and add to it half a teacupful of hot water. Cover 
the sat~cepan and se~ it in a large tin pan of boiling water.· 
~ha~{e. It ar?und contmually (ahvays moving it the same way) 
till1t JS entirely melted and begins to simmer. Then let it rest 
untD it boils up. If you set it on too hot a fire it will be oily. 
If the bu.tter and flour are not well mixed it will be lumpy. If 
you put m too much water it will be thin and poor. All these 
defects are to be carefully avoided. In making drawn butter 
milk can be used instead of water. 

Ham Salad. 

Cut the remnants of a cold boiled ham from the bone run 
through a meat grinder, throwing asid,e most of the fat. Mak9 
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a dressing as follows, pouring it when cold over the ham: To 
four well beaten eggs add half a pint of vinegar, stirring all 
the time, half~ teaspoonful of black pepper, one dessertspoon
ful of mixed mustard from the cruet, one tablespoonful of but
ter, one teaspoonful of extract of celery and a small pinch of 
salt. 1\'Iix well and boil it until it is as thick as custard, stir
ring all the while. When cold pour over the ham. Use judg
ment in quantity of ham. It must be as moist as chicken salad., 

Oyster Salad. 

Beat four eggs and a'dd to them a half teacup Df cream, a 
tablespoonful of butter, a small cup of vinegar, a little cayenne 
pepper, a heaping tablespoonful of celery seed, a teaspoqnful 
each of mustard, salt, sugar and black pepper.' Put on the fire 
and cook till as thick as cream; add rolled crackers till as 
thick as mush; when cool add a two-pound can of cove oysters. 
If too thick add a little of the oyster liquor. 

Fruit Salad. 

Half a dozen bananas, cut small; half a dozen oranges, cut 
in small pieces; one pound of Malaga grapes, seeded and 
halved ; one can of peaches, cut in small pieces ; one can of pine.:. 
apple, cut fine; flavor with a wineglassful of Maraschino wi:q.e. 

Dressing. 

Four eggs, beaten very light; two-thirds of a cup of vine
gar; one-third of a cup of water; one small teaspoonful of 
mustard, a pinch of salt, a pinch of cayenne pepper; two table
spoonfuls of sugar. Cook till as thick as cream. Serve on each 
plate on top of fruit. It is a very good idea to put a tablespoon
ful of whipped cream on top of each. 

Fruit Salad. 

Six slices of pineapple, two slice.d bananas, one sliced orange, 
two peaches cut in small pieces, powdered sugar to taste. Take 
equal portions of white wine, brandy and best Maraschino, 
pour over the fruit. Let stand six hours on the ice. Of course, 
in making this salad for ordinary occasions one kind. of wine 
will suffice. For instance, sherry is always good poured over a 

·fruit salad. 

Pepper Salad. 

Take six 'sweet peppers, one onion and from three to six 
stalks of celery, chopped fine. Chop each vegetable separately, 
then mix all together, adding salt to taste. 
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Dressing. 

One teaspoonful of mustard, half a teacupf.ul of vinegar. 
Mix the mustard with oil, putting a little on at 'first until it is 
smooth, then add the remainder with the vinegar. Pour this 
over the salad and let stand no less than one and a half hours 
before serving. Serve on lettuce leaves. 

French Dressing for Salad. 

Mix in a cup one saltspoonful of salt and two of pepper. 
Pour some oil over this, or, all the oil, three tablespoonfuls; 
mix salt, pepper and oil thoroughly before adding one table
spoonful of vinegar. If garlic or -onion is liked, add some 
minced garlic or onion, or rub a plate with it before mixing. 

Nut Salad. 

One teacup of chopped nuts, the .white part of two small 
bunches of celery, cut into small bits, two chopped oranges, 
two tablespoonfuls of sugar, one teaspoonful of salt; mix with 
lemon juice or vinegar. Serve on lettuce leaves. 

Waldorf ~alad . 

.A simple apple and celery mi;x:ture, equal parts of each, cut 
into small squares and served with a thick mayonnaise. Serve 
in a mound and garnish with celery tops. 

Salmon Salad. 
One can of salmon well picked and boned, some celery 

chipped in small pieces, three pickles, half a pint of cracker 
crumbs, mix well. 

Dressing for Salmon Salad. 
Two eggs, third of a cup of sugar, one teaspoonful of dry 

mustard, one level teaspoonful of salt, half a pint of vinegar. 
Cook until as thick as mush, let cool and add one teacup of 
sweet cream. 

Salmon Salad. 
Open the can, drain off the oil, fill the can with vinegar and 

set in a pan of boiling water to remain an hour ; drain off all 
the liquor and set in a cool place. 

Dressing-To one can, beat two eggs till very light, pour 
over them half a teacupful of boiling vinegar, and set on the 
fir:e until it thickens; add a teaspoonful of butter, some mus
tard and cayenne pepper; set a 'Yay to cool. When ready for 
the table add five tablespoonfuls ·of sweet cream and .dress 
with lettuce. 
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Nut Salad. 

One teacup of chopped nuts, the white part of two small 
bunches of celery cut into small bits, two chopped oranges, 
two tablespoonfuls of sugar, one teaspoonful of salt. Mix with 
lemon juice or vinegar. Serve on lettuce leaves. 

Cold Slaw. 

Shave white cabbage y_ery thin. Soak in cold water to make 
it crisp, wipe dry and serve with the following: 

Salad Cream. 

Mix half a teaspoonful each of mustard and salt, and one 
tablespoonful of sugar with an egg slightly beaten. , Pour on 
three-quarters of .a cup of cream and one-quarter of a cup of 
vinegar with two and a half tablespoonfuls of melted butter. 
Cook in a double boiler until it thickens slightly. Strain and 
cool. 

Another Good Slaw Dressing. 

Two eggs, beaten very light; two tablespoonfuls of sugar; 
five tablespoonfuls of vinegar; one-third of a teaspoonful of 
mustard; a pinch of salt and one of cayenne pepper; a lump of 
better the size of a walnut. Cook and stir constantly until 
thick. Pour over the shredded cabbage and"let cool. 

Tips of Asparagus Salad. 

Boil the asparagus tips. When cold, . place on a dish and 
garnish nicely. Serve very cold, with French dressing, 'made 
by the following recipe : . 

French Dressing. 
l\1ix three tablespoonfuls of the best Puck brand olive oil 

with salt and pepper to taste, then add these to a teaspoonful 
of mustard, drop by drop, alternating with one tablespoonful 
of vinegar. When well blended add the well-mashed yolk of 
a hard boiled egg. · Stir well and serve with any vegetable 
salad, such as asparagus tips, celery, lettuce, etc. 

Mayonnaise pressing. 
Half_ a teaspoonful of salt, half a teaspoonful of mustard, 

half a teaspoonful of sugar,·-a good pinch of cayenne; add the 
yolks of two raw eggs and beat slightly, add one teaspoonful 
of vinegar, then pour on slowly, one cup of olive oil; add half 
a tablespoonful of lemon juice. Chill before attempting to use 
as a garnish. If it is desired to have it more acid, more vinegar 
or more ·lemon juice c'an be used or more of both. 
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Mayonnaise Dressing. 

Put into a cold bo\vl the yolks of three eggs and beat until 
they are very light and thick; add one level teaspoonful of, 
salt, a half saltspoonful of ca~enne, ~n~ a. few drops of Puck 
brand olive oil~ eontinue beatmg until It IS too thiCk to t~rn 
the beater easily; add lemon juice to thin it i ~lternate With 
more oil until two tablespoonfuls of lemon JUICe. have been 
added, then add vinegar to the same amount. Use JUSt enou~h 
oil to make the sauce of the right consistency. Mayonnaise 
will keep indefinitely if kept air-tight ~n. a dark place. If .P:e
ferrecl, use all vinegar and no lemon JUICe, or all lemon JUICe 
anci no vinegar. 

Mock Mayonnaise. 

Six. eggs, one-fourth of a pint of sweet milk,. thickened, or 
one-fourtH of a pint of sweet cream, a small piece of butter, 
one-fourth of a pint of vinegar, one teaspoonful of mustard, 
red pepper, salt and a little sugar to taste. Mix as usual, then 
put on the fire and cook till it thickens. When cold se~ve it 
like this: One layer of grated cheese, one of chopped pickle, 
one of chopped nuts, then the sauce. Repeat the process till 
the dish is full, lett ing the grated cheese come on top. 

Tomato Curry. 

A chafing-dish r ecipe: Three large tomatoes, cut in three 
thick sl ices each, one-fourth of a pound of butter, half a cup 
of cream, one heaping t easpoonful of curry, one tablespoonful 
of flour, one saltspoonful of black pepper, one saltspoonful of 
salt , one teaspoonful of sugar. Served on toast. Heat butter 
in chafing-djsh, hot, then put in tomatoes, simmer until hot 
through, not cooked; sprinkle over them the salt, pepper and 
sugar, then push the tomatoes to one side. Meantime mix flour 
and curry in a deep saucer or plate and pour ··over them the 
cream and mix all thoroughly. Now pour this liquid into the 
hot butter and over tomat oes, not breaking the slices of toma-! 
toes. Simmer all together t ill thickened, when serve on toast. 

Chicken Salad. 

Nine eggs, one teacupful of strong vinegar, one-half pound 
of butter, hvo tablespoonfuls of sugar, one teaspoonful black 
pepper, four tablespoonfuls mixed mustard. Beat the .eg,gs". 
untll smooth and a~d the other ingredients. Place in a kettLe. 
over the fir e and stir all of the time until it becomes almo~t ·~ 
mush ... When e?ld add one-half of a teacupful of strong vine~ 
g~r, chop the chJCken and celery any size you wish, and sprinkl$,; 
With salt to t ast e. Pour the dressing on and mix well jus~ 
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before serving, reserving a little of the dressing to pour over 
the top. This amount of dressing is for one turkey or three 
hens. Use about half as much celery as you have chicken, and 
a cup of chopped nuts greatly improve it. 

Oyster Salad. 

Drain the liquor from half a gallon oysters and put them into 
some hot vinegar on the :fire; let them remain until they are 
plump, not cooked. Then put them at once into clear cold 
water. This gives them a nice plump look and they will not 
then shrink and look small. Drain the water from them . and 
set them away in a cool place while you prerare your dressing. 
Mash the yolks of four hard boiled eggs as rlne as· you can and 
rub into it two even teaspoonfuls of black pepper, two even 
teaspoonfuls of salt and two teaspoonfuls of mad.e mustard; 
then rub in two large spoonfuls of melted butter; begin by 
rubbing in a small quantity of butter at a time, so as to have 
it smooth. ' When it is perfectly smooth add one raw egg, well 
whipped, and then a teacupful of vinegar, a spoonful at a time. 
Set aside. Mix with the oysters nearly as much celery as 
oysters, cut up into small dice, and two good-sized pickled 
cucumbers, cut up fine. Sprinkle in salt to taste. Then pour 
the dressing over all. · 

Fish .Salad. 

Boil four medium-sized fish ; when done take off the skin and 
pick out the bones, then shred very fine. Add pepper and salt, 
one tablespoonful of mixed mustard, a half cup of vinegar and 
a quarter of a pound of butter-or more; mix all well with 
the fish. Put into shallow pans, set in the oven and bake ten 
minutes. When cold pour over it a little W orcestershire sauce 
and sherry wine. 

A Good Tomato Salad. 

Peel a good sized tomato for each person to be served, cut a 
piece from the top and with a teaspoon scoop out a portion of 
the pulp. Sprinkle inside with salt and set upside down in the 
refrigerator. When ready to serve fill the tomato shells with 
eooked cauliflower and set on heart leaves of lettuce. Put a 
tablespoonful of mayonnaise on each tomato. 

Veal Salad. 

A 25-cent knuckle of veal; cover well with water, add salt, 
pepper and two onions, boil till meat falls from the bone. Take 
out the meat and boil down to one quart. Boil six eggs hard, 
cut in half and place a half egg in each cup. Rinse cups in 
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cold water to insure the contents coming out without sticking. 
Mix the meat, finely chopped, with the liquor and then _place 
around the eggs. When jellied, turn out on a platter and serve 
with salad dressing on a lettuce leaf. 

Tartare Sauce No. 2. 

The raw yolks of two eggs, half a teacupful of pure olive oil,. 
three tablespoonfuls of vinegar, one tablespoonful of made 
mustard one teaspoonful of sugar, a quarter of a teaspoonful 
of pepp~r, one teaspoonful of salt, one teaspoonful of onion 
juice, one tablespoonful of chopped capers, one tablespoonful 
of chopped cucumber pickle; put together the same as mayon
naise dressing, adding the chopped ingredients the last thing. 
This sauce is good for fried or boiled fish, boiled tongue, fish 
salad, and may be used with fried and boiled meats. 

Fruit Salad No. 2. 

One cup of Malaga grapes, seeded and cut up; one cup of 
pineapple, cut small; one cup of apples sliced thin and cut in 
small pieces; one cup of chopped English -walnuts, half a cup 
of seeded raisins; one large orange cut fine. Beat together two 
eggs, three teaspoonfuls of sugar, one of cream, three table
spoonfuls of lemon juice, a pinch of salt. Cook in a double 
boiler. When cold, add half a pint of whipped cream. Stir 
in the fruit and serve on lettuce leaves. 

At a fashionable restaurant not long since in a distant city a 
friend saw and partook of a salad that she described as being 
both beautiful and delicious. It was printed on the "bill of 
fare'' green pepper salad. The following is the way to pre
pare it: Take green peppers of the bull-nose variety, take out 
the seed pods carefully, cnt off one-third of the length. Make 
a good mayonnaise dressing; put with it small pieces of ten
der, crisp celery and small pieces of the best olives. Fill the 
pepper shells with this compound. On the top finish with a 
slice of very ripe tomato, placing in the middle of each a 
large-sized olive. The serving of this salad was most attrac
tive. It was served in a shallow bowl or rather deep saucer of 
Japanese ware, ~ve. and three-quarter inches across the top, 
The plate on whiCh It was placed was seven and a half inches 
across. Th.e ground color of this ware was a deep green ( al
m?st the tmt of the peppers), the ornamentation dark blue 
With a few dashes of whit~ and with the green, yellow and red 
of the peppers, mayonnaise, tomatoes and olives it made a 

b t .f I " " d ' very eau 1 u. course an one well worthy of imitation. 
Instead o~ eatmg the salad out of the shells they-the shells- . 
are cut with each mouthful as you eat it. 
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Tomato and Cucumoer Salad. 

Take as many nice, firm, ripe tomatoes as there are to be 
covers. Peel and ~emove the hearts and set on the ice to be
come cold. Pare cucumbers quite closely to the seeds and chop 
them coarsely. Pour over a French dresRing and fill them 
lightly into the tomatoes. Serve each on a crisp lettuce leaf. 

Crab Salad With Mayo~naise. 

Boil and pick crabs sufficient to give a' pint of meat. · Season 
well with salt and pepper. Place in a dish on a bed .of crisp 
lettuce leaves, spreading over them the mayonnaise dressing, 
and garnish nicely with hard boiled eggs, sliced beets and tips 
of celery. 

Shrimp Salad. 

For two cans of shrimps, boil nye eggs, hard, save two of 
them to garnish with ; mash the yolks of the other three with 
half a cup of pure salad oil and one teaspoonful of dry mus
tard , rub it well for some minutes. Put a cup of vinegar on 
the fire to boil; then beat well three or four raw yolks with a 
light tablespoonful of corn starch and about four tablespoon
fuls of water. When beaten enough pour the scalding vinegar 
over it, then pour all back and let it cook slowly until the corn
starch is well done ; stir constantly ; when this cools, mix with 
the other eggs and oil and spread thickly over the salad. Use 
the heart leaves of nice white lettuce to lay around the dish 
with the eggs cut in quarters. 

To~ato Jelly Salad. 

In a saucepan p11.t one-half can of Puck brand tomatoes, one 
bay leaf, four cloves, one blade of mace, one-half teaspoonful 
of salt, one-fourth of a teaspoonful of paprika, ten drops of. 
onion jujce. Simmer fifteen minutes and. press through a fine 
sieve; add one-third of a box of gelatine which has been soaked 
in one-third of a cup of cold water and stir until dissolved; add 
two tablespoonfuls of taragon vinegar and pour into wetted 
molds. When firm, serve on lettuce leaves and garnish with 
mayonnaise. 

TANGLEFOOT FLY PAPER 
The Standard Throughout the World 
for· More Than Twenty-Five Years 

All Others Are Imitators Ask Your Grocer 



EGGS 

Breakfast eggs should never be boiled. A small portion of 
the white is made hard and indigestible, while the rest of the 
egg is barely warmed through, The following is a muc~ bett~r 
way. Have a vessel that will hold two quarts, filled With bOil
ing water; put into it six eggs, cover closely a~d s.et on the 
stove shelf (or any other part of the stove where It Will b~ sure· 
not to boil) for seven minutes to cook very soft; ten minutes 
for medium, twelve to fifteen minutes for very firm. If fewer 
eggs are to be cooked, use less water. Always be sure, how
ever, that the eggs are well covered. With a little practice o~e· 
can always tell just how long any number of eggs must remain 
in the hot water to have them done to suit. No one should be· 
satisfied with eggs boiled in the old-fashioned way after eating 
them cooked as above directed. Never let the watnr boil after· 
the eggs are put in. 

Plain Omelet. 
Place on the fire a perfectly clean iron skillet or frying pan 

to heat; in the meantime beat two eggs very light, the whites: 
to a stiff froth and the yolks to a thick batter. Add to the· 
yolks two tablespoonfuls of milk, a little pepper and salt, and 
lastly stir in the whites lightly~ Put a piece of butter the size· 
of a hickory nut into the heated pan; be careful that it spreads. 
over the entire bottom, being careful not to let it scorch. Just 
as it begins to boil, pour in the eggs. As the eggs begin to· 
whiten, draw them up lightly from the bottom with a spoon, 
letting the raw part run out on the pan so that all will be 
equally cooked. Sometimes, merely shaking the pan seems to 
loosen the omelet, then turn with a spoon one-half of the omelet 
over the other; let it remain a moment, but continue shaking 
so that it will not stick to the pan again. A good way to take 
i~ o~t is to turn the f~ying pan upside down onto a platter, or 
hft It out carefuJly w1th a broad, flat batter-cake turner. The 
?m~let should be firm around the edge, but light and creamy 
mside. Not only are omelets palatable and digestible, but very 
economi?al, as the rule is to all.ow one egg and one tablespoon- . 
ful of milk to each person. It IS always easier to make a small 
omelet than a large one~ so, to insure success, it is better to not 
make more than four eggs at a time; if more is needed it is well 
to make two or .three omelets. A very light omelet made of 
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one egg and one tablespoonful of milk-which will fill an 
ordinary plate-is often a nice change for an invalid from the 
regulation soft-boiled eggs, the' appearance is improved by 
being garnished with parsley. Omelets are called by the name 
of what is added to give them flavor. Whatever vegetables, 
meats or fish are added, they should be cooked, seasoned and 
hot. 

Fish Omelet. 

J\1ake a plain omelet and when ready to fold, spread over it 
fish, prepared as follows : Add to a cupful of any kind of cold 
fish, broken fine, cream enough to moisten it, seasoned with a 
tablespoonful of butter, salt and pepper to taste. Do not put 
salt and pepper in the eggs while b€ating them, but just before 
you fold the omelet. They should always be served the mo
ment they are done, as they harden by standing, and care 
taken that they do not cook too much. 

Cheese Omelet. 

Beat three eggs separately and add to them a tablespoonful 
of milk and a 'tablespoonful of grated cheese; add a little more 
cheese before folding; turn it out on a hot dish; grate a little 
cheese on before serving. 

Scalloped Eggs. 

Break up some good crisp crackers in small pi-eces. Put a 
layer of the crackers in the bottom of a baking dish, then a 
layer of hard boiled eggs sliced, sprip.kle over with salt and 
pepper and dot with butter, then another layer of crackers, etc., 
till the pan is full, ending with the crackers, with a little butter, 
pepper and salt sprinkled over them. Fill the pan with sweet 
milk; put in the oven and brown. 

Stuffed Eggs No. 1. 

One dozen eggs boiled hard, cut lengthwise and take out · 
yolks, mash smooth, add two tablespoonfuls of melted butter, 
one teaspoonful of salt, one dessertspoonful of French mus
tard, one tablespoonful of vinegar, mix well and fill the oblong 
white, sprinkle lightly with black pepper. Serve cold . .. 

Stuffed Eggs No. 2. 

Six hard boiled eggs cut in two-lengthwise-take out the 
yolks and mash them fine; then add two teaspoonfuls of butter, 
one of cream, a few drops of onion juice-or a little onion 
minced fine, salt and pepper to taste. Mix all thoroughly and 
fill the whites with the mixture, put them together. Then there 

_ .. 
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will be a little of the filling left, to which add one w:ell-beaten 
eo-~. Cover the eggs with this mixture and then roll In cracker 
c;t~mbs. Fry a light brown in boiling fat. 

Nice Breakfast Eggs. 

Put a piece of butter the size of a hazel n.ut in a teacup! with 
a pinch of salt and a little p~~per. Break ~n two eggs w~thout 
stirring. Set in a pan of bo1lmg water to cook. Serve Imme-
diately. 

Shirred Eggs. 

Take a round whiteware dish thick enough to stand the heat 
of the oven, put into it a little good butter, and break as many 
eggs in it as are needed, putting some small pieces of butter 
over the top, and set in a rather slow oven until cooked as hard 
as desired; or, it is very nice to have individual baking dishes 
that come for the purpose, and cook two or three eggs in each; 
have ready a dish of nicely made buttered toast to serve with 
tl1e eggs. 

Poached Eggs. 

For this the eggs should be cold (and, of course, new laid, if 
possible). Put a quart of water, one teaspoonful of salt and 
one teaspoonful of vinegar in a shallow pan, arrange in it as 
many muffin rings as there are eggs to be cooked and set the 
pan where the water will bubble at one side only. Break the 
eggs one at a time and slide them into the rings. If the w~ter 
does not cover them, gently pour on a little more boiling water 
till it does. Cook till the white is set over the yolks, then pour 
off most of the water, lift out each egg with a batter cake 
turner and lay it on a slice of buttered toast, removing the ring 
after it is in place. Poached eggs may be done in milk, stock 
or in gravy, which can be poured over the toast on which they . 
are served. 

Ox Eyes. 

Take slices an inch thick from good light bread and cut 
round with a three-inch cutter, cut smaller rings one and a half 
i?ches and scoop. out en~ugh to hold an egg; spread butter over 
!Ightly and set m. ~ qmck oven to crisp. Break a fresh egg 
In each, season w1th salt and pepper, moisten with one table
spo?nful of cream and put in the oven till set. This is a con
venient as well as pretty way of serving eggs. 

Lyonnaise Eggs. 

· Cook a ch?pped o~ion in butter till yellow, not brown at all; 
add the whites of s1x hard boiled eggs chopped fine ; season 



Mary L. Flournoy Cook Book. 55 

highly with. cayenne and salt, add a few drops of lemon juice, 
heap on a platter, rub the yolks through a sieve over them, add 
one tablespoonful of butter, two tablespoonfuls of minced ham, 
one raw egg yolk, shape in balls and fry in butter. 

Stuffed Eggs. 

Boil twelve eggs very hard. Peel them and slice the large 
end off a little to make them stand; cut in halves (around), 
take out the yolks and mash with a little salt, pepper, melted 
butter, bread crumbs and a little finely chopped ham and finely 
chopped celery; stuff the whites nicely, put together and stand 
on end in a baking dish; mix with remainder of dressing one 
pint of boiling milk and two well-beaten eggs, a lump of butter 
the size of a walnut; pour over the eggs and sprinkle bread 
crumbs over the top; bake a light brown. 

Eggs With Mushrooms. 

Six e'ggs, half a cupful of milk, or better still, of cream; two 
or three mushrooms, one teaspoonful of salt, a little pepper, 
three tablespoonfuls of butter, a slight grating of nutmeg-if 
liked. Cut the mushrooms into dice and fry them for one 
minute in one tablespoonful of the butter. Beat the eggs, salt, 
pepper and cream together, and put them in a saucepan. Add 
the butt~r and mushrooms to these ingredients. Stir over a 
moderate heat until the mixture begins to thicken. Take from 
the fire and beat rapidly until the eggs have become quite thick 
and creamy. Have slices of toast on a hot dish. Heap the mix
ture on these, and garnish with points of toast and parsley. 
Serve immediately. 

Eggs With Cheese. 

Spread the bottom of a baking dish with good butter; cover 
this with grated cheese; break the number of whole eggs re
quired upon the cheese without breaking the yolks; Season 
wit~ red pepper and salt; pour a little cream on the top, 
sprinkle grated ·cheese on the top and set the eggs in a mod
~:rate ove~ for abou~ a quarter of an hour. Then if a gas range 
IS convement, put It under the blaze for a few seconds so it 
will brown quickly. 

Eggs Upon Toast. 

Put a good lump of butter into ~ frying pan. When it is 
hot! stir in four or five well-beaten eggs, with pepper, salt and 
a httle. parsley. Stir for about three minutes. Have ready 
some shces of buttered toast (cut r.ound before being toasted); 
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spread thickly with ground or minced ham, chickep. ?r tong~e. 
Pile the eggs upon these and serve on a hot dsh garnished with 
parsley. 

Egg Timbales. 

Six eggs, one and a half cups of milk, one teaspoonful of 
salt, one-eighth of a teaspoonful of pepper, one teaspoonful of 
chopped parsley and one-fourth teaspoonful of onion juice. 
Break the eggs into bowl a:rfd beat well, add the seasoning and 
beat one minute longer; add the milk and stir well. Butter, 
eight timbale molds of medium size and pour the mixture into 
them. Set them into a deep pan and pour in enough hot water 
to come almost to the top of the molds; place in a moderate 
oven and cook until ·firm in the center, from twelve to fifteen 
minutes ; then turn out on a warm dish and pour a cream of 
tomato sauce around them and garnish with small sprays of 
parsley stuck into each timbale. 

ROBINSON'S 

EXTRACT ......... 
Best and Cheapest 

Extract in the world 

·Jas. S. Robinson 
~onic Temple 

Memphi.a. : Tenn. 

ANY ITEM· 
mentioned in this book 

CAN BE HAD : 

(of the finest quality) · 

FROM 

12 and 14 N. Second St. 

MEMPHIS, TENN ' 
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~-----C_H_E __ E_S_E ______ ~) 
Cheese Straws. 

Mix one cupful of flour with a half cupful of grated cheese 
(Parmesan is best), a dash of cayenne, one-half teaspoonful of 
salt and the yolk of one egg; then add enough water to make 
a paste stiff enough to roll. Place it o-n a board and roll to 
one-quarter inch thick, cut it into narrow strips and roll SD 

each piece will be the size and length of a lead pencil. Place 
them in a baking tin and press each end on the pan so that 
they will not contract. Bake to a light brown in a moderate 
oven. Serve with salad. -!hese straws will keep for several 
days and should be heated JUSt before serving. • 

Welsh Rarebit. 

One pound of Puck brand cheese, one cupful of ale or beer, 
a dash of cayenne, one teaspoonful of dry mustard, one tea
spoonful of salt. Grate or cut in small pieces the cheese (Amer
ican), place it in a saucepan or chafing dish with three-quarters 
of the ale; stir until it is entirely melted; then season with 
mustard, salt and pour it over siices of hot toast. It is pretty 
to have the toast cut in triangles or circles. Everything must 
be very hot and it must be served at once, as the cheese quick
ly hardens. By some · a rarebit is considered better by the 
addition of a scant teaspoonful of butter, a few drops of onion 
juice and the yolks of two eggs added just before serving. The 
eggs make it a little richer and prevent the cheese hardening so 
quickJy. Milk may be used instead of ale to melt the chees~, 
in whicrase the eggs should also be used. --

\ Welsh Rarebit Without Ale or Beer. 

On(~-half cup of milk, while . boiling add two cups of grated 
cheese; stir till it melts, add 'Salt and cayenne with the yolks of . 
two Eggs; stir and pour over buttered toast. 

Cheese . Straws. 

".ro one cup of grated cheese and one cup of sifted flour add 
a ~ittle salt and cayenne pepper and one-half cup of butter. 
Mix as you would pastry, rQll very thin, cut in narrow strips, 
bake in quick oven a light brown. 
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Cheese Fondu. 

Put one tablespoonful of butter in a chafing dish; when! 
~elted add one cup of fresh milk; one-half cup -. of fi_ne bread 
crumbs; two cups of Puck brand grated cheese; a. httle salt~. 
a litth~ ·~hyenne an0. 9 salt spoon of dry ~~austard. St1r well and, 
add t\'i'O eggs lHJateu ligiltly. Serve. 

Cheese Souffle. 

One tablespoonful of butter, one heaping tablespoonful of, 
flour. haH a cupful of milk, one cupful of grated cheese, thre~ 
eggs, half a teaspoonful of salt, a speck of cayenne. Put t~e · 
butter in the saucepan and when hot add the flour and stir, 
until smooth, but not brow~; add the milk and seasoning. Cook 
two miuutes, then add the yolks of the eggs well beaten and 
the cheeRe; set away to cool. When cold add the whites beaten 
to a stiff froth; turn into a buttered dish and bake twenty-five. 
min1,1Les. Serve the moment it comes from the oven. The dish; 
in ,,ltich this is baked should bold a quart. 

Cheese Souffle. 

l\J ake a thin white sauce with one teaspoonful of butter, two 
tablespoonfuls of flour and three-quarters of a pint of milk; ' 
add fonr ounces of grated cheese mixed with the yolks of four 
egg8 w<~ll beaten; fold in the stiffly beaten whites and bake · 
at once jn paper cases or scallop shells. 

Golden Buck. 

Prepare six slices of thin toast. Cover each slice with Swiss;· 
or any other cheese, cut half an inch thick. Lay them in a 
drippjn .~ pan and dust lightly with cayenne or spread made 
mustard over. Set in a hot oven till well melted, about ten ~ 
minutes. Place a poached egg on top of each slice and serve ·. 
hot. This is a nice dish for luncheon. 

Cheese Toast. 

Cut a half-dozen slices of bread an inch thick. For this
quantity allow one pint of milk, one egg, one saltspoonful of' 
salt and a cup of grated cheese. ' Beat egg, white and yol-m~ 
together and gradually add the milk and salt. Spread the 
slice~ of bread on a platter and pour the milk, etc., over them,: 
puttmg on a spoonful at a time and letting it soak in wen. :
Heat a tablespoonful of butter in a frying pan put the bread· 
in, and let it fry brown in a big baking pan. ' Sprinkle witli 
the grated cheese and put into the oven until the cheese softens~ 
and begins to brown. Then serve immediately. · 
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A S.imple Way to COQk Cheese. 

Cut off the brown outside crust of about three slices of bread, 
butter them well; grate fine a quarter of a pound of Puck 
brand cheese; lay the bread in layers in a buttered baking 
dish, sprinkle the grated cheese over it, some salt and pepper 
to taste. Mix four well-beaten eggs with three cups of milk; 
pour it over the bread and cheese. Bake it in a hot oven as 
you would a bread pudding. This makes enough for four or 

. five people. 

Cheese Balls. 

Take one pound of Puck brand cheese, grated, and one pound 
of English walnuts, chopped fine. Take the mixture in the 
hands, and, after working it together, roll into balls and roll the 
balls in cracker crumbs. This quantity ought to make about two 
dozen balls. • 

Ramaquins. 

Four tablespoonfuls of grated cheese, two tablespoonfuls of 
butter, one gill of milk, yolks of two eggs, two ounces of bread 
-grated-one-third of a teaspoon of mustard, cayenne pepper 
and salt to taste, whites of three eggs. Put bread and milk 
to boil until smooth, stirring often; add the, cheese and butter 
and remove from the fire. As soon as the butter has melted 
stir in the yolks of the eggs and seasoning. Let it cool before 
adding the stiffly beaten whites. Bake in small china dishes 
and serve at once, as they soon fall. 

A German Dish..;_Good. 

Boil some eggs noodles in salteQ. water. Fry six or seven 
medium-sized onions in water and lard, equal quantities, letting 
the water dry out when the onions are done. Salt and pepper , 
to taste, add a pinch of sugar. Cut up a third of a pound of 
ordinary American cheese and melt into the onions. Add a 
liberal lump of butter and bake in a hot oven half an hour, or 
until browned on top. This is enough for three or four people. 

Cream Cheese. 

Place the clabber in a long bag of muslin and put to drain, 
the bag being tied tightly and hung out over night in a cool 
place. When ready for use, the bag is opened and the cheese is 
taken out and beaten till light. It is well then to place it i:ri 
perforated molds, and when the time comes for serving it is 
taken out, placed in a dish and sweet cream poured over. . It 
is eaten with sugar or Ralt. , 
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Welsh Rarebit No. 2. 

One pound of Puck brand cheese cut up fine and put in the 
chafing dish; sprinkle over it one tablespoonful of cor~ starch; 
while it is melting and being stirred constantly po~r m about 
one cupful of ale or beer-preferably al.e. Season with W orces
tershire sauce, cayenne pepper and a pmch of salt.. It mus~ be 
stirred constantly ancl made carefully to prevent Its curdhng. 
'Vhen it is the consistency of thick cream spread on toasted 
bread or crackers. 

Cheese Fondu. 

Put two tablespoonfuls of butter into a saucepan to melt and 
add two tablespoonfuls of sifted flour, blending without al
lowing it to brown. Add immediately half a cup of boiling 
mllk and let it boil for two minutes, being very careful 
not to let it burn. Then reinove from the fire and stir in 
the yolks of three eggs, well beaten; then salt, pepper and 
add one cup of grated Parmesan or Gruyere cheese; if the 
flavor of nutmeg is liked, some can be added. Mix all· 
thoroughly. Have ready a small pudding dish, or, better still, 
several individual souffle dishes. Butter these well. Have the 
whites of the eggs beaten to a stiff froth, beat them into the 
mixture and fill the dishes about two-thirds full. Then bake 
in a moderate oven for about twenty-five minutes. Serve im
mediately, or the mixture, 'vhich has risen to the top of the 
dishes, will fall. 

Cheese Straws. 

Take one cup of flour and one cup of grated Parmesan cheese, 
salt and cayenne to taste and mix thoroughly; then moisten 
\vith the yolk of a well-beaten egg and one tablespoonful of 
melted butter and work all gently into a paste. Roll out on the 
biscuit board, not more than an eighth of an inch in thickness 
and cut into sticks of four inches in length and one-eighth of a~ 
inC;h in \vidth. Place on buttered sheets of paper and bake in. 
a very hot oven until a light brown. 

Cheese Cream Toast. 

_Toast e!ght or ten slices of stale bread and cover them 
shghHy with grated cheese; make a cream out of a pint of milk 
and two tablespoonfuls of flour. The milk should be boiling 
and the flour mix.ed ~n a little cold water before stirring it in: 
When the crea~ 1s mcely cooked, season with salt and butter. 
se~ the toast With the cheese on it in the oven for three or fo~ 
mmutes, and then pour the cream over it. 
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Cheese Puff-Balls. 

Cheese puff-balls, while a little troublesome to prepare, will 
repay one for the time spent in the1r manlJ.facture. Stir to
gether five tablespoonfuls of Parmesan (or .· other) grated 
cheese, five tablespoonfuls of :flour, a saltspoonful of salt and a 
pinch of paprika. Have ready on the fire a large cup of boiling 
water, in which three dessertspoonfuls of butter have been 
melted. Into this turn the flour and cheese mixture, and as it 
boils beat for several minutes. Remove the saucepan from 
the fire and let the contents get thoroughly cold. Then add 
three unbeaten eggs, and beat all together for twenty minutes. 
Drop (several inches apart) heaping teaspoonfuls of the mix
ture upon greased paper in a baking pan, and bake for twenty 
minutes. These puff-balls must be eaten as soon as baked, for 
they fall if allowed to stand after being taken out of the oven. 
The proper and popular accompaniment to all ·cheese dishes 
is ale or beer, those who like them claiming that · the beverages 
aid in the digestion of even this popular but dyspepsia
provoking Welsh rarebit. 

Breakfast Dish. . ( 

Take a quarter of a pound of fresh cheese, cut in thin slices, 
put in a frying pan, and pour a cup of sweet milk over it. Add 
one-fourth of a teaspoonful of dry mustard, a pinch of salt and 
pepper and a piece of butter the size of an egg. Roll three 
large crisp crackers very fine, and sprinkle in gradually. Then 
pour at once into a warm dish and serve immediately. 

Cheese Canapeas. 

Cut bread into slices one-half inch thick. Cut them with a 
biscuit cutter into circles, then, moving the cutter a little lower, 
cut them into crescent form, or, if preferred, cut the bread into 
strips three inches thick and one and one-half inches wide; 
fry them in a little butter on both sides to an amber color. 
Cover them with a thick layer of grated cheese, sprinkle with 
salt, pepper and a dash of cayenne; fifteen minutes before the 
time to serve place them in the oven to soften the· cheese. Serve 
at once very hot. 

Italian Rice. 

Put into a baking pan an eight-pound beef roast together 
with a quarter of a pound of butter, a cupful of water, salt and 
pepper to taste. Cook about two, or two and a half hours. Do 
not allow it to cook dry, add a small quantity of boiling water 
at a time, as the water cooks away, for you will need plenty 
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of gravy. Chop exceedingly fine a good-sized onion, a handful 
of parsley, a leaf of svveet basil, a piece of celery and a very 
small piece of garlic. Chop the onion separately, but the other 
ingredients must be chopped together. Cook half a can of 
tomatoes until all of the vvater is thoroughly cooked out of 
them; also soak, for one hour, a handful of mushrooms in a 
pitcher of boiling water; then strain and chop fine and add to 
the other ingredients a few minutes before the tomatoes are 
added. Put in a skillet a small piece of butter and cook the 
onion to a golden brown; then put in the other ingredients, 
adding the tomatoes after the other things are -vvell browned, 
but do not allow them to scorch. Cook all of this about five 
minutes on a slow fire, then add the gravy from the beef roast, 
hut do not cook any more. Now the gravy is made. Put in a 
pot of saltecl boiling water two scant teacupfuls of picked rice, 
and allow it to cook until done, then strain all of the water 
out of it. Pnt the rice in a bowl and sprinkle a plenty of grated 
cheese (preferably Edam) through it. at the same time pouring 
the gravy over it. Stir until it is well mixed. Serve while hot. 

PUCK BRAND 

COFFEE 
It is a scientific 

blend of the finest 
growth of coffee pro
duced, and gives the 
drinker aroma, fl. a vor 
and stTength. 

\Ve do not roast 
coffee until it is two 
years old, because 
age e n h a n c e s its 
drink in p; qualities. 
'' Pnek Bnmcl'' coffee 
is ahvavs nniform in 
qnaJity~- 1varr<:t.nted 
to pJt>asc' all drinkers 
who desirr the true 
Mocha and Java fla
vor. ''Puck Brand'' 
Coffre, p a c k e d in 
hermetically sealed, 
:-3 lb .. square cans. 



MACARONI AND SPAGHETTI 

Italian Macaroni. 

One cup of dried . mushrooms, one pound of lean beef, on~ 
large onion (o-r two small ones), one quart can of Puck brand 
tomatoes, two slices of fat breakfast bacon, one heaping table
spoon of butter, one tablespoon of olive oil, one-half pound of 
Puck brand spaghetti, three cups of grated Edam cheese, salt, 
black pepper and cayenne to taste. Put the beef on in a pint 
of cold water and boil rather slowly until the meat is tender. 
As soon as it is done take the meat out and chop in fine pieces. 
Set the stock aside for further use. While the meat is cooking 
put the mushrooms on in another vessel and cook until they are 
tender enough to be cut into small bits. It is necessary to wash 
mushrooms very carefully to get out all the grit. . Next fry the 
onions, after cutting them very fine, in the gravy obtained from 
the frying of the bacon. _Watch this very carefully to keep 
it from burning. When all the above ingredients are cooked 
add them to the stock, which must be put in a good-sized sauce
pan. They are the following: The cut-up mushrooms with a 
portion of the water in which they w~re boiled; the quart can 
of tomatoes, cut fine, juice and all; fried onions; spoonful of 
butter and spoonful of olive oil, with pepper and salt to taste; 
also the minced beef. Cook this mixture for two and a half 
hours. About half an hour before this is done put on the half
pound of spaghetti in salted boiling water and cook rapidly for 
about twenty minutes; use a: large· quantity of water. Drain 
well through a colander, then mix the sauce through the mac
aroni, at the same time mixing with it two cups of the grated 
Edam cheese. This mixture must then be put into a baking 
dish, finishing with the remaining cup of cheese on the top. 
Put this baking dish into the oven and allow it to remain until 
a very slight crust is formed. ' _ 

Spaghetti. 

Boil the spaghetti done and put in a dish with plenty of 
~rated Edam cheese sprinkled through it. -While the spaghetti 
I~ cooking make a sauce · by the following recipe: Fry a good
Sized onion a light brown in some butter, then add half a can 
of tomatoes, a cup of beef stock and plenty of pepper-both 
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black and cayenne-and salt; \vhile hot, pour ove;r the dish of 
spaghetti and cheese; mix all thoroughly and serve hot. 

Chop Suey. 

T·wo pounds of veal cut in dice, boil until done. Add one 
can of tomatoes; \vhile this is cooking boil one pound of 
spaghetti. Fifteen minutes before serving mix the spaghetti 
·with the other; season 1vith pepper and salt, a pinch of sugar, 
a pinch of cayenne and a tablespoon of vinegar. 

Timbale of Macaroni. 

If you use Edam cheese in your household, n ever throw away 
the head, but after the cheese has all been scooped out, use the 
head for making a timbale of macaroni. Have ready a little 
over a quarter of a pound of Puck brand macaroni or spaghetti 
that has been boiled and half a pound of Parmesan cheese 
grat ed. Take about half a pint of the 1vater in which the 
macaroni was boiled or the same quantity of milk, set it on 
the back of the stove to keep hot; add a tablespoonful of flour 
and one of butter blended, and three-quarters of the cheese, 
and let it boil five minutes. Then pour this sauce over the 
macaroni, "\vhich has been placed in a dish. J\!Iix well and 
season 1vith salt and pepper to taste. Fill the head ·with this 
mixture and sprinkle on top the rest of the grated cheese. Set 
in the stove to bake and, -vvhen nicely browned, serve hot from 
t he shell of the cheese. 

Ravioli. 

Tomato Sauce: Have ready the following :Ingredients: 
About three-quarters of a pound of lean beef, cut in small 
p jeces, not chopped or ground; one onion, one clove of garlic, 
both ch opped very fine; three tablespoonfuls of finely chopped 
parsley, one-half can of Puck brand tomatoes and one-half 
teacup of cleaned dried mushrooms. Put the mushrooms in a 
saucepan, pour over enough 1varm water to cover them and set 
them on the back of the range to soak; put two tablespoons of 
olive oil and t wo of butter-creamery is best-in a saucepan, 
and when very hot put in the beef and let it cook to a light 
hr own col or , then add the onions, garlic, parsl ey-if thyme is 
liked a t abl espoonful can be added-when this is brown adtl 
the tomat oes and let cook ten minutes, then add the mush
rooms, wi th th e Jj quor in which they were soaked. When the 
mushrooms are put in add about two cups of water and allow 
it t o stew un t il th e whole is the consistency of gravy, which 
\vi11 t ake at least t \vo hours. Stir all the while to keep from 
burning. P ut salt and pepper to taste. 
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Drt>ssing: Three sets of brains, clean, drop them in boiling 
water and let them boil for a few minutes; one peck of spinach, 
wash thc·roughly and boil without water' till done, then drain 
all the water from it as for the table ; two onions, garlic :o 
ta·,;te, one soup bnnch, a very small quantity of allspice; put a.Jl 
oE this in a howl, grind or . chop fine~ salt and pepper to taste
use both cayenne and black pepper-two cups of cracker meal, 
one dozen eggs, one cup of olive oil, grated cheese to taste, 
about two and a half cupfuls. It is an improvement to use both 
Roman and Edam cheese. As Roman is the stronger of the 
two it is well to put less of that than of the Edam. If it isn't 
convenient to have both, Edam only may be used. Break the 
eggs into a large bowl, add the othe:r ingredients and stir till 
all is thoroughly mixed. 

Pastry: To two eggs, use two tablespoonfuls of w.ater, a , 
little salt, a heaping teacupful of flour; beat as you would cake, 
with a spoon, or, better still, in the old-fashioned way, with the 
hand; if it is too stiff to beat in this way, add a little water. 
After it is beaten light, add enough flour to make a dough ~tiff 
enough to roll out very thin ; when having to roll dough thin it 
is more convenient to divide it into three or four parts, as it 
is easier to manage a small piece than a large one. When it is 
rolled just as thin as possible, cut in strips, then cut them across 
to make small squares ; put a teaspoonful of the dressing on a 
square, then put a square of the pastry on top, just as you 
would put the top crust of a pie, pinching the edges together 
very firmly; drop them into a large pot of., boiling water and 
let them boil about as long as macaroni-twenty or twenty-five 
minutes-take out with a ladle, pour them into a colander and 
drain off the water thoroughly. Put a layer on a large dish 
and cover with a layer of grated cheese and tomato sauce, then 
another layer of ravioli and another of the cheese and sauce. 
You can have two or three layers of them, as you like. Serve 
hot. There seems to be many different ways of making ravioli, 
but that made by the abov~ recipe is the best I have ever eaten. 
As it is a troublesome and expensive dish, it is well to know that 
it can be kept · in a cool place and warmed over; also that the 
dressing can be made the day before and kept in a cool place, 
then only the pastry and sauce have to be made the day it is 
to be used. 

Although the following recipe for ravioli-so-called-is quite 
rich, it has the recommendation of being exceedingly digestible, 
owing to the peculair combination. 

Ravioli. 

One pound of curly yellow spaghetti, one pound of liver and 
one pound of beef, cooked, then cut up :fine; two pounds of 
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Puck brand cheese, one can of mushrooms, one very large 
onion, cut up fine, one-third of a pound of butter, one two
pound can of tomatoes-mashed till smooth-one heaping tea
spoonful of red pepper, two heaping teaspoonfuls of salt. First 
cook, then cut up the meats, then add the chopped onion. 
When this is nearly done add the mushrooms, then the tomatoes 
and salt and pepper and butter. Cook the macaroni in a large 
kettle. When done and ready to serve, add the other mixture 
and lastly the grated cheese. This can be saved for a week 
and can be heated any number of times. This served with rye 
bread sandwiches and claret is excellent. 

Makes a poor steak good and a good steak better. Red Snap
per Sauce. 

Puck Brand Extra Sifted Pea:s 
Are the best grade of peas packed. 
They are grown in Wiseonsin and 
canned fresh from the fields . Are 
small and t ender and r etajn the 
flavor of the first spring vegetable. 

''Puck Brand'' Extra Sifted are 
Peas Par Excellence, the best to 
be had at any price. They meet 
in every way the demand of those 
\Vho wish only the small selected 
fancy pea; 

Puck Brand Oysters 

The boats which gather these 
oysters go out in the early morn
ing and as soon as they have their 
cargoes hasten back to the pack
ing house, where the oysters are 
immediately opened and canned. 
''Puck Brand'' Oysters are espe
cially selected and are almost the 
equal of fresh oysters. Your gro
cer has "Pnck Brand" Oysters. 



CROQUETTES 

The following recipe for croquettes can be recommended as 
being particularly fine: · 

Chickien Croquettes. 

Boil one large chicken, before it is done drop in two sets of 
calf brains, and cook until done, chop together very fine. Add 
to it one cup of beef suet chopped fine, one-half cup of rich 
cream, juice of one lemon, one nutmeg, grated, red pepper, salt 
and a little parsley. Roll into any, shape desired and dip in 
yolk of egg and cracker crumbs and cook in a sufficiency of 
boiling lard. · 

To Mold Croquettes. 

Take a tablespoon of prepared meat and roll into a ball. 
Have a plentiful supply of sifted bread crumbs on a marble 
slab or board. Beat an egg together with one tablespoon of 
water. Roll the ball of meat on the board into the shape of a 
cylinder and drop on each end to flatten them. Roll into egg 
and again into crumbs, moving with · a knife blade and lay 
on the flat dish and place in cool place until ready to fry. 
Cook in smoking hot lard and lay on brown paper in open oven 
until ready to' serve. 

Fish Croquettes. 

Make a sauce of one tablespoon of flour, one tablespoon of 
butter, half a cup of sweet mille Cook until quite stiff; mix 
well with one cupful of :flaked boiled fish, add two well beaten 
eggs, salt and pepper to taste. This should be the consistency 
of a thick batter, and when dropped into boiling hot fat will 
puff up very light and delicate. 

Potato Croquettes. 

Take two cupfuls of cold ina'Shed potatoes, mix with an egg 
and enough flour to permit of the potatoes being rolled out like 
dough; roll them and cut into squares; into each square put a 
spoonful of hi~hly seasoned chopped meat, roll together and 
fry. 1 
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Croquettes. 

One cup of minced chicken (cooked) one cup of minced veal 
(cooked), one cup of boiled brains. 

Sauce for Mixing Same. 

One heaping tablespoon of butter, two heaping tablespoons 
of flour, one cupful of cream or milk, one egg. Put the milk 
in a double boiler and scald. Rub the butter and flour together 
and stir into the scalding milk until dissolved and the sauce be
comes thick and smooth. Season with one teaspoon of salt, 
one teaspoon of onion juice or mustard (not both), one-quarter 
teaspoon of white pepper and a dash of cayenne. Remove from 
the fire and add the egg (well beaten), place again on the fire 
and cook for a minute. Pour over the meat and mix 
thoroughly. Pour all in a fiat dish and set on ice for two or 
more hours. It will stiffen and can be easily molded. The 
softer the mixture the more creamy and therefore the better 
will be the croquettes. If allowed to stand long enough in a 
cool place, the molding will not be difficult. 

Sausage Croquettes. 

One pound of sausage meat, two eggs, well beaten, and 
grated bread crumbs. Make the meat into cakes, then roll in 
the beaten egg and afterward in bread crumbs. Fry in a pan 
and serve hot. Cold ham served in the same way is nice. It 
should be minced very fine. 

Salmon Croquettes. 

Two or three eggs to one can of salmon, half as much boiled 
potatoes (mashed) as you have salmon. Season to taste with 
salt, pepper, celery seed, butter and onion. Shape and roll in 
cracker crumbs and fry in hot lard. 

Potato Rissoles. 

Boil Irish potatoes, mash and season with salt, pepper and a 
little nutmeg. Acld ground ham (about one cup to six potatoes) 
and a little grated onion. Shape like croquettes, roll in egg, 
then in crumbs and fry a light brown. 

Thick Cream Sauce for Croquettes and Patties. 

One pint of hot cream, or milk, two level tablespoonfuls of 
butter, four heaping tablespoonfuls of flour or two heaping 
tablespoonfuls of corn starch, half a teaspoonful of salt, half 
a teaspoonful of white pepper, half a teaspoonful of celery salt, 
a little cayenne. Scald the cream, melt the butter in a granite 
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saucepan; when bubbling add the dry cornstarch. Stir -until 
well mixed. Add one-third of the cream and boil again. When 
perfectly smooth add the remainder of the cream. The -sauce 
should be very thick, almost like drop batter.- Add the season
ing and mix while hot with the meat or fish. For croquettes 
one beaten egg may be added just as the sauce is taken from 
the fire. 

Croquettes. 

One cup of cold minced chicken, one cup of cold minced veal, 
one cup of boiled brains, one cup of sweet milk, one heaping . 
tablespoon of butter, rubbed into two of flour. Add butter and 
flour to milk and cook until thick. Season with white pepper 
and salt, and one-half teaspoon· of mustard. Place in fiat dish 
on ice and let stand until firm enough to roll into shapes. Roll 
in egg and roll in bread crunibs and fry in smoking hot lard. 

Croquettes. 

'l'al;:P. cold fresh meat of any kind yon h~ppen to have, put 
some ham with it to give ~t a flavor, run it all through a meat 
chopper, making it very fine; add about one-third as much stale 
bread, grated, salt, pepper and nutmeg, one tablespoonful of 
catsup, a lump of butter. Knead all well together-if not soft 
enough add cream or gravy. Make in cakes. It is very pretty 
to shape them · like a pear, with a clove stuck in the stem end; 
dip them in egg, roll in dried breaa crumbs and fry a light 
brown. 

Red Snapper Sauce is not an imitation. Has a_1lavor peculiarly 
its own. 

PUCK BRAND TOMATOES 
Are extra fancy. All of the tomatoes 

which go into "Puck Brand" cans are 
carefully selected, full_, firm, red, ripe 
tomatoes. Imperfect ones are rejected. 
They are processed in the most improv
ed way and reach the consumer in per
fect condition, and retain all the rich 

, flavor of the1 ripe tomato. These cans 
. are full of tomatoes and will be found 
to contain more and better tomatoes _ 
per can than ordinary brands. 



SANDWICHES 

How to Make Sandwiches. 

It is best to get round loaves of bread for this purpose. After 
cutting off the crust at the end, spread a little butter on the 
bread (it is hard to spread butter nicely on very thin slices) , 
not on the crust, cut a thin slice, continue buttering the bread 
and cutting thin slices, till you have the desired number, then 
put two slices together -vvith the buttered sides together and 
cut off the crusts, it can be done more easily with scissors than 
a knife, use the t1vo slices together that have been cut at the 
same time for th ey fit exactly. A r efreshing and delicate sort 
of salad for summer is to put a lit tle mayonnaise on each slice 
of the buttered bread and place a thin slice of ripe tomato 
between. 

It is always w ell in making sandwiches to cut the crust 
off the bread, or it is better still to cut the slices round with 
a large biscuit cutter or a tin can with sharp edges. 

Ham Sandwiches. 
Take a tablespoonful of butter, one of mixed mustard and 

one of salad oil or melted butter, a little cayenne pepper, a 
pinch of salt and the yolk of a hard-boiled egg. Rub the butter 
to a cream, add the other ingredi ents and mix thoroughly, then· 
stir in as much chopped ham as will make it consistent and 
spread between thin slices of bread. 

Deviled Peanuts for Sandwich. 
Boil until thick half a cup of sweet milk, one egg, well beaten, 

one level teaspoon of black pepper, one level t easpoon of raw 
mustard and a tiny pinch of cayenne, add to it , mixing well, 
one pint of roasted peanuts which have been shelled and rolled 
fine, then put jn the oven to dry. 

Sardine Sandwiches. 
Drain all the oil from two boxes of sardines and put the con

tents into hot water. After letting them stand a few minutes, 
to free them from grease , pour off the water, dry them in a 
cloth, scrape away the skins and pound the sardines in a 
mortar till r educed to paste, add pepper, salt and lemon juice 
and spread between thin slices of buttered bread. 
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Nut Sandwiches. 

Take half a pound of imported chestnuts; put them through 
a fine chopper; make a paste of them with mayonnaise, a pinch 
of cayenne pepper and about two tablespoonfuls of grated 
Edam cheese. Spread between thin slices of buttered bread. 

Turkey Sandwiches. 

Take the desired quantity of turkey and put it through a 
coarse chopper; add to this about a fourth as much blanched 
almonds put through a coarse chopper; mix, with either gootl 
rich cream or mayonnaise. Sandwiches made with crackers 
should be served immediately as they get moist so quickly, 
and of course that spoils them; therefore, the use of bread 
for sandwiches is much more satisfactory. 

Olive Sandwiches. 

Sandwiches that are decidedly good can be made of Neuf
chatel cheese, softened with a little cream, sprinkled with 
paprika (and nuts if you like). Spread between thin slices of 
Boston brown bread. · 

Sandwiches made with mayonnaise and chopped olives, 
spread between thin slices of white bread, are very nice, and 
are easily mad e. 

Cheese Sandwiches. 

Cheese sandwiches are made by laying a waferlike slice of 
Puck brand cheese between two thin slices of bread, from 
which all crust has been removed. Drop this into boiling fat 
and fry quickly to a golden-brown color. Lay the sandwiches 
for a moment on,tissue paper in' a hot colander, then pile upon 
a folded napkin on a small platter. 

Peanut Butter. 

Pulverize roasted peanuts; mix with salt, a little mustard,. a 
dash of cayenne pepper, and a little soft butter. Let harden In 
refrigerator. This is good for sandwiches. 

Menu for a Dutch Supper. 
First-Chicken salad, served on lettuce. 
Second-Sandwiches of pumpernickel bread with cream 

cheese and grated walnuts spread between slices. 
Third-One large slice of silver,white onion, served on salad 

plate and covered with regular mayonnaise in which there is 
plenty of red pepper, but no mustard. 

Fourth-Small sandwiches of white bread and butter . . 
To take with this any dry wines, beer or black coffee. 
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Chicken Sandwiches. 

Mix a cup of cold, boiled chicken, ground fine, and a cup of 
eelery, chopped fine, with one boiled onion, mashed smooth. 
_l\fix two tablespoonfuls of corn starch with one cup of milk 
and boil till thick, adding the chicken before taking it from 
the fire and while boiling add salt to taste, and the well-beaten 
whites of tvvo eggs. Set in pan of boiling -vvater and stir in the 
juice of half a lemon and one tablespoonful of butter. J\'Iold, 
let get cold and cut in thin slices and put bet\veen s~ices of 
buttered bread. ·· 

Some Good Cheese Sandwiches .. 

Take thin slices of rye bread, spread under slice with 
Neufchatel cheese, chop into bits olives stuffed with red 
peppers, put four or five bits to each sandwich, put a lettuce 
leaf behveen the two slices. 

A simpler and equally as good sanchvich ir-:; made by using 
thin slices of Switzer eheese and a lettuce leaf \Vith the rye 
bread. 

Anchovy s ·andwiches. 

:Mash the yolks of hard-boHed eggs ~mel mix with them 
anehovy paste that has been mixed \vith a eream dressing (the 
\vhites ean be eut up and added if you like ). Sprc-;ad this OE 

halves of beaten biseuit. It is an improvement to browli the 
halves of biscuit in the oven before spreading on the paste. 

Veal Cheese. 

A niee r elish for sandwiehes ean be prepared in the follow
ing manner: It is a little trouble, but will be found most ex
eellent and well worth the time taken for its preparation. Cut 
up equal quantities of boiled sliced veal and boiled smoked 
tongue. Pound the slices separately in a mortar, moistening 
with butter as you proceed-then pack it in alternate layers 
in a stone jar-so that when it is cut it will look variegated; 
press it down hard and pour melted butter over the top; k eep 
it well covered and in a cool, dry place. Spread it on slices 
of bread as you would for any other sandwich. 

For a very nice sandwich filling take a box of the best sar
dines, remove skin and bone, and then flake the fish. On very 
thin slice of bread spread mayonnaise dressing and then a layer 
of the fish. 



SWEETBREADS 

Sweetbread Recipes. 

Dire~tions for their preparation: 

In nearly all sweetbread recipes the parboiling of the sweet
breads is the :first step to be understood and since they spoil 
quickly, they must be parboiled before attempting to keep them 
over night. The idea of extreme delicacy must be kept before 
one all the time in preparing sweetbreads. If touched with tin, 
copper, iron or a steel knife the flavor is apt to be more or less 
impaired; neither should they be cooked in a saucepan in which 
onions or potatoes have been boiled repeatedly. Use a porce
lain baking dish rather than one of the yellow earthenware 
kind, since often it has a taste or odor with which sweetbreads 
become impregnated. An agate saucepan or baking dish, or 
these same utensils lined with porcelain, are best for this pur
pose, as well as for many other forms of cookery. Having 
washed and prepared the sweetbreads, place them in a saucepan 
and cover with cold water; to this add a few drops of lemon 
juice, for this not only whitens the sweetbreads, but makes the 
texture more firm. Cover closely, and, after bringing the con
tents to the boiling point, place the saucepan back on the range 
where they can simmer for fifteen or twenty minutes, accord
ing to size, or if they seem a little tough. Remove and throw 
into cold water for ten minutes, for this makes them plump 
and white, then spread out on a flat plate, set another on top 
and weight it down with a flatiron. They are now ready for 
any of the following recipes, or, indeed for almost any sweet
bread recipes, and can be set aside in a cool place over night 
without harm. 

Recipe No. 1.-When thoroughly cold, cut the sweetbreads 
into small squares, cover with a batter or roll in crumbs and 
dip into yolk of egg, then roll in crumbs once more and fry in 
deep fat. Serve hot. 

No. 2, Creamed Sweetbreads.-Perhaps this is as simple a 
method of preparing parboiled sweetbreads as any one can use. 
Make a cream gravy or drawn butter sauce in the usual way. 
With the fingers, pull the sweetbreads into shreds, ·and when 
the sauce is made throw the shreds into it. Reheat and serve at 
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once on squares of hot buttered toast. Any of this dish that is 
left over can be reheated in the sauce, or a little more sauce 
made, if necessary, and the whole served as before. 

No. 3, Creamed Sweetbreads (another way)-Heat some 
white stock over the fire in a saucepan and thicken with a little 
moistened flour. Put the shreds of s-vveetbread into the stock 
and heat once more; just before serving, pour half a cup of 
rieh cream into the saucepan, stir up, heat and serve at once 
vvith hot toast. The stock is of course carefully seasoned, -vvhen 
it is nwde. One should be careful, however, not to use too 
stronp: a flavor or seasoning -vvith sweetbreads, or the dish is 
ruined. rroo mneh onion, too harsh a pepper taste, the least bit 
too much salt or butter that is not perfectly sweet is calculated 
to injure rather than improve a dish of sweetbreads. 

1\o. 4.-Svv8dhreac1s can be prepared, also, in the following 
wa.v and 11sed as a filling for sandwiches: Take the sweet
breads, pnl1ed apart into small bits, cut up lettuce and a few 
blanched almonds, the latter in fine pieces. Prepare a mayon
naise dressing, made rather dry; mix this with the sweetbread 
salad. -vvhich of course consists of the lettuce, almonds and 
S\Veetbreads. Spread on slices of bread in the usual way. This 
is a most excellent relish and will repay one for the trouble. 

Sweetbread and Mushroom Pates. 

Ten sweetbreads, parboiled, skinned and all the fat removed; 
cut into small pieces. Add one even teaspoonful of salt, one can 
of French mushrooms. Slice thin, add to the juice one tea
spoonful of pepper, one saltspoonful of powdered mace, a lump 
of butter the size of a small egg. Simmer slowly twenty min
utes. Add the sweetbreads dredged with one heaping spoonful 
of cornstarch, ·well mixed in the sweetbreads. Let it boil up 
once, stirring to prevent sticking. Serve in puff pa,ste shapes, 
hot. A little chopped parsley may be added. 

Sweetbreads With Oranges. 

:Make a rich gravy by browning slightly a heaping table
spoonful of butter mixed with one and a half tablespoonfuls 
of flour and pour over it three-fourths of a cup of good beef 
stock, or, in the absence of this, dissolve a teaspoonful of beef 
extract in a cup and a half of hot water and season lightly with 
onion juice, pepper and salt and stir this in the thickening; 
when smooth and slightly thickened, stir in one-fourth of a cup 
of orange juice, strained through a thin cloth, and one small 
orange which has been cut into thin slices and the seeds re
moved without removing the rind. Season and take from the 
fire at once, pour over the sweetbreads, after having allowed 
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them to stay in the oven a half hour. Arrange on a platter 
in a bed of lettuce leaves or cress, with a ring of sliced oranges 
just inside the green. Serve at once while hot. Of course one 
can add any seasoning that is preferred to this dish but if you 
have stock, so delicious is the flavor that only salt and white 
pepper is necessary. 

Braised ·sweetbreads. 

Pull to pieces some parboiled sweetbreads and place in a 
saucepan. Prepare a tomato sauce by seasoning a cup and a 
half of strained tomato juice with a little chopped onion and 
with some of the ordinary herbs; boil for ten minutes and then 
pour half a cup of this over the sweetbreads by slow spoonfuls; 
cover closely and set in a moderately hot oven for an hour. Re
move from the oven, dish into the platter and serve at once with 
the remaining cup of tomato sauce poured over it. The sweet
breads are sometimes cooked whole and put in the platter in 
this way, but for the sake of convenience in serving, it is easier 
to divide them as indicated in the beginning. 

Lamb Sweetbreads in Cases. 

Clean and pare and blanch the sweet breads. (See recipe).' 
Then set aside to cool. Put two tablespoonfuls of butter in a 
saucepan and add the sweetbreads. Pour over one glass of 
Madeira wine, cover well with one small onion, one shallot, six 
mushrooms, half a clove of garlic and a tablespoonful of parsley, 
all minced very fine. Cover with a piece of buttered paper and 
set in the oven for ten minutes or until they are a nice golden 
brown color. Then take out of the oven and lay the sweet
breads on a dish. Set the sauce pan back on the stove and add 
a fourth of a pint of stock. Let all cook five minutes. Have 
ready six small boxes of buttered paper, pour a little of the 
gravy in the bottom of each case, then place a sweetbread in 
each and set in a baking dish; set the dish in the ope:J?. oven for 
five minutes; then arrange a napkin nicely in a dish, set the 
cases of sweetbreads upon it and send to the table hot. The 
broth that is added, may have sufficient salt: and pepper for 
this dish, if not, a little can be added, but it must be bprne in 
mind that it is very easy to ruin sweetbreads by seasomng too 
highly. ' 

Try Red Snapper Sauce, because it is different from any ot~er 
sauce. 
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Three requisites for the I 

HAPPY HOME 

Something to Eat 

Something_to Wear 

and 

The Commercial Appeal 

If you are not now a subscriber for The 

Daily, The Sunday, or The Weekly, don't 

fail to enroll at once under the banner of 

the South's Greatest Newspaper. 



BREAD 

BREAD. 

For some years past, persons in citi;~s have been using com
pressed yeast exclusively for raising bread, but of course it is 
impossible for those in the country and in small towns to get it 
fresh or even to buy ,bakers' bread, and as a variety in breads 
is always desirable in athousehold, I will give a recipe for yeast 
' ' that never fails,'' for the benefit of my country friends. 

Yeast 

Boil one quart of Irish potatoes in three quarts of water. 
\¥hen done, take out the potatoes, one by one, on a fork, peel 
and mash them fine in a tray with a large spoon, leaving the 
boiling water 'On the stove during the process. Put into this 
water a handful·· of hops, which must scald, but not boil, too 
much. Add to the mashed potatoes a heaping te.acupful of 
sugar and half a teacupful of salt; the:p. slowly stir in the 
strained hop tea, so that there will be no lumps. When milk
warm add a teacupful of yeast and pour into glass fruit jars, 
or large clear glass bottles, tq ferment, being careful not to 
close them tightly. Set in a warm place in winter, a cool one in 
summer. In six hours it will be ready for use, and at the end 
of that time the jar or bottle must be securely closed. This 
yeast will keep two weeks in winter and one week in summer. 

Loaf Bread-Old-Fashioned. 

Boil one large Irish potato until well done, then peel and 
mash it fine, adding a little cold water to soften it. Stir into it 
one teaspoonful of brown sugar, one tablespoonful of sweet 
lard. Then add three tablespoonfuls of good hop yeast. Mix 
the ingredients thoroughly, then put this sponge in a mug with 
a close-fitting top and let it stand several hours to rise. Sift 
into the tray three pints of Puck brand flour, to which add a 
teaspoonful of salt. Then pour in the sponge and add enough 
cold water to the flour to work it up into a rather stiff dough. 
~nead it till the dough is smooth, then let it stand all night to 
rise. Work it ove:r in the morning, using just enough flour to 
keep it from sticking to the hands. Allow it one hour to rise 
before baking and one hour to bake in a moderate oven. Then 
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jt '.vjll be thoroughly done and well dried. Use ·a little lard 
on the hands \vhen making out the loaf, as it keeps the crust 
from being too hard. 

Salt-Rising Bread. 

Scald one coffee cup of sweet milk and stir into it enough 
meal to make a soft mush that will drop from the spoon. Leave 
in a warm place over night; early next morning add a coffee 
cup of milk-warm \Vater, a salt spoon of salt and one pint of 
flour. Set it in warm virater; \vhen it is light and frothy take 
three pints of Puck brand flour, a lump of lard about the size 
of an egg, a pinch of salt to season, and tepid water enough to 
make a soft dough. Work well, make i:qto-loaves, put into your 
pans and set to rise. When well risen (about twice its size), 
put in the oven to bake. 

Salt-Rising Bread-No. 2. 

Take a teacup of boning milk and stir in gradually cornmeal 
enough to make a mush. Let this stand all night. The next 
morning add one cup of very warm "\Vater, a half teaspoonful of 
salt, a teaspoonful of sugar and Puck brand flour enough to 
make a stiff batter, keep in a warm place, and it will be ready 
to use in three or four hours. Then take a quart and a half or 
two quarts of flour, a pinch of salt and a small lump of lard; 
pour the ~ponge in this and make a soft dough; you may have 
to add a little "'ivarm \vater. J\fake in loaves and grease the pan 
\veil, put the loaves in and grease the top with a little melted 
lard. Keep in a warm place and it will be ready to bake in a 
short time. 

Salt-Rising Bread. 

Scald two tablespoons of meal at night. put in one teaspoon 
of sugar and leave in a warm place. In the morning scald one 
coffee cup of sweet milk with one of boiling water, and stir in 
Puck brand flour enough for a thick batter and a little salt with 
another teaspoonful of sugar; cover closely and set to rise in a 
"'ivarm place: when light, pour into a tray with a quart of flour. 
J\feasnre before sifting, and 11se what warm water is needed to 
use that amm1nt of flour: a Httle more salt and lard the size of 
an egg; make dough soft, knead well, put into the pan to rise 
and bake ; grease the top of the loaf or rolls to keep the crust 
from getting too thick and hard. 

Having been asked to publish a good recipe for salt-rising 
bread for the benefit of a ''dyspeptic'' reader, will give still 
another) as a person can sometimes understand one recipe better 
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than another, and probably succeed better with one when there 
is really no difference in the recipes themselves, but only in the 
wording of them; 

\' Salt-Rising Bread 

At noon the day before baking scald half a cup of corn 
meal with enough boiling milk to make a 'soft batter; 
keep warm in ·winter; in the morning before breakfast 
a d d o n e - h a I f . teaspoonful of soda and a teaspoonful 
of salt to a pint of hot water; add enough Puck brand flour to 
make a stiff batter, but do not have water hot. enough to scald 
the flour;, then add the meal scalded the day before ; place in a 
kettle of warm water, . cover closely and keep warm and it will 
rise very soon ; when llght add a pint and a half of warm water 
(or half mDk and half water) and flour enough to knead into 
loaves. Knead but little harder than biscuit, and bake as soon 
as it rises. This makes five loaves. 

Boston Brown Bread. 

Half a pint of graham or whole wheat flour, half a pint of 
cornmeal, half a pint of rye' meal, one teaspoon of soda, one 
small teaspoon of salt, one pint of sweet milk (or can use part 
water), three-quarters of a cup of molasses. Steam four hours. 
If rye meal cannot be gotten, use the graham or whole wheat 
flour instead. In steaming it one can use the smallest size lard 
bucket, with the top tightly fitted on, set in . an old-fashioned 
iron pot, in which there is some boiling water. Keep a weight 
on the bucket and add boiling water whenever needed. 

Whole Wheat Bread-With Yeast. 

One cup of·warm water and milk scalded together, one quart 
of whole wheat flour, two tablespoonfuls of sugar or molasses, 
one teaspoon of salt. Stir with a spoon and add a fourth of a 
cake of compressed yeast dissolved in a little lukewarm water. 
After rising, put in a pan and bake forty-five minutes in a 
rather brisk oven and steady heat. This makes one loaf. 

Whole Wheat BiscUit. 

These biscuit are particularly good for persons that _need 
nutritious and easily digested food. They are also ~xc~e~1ngl! 
palatable. Take a pint of whole wheat flour and m sifting It 
rub every particle through the sifter that will get through, for 
there is a great deal of bran in it; a pinch of salt, a teaspoonful 
of lard, a level teaspoon of baking powder. Make up the douf!h 
with sweet milk, neither very stiff nor verY, soft. Roll o~t thin 
and bake through and through. 
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Graham Bread. 

One cup of meal (scalded), one quart of graham flour, three
quarters of a cup of molasses, one pint of buttermilk, one des
sertspoonful of soda, a little salt; grease the top well. Bake 
one hour. It is well to sift only half the flour, as it is more 
healthful to have some of the bran left in, but all of it would 
make the bread too coarse. In baking it a very good way is to 
put a piece of brown paper over it after it is put in the oven 
until it is ready to brown, so it will not bake too quickly. 

Rusks. 

Three-quarters of a cake of compressed yeast, dissolved in 
half a cup of luke-warm water, one cup of sugar, two eggs, salt, 
one cup of s'veet mille, Puck brand flour to make a stiff dough; 
let rise and -vvork in more flour with one teacup of butter. When 
risen, make it out in rolls, let rise again, and bake. 

Rusks. 

Half of a yeast cake, three pints of flour before sifting, one 
tablespoonful of lard, one pint of sweet mille, two eggs, one 
tablespoonful of sugar. vVarm the milk, dissolve the yeast in 
it, mix the lard in the flour with a spoon, break in the eggs, add 
the mille, sugar and salt; mix well. Put to rise about 11 o'clock 
in the morning, make into rolls about 5 o'clock in the aft ernoun, 
and put to bake about 7 o'clock in the evening. However, use 
eommon :sense about the time to make it up in the morning. 

Baking Powder Biscuit. 

One quart of Puck brand flour, one kitchenspoonful o.f lard, 
two rounding teaspoonfuls of Puck brand baking powder, two 
level t easpoonfuls of salt; place flour, salt and baking powder 
in sifter and sift in a bowl, rub lard and flour together until 
thoroughly mixed, then add sufficient sweet milk to make a 
dough as soft as can be handled. Knead with the hands until 
perfectly smooth , roll about half an inch thick and bake in 
rather quicle oven. Serve at once. 

vVe r ead a great deal about the so-called "purity" of differ
ent sorts of baking powder ~ also long articles are written giving 
directions how to t est the purity of the different brands, etc. 
But there is only one way of knowing that you have absolutely 
pure baking powder; that is, go to a first-class drug store and 
purchase cream of tartar and soda and make your own baking 
powder. It may be a little more expensive and a httle more 
trouble than to order some ready-made from your grocer, but 
the difference in the healthfulness of the home-made article will 
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repay one for the extra . trouble. To one measure of soda put 
two of cream of tartar-let the measures be exact, not any more 
of one than the other. The most convenient way is to make 
enough at one time to last quite a while. For instance, measure 
in a teacup. To one level cup of soda put two level cups of 
cream of tartar, sift three or four times till thoroughly mixed, 
then keep tightly covered in a glass jar or tin can and use as 
you would ''bought'' baking powder. There is no doubt that 
impure baking powder · is responsible for more dyspepsia than 
almost any other article of food. 

Soda Biscuit. 

Sift one scant teaspoon of Puck brand s~da with one quart of 
Puck brand flour, add two full tablespoons of lard, and two 
even teaspoons of salt; make a ·very soft dough with buttermilk 
and let it stand. It will become perfectly smooth by standing 
and the necessary handling, while kneading, gets the flour out 
of proportions. To have perfect soda biscuit, make up one 
meal for the next, and in summer keep in the refrigerator. .Al
ways keep a small piece of dough and drop it in about a pint 
of buttermilk for the next time. 

Beaten Biscuit. 

Rub one-quarter of a pound of lard into one and a half 
pounds of Puck brand flour, adding a pinch of salt and a tiny 
pinch of soda-just what can be held between the thumb and 
fore-finger. Mix enough cold milk or water (or milk and water 
mixed) to make a very stiff dough; beat dough well for half 
an hour, or until the dough will break when pulled; roll, cut 
into little biscuit, prick them on top several times with a fork 
and bake in a moderate oven. Beaten biscuit can be made 
better and with less labor by using a biscuit kneader of some 
kind. 

Grits Bread. 

Mix with two teacups of thoroughly cooked, hot . grits, a large 
spoonful of butter. Beat two eggs very light and stir into the 
grits. Next add a pint of milk, gradually stirring it in. Lastly, 
a.dd half a pint of cornmeal. The batter should be o_f the con
sistency of rice boiled custard. If thicker, add a httle more 
milk. Bake with a good deal of heat at the bottom, but not so 
much at the top. Bake in a deep pan, allowing_space fo~ :r:ising. 
When done, it looks like a baked batter puddmg. If It Is not 
convenient to beat the eggs separately they can be beaten into 
the grits and beaten or stirred till well mixed, and a teaspoon
ful of baking powder added. 
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Mush Bread. 

l\:Iake a rather thick mush of cornmeal and milk (or hot water 
if milk is not convenient. Cook till perfectly done, stirring all 
the time to k eep it smooth. It is both good and healthful v;rith 
only the adchtion of two eggs beaten into t he mush after it has 
cooked a little ; however, if preferred a spoonful of butter can 
be put into it . Butter a y ellow baking dish, and bake slowly 
till brmvn. I omitted to say a little salt should be added, 
though that is taken for granted in all kinds of bread. 1\'Iush 
bread made by the above recip e~ with only the 'veil-cooked 
muRh and eggs beaten in, then baked bro-vvn , is much more 
palatabl e than one would think, and is the very healthiest bread 
that can be made for dyspepti cs and little children. It should 
be eaten with butter. 

Rice Bread. 

One pint of sweet milk, one t eacup of boiled rice, two teacups 
of sifted cornmeal, one t ablespoonful of butter (melted), thre.e 
eggs, beaten separately, one teaspoon of salt. Bake in a very 
hot oven, using ei ther a buttered stove pan, or iron muffin 
moulds. 

All of the above recipes are old-fashioned , and, therefore, 
·without any rising properti~s except well-beaten eggs. In the 
opinion of th e writer , nothing is so conducive to dyspepsia as 
the excessive use of baking powder. 

Dinner Corn Bread. 

One pint of cornmeaL Ollt' pint of buttermilk, one t easpoon of 
soda, half a t easpoon of baking powder , three tablespoonfuls of 
sweet milk, a little salt, half a tablespoonful of melted lard put 
in the batter. As all buttermilk is not of the same "thickness," 
it may be necessary to put a little more meal in, but as is the 
case in all cooking, one has to exercise a little judgment. 

English Muffins. 

One pint of sweet milk one egg, half a cake of yeast, one 
tablespoonful of butter, a little salt and flour enough to make a 
batter. :Make up over night and set to rise in a pitcher. Don't 
stir; in the morning just pour from the pitcher and cook in 
rings or a pan inside the oven. 

At 8 o'clock in the morning take one quart of Puck brand 
flour, one tablespoonful of sugar, one teaspoonful of salt, one 
tablespoonful of lard; work all together, then make a hole in 
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it and pour in a pint of cold boiled milk and half a cake of com
pressed yeast, dissolved in a small quantity of lukewarn water, 
one teaspoonful of sugar. Let it rise. At 3 o'clock work' hard 
for fifteen minutes. Make into rolls, set to rise and at 5 o'clock 
they will be ready to bake. Just how warm to keep bread or 
rolls to make them rise has to be found out by a little practice. 

Cracklin Bread. 
. ~~~---

Take one quart of sifted cornmeal and a cupful of cracklins .• r 
Rub the latter in the meal as fine as tou can. Add a teasroon
ful of salt and make up with warm water into a stiff dough. 
Make into pones, and'~ eat hot. -. 

Egg Bread. 

Beat two eggs very light, mix alternately with them one pint 
of buttermilk and one pint of cornmeaL Melt one tablespoonful 
of butter, and add to the mixture. Dissolve one teaspoonful 
of soda in a small portion of the milk, and add tQ the other in
gredients, last of all. Beat hard and bake in a pan, in a hot 
oven. 

Rice OaJtes. 

One cup of cold boiled rice, rubbed in a quart of rpilk:, ~< pne 
pint of Puck brand flour, a teaspoonful of salt, two eggs .beaten 
light. Beat all till free from lumps. Bake as soon as made, on 
a well-greased griddle. 

Batter Cakes of Stale Bread~ 

Put a loaf of stale bread to stand all day in pirit of milk. 
Just before supper add three eggs and one large spoonful of 
butter. If too thin, add a little flour. 

Plain Corn Bread. 

One pint of sifted meal, one teaspoonful of salt, cold water 
sufficient to make a stiff dough. Work well with the hands, 
pat out in long, narro-yv pones. Bake quickly in a hot pan. 

German Toast. 

Cut bread in thick slices, baker's bread is best; dip each side 
1n milk long enough to soften, then dip in b~aten egg; put in 
a pan with just .enough butter to fry. Fry a light brown. Serve 
with sprinkled sugar. Two eggs will dip s:ix slices; butter hot 
and serve immedi.ately. 
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Wafer Biscuit. 

For luncheons, picnics, etc. Rub a piece of butter the size of 
a large hickory nut into a pint of sifted flour, sprinkle over a 
little salt and make into a smooth paste by adding the white of 
an egg beaten to a froth and the proper quantity of warm milk. 
vVork same through kneader as you would beaten biscuit. Roll 
very thin, as thin as possible, and cut any size and shape de
sired. Bake quickly. 

Buckwheat Cakes. 

'rhese can be made with yeast over night. Put a pint 0f 
lukewarm water in a stone jar or crock. Into this stir enough 
buckwheat to make a rather stiff batter, rub quite smooth~ add 
a fourth of a cake of compressed yeast dissolved in a fourth of 
a cup of tepid water. l\1ix thoroughly, cover the j ar and set in 
a moderately warm place over night. In the morning beat in a 
teaspoonful of salt, a bout a half teaspoonful of soda, dissolved 
in a little hot water, and a tablespoonful of molasses. If the 
batter is still too stiff thin with a littJe sweet milk or butter
mille Beat well and bake on hot griddle. Try one cake~ if it is ' 
not light and sweet add a pinch of soda. Some persons beat in 
an egg also in the morning. but this is a mere matter of taste; 
some prefer them without the egg. 

Keep a cupful of this batter (or even less -vvill do) in a jar 
in a cool place until evening, add fresh buckwheat and water. 
stir smooth and proceed as before. The only yeast needed will 
be that used in the first batch. Buckwheat seems to rise more 
quickly and sour more easily than any other flour. For that 
reason it is vvell to make the batter as late at night as possible, 
but if it sours, it doesn't seem to ruin it , if enough soda is added 
to correct the acid. It is well not to keep the buckwheat batter 
in too warm a place. But this, like most things in cooking, has 
to be left to one's judgment. The egg, molasses, etc., should 
be stirred in the first thing in the morning, so it will have time 
to rise the second time before being baked. About once a week 
the bo-vvl should be washed and start all over again with a fresh 
piece of yeast. One reason buckwheat cakes are not good is too 
much yeast is put in. For that r eason they are bett er when a 
little of the batter is saved to make them than when they are 
started with fresh yeast. Of course, a soapstone griddle is the 
thing to bake them on, but if that is not convenient, very little 
grease should be used on an iron one. 

Buckwheat cakes are not good without plenty of good butter, 
which should be melted in the kitchen and poured over them 
before being brought to the table. It has been my endeavor to 
give ''A Young Housekeeper'' very explicit instructions how to 
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make buckwheat cakes, and feel sure if she will follow the 
above directions she will succeed eventually, even though the 
first two or three times will be failures. 

Flannel Cakes. 

A pint and a half of flour, enough buttermilk to make a 
r·ather thick batter-good, thick buttermilk that is slightly sour 
is best-one egg, a teaspoonful of salt, a teaspoonful of soda, a 
teaspoonful of sugar when this is thoroughly mixed pour into 
it a little boiling water and a tablespoonful of melted lard. It 
is impossible to tell the· exact amount of soda-so the best way 
is to have cream of tartar on hand, and if the batter is thin 
enough so as not to require any mor~ buttermilk, and there is 
too much soda, add a little cream of tartar. It is very impor- 
tant always to try a cake to see if.it is ·exactly right. It makes 
no difference how perfect the" batter is, no cakes are good unless 
they are properly baked and fewer cooks understand how 
to bake batter cakes than almost anything in the cooking line. 
Have the griddle hot enough for them to cook quickly. Take 
a small cloth, dip it in some melted lard and simply rub the 
griddle with it just enough to make it look bright but not a 
drop of grease left standing on it. Of course, if one is fortun
ate enough to possess . a soapstone griddle the cakes are 11i<Wr> 
because there is absolutely no greas to be used on th~~;i.D!'f 

Turn them before they are baked through, so as to give;~elii 
a chance to rise; if the batter is right they will puff up' 'ns 
soon as they are turned. · 

Waffles are made exactly the same way; more cooks seem to 
succeed in baking waffles nicely than batter cakes; one reason 
is because it does not matter if more grease is used on waffle 
irons than on a griddle and, of course, they must be very hot~ 

I have never seen a recipe published for either flannel cakes: 
or waffles that I considered a good one, for they all call for 
too many eggs, which not only makes them tough, but when 
they are baked · they taste and smell like too much soda. I 
always select the smallest egg, and if some of the batter is left 
it is well to keep it and add to it the next morning some of all 
the different things that go into it, except egg. 

Coffee Cake. 

One egg, two tablespoonfuls of granulated sugar, one table
spoonful of butter~ one cup of boiled milk, half a teaspoonful 
o.f salt, a fourth of a cake of compressed yeast dissolved in a 
httle lukewarm water. Make the thick batter of flour, Jet rise 
four hours; put in a greased· biscuit pan. Make a paste for 
the top with sugar, pulverized cinnamon and butter. Bake· 
forty-five minutes. 
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Yeast. 

Boil tvvelve Irish potatoes in four quarts of water till reduced 
to three quarts. Then take out and mash the potatoes and put 
into the water three handfuls of hops. When the hops have 
boiled to a good tea, strain the water over the potatoes, a small 
quantity at a time, mixing them well together. Add one teacup 
of brown sugar, one teacup of salt, one tablespoonful of ground 
ginger. When milk-warm add yeast of the same sort to make it 
rise. Put it in bottles or a jug, leaving it uncorked for a day. , 
Set it in a cool place. Put two large tablespoonfuls of it to ai 

quart of flonr , and when making bread boil and mash a potato 
and mix vvith it. This yeast never sours and is good as long as 
it lasts. 

Brown Bread With Yeast. 

Put one pint and a half of lukewarm water into a bowl, one : 
t easpoonful of soda, one level tablespoonful of salt, one small , 
teacupful of molasses and a cake of compressed yeast dissolved 1 

in a little luke-vvarm water; then sift in unbolted flour till stiff 
enough to make into loaves and put into pans to rise; as soon as

1 

risen bake. This quantity makes two good-sized loaves. More 
yeast is rcrrnirecl in cold vveather than h1 warm. Judgment is 
necessary in all cooking, but more especially in bread-making 
than almost anything else. and I might add that practice is also 
very beneficial to a bread-maker. 

Whole Wheat Bread-Without Yeast. 

One pint of whole wheat flour, half a pint of cornmeal, one 1 

teaspoon of soda, one small teaspoon of salt, one pint of sweet 
milk (or can use part vvater), three-quarters of a cup of mo· ' 
lasses. Steam four hours. In steaming it one can use the small· 
est size lard bucket with the top tightly fitted on, set in an old· j 

fashioned iron pot in which there is some boiling water. Keep ' 
a weight on the bucket and add boiling water whenever needea. 

Quick Sally Lunn. 

Three eggs beaten together, three teacups of flour, three ' 
tablespoons of sugar~ one tablespoon of butter or lard, two tea· 
spoons of baking powder~ and ~nveet milk enough to make the con· 
sistency of cake batter. Bake half hour. 1 

Potato Rolls-One cup of Puck brand flour, one cup of 
mashed Irish potatoes, one cup of sweet milk, three-quarters of , 
a cup of lard, two eggs, half a cup of sugar-scant-one cake! 
of compressed yeast dissolved in half a cup of lukewarm water,

1 

salt to taste. lVIix flour, lard, potato1 sugar and salt. Add eggs,' 
then milk, then the yeast. and set to rise for two hours, then ; 



BEV~ERAGES 

Tea. 

For some years past tea has been steadily growing in popu:
larity in this country, until now it is-used almost as universally 
as in England. The ;making of a cup of tea is very simple, 
yet there are comparatively very few people that make it fit 
to drink. In the first place, it is necessary to get a good brand 
of tea. Black tea is said to better for the nerves than green, 
but most people prefer enough green tea mixed with the black 
to give it a flavor. The next thing to be considered is the 
right kind of a teapot, which should always be of earthenware, 
rather than a metal one of any kind. It should always be 
made from fresh boiling water. Tea made in earthen tea urns 
require longer to draw than if made in metal :pots. Tea 
should never be allowed to stand long, as it acquires an; un
pleasant taste and loses its delightful aroma. The top · of 
the teapot should ! always be closed by a tightly fitting cover, 
and it is well to cover the spout to prevent the escape of th8 
aroma. To make good tea, first see that the teapot is perfectly 
clean. Then pour boiling water into it and let it stand for 
about five minutes, so that the teapot may become thoroughly 
.keated. Then throw out this .water and drain the urn well. 
Allow a teaspoonful of tea for each cup of boiling water, or if 
you desire stronger tea, allo·w two teaspoonfuls. Put this tea 
into the hot pot and pour on it one-half the quantity of boiling 
water that is to be used. Let this draw for five minutes where 
i~ will keep hot, but not boil, for tea that has boiled ever so 
httle is ruined. After five minutes add the other half of the 
boiling water. It is always necessary to have the water boiling, 
so that it is bubbling to pour over tea. Serve at. once, very hot. 
In serving the tea put the cream or milk or sugar into the cups 
and pour the hot tea over it. It is much less apt to curdle than 
to pour the cream into the hot tea. Cream is far preferable to 
milk. Always have a pitcher of very hot water at hand wh~n 
about to serve the tea. Pour a little iJ!to- each cup to warm It, 
and then empty before putting in the cream and tea. Pour the 
tea through a strainer, so as to ;;tvoid the possibility of leaves 
or dregs passing into the cup. · 
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Good Boiled Coffee. 

First, use Puck brand coffee; second, it must be well parched; 
third, it must be ground just before using. Coffee ground and. 
allowed to stand for days loses much of its strength and flavor. 
"One for the pot" and a heaping tablespoonful of ground 
coffee . for each person; mix well with a small quantity of; 
white of egg and enough cold water to moisten. One cup of: 
water to each person, half of the water put in cold, and put' 
where it will come to a boil slowly; set back and add th~ other : 
half boiling. Coffee should never stand, but be served as soon· 
as ready. · 

Dripped Coffee. 

The very first thing of importance is to buy Puck brand? 
coffee. Real lovers of good coffee contend that you should.· 
purchase it in the green state, and have it roasted and groun<i,: 
at home. Every one realizes that the roasting should be done, 
very carefully-that is, to a rich brown, and not allowed to:: 
scorch or burn; then the coffee should be ground, not too finE1; 
for that will make the coffee dreggy, nor too coarse, for that 
prevents the escape of the full strength of the coffee juice;: 
To make good coffee the water must be freshly boiled. It i~ ' 
o:f the greatest importance that the coffee pot be kept per-· 
fectly clean. After observing these conditions, proceed to(' 
make the coffee aceording to the following rule; Have the. 
water heated to the boiling point. Set the coffee pot on the·· 
back of the stove, so that the coffee will not boil, for if it doesr 
the taste is destroyed. If you wish the coffee strong, allow onf 
cup, or the ordinary mill of coffee, to make four good cups of 
the liquid, put in the strainer, being careful to keep both the, 
strainer and the spout of the coffee pot covered, to prevent the. 
flavor from escaping. Pour, first, about two tablespoonfuls of 
the boiling water on the coffee grounds, or, according to th~ 
quantity of coffee used, just sufficient to settle the grounds~: 
Wait about five minutes; then pour a little more water and 

· allow it to drip slowly through, but never pour watet the, 
se~on?- time .un~il t~e grounds have ceased to puff or bubble, as,., 
th1s 1s an mdJCabon that the grounds have settled. Keep 
pou:ing slowly at intervals a little boiling water at a timet 
until you have used the four cups of boiling water, or more if 
you do not wish such strong coffee. Perso;s that are fond of 
strong ~o:ffee co~teud 'ltlat the only evidence of its being to~ 
strong 1s when 1t dyes the cup. When black coffee or ·'' cafe
noir, '' is served, after dinner, for instance, nothing is added: 
but cutloaf sugar, but when ''cafe au lait '' is desired the cups 
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should be filled half fu11 with coffee made by the above recipe; 
and a half cup of hot boiled milk or hot cream allowed to each· 
half cup of coffee. 

Lemonade. 

Of all summer drinks lemonade, because of the ease with 
which it is made, is always first thought of, and each person 
feels that its preparation is too simple to require a suggestion. 
This, however, is a great mistake, for a good glass of lemonade 
is rare. It should not be the thin fluid which is commonly of
fered, but should have a ''body,'' which can alone be got by 
reducing the sugar to a syrup before adding the lemons. Take 
a half pound of sugar-cut loaf is the best-and reduce it with 
one pint of water by boiling to a syrup. When cold, add the 
rinds of five lemons and let stand an hour, remove the rinds ~nd 
add the strained juice of the lemons. ·Add one bottle of Apolli
naris water. Now place a block of ice in the center of the 
bowl and pour the mixture over it, and before serving add one 
tablespoonful of brandy or Jamaica rum to the a·bove propor
tions. Slices of freshly cut lemon should always be put in the 
bowl. 

The next in the list of much abused beverages is tea. There 
is nothing more refreshing at all times than a good cup of tea, 
but it is seldom found at .home or abroad. At this season, iced 
tea is a favorite .drink at most tables, and the directions which 
follow will apply to cold as well as hot tea. It is claimed by 
connoisseurs in tea making that only by the use of certain soft 
mineral waters can tea, in its perfection, be drunk. But· as 
soft mineral waters are not always at hand, the best way to 

· imitate them is to add a pinch of soda to the water before it 
is boiled for brewing tea. As i~ is necessary for the water to 
be at the boiling point, it is better to put the tea in the water 
instead of pouring the water over the tea. Another thing about 
tea drinking that I know: from experience is a great conveni
ence for a housekeeper to know, that one can make fresh tea, 
boiling hot, pour it in a glass filled with ice and have a delicious 
glass of ·iced tea just as quickly and without melting the ice 
but very little more than if the tea had been cooling all day. 
However, after one drinks freshly made t~a poured on ice it 
spoils one, for tea that has stood all day in a refrigerator will 
have a stale taste. 

Chocolate-The Beverage. 

For six people use one quart of milk.e-fourth of a cake of, 
chocolate, one tablespoonful of corn sta c; , three tablespoonfuls 
of sugar and two tablespoonfuls of hot water. Mix the corn 
starch with one gill of the milk. Put the remainder on to heat 
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in a double boiler· when it comes to a boil, stir in the corn 
starch and cook f~r ten minutes. Have the chocolate cut In 
fine bits; put it into a saucepan, add sugar and wate:, place 
on a hot stove, stir till dissolved; add to the hot milk and 
beat the mixture with a whisk till frothy. 

Fruit Nectar. 

Have ready half a gallon of tea, as for ice tea. To this add 
the juice of nine dozen lemons, and of nine dozen oranges, and 
six cans of grated pineapple; strain, and add sugar to taste; 
11hen add six bottles of Maraschino cherries and just before 
serving add six bottles of Apollinaris water. Pour into punch 
bmvls with blocks of ice. This recipe will make five gallons 
and ·will serve from seventy-five to a hundred people. The 
above is a strictly "temperance" drink, but might be improved 
for some tastes by the addition of several bottles of Sauterne 
or any 1vine desired. 

Champagne Punch. 

One pint of strong tea (in which put the rind of four lemons 
cut very thin), one pound or less of sugar, juice of six lemons, 
juice of six oranges, one pint of French brandy, one pint of 
.Jamaica rum. two quarts of champagne. Serve in a large 
bmvL in vvhieh there is a block of ice. 

Excellent Punch. 

One pint of strong black tea (in which put the rind of four 
lemons cut very thin). Two pounds of sugar, juice of six 
lemons. juice of six oranges, one pint of French brandy, one 
pint of rum, two qnarh:; of champagne. Serve in a bowl with a 
large lump of ice in it. 

Claret Sangaree. 

Half a_ lemon to earh glass, mixed \Yell with sugar, as much 
crushed 1cc as you can put in the glasses. Fill with claret. 

Claret Punch. 

~lice two lemons thin and sprinkle over them half a cup of 
·white powdered sugar. Let stancl for about ten minutes. Add 
one quart of the best claret and half a pint of ice water. Mix 
well and serve in glasses 1vith crushed ice. 

As individual tastes differ so, as to the quantity of sugar 
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used in the recipe of this kind, the best rule always is "to 
sweeten to taste. '' 

Sherry Cobbler. 

Use several slices of pineapple, cut in quarters, a lemon 
sliced thin, an orange, one-half cupful of powdered sugar, one 
tumbler of sherry wine and pounded ice. Take a wide-mouthed 
quart pitcher ·and lay the sliced fruit in order at the bottom, 
sprinkling sugar and pounded ice between the layers. Cover 
with sugar and ice and_ let all stand together five minutes. 
Add two tumblers of water and all the sugar and stir well 
to dissolve this. Fill the. pitcher nearly full of pounded ice, 
pour in the wine and stir up from the bottom until the ingredi
. ents are thoroughly mixed. In pouring it out put a slice of 
each kind of fruit in each goblet before adding the liquid. 

Mint Julep. 

Take several sprigs of fre.sh young mint, wash them so as to 
get off all insects, put them in a tumbler, then add one or two 
tablespoonfuls of good whisky or brandy. Let stand a __ few 
minutes so as to extract the flavor of the mint. Fill another 
tumbler with crushed ice, in which put a teaspoonful of sugar 
or three lumps of cut loaf sugar. It is better not to · add 
water, the ice will melt sufficiently to dissolve the sugar. Pour 
the whisky and mint into the tumbler containing the ice 
and sugar and mix thoroughly. It is a great mistake ever to 
bruise the mint. In wasting illnesses of all kinds patients have 
to be stimulated, and often mint julep will agree with a stomach 
that will revolt at the taste of whisky. ' 

Tutti Frutti Potpourri. 

Have ready a stone jar. Begin with the first fruit that comes 
in the spring, which is strawberries. Pick them over carefully, 
using only the good sound ones; put them in the jar, sprinkle 
sugar over, and cover with whisky. Then the next fruit in sea
son, put in the· same jar, sprinkle with sugar, cover with whisky, 
and so on, putting in, in the same manner, all the fruits as they ; 
come, during spring, summer and autumn. It is a great con
venience to a housekeeper to have fruits put up in this way 
always ''at hand~'' for they can be use,d for various purposes, 
such as tutti frutti to put in lemonade-which it improves both 
~n looks and :flavo~, etc. One very great recommendation, too, 
1s that it is more economical than to buy these things whenever 
needed. · 
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Champagne Punch. 

rrake a large punch bowl and dissolve in it one pound of 
sugar, one pint of lemon juice, one quart of Rhine wine or the 
best ·white wine, three-quarters of a pint of brandy, one quart 
bottle of champagne, and two quarts of Apollinaris or seltzer 
\Vater. :Mix well. Put in a block of ice and serve in punch 
glasses as soon as cold. If liked, an eighth of a pint of Curacoa 

·<·an be added. 'rhe above quantity will serve twenty-five per
soils. HmYever. the quantity of ingredients can be reduced 
or inerem·wd in proportion according to the number of persons 
to he· s<·rv<·<l. Champagne frappe is made by using the above 
1n ixturc IYitlt the addition of a pineapple, either grated or 
slic·c·d and 11 hont three dozen strawberries. Pour into a freezer 
and freeze soft. 

Roman Punch. 

Grate the rinds of four lemons and two oranges upon two 
pounds of sugar. Squeeze the juice of· these and let it stand 
several hours. Strain them through a sieve. Add one quart 
of' champagne and the whites of three eggs, beaten very light. 
Freeze and serve in punch glasses. 

Rum Punch. 

Three cups of strong green tea (in which put the rind of six 
lemons, cut very thin), one and one-half pounds of sugar, juice 
of six lemons. Stir together a few minutes, then strain and 
lastly add one quart of good Jamaica rum. This punch, if 
bottled, will keep any length of time. 

Perfection Punch. 

A good summer clrink. Juice of two limes, one and one-half 
ounces of rnm, one-quarter of an ounce of old peach brandy, 
half a teaspoo11fnl of sugar, a little pineapple liquor, fruits in 
season laid in, peeled and whole. 

Fine Punch. 

One bottle of the best whisky, one quart of l\'Iaraschino cher
ries, juice of two oranges, juice and peel of four lemons. Mix 
and let stand all night. When ready to serve add a good taste 
of J aimaica rum and one quart of any kind of charO'ed water. 
Place a block of ice in the center of the punch bowl and pour 
the above contents over it. 
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WINES AND CORDIALS 
Blackberry Wine. 

95 

Mash the berries well. To each measure of fruit put the 
same measure of water. Put it in stone jars and let it stand 
from two to three days. Then strain the whole through a 
coarse bag. To every gallon of the juice put three pounds of. 
sugar. Return it to the jars and stir it well. Let it remain 
from two to three days longer, then strain through a flannel 
bag and put in a stone jug. Tie a cloth over top. Let it re
main this way two or three months, when you may bottle it. 

Grape Wine. 

When making but a small quantity, always steam the grapes 
before washing them; then pour boiling water over the pulp, 
stir it up and press again. 

Allow two quarts of water to every three quarts of juice, 
and one pound of brown sugar to every quart of liquor. This 
should be fermented in jugs or cans and allowed to work or 
run over and the jugs be filled up with sweetened water as it 
settles down. When done fermenting cork loosely and set 
down cellar. 

Blackberry Cordial. 

Wash and pick the berries carefully, put them on in a kettle 
and cook until the seed taste done; strain the juice from them 
through a coarse linen r.ag, then measure the juice and let 
every fourth pint be sugar; then put in a clean kettle and boil, 
skim well, put into it a bag containing two tablespoonfuls each 
of cloves, allspice and cinnamon ; let it boil until rich, then 
take it off and measure, letting every fourth pint be good 
whisky. Cork tight. Peaches may be used instead of berries. 

Elderberry Wine. 

Pick the berries from the stems, mash them in a wooden tub 
or bucket, let stand over night in a cool place. In the morning 
press out the juice, then examine the pulp; if you think there 
is still some juice in it, pour over it one quart of boiling water 
for every three quarts of berry juice and press again. 

To every four quarts of juice you have, add one quart of 
apple juice and· one quart of brown sugar. Put into a keg or 
jug and let it ferment slowly, or it will sour if kept too warm. 

Draw off and bottle the wine in the spring and if you want 
nice wine do not use it until it is two or three years old. 
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Rhubarb Wine. 

This is considered a very healthful and agreeable wine. The 
following rule is a very good one. To each gallon of juice 
add one gallon of soft water in which five pounds of brown 
sugar has been dissolved; fill a keg o:r a barrel with this pro
portion, leaving the bung out, and keep it filled with sweetened 
water as it works ov.er until it is clear, then put the bung in or 
bottle is as you desire~ 

Currant Wine. 

The currants should be quite. ripe. Steam, mash and strain 
them, adding a half pint of water and less than a pound of 
sugar to a quart of the mashed fruit. Stir up well together 
and pour into . a clean cask, leaving the bunghole open or 
covered with a piece of muslin. lt should stand for a month 
to ferm~nt, when it will be ready for bottling. 

Raspberry Vinegar. 

Three quarts of red raspberries, pour over them one pint of 
cider vinegar, ·let it stand twenty-four hours, strain, and to 
one pint of juice add one pound of sugar, boil half an hour. 
When cold bottle and cork tightly. 

Blackberry \Vine. 

To one gallon of mashed berries, add one quart of boiling 
water, and .let it stand twenty-four hours; then strain, and 
to every gallon of juice. add three pounds of brown sugar. Put 
in a demijohn and cover with a piece of muslin, letting it stand 
three or four weks ; then bottle. 

A cool cellar, of course, is the best place for keeping wines, as 
they must be kept where they will not freeze. Some persons 
use only one-fourth juice, in' making fruit wines, and three
fourths water, but you will bear in mind that the wirie will be 
good or bad, just in proportion to the water and sugar used. 

If care is used when you press out the juice, to prevent the 
pulp or seeds from entering or remaining in the juice, no other 
straining will be needed. Some persons also recommend put
ting in brandy, but if any spirit be used at all, let it be pure 
alcohol, from one gill to one-half pint · only per gallon, but the 
strength of juice I recommend, and the amount of sugar, re
move all necessity for any addition of spirit whatever. 

Bear in mind that all fruit of which you are to make wjne 
ought to be perfectly ripe, and then make it as soon as possible 
afterwards, not letting the juice ferment before adding sugar. 
If bottled, always lay them on the side. 
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Elderberry Wine. 

Press out all the juice you can, then take the same quantity 
of boillng water that you have juice and pour on the pressed 
fruit; let it stand two hours ~ squeeze out as much as there is 
of .iuice and mix; then add three pounds of brown sugar to 
each gallon of the mixture; let it stand until fermented, or 
three or four weeks, without a bung in the keg or barrel, simply 
putting a piece of gauze over the bunghole to keep out flies. 
\Vh(Jn it is done working cork it up tightly. 

Elderberry Wine. 

Pour eight quarts of boiling water over sixteen quarts of 
elderberries; let it stand from t en to twf'lve hours , stirring 
nO"\V and then; strain it, pressing out all the juice ; then to 
every four quarts of juice add three pounds of sugar. one 
(JUll<:n of cinnamon, po-vvdcrecl, and half an ounce of cloves, 
powdered. Let this boil five minutes, then set it away in a 
stone jar in a warm place with a cloth thrown bghtly ov e1· the 
top. to ferment for three weeks. When it is done ponr jt off 
rarefully so ::ts not to disturb anything that might have sdtlea 
in the bottom. Bottle and seal well. This quantity will make 
over three gallons of wine. This wine is said to be better with 
about 8 per cent. alcohol. 

Rhubarb Wine. 

Chop and mash the rhubarb fine; pour over it as many 
quarts of boiling water as you have quarts of pulp. When cold, 
press ; add a quart of apple juice to every gallon of the liquor 
and a pound of brown sugar to every quart of the mixture. 
F erment as directed for elderberry wine. To fit corks tight in 
bottle , soak in boiling water until soft, then pound them in. 

Raspberry Shrub. 

Put one quart of vinegar to three quarts of ripe raspberries. 
After standing a day, strain it, adding to each pint a pound of 
sugar. Boil it about half an hour and skim it clear while boil
ing. Put a wine glass of brandy to each pint of the shrub when 
cool. Two spoonfuls of this mixed -vvith a tumbler of water 
is a r efreshing drink in summer. 



VEGETABLES 

There are a great many suggestions with regard to the cook- · 
ing of vegetables that seem unimportant in themselves, but 
if one will observe, will be found often to improve them in 
both flavor and tenderness. We will take green peas, for in
stance. Most cooks think it improves them to stand in cold 
water after they are shelled; however, the water toughens the 
skin. 

The best way is to wash them and put them into just enough 
boiling water to cover them. If more water is needed add a 
small quantity of boiling water at a time, so when they are 
done there will not be any water to pour off, as it impairs the 
flavor. Never put salt in till they have cooked long enough to 
be somewhat tender, as salt makes them tough if used in the 
beginning. Put some butter in before removing them from the 
fire, then pour them in a dish, add a little black or white pepper 
and serve. 

Another dish that seems so simple it would almost seem 
superfluous to give any directions in regard to it. Still it is the 
exception and not the rule to find it palatably prepared. It is 
creamed Irish potatoes. 

Take .the quantity needed, pare off the skins and lay them 
in cold water half an hour before needed, then drop them into 
some boiling water with a little salt and boil till done, drain 
off the water, set the saucepan back on the stove for a few 
seconds, shaking the meanwhile so as to thoroughly dry them. 
Mash with a potato masher or fork. Have ready a piece of 
butter the size of an egg in half a cup of boiling hot milk and 
a good pinch of salt; mix it well with the mashed potatoes, 
taking care they are not too wet. Beat them very light with 
a fork or wire beater, and heap them up in a hot dish. 

The important thing about. creamed potatoes is to have every
thing hot that is used about them, and to be eaten as soon as 
done. 

Stuffed Egg Plant. 

Cut the egg plant in two lengthwise ; scrape out all the 
inside and put it in a saucepan with a little minced ham; cover 
with water and boil until soft; drain off the water; add two 
tablespoonfuls of bread or cracker crumbs, a teaspoonful of 
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butter, half a minced onion, salt' and pepper to taste; stuff each 
half of the hull with the mixture; put a small lump of butter 
on top of each and bake about fifteen minutes. It is well to 
boil the shell in water a little salted, for five minutes, then take 
it out and put it into cold water before filling it to bake. 

Fried Egg Plant. 

Peel the egg plant; parboil it five or six minutes; cut the 
slices crosswise; season with pepper and salt. Beat up an egg 
or two as may be required ; roll the slices in the egg and then 
in bread crumbs. Fry a light brown in hot lard. Serve on a 
flat dish, upon the bottom of which is a folded napkin. They 
should not be piled. Send to the table as fast as cooked. They 
must be thoroughly done. 

Fried Egg Plant. 

Peel and cut them in quarter inch slices, sprinkle with salt 
.and pepper, pile them and place a weight over for an hour or 
more, tipping the plate slightly that the juice may drain away. 
Dry each slice by rolling in seasoned flour and fry crisp in 
plenty of lard or dip in butter batter before f:r;ying. 

Egg Plant Pudding. 

Slice one large egg plant and let stand in cold, salt' water for 
()ne hour. Then boil until tender in clear water; mash, add 
one egg, half a cup of sweet milk, a small-size piece of butter,· 
salt and pepper to taste and a few cracker crumbs (two or three 
crackers). Bake in a pudding dish till light brown and firm. 

Snap Beans With Cream Sauce. 

String and w3:sh the beans, place in a saucepan and co.ver 
with boiling water. Let them boil till perfectly tender. Take 
a tablespoonful of butter and one of flour and mix thoroughly. 
Add a cup of milk or cream, or one-half pint of the water in 
which the beans have been boiled. Season nicely with salt and 
pepper. Stir in the beans; set them back on the stove for sev
-eral minutes; let them simmer gently. Season again with salt 
and pepper to taste and serve hot. 

Boiled Cauliflower. 

To prepare, pick off the outside leaves, cut the stalk squarely 
across, about two inches below the flower, and if very thick 
split and wash thoroughly in several waters, or a good way is 
to hold it under the facuet, flower downward and allow the 
water to flow through it for several minutes. Examine care
. fully for insects and worms ; -a -good way to get rid of them is 
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to place it, · flower down, in some cold salted water, then 
tie in a piece of net and put into boiling water and milk
equal quantities-and cook until the main stalks are tender. 
Boil hard the :first five minutes, afterward more moderately 
to prevent the flower being d~ne before the stalks. Serve on 
a hot dish with cream sauce. 

Okra. 

Cut stems to the tender part of the pod, cook whole in boiling 
salted water (if cooked in iron it will blacken) until tender; 
drain and return to the saucepan with plenty of butter, a 
taste of vinegar, salt and pepper; simmer slowly until 
thoroughly seasoned. Okra is also nice stewed with an equal 
bulk of tomatoes, seasoned with one sweet pepper, one teaspoon .
of salt, and one ounce of butter to each pint. Sometimes one
quarter of a cup of rice and one-quarter of a pound of minced 
ham are added to a quart of the above stew. 

Cabbage. 

Cabbage is said to be the most nutritious of all vegetables. 
It enters largely into the daily life of people of limited means, 
and as ''people of limited· means'' are greatly in the majority 
in the world, it is fortunate that a dish as cheap, as nutritious 
and as .palatable (when properly cooked) as cabbage can be 
had at ·all seasons of the year. One serious objection to cook
ing cabbage (especially these days, when so -many people live 
in such close quarters), is the odor permeates every part of the 
house. This objectionable feature, however, can be overcome 
by dropping a piece of charcoal in the pot or tying a piece of 
bread in a thin piece of white muslin, and after it has been in 
the pot about twenty minutes take it out and burn it, for the 
odor of the cabbage will have clung to it. Repeat the process 
with a fresh piece of muslin and bread for the rest of the time· 
it is cooking. 

Cabbage Boiled With Bacon. 

Cut up a head of cabbage, examine for insects and lay in 
salt and water for some time. If any insects are left the salt 
and water will draw them out. Have a piece of bacon on boil
ing in very little water. If the piece of bacon is sufficiently 
large to make the cabbage too salt, after the bacon has boiled a 
little while in the beginning pour off the water and add a 
.little ' fresh boiling water. When nearly all the water has 
boiled out of it add the cabbage, wltich has been cut fine 
(leaving out the stalk, if it is hard), co·ver closely and let 
it cook rapidly till perfectly tender. The length of time de-

: \ 
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pends on the kind of cabbage, but it should never boil any 
longer than is necessary, as it makes it indigestible. A pod of 
red pepper cooked with it will improve the flavor and make it 
more wholesome. There should be so little water left with 
the meat that the cabbage would almost brown while it is 
cooking. This way of cooking it is sometimes called 
''smothered cabbage.'' It certainly is a very different dish 
from the old-fashioned way of having it watery when it is 
done. 

Cabbage With Cream. 

Remove the outer leaves from a solid, small-sized head of 
cabbage, and cut the r emainder as fine as for slaw. Have on 
the fire a deep skillet and when it is hot put in the cabbage, 
pouring over it right away a pint of boiling water. Cover 
closely and allow it to cook rapidly for about ten minutes. 
Drain off the water and add a pint of new milk, or part milk 
and cream; when it boils, stir in a large teaspoonful of flour7 

moistened with a little cold milk; add salt and pepper, and, 
as soon as it comes to a boil, serve. A spoonful of butter can 
be added to the above, though it is thought to be more digesti
ble with only the cream, pepper and salt. 

Steamed Cabbage. 

Take a solid head of cabbage and, with a sharp knife, shave 
it very fine. Put it in a saucepan with just enough water to 
keep it from burning-about half a teacupful; cover it very 
tightly, watch it closely, add a little boiling water whenever 
it is needed until it begins to be tender; then put into it a 
large tablesponful of butter, salt and pepper to taste. Serve 
it hot. If a tart taste is liked, just before taking from the 
fire add a third of a cup of good vinegar. Persons that have 
found cabbage indigestible cooked in the old-fashioned way-· 
that is, cut in quarters and boiled in a quantity of water for 
half a day, till it gets to be watery-will find that they can 
eat it with impunity when it is cut up fine and cooked quickly. 

Spinach. 

Pick over carefully while dry, then wash thoroughly in at 
least three separate waters. Put the spinach into a large kettle 
without water (if very young ·and tender), set it on the stove 
where it will cook slowly till the juice is drawn, then boil till 
tender; drain and chop fine. ·. For half a peck of spinach add 
one ounce of butter, melted~ and a teaspoonful of salt. Re
heat and serve on buttered toast. Spinach that is old and 
tough has to be put into a small quantity of boiling water and 
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boiled much longer than when young and tender. A nice ad
dition is to have hard-boiled eggs, or better still, stuffed eggs, 
sliced and· placed over it. 1 

•' Curry. 

Having recently published in this column some recipes that 
call for "curry powder," I have had several inquires as to 
what is curry. It is a condiment composed of pulverized cay
enne pepper, coriander seed, turmeric, onions, garlic ginger 
root, cloves, cinnamon, cardamon and salt, 'all pulverized to
gether and thoroughly mixed. It is extensively used in the 
making of stews of fish or meat, and in some vegetables. 

Asparagus With Cream Sauce. 
Wash thoroughly, tie in small bunches and put into ·boiling 

water; boil till perfectly tender. Drain thoroughly, untie the 
bunches, lay the stalks all the same way on ·a hot dish,· with 
a dressing prepared as follows: Let a pint of rich milk, or 
better still, cream, come to the boiling point and stir into it 
a level tablespoonful of flour rubbed smooth with a little cold 
milk, a heaping table~poonful of butter. Boil till the flour is 
perfectly cooked, and then pass through a fine wire strainer. 
As salt often has a tendency to curdle milk when boiled in it, 
it is a good plan to season cream sauce with salt and pepper 
to taste when it is through. boiling. 

Browned Potatoes With a Roast. 
About three-quarters of an hour before taking up your roast 

peel some medium-sized potatoes, boil them until partly done, 
the~ arrange them in the roasting-pan around the meat, bast
ing them with the drippings at the same time you do the meat, 
browning them evenly. Serve .hot with the meat. New pota
toes are particularly good cooked around a roast. 

New Potatoes. 
When potaotes are young and freshly gathered the skins 

are more easily removed by taking each one in a coarse cloth 
and rubbing it; a little coarse salt used in the cloth will be 
found servieeable for this purpose. If almost ripe, scrape 
with a blunt knife, wash very clean and rinse in cold water. 
Drop them into just enough boiling water to cover and boil till 
tender. Drain thoroughly. Serve at once in a hot dish with 
melted butter or hot cream dressing. 

-
Potato Snowballs. 

If the potatoes are large cut them into quarters; if small, 
leave them whole; qrop them into just enough boiling water to 
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cover. When tender, drain' and dry in the usual wa:Y. Take 
up two or three pieces at a time in a strong_ clean cloth and 
with the hands squeeze them tightly together in the shape of 
balls. Serve hot with melted butter. In having good Irish 
potatoes, everything depends on having all the things used 
in their preparation hot, and in their being served immediately. 

Baked Tomatoes. 

'Cover the bottom of an earthen dish with ripe tomatoes, 
peeled and sliced. Then a layer of bread crumbs seasoned 
with pepper, salt and butter. Then another layer of tomatoes, 
and so continue until the dish is filled, letting the topmost 
layer be of the bread crumbs. Bake about twenty minutes. 

Stuffed Tomatoes. 
Select large, fine smooth tomatoes for this purpose. Either 

cut them in half, or else cut one slice from the stem end. Scoop 
out the inside of the tomato, and put it in a dish and save tlie 
skins. Take one onion and one-quarter of an inch of ham and 
chop very fine. Put a tablespoonful of butter into a saucepan, 
and add the onion, letting it brown nicely. Then add the ham. 
Let it brown. Add the insides of the tomatoes, and then add, 
immediately, a cup of bread that has been wet and squeei~~J. 
Beat all well together as it fries , and add salt and pepper to 
taste. Let it cook well, and then take off, and stuff the tomato 
skins with this mixture. Sprinkle the tops with bread crumbs 
and dot with butter. Place in the oven for fifteen or twen.ty 
minutes, till brown, and serve hot. 

Fried and Broiled Tomatoes. 
Cut large, firm, partly-ripe tomatoes into rather thick slices. 

Season with salt and pepper, dredge well with cornmeal or 
flour, and fry them brown on both sides in hot butter, or hot 
lard and butter mixed; or if you prefer broiling them, prepare 
them the same as for frying and lay them on a well-greased 
gridiron, sea!ioning them afterwards as you would · steak. To
matoes that are to be fried or broiled should never be peeled. 

Fried Tomatoes. 
Select firm, partly ripe tomatoes, and slice them thick. Sea

son with pepper and salt and sprinkle flour over each piece." ' 
Place them in a skillet that has hot butter or lard in it, and fry 
on both sides a light brown. When done, make a gravy of or{e 
cup of cream or milk, one teaspoonful of butter and one table
spoonful of flour to thicken it. Let this heat through and pour 
it over the tomatoes and serve. Some persons prefer putting 
meal over tomatoes to fry, instead of flour. 
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Fried Corn. V / 
To six ears of young, tender corn, use two eggs. Cut the 

corn off the cob as fine as possible.. Beat the eggs very light 
with an egg beater. Season with a little salt. Stir the corn 
and eggs together and fry immediately, in cakes, in plenty of 
hot lard. Corn cakes will be found to be much better not to 
use any flour with them. 

Corn Pudding. 
Take twelve ears of corn; grate them on a coarse grater; one 

quart of rich milk; stir into the milk a quarter of a pound of 
butter (melted) about a tablesp~onful of .sugar; four eggs well 
beaten, last the grated corn, put the mixture into a dish and 
bake. Serve in the dish in which it was baked. · 

Green Corn Fritters: 
Six ears of grated corn, three eggs, one pint of sweet milk, 

one tablespoonful of butter, one-half teaspoon of baking 
powder, one-half teaspoon of salt, flour enough to make a thin 
batter, and fry on hot griddles. 

Cucumbers. 
It does not seem to be very generally known that cucumbers 

can be cooked in as great variety of ways as alm9st any vege
table that grows, and although raw cucumbers have a delicious 
flavor and odor, for most people they are exceedingly indigesti
ble ; not sp when cooked. They can be stewed, fried or stuffed 
-in fact, can be cooked in any way that squash or egg plant 
can be. A very nice way is to parboil them and mash them up 
in a batter and fry them as fritters. 

To Fry Cucumbers. 
Peel, cut lengthwise in thick slices and lay in water till ready 

to cook. Wipe dry, sprinkle with pepper and salt, dip in beaten 
egg, sift over some cracker crumbs and fry with a cover on till 
light brown. This is done exactly like egg pla~t, and will be · 
found decidedly good. 

Onions. 
It is conceded by scientists that vegetables are among the 

healthiest of food substances, and I believe that onions take 
first rank .both in h,ealthfulness and as a necessary seasoning, 
imparting a flavor that can not be claimed by any other vege
table. Many object to eating raw onions on account of the 
odor that clings to the breath, but it is said .that a gl~ss of milk 
taken after eating a raw onion will destroy every particle of 
odor or taste that remains in the mouth. 
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Creamed Onions. 

Take a dozen small white onions and peel them. Then put 
them into a saucepan of boiling water; add a teaspoonful of · 
salt and let them boil till very tender. Then take them off the 
fire and drain. Just before the onions are done, prepare a 
cream dressing by the following recipe: Put one teaspoonful 
of flour into a saucepan and add a tablespoonful of butter; 
set on the fire and mix well together, rubbing very smooth, 
without browning. Then add half a pint of milk. Stir con
tinually till it boils. Season with salt and pepper to taste and 
pour over the onions and serve hot. 

Scalloped Onions. 

Take eight or ten onions of good size, slice them and boil 
until tender, put them in a baking-dish, put in bread crumbs, 
butter in small bits, pepper and salt, between each layer until 
the dish is full, putting bread crumbs last; add milk or cream 
until full. Bake twenty minutes or half an hour. 

Green Peppers. 

Take green peppers, of the bull-nose variety, cut off a small 
portion of the tops, taking out the seeds (of course). Stuff 
them with the following mixture: Sweetbreads prepared by 
stewing or boiling until done; mince them in fine bits; set aside. 
Then make a sauce in the following way, by taking butter, of 
the proper proportion; put it in a frying pan over the fire; add.: 
ing flour, a little at a time. Do this carefully to prevent burn
ing. Make this the consistency of gravy; then pour in thick 
cream, the quantity to be decided by an exercise of judgment 
as related to the gravy mixture; then add a small quantity of 
finely chopped parsley and then the picked sweetbreads; salt 
and pepper to taste. Stuff the peppers and put them in the 
oven, when only a little cooking for thorough heating will be 
necessary. To those who are very fond of the flavor of toma
toes, I would recommend a small quantity, cooked to them
selves, and added at the last. 

Stuffed Green Peppers. 

It is hard to give the exact proportions for the stuffing, as 
peppers vary so very much in size. Take some stale dry bread 
or bread that has been thoroughly dried in the oven~ grind it in' 
the meat chopper. For six peppers it will take about a cup 
an~ a half of the bread crumbs. To this add some finely minced 
onwn--:one small one, or half of a large one-about three ordi
nary slices of boiled ham, ground in the meat chopper, about 
three-quarters of a cup of tomatoes, chopped fine, either fresh or 
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canned, a scant tablespoonful of butter, salt and pepper to taste. 
Mix thoroughly. Cut the peppers in half. Carefully take out 
all the seeds and ribs and throw them away. It is well, then, to 
let them stand in cold, salt water for an hour or two. Then 
rinse them off, and fill with. the above mixture. They look pret
tier and keep their shape better if they are filled so full as to 
be rounding over the top. It is well to put them in a pan just 
large enough to hold them, as it is better for them to be close 
together. I always melt the butter in the pan in which I am 
going to bake them, and pour the melted butter in the mixture 
-however, a little remains in the pan. After arranging the 
stuffed peppers in the pan, put a small piece of butter on top of 
each. Fill the pan half way the peppers with boiling water, to 
which add a little salt. If there is a little stuffing left over, put 
it in the pan, as it thickens the gravy It should be very little 
of the stuffing, however, as it isn't well to have very much 
gravy when they are done. It is well to baste the peppers once 
or twice in the beginning. Bake until thoroughly done and 
brown. If the water boils away while cooking, a little more 
boiling water may be added. Some persons like some of · the 
fresh green peppers cut fine and put in the stuffing. That is a 
mere matter of taste, as they are supposed to be cut through 
the pepper with each mouthful ; that seems to be enough of the 
flavor of the green peppers for most people. 

Cymling or Squash. 
Peel them, unless very young-cut them into pieces and take 

out the seeds; boil them till quite tender. When done, drain 
and squeeze them well, till you have pressed out all the water; 
mash them with a little butter, cream or milk, pepper and salt. 
Then put tf~em again on the stove and let them cook almost 
dry, stirring frequently to keep them from burning. 

To Fry Cymlings-Excellent. 
Steam or boil the cymlings (unpeeled) till tender. When 

cool slice and butter them, sprinkle pepper and salt and pour 
over them a spoonful of eggs lightly beaten. Sift over them 
cracker cruntbs, and fry a light brown. Take from the frying 
pan, prepare the other side the same way; return to the pan 
and fry it th;e same way. 

\ Cym.lings Fried With Bacon. 
Fry some sl)ices of fat bacon in a pan. Remove the bacon 

when done an4 keep hot. Fry in the gravy some cymlings that 
have been cut in slices and boiled tender. While .frying mash 
fine with a la:rh'e spoon; add pepper and salt.· Fry brown and 
serve with tl;te l)acon if you like. If the flavor of onion is liked, 

I 
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it is a great improvement to cut up some onion and put with the 
. cymlings when they are put on to boil, and let them be fried all 
together. · 

Squash Fritters. 

Take three medium sized squashes; cook until tender; mash 
and drain them well. Season with pepper and salt. - Add one· 
cup of milk or cream, the yolks of two eggs, flour to make a 
stiff batter and stir in the well beaten whites of the eggs. Have 
a skillet of hot lard and fry brown. Serve immediately. 

Mushrooms. 

It is said that mushrooms that are found in the :fields during 
the summer and fall are far superior in delicacy and flavor to 
the cultivated ones, but they should be used while fresh. Cut 
off and throw away the stems, peel the tops and put them into a 
bowl with plenty of water and a little vinegar. Use a silver 
knife, and if the vegetables do not blacken the silver they are 
safe to use. 

Broiled Mushrooms. 

Select large ones with deep cups. Place over clear coals, 
cup side down first, and cook two minutes ; then turn and cook 
two minutes on the other side. Remove carefully not to spill 
the juice, and serve <;m buttered toast. Sprinkle with salt and 
pepper and lay a small piece of butter on each. 

Baked Mushrooms. 
Lay them in a baking dish cup side up; fill the cups with any 

kind of chopped and seasoned meat. · Cover with buttered 
crumbs and bake in a very hot oven ten to fifteen minutes. 

Tomato Curry. 
(Chafing Dish Recipe.) 

Three large tomatoes, cut each in three thick slices, a quar
ter of a pound of butter, half a cup of cream, a level teaspoon
ful of curry powder, a tablespoonful of flour, an even tea
spoonful of salt, a saltspoonful •of black pepper and a tea
spoonful of sugar. 

Heat the butter in the cha:fingdish, but do not. -let it brown. 
Then put in the tomatoes and simmer until hot: through, not 
cooked. Sprinkle over them the salt, pepper arjd sugar; then 
push the tomatoes to one side. Meanwhile mix c.Jurry and flour 
in a deep saucer or plate and pour over them -the cream ana 
mix all thoroughly. Now pour the liquid into the hot butter 
and tomatoes, being careful not to break the sli~e;iJ of tomatoes~ 
Simmer all together until thickened, then serve/ O~'\ ~oast. 
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Snap Beans With Bacon. 

Snap beans, or string beans, as they are often called, are 
preferred by most Southern people cooked with breakfast 
bacon"'or salt pork. A delightful way to cook them-a way fu 
which they retain their pretty green color-is to wash them, 
drain off the water and put them with the meat in a double 
boiler (without adding any water) and let them steam till they 
are perfectly tender. · 

Stuffed Egg Plant. 

Cut the egg plant in half, lengthwise, scrape out all the 
inside and put on to boil, with a teaspoonful of salt. Boil till 
tender, then drain off the water and strain. Fry one small 
onion in a tablespoonful of butter, put one tablespoonful of 
flour in the hot batter, half a pint of milk to make a thick 
gravy, half a cup of chopped ham, chicken or sweetbreads, 
pepper and salt; mix all and put in the shell. Bake half an 
hour. 

Fried Egg Plant. 

Parboil the plant half an hour, skin and cut in thin slices, 
sprinkle each slice with salt, lay in a dish and place a plate on 
the top. Let them stand an hour, sprinkle the slices with flour 
or dip them in egg and cracker crumbs and fry in hot butter 
or lard. 

Scalloped Egg Plant. 

Cut the egg plant in thin slices, pare, cut in quarters and 
simmer in very little water till nearly tender ; drain, put a 
layer of slices in a baking dish lined with buttered cracker 
crumbs; sprinkle the egg plant with salt and scatter over it a 
little fine, minced sweet green pepper freed from the seeds 
and white pith, add a thin layer of bread crumbs, then repeat 
the layers and bake until the crumbs are brown. 

Egg Plant in Coquilles. 

Take the meat from four boiled crabs, chop it fine, cut the 
egg plant in inch sizes, peel and cut into dice. Put it into a 
stewpan with boiling water enough to cover the nottom well 
and cook slowly about fifteen minutes. Then drain dry. 

Scald and peel four tomatoes, remove the seeds and chop 
the pulp quite fine; mix the chopped crab meat, tomatoes and 
egg plant pulp and add two tablespoonfuls of soft bread 
crumbs, two well-beaten eggs, four tablespoonfuls of melted 
butter, one tablespoonful of vinegar, one-fourth of a teaspoon-



110 Mary L. Flournoy Cook Book. 
I 

ful of pepper and one teaspoonful of salt. lVIix thoroughly 
and add more salt and pepper if desired. Butter the crab 
shells fill with the mixture and cover with buttered cracker 
crumbs. Bake until brown and serve on a dish lined with a 
napkin and garnished with parsley. The meat of lobster or 
the same amount of shrimps may be used instead of the crabs, 
and the mixture may be baked in fancy shells or other small 
dishes. 

Stewed Green Peas. 

It is well to wash the pods before shelling and have the 
hands thoroughly clean, so that the peas will not require wash
ing as they are much better without being put into cold water 
for any purpose. \¥hen shelled, put into a colander and sift 
out the fine particles. Use a porcelain or granite kettle , with 
one-half pint of boiling water for each quart of peas, if young 
and tender; older ones require longer ste,ving and need more 
water. The time required for young peas is from thirty to 
thirty-five minutes. A little salt should be put in, but not till 
the peas are beginning to get tender. Serve without draining. 
Season ·with pepper, melted butter and a little more salt if 
necessary. A little cream or milk can be added , if liked, or 
the juice may be thickened with a little flour. l\i(ost persons, 
however, find them more palatable with only melted butter, 
pepper and salt. 

Stewed Okra. 

, V.Vash the okra (about a quart) and cut off the ends. Place 
in a saucepan a tablespoonful of butter, add a finely minced 
onion and clove of garli.c (if liked) and a green pepper cut up; 
let all cook for six or eight minutes and then add three to
matoes, chopped fine; also add the juice of the tomatoes. Sea
son to taste with salt and pepper, a dash of cayenne and a 
tablespoonful of chopped parsley. Now add the okra and let 
all simmer slo·vdv f..or h'irentv or thirtv minutes. Place in a 
hot dish and ser~e. · · ~ . 

Creamed Cabbage. 

Select a firm head of cabbage, and if large, one-half will be 
sufficient for six or eight persons. Slice cabbage as for slaw, 
let soak in cold ''rater until crisp. Have water in saucepan 
boiling rapidly. Add the drained cabbage slowly that the 
water may be kept boiling. Add a teaspoonful of salt. Keep · 
the cabbage boiling moderately and uncovered. Cook until 
tender, thirty or forty minutes, time depending ·upon the 
quality ?f the cabbage. Drain water off, reserving a portion 
for makmg the dressing. Use the water with an equal quantity 
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of cream (or can use all cream or milk) in making a cream 
dressing. Put the drained cabbage in a heated vegetable dish, 
pour the' cream dressing over it and serve hot. Cabbage cooked 
by the above recipe is very much like cauliflower, especially if 
the water is changed during the time it is boiling, which takes 
away the strong taste of the cabbage. 

Stuffed Cabbage. 

Put one head of cabbage into boiling water with a little 
salt. Let it boil ten minutes, drain it, cut off the stalk close 
to the bottom so the cabbage can stand upright. Then care
fully take out the heart, leaving the outside whole. , Chop 
what you have taken out, with some cold ham, chicken or any 
cold meat you happen to have, the yolks of four hard-boiled 
eggs, bread crumbs, pepper, salt and celery seed to taste. FiU 
the cabbage with this stiffing, tie tape around to keep it from 
falling to pieces. Put it into a deep stewpan with a little 
water, a quarter of a pound of butter rolled in flour and a 
small onion stuck with cloves. Let it simmer over a slow fire 
two or three hours; when done take off the tape, set the cab-. 
bage upright in a dish, pour over it melted butter and serve 
hot. , 

Spinach. 

There is very little variety in the way spinach is cooked. 
The following recipe, however, possesses the merit of not only 
being exceedingly palatable, but also pretty to look at. As 
usual with spinach, wash thoroughly in several waters, so as 
to be sure there is no grit left in it. Then boil until tender in 
a small quantity of salted water. When done, drain and chop 
fine, season with salt and pepper to taste. Then for each quart 
of chopped ' spinach put two tablespoonfuls of butter into a 
frying-pan, stir into it one tablespoonful o:f flour, then add the 
spinach ; cook for five minutes, stirring all the time; then add 
gradually half a cup of cream; stir three minutes longer; then 
pack it in small greased cups and allow it to get cold; then the 
cups put into a steamer and steamed until the spinach is 
thoroughly hot. Then carefully turn out the spinach and 
garnish by rubbing the yolk of a hard-boiled egg through a 
fine sieve, over them, and surrounding them with the white of 
the egg, which has been chopped fine. Spinach is delicious 
cooked by, the above recipe, even if one doesn't care to take 
the trouble to mould it in the cups, but put it in a dish and 

. merely garnish with hard-boiled eggs. 
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A Perfect Method for Cooking Asparagus. 

Asparagus is said to be the king of the vegetable world, and 
this may account for the timid way in which most cooks handle 
it; a common way is to cut the binding cord and allow the 
stalks to float around in a vessel. When served the tips are 
mush and the stalks too hard for mastication. This is criminal 
negligence, or, great ingorance. It takes five years to get an 
asparagus bed started, a vast amount of fertilizing, constant 
care and attention, and for this reason a meal of it is entitled 
to our highest respect. Buy an agateware or porcelain pot six 
inches in diameter and nine inches high. Place the bound 
bunches therein-on end-first having trimmed the bottom 
even and square. If the bunches are seven inches high, pour 
in boiling water until two inches of the tips remain above 
the water. That is, give the stalks this proportion according 
to their length. Then let them boil, and boil, and boil until 
the stalks are perfectly tender. Pierce them with a fork to 
find out. The tips will, in the meantime, be cooked by the 
steam and will be firm, yet tender, when served. Then you 
will have delicious asparagus, the stalks being quite as tender 
as the tips. By the old method most of the former is too hard 
for mastication; 

Mashed Potatoes-Warmed Over. 

To an economical housekeeper some way of utilizing "left
overs'' is a boon. The following way of preparing cold pota
toes will be found to be excellent: To two cupfuls of cold 
mashed potatoes add half a cupful of milk, a pinch of salt, a 
tablespoonful of butter, two tablespoonfuls of flour and two 
eggs beaten to a froth. Mix the whole until thoroughly light; 
then put into a pan, spread a little butter over the top and bake 
a golden brown. The quality depends upon very thoroughly 
beating the eggs before adding them, so that the potato will 
be light and porous after baking, something like sponge cake. 

Scalloped Potatoes. 

Slice some cold boiled potatoes thin. Butter a baking dish 
and p;ut in a layer of potatoes and season with salt, pepper, 
butter, and, if liked, a small quantity of onion; sprinkle a little 
flour. Now put another layer of potatoes and seasoning. Con
tinue this way until the dish is filled, then pour over enough 
milk to fill the pan; bake about half an hour. Raw potatoes 
can be sliced as for frying and cooked in the same wav. The 
raw ones, however, will · take longer to cook. Many persons 
prefer potatoes baked in their jackets, to those cooked in a 
more elaborate way, but, simple as this way seems, there is 
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some art in doing it nicely. ] 1irst, they should not be baked 
in too hot an oven, as they get scorched and hard, and so much 
of the potato is wasted, then, they should be frequently turned 
while being baked and kept from touching each other in the 
oven. Never serve potatoes boiled or baked in a closely covered 
dish ; they become wet and clammy; cover with a folded 
napkin that allows the steam to escape, or absorbs the moisture. 
All Irish potatoes should be served promptly when done. 

Potato Croquettes. 

Take two cups of cold mashed potatoes, season with a pinch 
of salt, pepper and a tablespoonful of butter. Beat up tlie 
whites of two eggs, and work all together thoroughly; make 
into small balls slightly flattened, dip them in the beaten 
yolks of the eggs, then roll either in flour or breadcrumbs and 
fry in hot lard. 

Mashed Irish Potatoes. 

Peel and slice the desired quantity; put into boiling water 
and cook until perfectly tender, but not much broken; drain, 
set back on the range and shake the saucepan to dry them. 
1\1ash the potatoes with a silver fork, and a small quantity of 
hot cream or milk with a lump of butter melted in it, salt to 
taste and beat hard for at least five minutes, till light anJ 
creamy. Put into a hot dish and serve at once. 

Stuffed Irish Potatoes. 

Bake the potatoes (which should be large). Cut in two and 
scoop out the inside, heing careful to keep the skins whole. 
1\1ash the potatoes and mix with lump of butter, a cup of hot 
milk and salt and pepper to taste ; lastly, add the beaten 
whites of two eggs. Put the _mixture in the skins and brown 
in a hot oven. 

' Tomatoes. 

Scald and peel some ripe tomatoes; put them in a skillet 
with some butter, sugar, salt and pepper. Let them boil fif
teen or twenty minutes, or, until tender. Then take one pint of 
rich sweet milk, stir in two tablespoonfuls of flour, and then 
add the tomatoes. Let them come to a boil and then serve. 
Tomatoes cooked in any way should have plenty of butter, salt 
and pepper to make them good. 

Stuffed Tomatoes. 

Select large tomatoes of even size and scoop out a small 
place in the top and fill with a stuffing made as follows : Fry 
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a small onion, chopped fine, in a tablespoonful of butter. When 
nearly done add some bread crumbs moistened with a little 
milk or water, and season with pepper and salt. rut a little bit 
of butter on each and then bake. Another dressing is made 
as follows. Chop very fine cold meat or fowl of any kind with 
a very small piece of bacon added; fry an onion chopped fine 
in a tablespoonful of butter, and when nearly done add the 
meat some bread crumbs, pepper and salt; cook a minute; mix 
well; add the yolk of an egg and fill the tomatoes; place in a 
baking dish; sprinkle bread crumbs over them with some small 
bits of butter and bake. Use either as a garnish or as a dish 
by itself. 

Stuffed Baked Tomatoes. 

Take the number of tomatoes desired and from the blossom 
end of each cut a thin slice and with a small spoon scoop out 
the pulp without breaking the rind. Cut up one small onion 
quite fine and fry it slightly in a little butter; add a little hot 
water-not more than a gill-the tomato pulp and a small 
quantity of cold veal or chicken chopped fine; simmer slowly 
and season with salt and pepper. Stir into the pan some 
cracker or bread crumbs, enough to absorb the moisture; take 
off from the fire and let it cool ; stuff the tomatoes with this, 
sprinkle some dry bread crumbs over the top ; add a small 
piece of butter to the top of each and bake until slightly 
browned on top. 

Fried Tomatoes. 

Take half-ripe tomatoes, slice and roll in cornmeal which has 
previously been salted, and fry in hot lard. 

Baked Tomatoes. 
Select round, firm tomatoes, cut out a piece around the stem 

and remove enough of the pulp to make an opening to hold an 
egg. Break an egg into each tomato, season with salt and 
pepper and cover with a tablespoonful of white sauce made as 
follows: One tablespoonful each of flour and butter blended 
to a paste and a cup of warm milk, cook gently, season with 
salt and pepper and a dash of mace. Bake tomatoes and serve 
on toast with the rest of the sauce poured around the dish. 

s·calloped Tomatoes. 
Butte~ the bottom of a baking-dish. Put a layer of bread 

crumbs 1n the bottom, then put on a layer of sliced tomatoes· 
season with salt and pepper and some small pieces of butte; 
and a very small quantity of sugar; then put on another layer 
of crumbs, another of tomato and seasoning until full, having 
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the top layer of slices of tomato with small pieces of butter on 
each slice. Bake covered until well-cooked through; then take 
off the cover and brown quickly. Tomatoes is a vegetable that 
should be highly seasoned; the more salt, pepper and- butter 
put in them-in reason-the better they are. I have found also 
in preparing tomatoes in this way that biscuit crumbled in 
them are better than lightbread. 

· Scalloped Tomatoes. · 

Season a. quart of tomatoes to taste with pepper and salt; 
put a thin layer of bread crumbs in a baking dish; pour in the 
tomatoes; sprinkle over them a few drops of onion juice and 
a little sugar; cover the top closely with bread crumbs that 
have been moistened in a tablespoonful of melted butter. Bake 
in a quick oven for about a quarter of an hour if canned to
matoes are used-longer if the tomatoes are fresh. Serve hot 
in the dish in which they were baked. 

Tomato Omelette. 

Peel and chop fine one quart of tomatoes, add salt and pepper 
to taste, a little onion minced fine, a half teacup of grated 
bread. Beat five. eggs to a foam, stir into the tomatoes and 
pour the mixture into a hot pan greased with butter; stir 
rapidly till it begins to thicken. Let it brown a few minutes 
on the bottom, then fold it half over and serve hot. This dish 
may be made of canned tomatoes, when fresh cannot be ob-
tained. n 

· Tomato Omelette. 

Skin a half dozen large ripe tomatoes, stew and strain 
through a sieve; mix well with them three tablespoonfuls of , 
bread crumbs, four well-beaten eggs, four tablespoonfuls of 
sweet cream, salt and pepper to taste and bake brown in a 
buttered pan. 

Tomato Souffle. 

Put one can of tomatoes, one bay leaf, a bit of mace, the 
white leaves from a stalk of celery and three sprigs of parsley, 
one-half a small white onion and a small quantity of grated 
nutmeg in a stewpan and cook over a brisk fire for half an hour. 
Strain and add one teaspoonful of salt and one saltspoonful of 
white pepper. Melt two tablespoonfuls of butter, stir in two 
tablespoonfuls of flour, one cupful of the cooked tomatoes, stir
ring constantly. When smooth, stir this into the well-beaten 
yolks of three eggs and set aside to cool. Beat the three whites 
very stiff and mix gently . with the tomato mixture and bake 
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in a well-buttered dish in a moderate oven about twenty min
utes. If liked, grated cheese may be sprinkled over the top 
before baking. Serve as soon as taken from the oven. 

Cqrn Fritters. 

Be sure the corn is young and tender. Cut it off the cob to 
be as small as possible. To five or six ears of corn put one egg 
and add salt and pepper to taste. Drop from a large spoon 
into a frying pan with hot butter or lard. Fry on both sides 
to a rich brown. It is thought by some to be an improvement 
to cook the corrt with a small quantity of water befdre putting · 
the egg and seasoning in. 

Corn Chowder. 

Fry a quarter of a pound of fat salt pork cut into dice; add 
two onions sliced. Fry quite brown; add three cups of water 
and two medium-sized potatoes cut up small; when tender add 
one can of corn, two cups of milk, a lump of butter, salt and 
pepper to taste. When all is hot, serve with crisp crackers. 

Mock Oysters. 
Take one dozen ears of soft corn, cut and scrape as for corn 

pudding, take two tablespoonfuls of flour, two of sweet cream. 
Mix the cream and flour together, put in the corn, beat two 
eggs very Ught, add them with pepper and salt and fry the 
mixture by the spoonful in boiling hot lard. Corn is a very 
delicate vegetable, and it is easy to get too much salt in; also 
the least bit too much flour spoils this dish, so a good rule is 
to just put enough to bind it when you drop it into the hot 
lard. ·v Corn Oysterettes. 

Cut the corn from the cob and as much of the milky pulp as 
possible and •DO tough skin; add an equal quantity of cracker 
crumbs, a little pepper and salt and enough milk to make a 
stiff batter so it will drop from the spoon. Drop spoonfuls 
about the size of an oyster into hot fat and fry a light brown. 
Excellent to serve wit~ fried chicken. 

To Dress Raw Onions. 
Slice and chop fine and put in weak salt water till nearly 

ready to serve. Then drain off~ and dress with half a teacup of 
vinegar, two tablespoonfuls of made mustard, two tablespoon
fuls pepper vinegar, two tablespoonfuls of white sugar, one 
tablespoonful of salt. Lay a large lump of ice on top and 
garnish with curled parsley, which, eaten after onions, is said 
to remove the odor from the breath. 
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Baked Onions. 

Boil the desired number of onions in water or milk and 
water with a seasoning of pepper and salt. When done enough 
to mash, take them off, mash them with butter, grate bread 
crumbs over them and set them to bake. Or place them whole 
in the baking dish with butter and bread crumbs. 

Boiled Onions. 

Boil till tender in milk and water. Pour melted butter over 
them, sprinkle over a little salt and pepper and serve ; or chop 
up and stew with a little milk, butter and salt. 

Boiled Onions. 

Bermuda onions are best for boiling. Remove the outer 
skin and let them lie in cold salt and water about an --hour.
Then boil them in milk and water with a little salt until 
thoroughly tender .. Take the onions out with a skimmer and 
put them into a dish which has been warmed. Pour over them 
melted butter and so·me black pepper. Serve immediately. 

Baked Onions . . 
The large Spanish · onions are best for this purpose;· wash 

them clean, but do not peel, put them into a saucepan with cold 
water slightly salted; -boil an hour, adding more boiling water 
as it evaporates; pour off the water and lay the onions on a 
cloth to dry them well ; then bake them in a slow oven for 
about an hour, 6r until tender all through; peel them, put them 
in a deep dish and brown slightly, basting well with butter 
for at least fifteen minutes before they are done; season with 
salt and pepper and pour some melted butter over them. If 
one is willing to take the trouble, it is a good idea to wrap each 
onion (after they are boiled and dried) in a piece of buttered 
tissue paper, twisting it at the top to keep it on. After they 
have baked slowly about an hour take the papers off and 
brown ; this keeps the onions from browning before they are 
done; it also helps to keep them in shape. It is well to observe 
right here that so many cooks ruin th~flavor of vegetablesby 
using too much -salt. Butcher's meat of all kinds and fowls 
can have quite-a good deal of salt, but vegetables with a deli
cate flavor are often spoiled by being too salt. 

Boiled Onions. 

White ·"silver skins" are usually the best to cook in this 
way. Peel off the outside, cut off the ends, put them on in 
cold water and let them "come to a boil"; then pour off that 
water, pour on cold water with a little salt in it and let them 
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boil slowly till tender, about thirty or forty minutes, according 
to their size ; when done drain them quite dry, pour a little 
melted butter over them, season with pepp~r and salt and 
·serve hot. 

Stewed Onions. 
Cook the same as boiled onions, and, when quite done, pour 

off all the "\Vater ; add a tea·cupful of milk, a piece of butter the 
~ize of an egg, pepper and salt to taste, a tablespoonful of 
flour stirred to a cream in a little cold milk or water; let all 
boil up once and serve in a vegetable dish hot. 

Fried Onions. 
Peel, slice and fry them in equal quantities of butter and lard 

or all lard; cover until they are partly soft, r emove the cover 
and brown them. Season with salt and pepper to taste. A 
good way to peel onions sq as not to affect the eyes is to have a 
pan full of water and hold and peel them under the water. 

Stuffed Sweet Peppers. 
Take six fresh sweet peppers, wash them, cut off the tops 

and remove the seeds. Take a . half pint of cold boiled rice, a 
half pint of cold cooked chopped meat, a half teaspoonful of 
salt, a small minced onion and a slice of raw tomato if con
venient (if not it may be omitted). Stand them in a granite 
baking pan; add one cupful of hot water. Bake one and a 
half hours, basting frequently. Serve on a dish with a brown 
sauce made in the pan in which they were cooked. 

Grits and Prunes. 
It is always desirable to vary the cereal for breakfast. Grits 

can be made into so many palatable and appetizing dishes. To 
be good, grits should be cooked longer than most people realize. 
If you wish to have a nice. healthful dish for breakfast, soak 
some prunes overnight in cold water and in the morning place 
them over the fire in fresh water to simmer until tender, not 
broken. In: the meantime prepare grits as follows : Allow one 
measure of grits to four measures of liquid, using half milk 
and half water (if you haven't milk, all water will do) ; have 
the liquid boiling slightly, salt and then add the grits, stirring 
constantly. When the mixture is smooth let it cook for one 

, hour or more. When serving heap the cereal in the center of 
the dish and surround with prunes. Eat with butter or sugar 
and cream. 

Stewed Cymlings or Squash. 
Peel and boil till tender. Unless the cymlings are very 

young take out the seeds. Run through a colander. To a pint 
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of pulp add one-half pint of rich milk, a tablespoonful of butter 
and a little salt. Stew till thick like marmalade. Pepper freely 
and serve hot. 

Cymling Fritters. 

After boiling and running through a colander, mix with an 
egg, season with salt, pepper and butter; make into cakes· and 
fry a light brown. 

Cymling Pudding. 

Boil young cymlings, mash and run through a colander. 
Add one teacup of milk, three eggs, a tablespoonful of butter, 
pepper and salt. Beat well, put in a buttered dish, sprinkle 
bread or cracker crumbs over the top with some bits of butter. 
A very nice way is to line the dish with some thin slices of but
tered bread, pour in the cymling batter and put some cracker 
crumbs over the top; put in the oven and bake a light brown. 

A Nice Way to Cook Squash. 

Peel the ~quash, remove the seeds, steam until tender, then 
strain through a colander, and for every pint of squash add 
half a pint of bread or cracker ,crumbs, one tablespoonful of 
butter, half a cup of sweet milk, pepper and salt to taste, put 
in a pudding dish or baking pan, set in the oven and bake~ 

Stewed Mushrooms. 

After draining them from the water and vinegar cut them 
in small pieces, and for each pint allow a large tablespoonful 
of butter, one half teaspoonful of salt, a speck of peppe:r, and 
just enough water to keep them from sticking to the saucepan; 
simmer for ten minutes, or use one-half cup of cream instead of 
water, and serve on toast. 

Puck Brand Sweet Potatoes 
Canned sweet potatoes have come 

into general use recently. The goods 
which are put out under the ''Puck" 
label are fully matured, Southern Yel
lom Yams, which retain the rich, 
sugary flavor when canned. Every 
can contains only perfect specimens 
without blemishes, and are packed 
in a rich syrup, making them much 
better than the usual potatoes which 
have been laid away in cellars , 
and storehouses. 



FRITTERS AND PAN CAKES 

Fritters. 

Three eggs, three tumberfuls of sifted Puck brand flour, two 
tumblerfuls of milk (sour milk or buttermilk), beat the eggs 
separately, adding to the yolks, alternately, the flour and milk. 
Stir in an even teaspoonful of Puck brand soda. Beat the whites 
to a stiff froth and stir Hghtly into the batter last. Have ready 
a pan of. boiling lard and drop the batter in by spoonfuls. Color 
a, light brown on both sides. Cover the bottom of a dish with a 
napkin and place the fritters upon it and send to the table hot. 
These are nice eaten '\Yith molasses sauce or with sugar flavored 
with lemon juice. Vinegar or ·wine may be substituted for lemon 
juice. These fritters ma.y be varied by adding to the batter 
auy kind of fruit slice<:\ very thin or grated, or any kind of 
sweetmeats, taking care to dip up some of the fruit in each 
spoonful of the batter. 

New Irish Potato Fritters. 

About six good sized new Irish patotoes, grate raw on coarse 
grater; one egg, two tablespoonfuls of flour, measured before . 
sifting, even teaspoonful of salt, even tablespoonful of melted · 
butter or lard~ heaping teaspoonful of Puck brand baking pow-· 
der. Beat all well together and fry in plenty of lard like other 
frit ters. Old Irish potatoes will not do for this recipe. · 

.Banana Fritters. 

Slice the bananas, sprinkle with sugar and cover with enough 
Jamaica rum to saturate, make a light French fritter batter, 
dip tl1e slices in this and fry in deep boiling lard. Serve hot 
with sugar sifted ov,er. -

Pancakes. 

This is a good proport ion for pancakes: A quart of sifted 
Puck brand flour, enough milk t o make the batter the consist
ency of thick cream (pancake batter should always be thinner 
than for fritters) , salt to taste ; three eggs beaten separately. 
Pnt a piece of lard tl1e size of a nutmeg into a frying pan and
wh,en l10t pour in .about two tablespoonfuls of the batter-the 
bat ter spreads over the bott om of the frying pan ; the quantity 
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will depend upon the size of the pan. When brown on one 
side turn it; and when both .sides are a delicate brown, fold 
twice and place in a covered dish. Send them to the table as 
soon as three or four are prepared ; follow quickly with others. 
Use the same sauce as for fritters. Pancakes are sometimef 
served without being folded and a little powdered sugar 
flavored with cinnamon or nutmeg sifted over each pancake. 

To Fry Ba.n.anas. 
Cut the bananas in thick slices, lengthwise. If the banana8 

are not very large it is sufficient to cut them in half. 
Have some hot grease-preferably bFeakfast bacon gravy. It 
would sound better to say butter,· but to get butter hot enough 
in which to fry a thing brown it i~ liable to scorch, which 
gives it a disagreeable 'taste. 

Lay the sliced bananas in the hot grease and let them brown, 
turn them and sprinkle with a tiny pinch of salt and a little 
sugar. Then when the other side is brown take them up a.nd 
lay on a platter. Never use bananas for frying that are the 
least over-ripe, in fact they are better for this purpose if they 
arP not full ripe, but hard and firm. My experience in frying 
is that it is better not to turn the ·article that is being fried 
frequently, but lay it in hot greas~ and let it fry thoroughly 
brown and . done on one side before turning it, then turn it 
and when it is done on the other side take it up. This J"ule 
applies especia)ly to ham, which seems to get hard and strong of 
salt by frequent turning, but nothing is improved by be·ing 
turned constantly while frying. 

Good Fritters. 

One egg beaten light, one tablespoonful of sugar, one tea
spoonful of melted lard, a little salt, a third of a cup of milk; 
Puck brand flour enough to mix a little thicker than cake bat
ter, one teaspoonful of Puck brand baking powder, a little 
cinnamon dusted in. Drop from a spoon into boiling hot lard, 
so they will be round like balls. Roll in powdered sugar. 
They need to fry slowly so as not to burn before the inside gets 
done. Lard should be at least two inches deep in the frying 
pan. 

Cheese Fritters. 

Slice thin, half a dozen large, tart apples and prepare half aB 
many thin slices of Puck brand cheese. Beat up one or two 
eggs, according to the quantity required, and season highly 
with salt, m1;1.stard and a ljttle pepper. Lay the slices of cheese 
to soak for a few minutes in the mixture. Then put each slice 
between two slices of apples, sandwich style, and dip the whole 
in the beaten egg. Fry in hot b1]tter and serve hot. 
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SUMMER SHORT CAKES 

Strawberry Short Cake. 

:Make a pastry by the following recipe: 
Half pint of Puck brand flour, two full tablespoonfnls of 

butter, or one each of lard and butter; a pinch of salt, enough 
ice water to make a soft dough. Sift the salt in the flour, then 
mix flour and butter thoroughly together, then add the ice 
water. Knead as little as possible, roll thin, cut in squares, 
bake in a large biscuit pan to a light brown in a hot oven. 
Cut up the strawberries, sweeten and let stand about half an 
hour. About fifteen or twenty minutes before serving, put 
alternately a layer of pastry and a thick layer of strawberries. 
Let the berries be on top and sprinkle with powdered sugar. 

The above quantity will serve about five people. 
A good old-fashioned way of serving short cake is to make 

a syrup by boiling one cup of strawberry juice and about half 
a cup of sugar. However, the quantity of sugar ~Lv_l)ends upon 
the acidity of the fruit. Pour over, when serving, like any 
other sauce. Whipped cream is good with short cake, either 
with or without the syrup. 

Strawberry Short Cake. 

'rhree teaspoonfuls of Puck brand baking powder sifted with 
one and one-half pints of flour, three tablespoonfuls of butter 
rubbed into the flour, a half cup of sugar, a teaspoonful of salt, 
one egg, beaten, and one pint of milk. Bake in jelly tins. 
Spread with butter and put berries between the layers. It is 
an improvement to boil some of the juice of the b'erries with 
sugar until rather a thick syrup and pour over when it is 
served, as well as whipped cream. 

Banana Short Cake. 

Two cupfuls of Puck brand flour, one large teaspoonful of 
Puck brand baking powder, two tablespoonfuls of creamed 
butter, a pinch of salt and sufficient milk to make a soft dough. 
Roll out in two thin layers, and spread butter between, so they 
can be separated without cutting after baking. Bake in a 
quick oven, split, butter generously and spread between tlie 
layers and over the top the following filling : Grate the peel 
of half an orange and use this with the pulp of two oranges; 
pass five ripe bananas through a sieve, add the orange and 
one cupful of sugar, then stir in one-half cupful of thick cream , 

, sweetened and whipped. Serve cold. 
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Peach Short Cake. 

Into two cupfuls of Puck brand flour, sift four level teaspoon-· 
fuls of Puck brand baking powder and one saltspoonful of salt. 
Mix into it two tablespoonfuls of butter and one tablespoonful 
of sugar ; add sufficient sweet milk to make into a dough. Roll 
out in two thin layers, butter and bake in one pan. When 
done remove, and .butter well the under crust ; spread with 
peach~s that have been pared and cut into small pieces. 
Sprinkle generously with sugar, and . place on the upper crust, 
cover. it with peaches and cover the whole top with whipped 
cream sweetened and then flavored with orange. 

Fruit Short Cake. · 

Three teaspoonfuls of baking powder sifted with ·one and 
one-half pints of flour, three tablespoonfuls of butter, rubbed 
into the flour, a half-cup of sugar, a level teaspoonful of salt, 
one egg beaten with one pint of milk. Bake in jelly tins, spread 
with butte~ ;vhile hot and put berries between the layers. 

Strawberry Short Cake. 

Two cupfuls of Puck brand flour, two teaspoonfuls of bak
ing powder, twq tablespoonfuls of butter and a pinch of salt. 
Mix with milk. roll out in two layers, butter and bake. Spread. 
with the berries, sprinkle with sugar, place the top layer on 
and cover with berries. Over this spread a meringue made of 
thebeaten whites of two eggs and four tablespoonfuls of sugar. 
Brown quickly without cooking the berries. Serve with 
whipped cream and 'a cupful o.f sweetened juice-free from 
the seeds. • 

Cherry Short Cake. 

Make a soft don·gh of four cupfuls of Puck brand sifted flour, 
two teaspoonfuls of Puck brand baking powder, one teaspoon
ful. of salt, and four scant tablespoonfuls of butter; mix with 
milk. Cook in two layers, buttered. When brown, remove 
from the oven, butter again, spread the bottom layer with 
cherries-the acid variety-that have been stoned and sweet
ened, put on the top crust and cover with fruit. Serve with 
cream. 

Rhubarb Short Cake. 

One pint of Puck brand flour, two teaspoonfuls of Puck 
brand baking powder, one teaspoonful of salt and two table
spoonfuls of creamed butter. Make this into a soft dough. 



124 Mary L. F'w1trnoy Dook Book. 

Bake in two layers, butter, spread with stewed rhubarb which 
has been sweetened, flavor with lemon, sprinkle over . with a 
good supply of sugar; add the top and arrange in the same 
way as above. Cover with whipped cream and dot over with 
currant jelly. 

All chafing dish preparations are improved by Red Snapper 
Sauce. 

Porter's ''Tuff Glass'' 
Lantp Chimneys 
Porter's ''Tuff Brass'' 
Lamp Burners 

· When used together give the very best satisfaction to users 
of coal oil lamps. All dealers handle them. Call for th~m, 
use them, you will get a pure light free from unpleasant 
odors. Easy brand to remember- "Tuff Glass," "Tuff 
Brass.'' 

Puck Brand Soda 
Is absolutely pure. Each pack

age contains full sixteen ounces, 
or one pound, net soda. You get 
331

/ 8 % more soda for your money 
than when you buy other so-called 
nickel package sodas. 

We guarantee ''Puck Brand'' 
soda satisfactory, or your money 
refunded. Try a package today . . 



CAKE 

A Few Sugges~ions in Regard to Cake-Making. 

Always use the best materials, and all the ingredients should 
be properly prepared before commencing to mix any of them. 
Eggs beat up much lighter and sooner by being placed in a 
cold place some time before using them; a small pinch of salt 
also helps them to froth more easily. Flour should always 
be sifted three or four times, and should always be measured 
after it is sifted unless a recipe particularly calls for it to be 
otherwise. Cream of tartar and soda is always a good suo
stitute for baking powder; the proportion is two even teaspoon
fuls of cream of tartar and one of soda. Butter may be placed 
where it will become moderately soft, but not melted in the 
least, or the cake will be heavy. The old-fashioned way of 
washing all the salt out of the butter isn't done much these 
days, but if the salt is washed out, a little should be added, as 
the cake is too fresh without any. Sugar should be rolled and 
sifted. Eggs should be well beaten, the whites and yolks sep
arately, the yolks to a thick cream, the whites to a stiff froth. 
Always stir the butter and sugar to a cream, then add the 
beaten yolks, then the milk, the flavoring, then the beaten 
whites, and lastly the flour. If kuit is to be used, measure and . 
dredge with a little sifted flour, stir in gradually and 
thoroughly. Something of even more importance than the 
making of cake is the baking of it. Care should be taken not 
to open the oven door any more than is absolutely necessary, a 
lit-tle while the cake is baking, especially soon after it is :put in, 
the oven should be an even, moderate heat, neither too cold or 
too hot. A good way to test the heat of the oven is to drop a 
spoonful of the batter on a small piece of buttered letter paper, 
and place it in the oven during the finishing of the cake. If 
the drop cake batter bakes evenly, without burning around the 
edge, it will be safe to put the whole cake in the oven. I have 
found this a better way to test the heat of the oven than by 
putting in paper or flour, or any of the ways we are told in 
cook books. If the cake seems to be baking too rapidly, a pan 
of hot water set on the shelf will prevent its burning. To ascer
tain when the cake is done, run a straw into the middle of it, if 
it comes clean and smooth the cake will do to take out. I have· 
rather dwelt at length upon the importance of knowing how fo · 
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bake a cake properly. Any one can go exactly by a recipe in . 
mixing a cake, but nothing but experience, and probably a 
few failures, will teach one to bake a cake as it should be. The 
following recipe for white cake is one of the best I have ever 
used; it has the advantage, too, of being more economical than 
a great many that are nothing like so good. 

The . Raisins in the Cake. 

If you wish to prevent raisins, citron or currants from sink
ing to the bottom of your cake, have them well warmed in the 
oven before adding to the batter. 

To Blanch Almonds. 

A new method of blanching almonds is to soak them over- · 
night in cold water. This is said to be a decided improvement 
on the usual method of throwing them into boiling water. 

To Freshen Stale Cake. 

Dip it for a second in cold milk and then rebake it in a rather 
cool oven. Cake that has been treated in this way will taste as 
if it has been newly baked and may be eaten by any one. Stale 
bread may be treated in the same way. 

To Tell the Age of the Egg. 

If it lies at the very bottom of a glass of water, it is fresh. 
'If the large end is slightly raj sed it is, say, 3 weeks old; if it 
stands perpendicular, but touching the bottom, the large end at 
the top, it is 3 months old. If it floats it i~ old. 

Chocolate Calre. 

One cup grated chocolate, one cup of sugar, one cup of sweet 
milk, two eggs beaten separately. l\li:x well and cook to the 
consistency of mush. Set aside to conL 

Batter Part. 

Two eggs beaten separately, one cup of sugar, two full cups 
of Puck brand flour, three-quarters of a teaspoonful of Puck 
brand soda, sifted in the flour, three-quarters of a cup of but
ter. Beat eggs, sugar and butter well together, then add the 
flour, then the chocolate mixture. Flavor with tablespoonful 
of yanilla. Bake in rather quick oven in jelly cake pans and 
put together with white icing made by the following recipe: 

Good Boiled Icing. 

The whites of three eggs beaten to a stiff froth, three-quarte~, 
of a pound of granulated sugar. Put the sugar in a sauce pan: 
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with enough water to thoroughly wet it and boil till, when a. 
little is dropped in cold water, it can be picked up in the fingers 
like soft gum. Pour the boiling syrup slowly on the eggs, beat
ing them all the while with a fork. Continue beating a few 
minutes after the syrup is all in. 'A great imp~ovemeni to 
icing is a little glucose on the point of a teaspoon; put in the 
syrup while it is boiling. It can be gotten of any wholesale 
candy manufactory. When this icing is used for any other 
cake, use any flavor desired. 

It often puzzles one to know just what size the cup must 
be in which to measure. Half-pint tin cups can_ be bought with 
the halves, quarters, etc., marked on them, which will be founa 
useful, because one can be so much more accurate. 

White Cake. 

Whites of five eggs, beaten very stiff, two cups of sugar, one 
cup of sweet milk, three cups of Puck brand flour, one c:up of 
butter, two teaspoonfuls of Puck brand baking powder. Any 
flavoring desired. Bake either in loaf or layers. If' baked in 
layers it can be put together with white icing, ' or any filling · 
desired. .. The following recipe for caramel filling will be found 
to be very good : 

Caramel Filling. 

One and a half pounds of brown or white sugar. One-half 
cup 'of the sugar must be burned till like dark molasses; half a 
cup of sweet milk, one-eighth of a pound of butter, one table
spoonful of molasses and one tablespoonful of vinegar. First 
burn the half cup of sugar, then add the rest of the sugar and 
the other ingredients and boil till about as done as boiled icing, 
then set the saucepan in cold water and stir till it looks crea~y, 
then spread on cake. 

Lady Baltimore Cake. 

One cupful of butter, two cupfuls of sugar, three and a half 
cupfuls of Puck brand flour, one cupful .of sweet milk, whites ·J: 

of six eggs, two teaspoonfuls of Puck brand baking powder, 
one teaspoonful of rOS«\Water. Cream the butter, beating it 
well; add the sugar gradually, beating continuously, then arld 
the milk and flavoring, next the flour with which the baking 
powder has been sifted. Lastly, fold in lightly the stiffly 
beaten whites of the eggs, with long, horizontal strokes of the 
beater. Bake in three layer cake tins. The oven should be 
hotter for baking layer cake than loaf cake. It is WP-ll to 
measure flour after it has been sifted on~e, but it should be 

· ~rftrd two or . three times after it has been measur(\d. Even 
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though salt is always left in butter which is put in cake, it is 
·always well to add a pinch of salt to cake batter. Flour should 
always be k~pt in a dry place. 

Filling for Lady Baltimore Cake. 
J . 

Dissolve three-quarters of a pound of granulated sugar in a 
little water-about a teacupful-boil until, 'When a little is put 
into cold water it can be picked up with the fingers like gum, 
pour, while boiling, over the stiffly-beaten whites of three eggs, 
beating c·onstantly. To this add a cupful of chopped raisins, 
the same of chopped nut meats (pecans are best) and five figs, 
shredded into thin strips. Ice the top and sides with this, after 
putting it ~etween the layers. I think a great improvement to 
icing is to drop into the sugar and water,- just before taking 
from the fire, one or two marshmallows-the round soft kind is 
best. If it is desired to have the filling rather thick between 
the layers, a pound of sugar and four eggs can be used. In that 
event a little more fruit and a little more nuts can be added, 
though for icing all layer cakes, three-quarters of a pound of 
sugar and the whites of three eggs makes a sufficient quantity. 

Cocoanut Cake. 

Two cups of sugar, one cup of corn starch, two cups of flour, 
one cup of butter, one-half cup of sweet milk, whites of eight 
eggs, two teaspoonfuls of baking powder. Bake in jelly-cake 
pans. Between the layers when done, on the top and sides, 
spread icing sprinkled with grated cocoanut. This makes a 
very pretty cake. 

Fig Cake-Good. 
One cup of pulverized sugar, four tablespoonfuls of butter, 

half a cup of sweet milk, half a cup of cornstarch, one cup of 
sifted Puck brand flour, whites of three eggs, one teaspoonful 
of vanilla, one teaspoonful of Puck brand baking powder. This 
makes three layers of white. 

Dark Part. 
One-fourth of a cup of white sugar, three tablespoonfuls of 

butter, half a cup of molasses, four tablespoonfuls of sour milk, 
one teaspoonful of soda, one egg, --o~ and a half ,cups of sifted 
flour, half a teaspoonful of allspice, one teaspgpnful of cinna
mon~ half a teaspoonful of cloves, one pound. Qf1±lice figs sliced 
and spread on the dark batter and baked in jelly cake pans, 
and put together with icing. (The figs must be put with the 
seed side in the batter). The icing is made with the whjtes of 
three eggs and three-quarters of a pound of pulverjzed sugar 
and one teaspoonful of lemon. · 
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Marshmallow Cake. 

Three cups of Puck brand flour after it has been sifted, one 
cup of cornstarch, two cups of sugar, one cup of rich, sweet 
cream with one teaspoonful of soda dissolved ill it, two tea
spoonfuls of cream of tartar sifted in the flour, the whites of 
eight eggs; if the eggs are very large, the whites of seven will 
be sufficient; one tablespoonful of whisky. Season with bitter 
almonds or vanilla, or vanilla , and extract of lemon or peach, 
mixed. This is an exceptionally good recipe for white cake, 
and the above proportions will make quite a large cake. 

Mars~llow Filling. 

Three cups of white sugar, one tablespoonful of vinegar, half 
a cup of water. Boil till it forms a soft ball in :lee water. Whites 
of three eggs beaten to a stiff froth. Slowly beat the syrup 
into the whites· of the three eggs, then return to the pan, add a 
quarter of a pound of marshmallows-pulled in small pieces- · 
to it. L~t it boil up quickly to be sure to avoid burning, then 

, cool slightly by beating, and spread between the cold layers of 
the cake, on the top and sides. This makes enough for three 
good-sized layers.. 

1 

Orange Ca,ke. . ' 

Make a cake batter by the following recipe: One cup of 
butter (good, sweet country butter is the best), two cups of 
sugar, three of flour and the whites of five eggs, three-quarters 
of a cup of sweet milk and two rounded teaspoonfuls of Puck 
brand baking powder. Cream butter anti sugar together, then 
add the flour, milk and well~beaten whites. Sift in the baking 
powder with the last cup of flour-flour should be sifte<i three 
or four times for cake, but always measured after it has been 
sifted .only once. Put in the batt~r the juice of one orange 
and from a half to a teaspoonful of good .orange extract. Bake 
in two lay~rs, and put together with icing made. by wetting 
pulverized sugar with orange juice and a little orange extract; 
let it be the · right consistency to spread on cake, neither too 
thick nor too thin. This makes a very pretty, clear icing and is 
easily made, which is a decided recommendation, as the filling 
for cake is often as troublesome as the cake itself. In this 
connection would say that if one would be careful in separating 
eggs, not to break the yolks, they can be put in a bowl, covered 
with cold water, and kept in a cool place. They will keep for. 
several days, and are really better for egg-bread, batter cakes,. 
etc. - Cake will keep . tresh longer and :9,etter (also bread and 
rolls) . in a refrigerah:~fthan anywhere eifSe. 
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Devil's Food. 

Yolks of three eggs, beaten with two tablespoonfuls of sweet 
milk; one and a half cups of sugar, two and half blocks of 
chocolate, melted; half a cup of sweet milk, half a cup of but
ter, two level teaspoonfuls of Puck brand baking powder, one 
and a lialf cups of flour. Add the well-beaten whites of the 
three eggs last. 

Filling. 

One and one-half cups of sugar, two and a half blocks of 
chocolate, half a cup of sweet milk, butter the size of a walnut. 
Boil till thick enough to conveniently spread on the cake, then 
spread between the layers and over the top and sides. If pre
ferred, this cake can be put together with white icing seasoned 
with . vanilla. 

Devil 's Cake-Cheap and Simple. 

Three eggs, two cups of brown sugar, half a cup of butter, 
three cups of flour, two tablespoonfuls of buttermilk, half a cup 
of hot water with & heaping teaspoonful of Puck brand soda 
dissolved in it. Bake in a loaf and ice with chocolate icing or 
in layers put together with chocolate filling. · 

Chocolate Filli{lg. 
Two cups of brown sugar, half a cup of butter, half a cup of 

sweet milk, a fourth. of a cake of Baker's chocolate. Cook till 
it forms a soft ball when tried in cold water. Spread between 
layers and on top and sides. 

_ Chocolate . Filling. 

One cup of grated chocolate, two cups of granulated sugar, 
one cup of sweet milk, one tablespoonful of butter; just before 
taking off season with vanilla. Cook to proper consistency. 

Filling for Cake. 
Grate the rind of one lemon, then squeeze out the pulp; one 

cup of sugar, one egg, a lump of butter half the size of an egg. 
Beat all together well; set the pan in a vessel of hot water to 
cook and stir all the time until as stiff as desired. 

Lemon Cake. 
, Two cups of sugar, three and a half cups of Puck brand flour, 

half a cup of butter, half a cup; of sweet milk, five eggs, one and 
a half teaspoonfuls of baking powder. Bake in three or four 
~yen. . 

Filling for Lemon 'Qake: Juice and :grated rind .of three 
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lemons, four small apples, grated; one and a half cups of sugar 
and three eggs. Boil till thick enough for filling and spread 
between the layers. 

Filling for Cake. 

Beat with three eggs, two cupfuls of sugar, butter the size 
of an egg, melted, and the juice and grated rind of two lemons. 
Stir over a slow fire until it boils, then spread between the 
layers of cake. Ice with icing flavored with lemon. 

Another Filling for Cake. 

The juice of one lemon, one cupful of sugar, one large apple,, 
one egg. Beat the egg and mash or grate the apple, grate the 
lemon peel, then mix all together. Put in a saucepan and set 
in a pot of boiling watJr. Let boil until it is cooked, and spread 
between layers of cake. 

Blackberry Jam Cake. 

Three eggs, one teacup of sugar, one teacup of blackberry 
jam, two cups of flour, three-quarters of a cup of butter, one 
nutmeg, grated; one teaspoon of cinnamon, one teaspoon of 
soda, three tablespoonfuls of sour milk. Bake in layers and 
put icing between. 

Cream for Filling. 

Two eggs, one cup of sugar, two tablesponfuls of cornstarch, 
beat all together. Boil one pint of milk and season with vanilla. 
When the milk boils stir in the mixture, stirring all the time 
until it thickens; before it is cold put in a tablespoonf:ul of 
butter. 

A great many housekeepers are puzzled to know just what 
sized cup to use for measuring. The best plan is to have a 
half-pint cup with the halves, thirds and quarters marked on 
it ; then one can be so much more accurate in measur~ng half
cups, quarter-cups, etc. 

Hickory Nut .Cake. 

Two teacupfuls of sugar, one teacupfulf•of butter, one cup 
of water, three cups of flour, two cups of hickory nut meats, 
two teaspoonfuls of baking powder, one-half teaspoonful each 
of c~oves, cinnamon and nutmeg. 

Pound Cake. 

Cream one pound of butter. Then take a tablespoon and 
take · out one heaping tablespoonful of butter from the pound. 
Experience has taught that a whole pound of butter will make 



132 Mary L. Flournoy Cook Book. 

.a greasy cake, and that accounts for so many failures in mak
ing pound cake. Some persons only take out a heaping tea
spoonful of butter. If this method is once tried, I am sure per
sons will succeed with pound cake that have made failures be
fore. .After creaming the butter, beat it with one po~nd of 
sugar to a thick cream. Have a pound of Puck brand,.flour 
with a teaspoonful of baking powder sifted in it, ready., ', Beat · 
the yolks of ten eggs well and then add them to the sug~r and 
butter, beating till very light. Then add a part of the; flour, 
and beat light. Add a part of the whites of ten eggs and mix 
thoroughly. Then alternate with the flour and the w4ites of 
the eggs until all are used up. Add a tablespoonful of essence 
of lemon or vanilla and a gill of brandy and continue beating 
vigorously for a half hour. Put the batter in a cake pan (it is 
well to line it with buttered paper), and bake for one hour in a 
moderate oven. Use the broom-straw test-if the straw comes• 
out clean and dry the cake is done ; otherwise continue bak
ing for a quarter of an hour longer. Never touch or move a 
pound cake in the oven till the center is set. 

Old-Fashioned Fruit Cake. 

Two pounds of best stoned raisins, two pounds of currants, 
one pound of citron, twelve eggs, one pound of fresh butter; 
one pound of loaf sugar, one pound of flour. 

J\fake the batter as you would for nice cake, and before add-
ing the fruit , stir into the batter. 1 

Four and one-half teaspoonfuls of cream of tartar, one and 
a half teaspoonfuls of Puck brand soda, one large tablespoonful 
of ground cinnamon, one small tablespoonful of white ginger, 
four and a half nutmegs, one tablespoonful of best molasses. 
Add by degrees the fruit and one-half teacup of best brandy, 
bake slowly for five hours. This is excellent and will keep 
good for six months. · 

Black Cake. 
Two 'and a half pounds of butter, two and a half pounds of 

brown sugar, . two dozen eggs, two and a half pounds 
of currants, two and a half pounds of raisins stoned 
and cut, two pou"!r!J.ds of citron (chopped), one pound of ' 
almonds, blanched and pounded, one tablespoonful of cinna
mon, one de~sePispoonful of mace, one teaspoonful of cloves. 

/~eg, one glass of w. ir)e and W'': annddyy m m.ixed. .Bake seven 
~ hours In a moderate ove~; E rr·-~ 

~ Cup Cake With Fruit Filling. _ . 
One cup of butter, two cups of sugar, three cups o:fJdour, 

four eggs, one cup of sweet milk, one teaspoonful of · litking 
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powder. Pilling: Half a cup of nut meats, powdered, one 
pound of raisins, two small or one large cocoanut. Boil one 
and a half cups of sugar with a little water until ropy and 
thick . Put part of this with the raisins and nuts. Stir just 
enough to get together. Put the other half with the cocoanut. 
Alternate these between the layers . . 

White Fruit Cake. 
Whites of eight eggs, one cup of b-utter, two cups of sugar, 

three cups of ~our, sifted four times (measure before sifting), 
one teaspoon of soda; two teaspoons of cream of tartar, one 
pound of citron, two pounds of almonds, blanched and chopped, 
one grated cocoanut, one-fifth of a cup of sweet milk and one 
teaspoon of almond extract. Bake in a moderate oven. 

Apple Cake. 
Two cups of dried or evaporated apples. Put them in enough 

water to cover them the night before; two cups of molasses, 
one cup of sugar, one teaspoonful of allspice, one teaspoonful 
of cinnamon, one teaspoonful of cloves. Put all of this-of 
course, including the apples-on the stove and cook until it 
cooks down to one-third. When cold add half a cup of butter, 
four · eggs, one teaspoonful of soda dissolved in a tablespoonful · 
of water, one pound of raisins, one teaspoonful of vanilla, flour 
enough,to make a batter as thick as ordinary cake batter. Bake 
this as a loaf cake. 

~· Sponge ~a.ke. 
Twelve eggs, leaving out two yolks; one pound of ''A'' sugar, 

half a pou:nd (very light weight) of fl9ur, the grated rind of 
a lemon, a pinclf of salt. Beat the whites of the eggs in a 
deep bowl,: beat the sugar into them until it is like icing. Now 
add the . beaten yolks, then' the lemon ·and salt. After your 
pans are buttered and:the oven is at a moderate heat, add the 
sifted flout- and stir · as little as possible. It makes two square 
loafs. It takes from twenty-five to forty-five minutes to bake. 
The length of time, of course, depends upon the thickness of 
the cake. 1 

Sponge Cake. 
Three eggs beaten separately, one cup of sughr, one cup of 

sifted flour. Beat the yolks very light, then beat the sugar 
lightly into them; squeeze the juice of a lemon and grate some 
of the rind into this; then put in the flour and well-beaten 
whites a1.ternately. Bake in quick oven. This recipe for sponge 
cake makes a delightful dessert if put together with either one 
of t:f:t~ "fillings" given' below, and served at the table with 
whipped cream over it. It should be eaten with a spoon. 
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Filling for Sponge Cake. 

Three cups of sugar, one and a half cups of thick cream, four 
level tablespoonfuls of butter. Cook until it is a soft jelly. 

Filling for Sponge Cake. 

Make a custard with one quart of sweet milk, six eggs beaten 
light, two cups of sugar, three tablespoonfuls of cornstarch. 
This will make a thick custard. A pound of pecans, or any 
nuts preferred, ean be stirred in. 

Sponge Cake. 

A simple recipe for sponge cake: Three eggs, one and a half 
cups of sugar, two cups of Puck brand flour, half a cup of boil-
ing water, two teaspoonfuls of baking powder. · 

Sponge Cake. 

, Two cups of sugar, six eggs, leaving out the whites of three; 
two and a half ·cups of flour, one cup of boiling water, one 
tablespoon of baking powder, sifted in the flour. Beat the 
yolks and add the sugar, then beat until light; then add the 
three whites, beaten; then the cup of hot water. Beat in the 
flour htst. Can bake either loaf or layer cake. Season to 
taste. 

Velvet Sponge Cake. 

Two cups of sugar; six eggs (omit three whites) ; one · cup 
of boiling water; two and one-half cups of Puck brand flour; 
one teaspoonful of baking ,powder sifted into the flour. Beat 
the yolks a little; add the sugar and beat fifteen minutes; add 
the three beaten whites and cup of water just before the flour, 
and fold in the flour with an egg whisk; flavor with the juice 
of a lemon. Bake in three layers and ice with a filling made 
of two cups of sugar and one-half cup of water boiled until 
it hairs, and add slowly to the three remaining whites which· 
have been stiffly beaten. This makes a nice dessert with slices 
of fresh oranges put between the layers with the icing and a 
sauce of orange juice and powdered sugar. 

Angel Food. 

Sift your flour three times; then measure one goblet full of 
the flour, one and a half goblets of granulated sugar, and ~ 
level teaspoonful of cream of tartar. Sift all this three times: 
Beat the whites of eleven eggs to a stiff froth and add the 
sifted quantity very quietly and gradually. Fla~or with!Puck 
brand vanilla, using two teaspo~mfuls. Put in a cake ·- pan, 
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with a paper in the bottom, but use no grease. It is better 
to bake in a gas oven. Bake for forty-five minutes in a very 
slow oven, and do not open the oven. door for fifteen minutes 
after putting in. Upon letting out of the oven turn the 
pan upside down, and leave until perfectly cool, then run a / 
knife around the sides, and it will easily fall out. 

Charlotte Russe Cake. 

Six eggs, two scant cups of sugar, two teacups of flour, two 
teaspoonfuls of baking powder, - two tablespoonfuls ·of cold 
water. Flavor to taste. Beat the yolks of the eggs and sugar 
for half an hour; beat the whites very light and add to the 
yoJks . . Sift the baking powder into the flour, then fold lightly 
into the eggs; add the water )ast. · 

Filling for the Cake. 

One pint of sweet milk, one-half teacup of sugar, one table
spoonful of butter, two tablespoonfuls of flour, one egg. Boil, 
stirring constantly until thick. Flavor to taste.. Of course, the 
egg shoud be beaten before it is put in. 

Tipsy Cake. 

Cut in halves a large . sponge cake, place them in a dish 
side by side, the cut sides down. Now pour over them Madeira 
or sherry wine until the cake is thoroughly saturated, but not 
wet enough to fall to pieGes. Make a rich boiled custard and 
pour around the cake till the dish is full, then take some , 
blanched almonds and stick them thickly over the cake, points 
upward. It adds to· the appearance as well as the flavor to put 
a little whipped _cream over the custard with little dots -of 
jelly over it. It is now ready to serve. 

Gingerbread. 

One cup of dark molasses and one teaspoonful of soda dis
solved in half a cup of sour milk or cold water; a third of a cup 
of shortening, a little salt, ginge:r and cloves, flour to make like 
cake batter . . Bake in a moderate oven thirty minutes. 

Soft Gingerbread. 

One coffee cup of butter, one of Puck brand 'fnolasses, two 
of sugar, three of flour and one of buttermilk, one teaspoonful 
of so~a, four eggs and five tablespoonfuls of ginger. 

Orange Sauce. 

Squeeze a cupful o.:f _juice from good oranges. Heat a pint 
of water, arid when boiling, thicken with about a teaspoonful 

... 



136 Mary L. Flournoy Cook Book. 

of cornstarch. Add the orange juice, strain and sweeten to 
taste with sugar that has been flavored by rubbing over the 
yellow rind of an orange until mixed with the oil in the rind. 
If the oranges are not of the acid variety, a little lemon juice 
improves the flavor. 

Ginger Muffins-Good. 

One quart of' flour, three eggs, one cup of brown sugar, one 
cup of molasses (black if it can be had), one cup of lard and 
butter mixed and melted, one tablespoonful of ginger, two 
tablespoonfuls of cinnamon, one-fourth of a nutmeg, one tea
spoonful of baking powder and half a teaspoon of soda, enough 
sour milk to make rather a stiff batter, bake in muffin moulds; 

Caramel Filling. 

Three cups of light brown sugar, two cups of sweet milk, 
one tablespoonful of butter, a scant teaspoonful of vanilla. 
Cook till thick, then beat till stiff enough to spread on cake. 

Caramel Cake. 

Beat a quarter of a cup of butter to a cream, add gradually 
one and one-half cups of sugar, then add the yolks of two eggs, 
and gradually one cup of cold water; add two cups of P"'\lck 
brand flour:- and beat well for about five minutes; add three big 
spoonfuls of caramel, a teaspoonful of vanilla and then another 
cup of flo-q.r, beat well. Add two teaspoonfuls of Puck brand 
baking powder, then the well-beaten whites of two eggs. Bake 
in three layers. Do not put cake together until cake and filling 
are perfectly cold. So much depends on beating it well. 

Filling for Caramel Cake. 
Put half · a pound of sugar and six tablespoonfuls of water 

in a saucepan, stir until sugar is dissolved, then boil without 
stirring until syrup will spin a thread. Beat the whites of two 
eggs to a stiff froth, pour syrup over slowly, beat well till 
icing is cold, beat into it one teaspoonful of vanilla and two 
tablespoonfuls of caramel. 

This is the caramel to add to cake and icing: 
Put half a cup of granulated sugar in a saucepan, stir all 

the time over the fire until the sugar first softens, then · melts, 
and finally becomes liquid and throws off an intense smoke, it 
must really burn. Have ready half a cupful of boiling water, 
remove saucepan a moment from the fire, throw in the water, 
stir quick and let it boil until you have a molasses-like syrup. 
Bottle and put aside for future use; this will keep for months. 
The cake can be made as light or as dark in color as desired by 
adding more or less of the caramel. 
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Cocoanut Cake. 

Cream together one pound of sugar and a half pound of 
butter. Beat eight eggs lightly without separating. Stir them 
gradually into the butter and sugar. Sift in one pound of Puck 
brand flour, beat all light, then put in an even teaspoonful of 
Puck brand soda dissolved in half a teacup of sweet milk, two 
even teaspoonfuls cream of tartar dissolved in the same 
q nantity of milk. Flavor with lemon or vanilla. 

For the icing, boil together three-quarters of a pound of 
sugar and enough water to wet it well, boil until whe~ picked 
up in the fingers it makes a soft ball. Add the whites of three 
eggs, beaten to a stiff froth, and half a pound of grated cocoa
nut. Spread between the layers and on top. 

Cocoanut Cake. 
Whites of ten eggs, three cups of Puck brand flour sifted, 

two cups of sugar, one cup of butter, one teaspoonful of cream 
of tartar, half a teaspoonful of soda, a little salt; cream the· 
butter and sugar together ; beat the eggs to a froth and then 
add the flour and eggs alternately. Bake as for jelly cake. 
Put this to~ether with an icing made thick with grated cocoa
nut. Let them stand until the icing dries a little before placing 
on each other. Then ice the whole cake. 

Marshmallow Filling-No. 2. 
Whites of three eggs, three scant cups of granulated sugar, · .. 

one teacup of water; boil until it threads; one pound of marsh- .. 
mallows; put them in a shallow pan, dampen and set in the 
oven until they 'swell. Beat the whites of the eggs ·to a stiff 
froth and pour the boiling syrup on them, beating all the 
while. While still warm stir in the marshmallows and beat 
until cool. Flavor with vanilla. 

Orange Cake. 
One cup of butter, two cups of sugar, three and a quarter 

cups of Puck brand flour, one scant cupful of milk, five eggs, 
leaving out three whites. Grate· the rind of two large oranges 
into the cake mixture with a part of the juice; then put the 
remainder of the juice :into one pound of powdered sugar and 
the whites of three eggs beaten to a stiff froth. Spread icing 
as :in White Mountain cake. The following custard to go be
tween layers of orange cake will also be found to be excellent: 

J\fake a custard of two-thirds of a cup of milk, two-thirds of 
a cup of sugar, yolks of three eggs, one spoonful of cornstarch 
or flour, grated rind and juice of one orange. Put this custard 
between the layers and icing on top and side of cake. 

An economical way of using the above filling is to put it be- · 
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tween the layers of white cake; in that event the whites of 
the eggs could be used for the cake and the yolks for the filling. 
It would be well also to put a little orange juice and orange 
extract in the white cake batter. 

Orange Cake. 

Two cups of flour, one cup of sugar, half a cup of butter, 
half a cup of milk, one teaspoonful of baking powder, whites 
of three eggs. Bake in two layers in rather a quick oven. 

Frosting. 
The yolks of two eggs beaten very much with powdered 

sugar and the juice of an orange. Make the consistency of 
icing. 

Chocolate Cake. 
(Devil 's Food.) 

Half a cake of Baker's chocolate, half a cup of butter 
(packed) before creaming, three eggs (yellows only), one and a 
half cups of sweet milk, two and a half cups of white sugar, 
four cups of sifted Puck brand flour, measured .light ; half 
a teaspoonful of soda, one level teaspoonful of baking 
powder, one teaspoonful of vanilla and one cup of nuts. 
l\iix the chocolate, one and a half cups of the sugar and all the 
milk. Put over the fire till the chocolate and sugar are melted, 
but do not let the milk boil. Set aside to cool. J\!Iix the butter, 
eggs and remaining cup of sugar together, beat till light, then 
add alternately the chocolate and milk mixture and the flour, 
saving out the last cup of flour; put the soda and baking 
powder with it and sift it into the batter, put in the vanilla and 
if nuts are used, dredge them with a little flour and mix with 
batter. Of course the nut~ are rolled till fine. Bake rather 
slowly in a moderate oven in jelly cake pai].s, to be put together 
with white icing. made by the following recipe: Whites of 
three eggs, three-quarters of a pound of granulated sugar, half 
a teacup of water. Put sugar and water on to boil, and when 
like soft gum, ·when tried in cold water, drop into it six or 
seven marshmallows. As soon as they are melted in the boiling 
syrup, pour it over the well beaten whites, beating all the while 
and continue beating for a few minutes before spreading be
tween the layers. Persons will find they can succeed with 
boiled icing by adding marshmallows as above. This icing, of 
course, will answer·for any sort of cake. 

White Cake. 
Three-quarters of a cup of butter, two cups of sugar, three-' 

quarters of a cup of sweet milk, two cups of flour, whites of 
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to cool. When cool, stir one after another three eggs in, with
out beating them. After adding the last egg beat very vigor
ously for about four minutes, then put into a tube or pastry 
bag and pres sout upon well-buttered tins in the shape of lady 
fingers. This will give the eclairs the right shape, making 
them about five inches long; Set them to bake in a quick oven 
twenty or thirty minutes. If the oven is the right temperature, 
and the cakes are properly baked, they will be hollow withiLL 
and very daintily crusted on the outside. Make the icing by 
melting two ounces of chocolate and four ounces of powdered 
~mgar. After filling the eclairs with custard, made like that for 
cream puffs, and flavored with chocolate, orange icing, . pre
served fruits or whipped cream, set away to cool. You may ice 
by dipping one end into the icing and then setting away to dry. 
When one end is dry, dip the other end in, so it will be iced all 
over. 

Fruit Cookies. 

Two cups of sugar, one cup of butter, two eggs, one cup of 
currants and one Qf raisins, two teaspoonfuls of Puck soda 
more than level, one teaspoonful each of cinnamon and allspice, 
half a teaspoonful of cloves, half a nutmeg, grated; half a cup 
of sweet milk and flour enough to roll. 

Pecan Sweet Cakes. 

One pound of butter, two pounds of Puck brand, flour, one 
pound of sugar, two eggs, one cup of pecans. Cream butter and 
sugar together, then add eggs beaten lightly; add flour, put on 
biscuit board and beat with . rolling pin as you would biscuit 
dough, then work in the pecans and roll out and bake. 

Soft White CoJkies. 

One cup of sugar, one cup of sour cream, one egg, one tea
spoonful of soda, a little salt; drop from spoon (a teaspoon 
makes them a nice size), or can be rolled out. Are very nice 
with sugar and cinnamon sprinkled over the top. The amount 
of flour depends upon the thickness of the cream. Use enough, 
however, to make a soft dough. 

Graham Cookies. 

One cup of brown sugar; one heaping cup of shortening; one 
teaspoonful each of cinnamon, cloves, nutmeg and salt; . beat 
this thoroughly (or cream it), add two e~s, .beat again, then 
add two cups of molasses; half a cup of water or coffee; beat 
again; then add two cups of graham flour, and remainder of 
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white flour to make as stiff as graham bread. Drop rrom 
spoon, Are good made of all white :flour. Are better to stand 
over night. 

Lady Fingers. 

Mix six yolks of eggs, with half a pound of powdered sugar; 
beat until frothy; then add the whites of six eggs, well beaten, 
and at the same time a quarter of a pound of sifted flour. Put 
this batter in a meringue bag and squeeze it through in strips 
two or three inches long. Sprinkle sugar over and bake in a 
slack ovgn twelve or fourteen minutes. it improves any kind 
of cake or cakes to put in a little salt, even though butter is 
used with salt in it. 

Doughnuts. 
Three eggs, two cups of sugar, one cup of sweet milk, three 

./f·.f'-.· ::;·, · tablespoonfuls. ~f melted butter, two. teaspoonfuls of baki?g 
f'; powder. Sufficient flour to make stiff dough. Flavor with 
' · vanilla, roll thin and fry in hot lard, mixed with some beef 

suet. 
Marguerites. 

Rub together half a pound of sugar, and half a pound of 
butter, till perfectly light. Beat the yolks of three eggs till 
very thick. Sift three-quarters of a pound of flour into the 
eggs, butter and sugar, half a teaspoonful of mixed spices 
(cinnamon, mace and nutmeg), and a fourth of a glass of rose
water. Stir the whole well, and roll it on the pa:ste-board 
about one-quarter of an inch thick. Then cut out the cakes and 
bake in rather a quick oven. When cold, spread the surface 
of each cake with marmalade or jam. Beat the whites of the 
three eggs very light and add three tablespoonfuls of sugar 
for a meringue. Flavor it with lemon or vanilla, and with a 
spoon put it on each cake, high in the center. Put the cakes 
again in the oven, and as soon as they are of a pale brown 
take them out. 

Marguerites. 
The whites of five eggs, five heaping tablespoonfuls of pow

dered sugar, half a pound of blanched almonds, half a pound of 
pecans or English walnuts chopped fine. Mix thoroughly by 
first beating the eggs and sugar, then adding the nuts. Spread 
on salted flake crackers with the salt wiped off. This quantity 
is sufficient for one hundred crackers. 

Cocoanut Cakes. 
One and one-fourth pounds of sugar, one and one-fourth 

pounds of grated cocoanut, half a pound of butter, five table-
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spoonfuls of flour, whites of three eggs; cocoanut to be grated 
the day before and spread to dry. Make into small cakes and 
bake. 

German Crullers. 

One cup of rich sour cream, one cup of sugar, three cups of 
sifted flour, two eggs, one-half teaspoon of salt, one teaspoonful . ~,
of vanilla, o~e heaping teaspoonful of baking powder, a pinch 
of soda the size of a pea; have the. dough as soft as possible. Fry 
in hot lard; drain and dust with powdered sugar. 

Old.;Fashioned Ginger Oakes. 

One pint of honey, one large cup of brown sugar, yolks of ~· 
five eggs, half a pound of butter, two teaspoonfuls of ginger, 
one teaspoonful of soda dissolved in hot water and flour enough 
to make a soft dough. 

Ginger Snaps. 

One coffee cup of butter and lard mixed, one of sugar and 
one of Puck brand molasses, one-half cup of water, one table
spoonful of ginger, one of cinnamon, one teaspoonful of cloves, 
one teaspoonful of soda dissolved in a little hot water, flour 
for a stiff dough; roll thin and bake quickly. 

Ginger Snaps. 

Melt a quarter of a pound of butter, the same quantity of 
lard; mix them with the same quantity of brown sli\gar, a pint 
of black molasses, two teaspoonfuls of ginger and a . quart of 
flour; dissolve two teaspoonfuls of soda in a wineglass of milk 
and strain it into the cake. Add sufficient flour to enable you 
to roll it into very thin cakes. Bake in a slow oven. 

Tea Oakes. 

Three eggs, three cups of sugar, one cup of butter and lard, 
mixed; one cup of buttermilk, one teaspoonful of soda, one 
teaspoonful of cinnamon and one teaspoonful of lemon extract, 
flour enough for a dough. 

Soft Cookies. 

Two cups of sugar; one cup of butter; one, cup of sweet milk; 
three eggs ; three and a half cups of Puck brand flour; one and 
a half teaspoonfuls of Puck brand baking powder; half a 
teaspoonful of vanilla ; half a teaspoonful of almo_nd extract. 
This quantity makes a little more than two drippers full. 
Sprinkle sugar over the top. Turn into pan, and when done 
cut in squares. 
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Fruit Cookies. 

One and one-half cups of butter and one and one-half cups· 
of sugar beaten together; eight tablespoonfuls of sweet milk; 
two or three eggs, one teaspoonful of Puck brand soda, slightly 
rounded ; one teaspoonful of cinnamon, half a teaspoonful of 
cloves; just enough Puck brand flour to roll out; two cups 
of raisins, chopped; one or tvi7 0 cups of currants and one cup 
of chopped citron. Any of the above fruits can be left out, 
if desired. 

Graham Shingles. 

One cup of sour cream; a little nutmeg; one teaspoonful of 
soda; one cup of sugar, enough graham flour to make a stiff 

,dough; roll out very thin with white flour. I omitted to say 
in the. right place, a little salt. 

Graham Shingles-No. 2. 

One cup of sugar; three-quarters of a cup of butter or lard; 
half a cup of sour milk, a little salt; one teaspoonful of Puck 
brand soda. Stir very stiff with graham flour; roll out very 
thin like wafers, ·with white flour. Bake in hot oven. 

Almond Tea Cakes. 

One cup of powdered sugar, one-half cup of butter, two table
spoonfuls of lemon juice, three eggs, yolks and white, and three 
egg yolks, beaten separately; three cups of sifted flour. Mix 
all the above ingredients, then add a half teaspoonful of soda 
dissolved in a tablespoonful of milk. Roll into a sheet a quarter 
of an inch thick and cut jnto small rounds. Place in a slightly 
greased baking pan, brush the tops with beaten egg and milk 
and sprinkle 'finely chopped almonds over all. 

Hermits. 

Two eggs, one and a half cups of brown sugar, one cup of 
raisins chopped very fine, two-thirds of a cup of butter or but
ter and lard mixed, ' one teaspoonful of cinnamon, nutmeg, 
cloves and allspice, one teaspoonful of soda dissolved in five 
tablespoonfuls of buttermilk, a ljttle salt. l\1ix with enough 
flour to roll out and cut like cookies. Bake in moderate oven. 

Ginger Snaps. 

One and a half pints of dark molasses made milk warm, one 
teaspoonful of soda put in it, melt a half cup of butter and put 
in all this three pints of flour; ginger and cloves to taste. Mix 
all well together, roll thin and bake i~ a quick oven. 



PAS TRY AND PIES 

For pastry always use the best material. Puff paste should 
always be made of good, sweet country butter if possible. In 
"\varm weather keep the pastry in the refrigerator until wanted, 
and bake in a hot oven. The white of an egg rubbed with a 
piece of cloth over the lower crust of pies will prevent the juice 
from soaking through. The juice of fruit pies, if thickened 
with a little corn starch, will not boil over. 

Chopped Puff Paste. 

One pound of Puck brand flour, fourteen ounces of butter, 
one teaspoonful of salt, one cup of ice water. Have flour, salt 
and butter ice cold and chop the butter into it until there are 
no bits larger than a bean. Pour in the water slowly, tossing 
the mass together until a little more than half the flour is 
moistened. Turn on the rolling board, gather with a long knife 
into a square mound and press down with a cold rolling-pin, 
rolling gently till the mass is three times as long as it is wide. 
With a broad-bhtded knife turn pver the ends so as to fold it in 
thirds and roll out again; repeat, gathering. all the loose crumbs 
between the folds at each turn, until the loose pieces form a 
consistent sheet of paste. It will usually need four turns:, 
though three are sometimes enough. This can be shaped and 
baked at once, but is more flaky if allowed to chill on ice for an 
hour or more. 

Puff Paste. 

Half a pound of Puck brand flour, seven ounces of butter, 
rub into the flour two ounces of the butter, then make a dough 
with enough cold water to moisten, roll the dough into a sheet 
and place the remainder of the , butter over it; roll out four 
times; keep in a cold place and do not use for an hour. 

To Bake Puff Paste. 

The dough should be ice cold when put into the oven. If it 
softens while being cut into the desired shape, place it on the· 
ice again until hard. The oven should be as hot as for baking 
white bread. Set it on the floor of the oven at first, until risen 
to its full height, then slip a grate und'er it to keep from burn~ 
ing while baking through and browning; if the oven is too hot 
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the paste will set and scorch before it is risen; if too cold it 
will melt and spread or slip out of shape. The exact tempera-: 
ture can only be learned by practice. 

For Pies. 

·Roll the paste out about one-third of an inch thick, then roll 
up and cut from the end of the roll. Turn each piece on the· 
side so that the folds show the rings, pat out fiat; then roll a 
trifle larger than the plate. This should he used for the upper 
crust only, and for a rim if desired; if used for under crust it 
is always sodden and indigestible. 

Tarts. 
Are rolled as thin as convenient and cut with a fluted cutter. 

They are served cold, filled with jelly or jam. 
Plain Pastry. '··· 

One cup of Puck brand flour, heaping; one saltspoonful Puck 
brand baking powder, one saltspoonful salt, one-quarter cup 
lard, one-quarter cup butter. Mix baking powder and salt 
with the flour, rub in the lard and butter till fine and dry like 
meal, mix to a stiff paste with ice water. This makes a tender, 
crispy crust, but not in the least flaky. If baked quickly and 
thoroughly, it is as little hurtful to the digestion as any pastry 
can he. To make it somewhat flaky, rub in only the lard, pat 
and roll out to one-third inch thick, dot on one-half the butter 
in thin pieces, dust on flour and fold in thirds ; and roll out 
again, dot with remainder of butter and roll up like a jelly roll; 
cut from the end and it will give a fairly handsome crust if 
properly done. All pastry needs a quick oven at first to keep it 
from melting. Never grease the pie plate. All pies made with 
an upper crust should have holes cut to let the steam escape or 
the crust will be likely to become sodden on the under side. Tin 
or granlteware plates are much the best, as they cannot soak 
grease, and they bake the under crust more quickly and per
fectly. The English fashion of baking all fruit pies in deep 
dishes with no under crust is admirable, being far more deli
cious as well as more wholesome. Their meat and game pies 
made in the same way win favor wherever they are introduced. 

Caramel Pie. v·· One cup of granulated sugar-one-half burned-one egg, one 
cup of sweet milk, one tablespoonful of flour, one tablespoonful 
of butter; beat the egg and sugar together, then stir it in the 
other ingredients and bake in a bottom crust. This will make 
one pie. If meringue is liked, the white of the egg can be beaten 
to a froth and mixed with one tablespoonful of sugar; put over 
the top after the pie has b'een baked, and slightly brown. 
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v- Lemon Pi~. 
161 

One large Irish potato grated, one cup of sugar, one cup 
of hot water, butter the size of a small egg. Cook all together 
till thick. While hot, add the yolks of two eggs · and the juice 
of one large le~on. Put in a pan with single crust and bake. 
Use the wl:lites of the two eggs with two tablespoonfuls of 
sugar for a meringue. 

Chess Cake Pies. 

Four eggs beaten separ~tely, one teacupful of sweet cream, 
half a cupful of'melted butter, three scant teacupfuls of sugar, 
flavor with some grated nutmeg and a teaspoonful of essence 
of lemon. A tablespoonful of flonr should also be put: in it. 'Bake 
in puff paste in small pa.ijs. 

-~ Cocoanut Pies. 
I • 

£-- Two cups of sugar, half a cup of butter, four eggs, one and 
a half cups of grated cocoanut. Bake in single crust, one cup 
of sweet milk. 

/ 

Jelly Pie. 

Four eggs, one· cup of sugar, a full tablespoonful of butter, a 
glass of jelly . (plum p~eferred), a heaping teaspoonful of flour, 
mixed in a little water to thicken. Bake in single crusts. This 
quantity will make two pies. 

Transparent Pie. 

Four eggs, two cups of sugar, one cup of butter; beat the 
eggs separately, add the yolks to the sugar and butter well 
creamed, then the well-beaten whites; bake slowly with paper 
over the top; flavor with lemon extract. 

Cherry Pudding. 

Four eggs, one cup of sugar, one cup of ~herry preserves, 
one tablespoonful of butter. Beat all well together and bake in 
bottom crust. · . 

Apple Custard Pie. 

Peel, core and stew sour apples. Mash them very fine, and for 
each pie allow the ·"yolk of one egg, one c11p of sugar, a table
spoonful of butter, a fourth of a nutm_eg, grated. Bake with 
only one crust. If meringue is liked, the white of the egg can 
be beaten to a stiff froth with a heaping tablespoonful of sugar 
and spread on after the pie is done. Brown it nicely, by re-
turning it to the oven for a few minutes. · 
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Lemon Pie. 

/ Two eggs, one cup of sugar, one cup of sweet cream (or :dch 
milk), two tablespoonfuls of melted butter, one tablespoonful 
of corn starch · or flmir, one lemon, grated. This makes one pie 
with one crust. 

Pineapple Pie. 

f .:·· Five eggs, one cup of sugar, a scant half' cup of butter, one 
cup of sweet cream, one pineapple, grated. Beat the butter and 
sugar to a cream, add the beaten yolks of the eggs, then the 
pineapple and cream, and, lastly, the beaten whites whipped in 
lightly. Bake with under crust only. 

Vinegar Pie. 
/ One cup of molasses, one cup of sugar, one ·cup of vinegar, 
~_......-·one cup of flour, three cups of water. Boil this all together, 

and let it cool. Flavor with lemon and bake it with under crust 
enly. 

Apple Pie. 
Six tart apples grated, or six tablespoonfuls of stewed apples, 

one ounce of sifted sugar, one ounce of butter or a pint of 
cream, one egg, the grated peel of one lemon and half the 
juice. Stir together the butter and sugar as for cake, then add 
the other ingredients and bake in a rich paste. 

Dutch Apple Pie. 
Line a plate with plain pastry, fill with apples that have been 

peeled, and cut in slices. Pile as high above the e<lge as the 
bottom of the plate is below. Sprinkle over them a small quan
tity of flour and enough sugar to sweeten; add a lump of butter 
the size of a small egg, with one-fourth of a teaspoon of cinna
mon and a little water; bake without a top crust. 

[/
. · · Cream Pie. 

A piece of butter the size of an egg, two-thirds of a teacup 
· of sugar, one teacupful of cream br rich milk, one table

spoonful of flour. Stir butter, sugar and flour together, then 
. add the cream and flavor with vanilla. Pour into a pan ·lined 
with pastry and bake. A pinch of salt improves any sort 
of pie. A nice lemon pie can be made by the above recipe, if 
the juice and grated rind of one lemon is used in place of 
vanilla and two eggs are also added. 

l • . 

( /' 
Molasses Pie. 

'
ll . Take two cups of Puck brand molasses and the juice of two 
v lemons and m~ them thoroughly, and g~adually beat in two 
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tablespoonfuls of flour, which you will have moistened with 
a little water. Then add half a teaspoonful each of nutmeg 
and cinnamon and two tablespoonfuls of butter, melted, and 
the yolks of three eggs, beaten very light with half a cup of 
sugar. Lastly, ·add the whites, beaten to · a stiff froth. 1Iix 
well. Line the pie pans with some good pastry, bake, fill 
with the mixture, and bake again for half an hour. One
quarter of a cup of vinegar may be substituted for the lemon 
juice, but always use the _latter if you have it. 

Cornstarch Pie. 
-------_., · Boil three tablespoonfuls of cornstarch in a pint and a .half 

of water, let it cool, adding half a cup of butter, 'half a cup of 
sugar, a small quantity of vinegar and two eggs, well-beaten. 
Flavor with essence of lemon and . bake in pans lined with 
puff paste. ,. 

Lemon Puddings. 
-J Eight eggs, two cups of sugar, two lemons, half a cup of 
· butte:r, half a cup of biscuit crumbs, grated .:fine. Separate tbe 

eggs, reserving the whites for a meringlie. Beat the yolks 
very light, add sugar and butter, then stir in the crumbs, lemon 
juice and grated rind. Bake in individual patty pans with 
rich puff paste until firm. Then put on the meringue made 
of the whites of the eight eggs which have been beaten to a 
stiff froth with eight tablespoonfuls of sugar. Put back in the 
oven and bake till a light brown.-

Banana Pie. 
To one cupful of banana pulp add one egg, well-beaten, 

half a cupful of sugar, one cracker, powcle-red ·. fine, half 
a teaspoonful of salt, one-third of a teaspoonful of cinnamon, 
two tablespoonfuls of molasses, one-third of a cup of cream, 
half a cup of milk. Mix thoroughly and bake on bottom 
layer of pie crust. 

Old-Fashioned Slieed Potato Pie. 
Boil sweet potatoes until well done. Peel and sljce them. 

Line a deep pie pan with good plain.;._paste, and arrange the 
sliced potatoes in layers, dotting with. butter and sprinkled 
sugar, cinnamon and nutmeg over each layer, using at least 
one-half cup sugar. Po~1r over three tablespoonfuls of whisky, 
about one-half cup water, cover with pastry and bake. Serve 
warm. 

Lemon Pie. 
One cup of milk, one cup of sugar, one tablespoonful corn

starch cooked over hot water for at least fifte~n - n'ljnutes, 



154 Mary L. Flournoy . Oook . JJ.opk. 

add saltspoonful of salt, the yolks of three eggs and the 
white of one egg, grated rind and juice of one lemon. · Fill 
the paste while hot and bake quickly. Beat the whites of two 
eggs stiff, add slowly two tablespoonfuls of sifted powdered 
sugar, spread over the pie as soon as it comes out of the 
oven and return it to dry, and brown slightly. 

Currant Pie. 

One cup of currants-ripe-one cup of sugar, one egg, one 
tablespoonful of flour, one tablespoonful of butter; rub sugar, 
butter and egg together and put over the currants. Bake in · 
crust. 

Rice Chess Cake Pie. 

Boil four ounces of Puck brand rice ,perfectly tender and 
put in a sieve to drain; mix with it four eggs, well-beaten, 
one-half pound of butter, one-half pint of cream, six ounces 
of sugar and nutmeg to taste; beat all together and bake on 
pie crusts 41 moderate oven. 
~, ; • • • . t .• 

Sweet Potato Custard Pie. 

/ · Wash three sweet potatoes well, and boil them until tender~ . 
1 

· but not overdone. Thirty minutes is long enough. When 
cold, peel and grate them, and then beat together two table
spoonfuls of butter and one cup of sugar till light. Add the. 
yolks of three eggs, beaten till. light, and then add the pota
toes, stirring first gradually, and then· beating lightly and· 
steadily. Add half a teaspoonful of cirinamon and the grated 
rind and juice of an orange, and two tablespoonfuls of brandy, 
if desired, and then line one large, or two small pie pans, if 
preferred, with pie crust. Bake lightly, fill in with the pota
toes, and bake in a quick oven for half an hour. Beat the 
whites of the eggs to a . stiff froth, and while beating add 
three tablespoonfuls of white sugar. When the pies are baked, 
heap the meringue on top, and brown. 

Sweet Potato Pudding. 

Boil about three good-sized sweet potatoes; when soft enough 
to mash, mash them well and add one pound of sugar, a half- · 
pound of butter and six eggs; season with a little wine, mace 
or nutmeg; bake in a bottom crust. 

·Irish Potato Pudding. 

A half pound. of sugar and a. half pound of butter beaten.· 
to a cream, six eggs beaten very light, one pound of boiled Irish. 
potatoes passed through a sieve; the eggs must be added by 
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degrees; a half glass of brandy, wine and rosewater, some nut
meg and cinnamon, and a tablespoonful of cream. Bake in 
one crust. 

Cocoanut Pudding. 

One and a half pounds of cocoanut, grated; one pound of 
sugar, half a pound of butter, creamed; whites of twelve eggs. 
Add the cocoanut and lastly the well-beaten whites. If the 
cocoanut should be very dry, add two or,three tablespoonfuls 
of the milk of the nut. Bake in pastry. This quantity makes 
two puddings. · 

The yolks of the twelve eggs will make transparent puddings. 
Nice to serve with cocoanut, a recipe for which is given below. 

- Transparent Pudding .. 

The yolks of twelve eggs, three-quarters of a pound of butter, 
three and a half pounds of sugar. Bake in pastry~ · 

Apple Pudding. 

Three cups of stewed and strained apples, two cups of sugar, 
a heaping tablespoonful of butter, the beaten yolks of four eggs.' 
Bake with undercrust, and when done spread over a meringue 
made of the four whites and four tablespoonfuls of sugar and 
brown lightly. 

Mincemeat. 

In selecting beef for mincemeat always get good, fresh, juicy 
meat (round is best) ,·and cook it as you would a pot roast; 
that is, put it on in just enough water to cover it. Add hot 
water from time to time as it boils away, until it is tender; then 
season with salt and pepper. Take off the cover and let it boil 
until almost dry, or until the juice has boiled back into the 
meat. When it looks as if it were beginning to fry in its own 
juice, it is time to take up and set aside to get cold, which 
should be done the day before needed. Next day, when making 
mincemeat, the bones, gristle and stringy bits should be well 
picked out before chopping. · 

To ., four pounds of beef chipped fine, add twice as much 
chopped tart apples, one pound of chopped suet, three pounds 
of raisins, seeded, two pounds of currants picke~ over, washed 
and dried, half a pound of citron, cut up fine, two pounds of 
brown sugar, one pint of cooking molasses, two quarts of sweet 
cider, one pint of boiled cider, one tablespoonful of salt, one 
tablespoonful of mace, one tablespoonful of allspice and four 
tablespoonfuls of cinnamon, two grated nutmegs, one table
spoonful of cloves. Mix thoroughly and '11,rarm it on the range 
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until heated through. Remove from the fire, and when nearly 
cool stir in one pint of good brandy and one pint of Madeira 
or sherry wine. Put into a crock, cover it tightly and set it in 
cold place where it will not freeze but keep perfectly cold. 
Will keep good all winter. The above recipe makes quite a 
good deal of mincemeat, but it is easy to make only half the 
quantity. 

Pumpkin Custard. 

/// Peel and cut into small blocks a pumpkin. Steam untH 
1/ tender, about a half hour. Press while hot through a colander. 

Add two tablespoonfuls of butter, a half teaspoonful of salt. 
Mix and measure. To each pint allow a half pint of milk, three 
eggs, a tabh~spoonful of ginger, a teaspoonful of cinnamon and 
four tablespoonfuls of brandy. Line pie plates with good puff 
paste, fill them with the mixture and bake. 

Baked Apple Dumplings. 

~1:ake a dough as for baking powder biscuit, only using more 
lard and less baking powder, also making the dough stiffer than 
for biscuit. Roll thin as you would pie crust. Cut out, the. 
size of a saucer, or they can be cut in squares as large as a 
saucer. Put a small or medimu-sized apple, that has been peeled 
and cored, in the center of each. Pull the dough together 
closely around it. Lay them in a pudding pan, not near enough 
to touch each other. Put some sugar and a lump of butter on 
the top of each. Pour some boiling water in the pan (enough 
to come up about half way the dumplings), also put some sugar 
and butter in the pan with the hot water, grate some nutmeg 
over the whole, also sprinkle a pinch of salt over. Set in tbe 
oven and bake rather slowly so as to give the apples time to 
get done. Just after they begin to brown, baste once. As the 
water cooks away, add more, as it is better, and saves trouble, 
to make the sauce in the pan with the dumplings. Never pour 
the boiling water on the dumplings. If these dumplings have 
to bE:: made in a hurry, they will get done more quickly if the 
apples are sliced thin and put in the dough, instead of being 
left whole. 

Puff Paste. 

One pound of Puck brand flour (one quart), one teaspoonful 
of salt, one-third of a pound of butter, well rubbed together till 
like meal. If your hands are hot, chop it together without touch· 
ing it with the hands. Mix as stiff as possible with ice water 
and pat out on the board to about one-third of an inch thick; 
lay this sheet of paste on ice while two-thirds of a pound of 
butter is washed and worked in cold water until waxy. Divide 
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it in .four parts and pat each out to as thin a cake as you, :.can. 
It is no matter if it is broken through in holes. Set these sheets 
·Of butter on ice also. Now dust the board slightly with flour, 
place the sheet of butter on the middle of the paste; fold the 
paste over the butter in such a way as to divide the paste in 
thirds, then turn over the ends, letting them meet in the middle. 
'The paste is now in rectangular shape, and with a little care 
in rolling can be kept so through all ,the subsequent foldings 
and rollings. Roll out to one-quarter of an inch thick and fold 
as before, but without butter. The third time of folding enclose 
the second piece of butter, and continue adding it at every al
ternate rolling until it has all been used; as there were four 
sheets of butter, that will make eight times folding and rolling 
the paste. Finally give one, two or three extra turns, as your 
patience holds out; lay on ice until chilled through and needed 
for use; it is better to be for several hours before being baked. 
If the paste sticks to the board or rolling pin lay on ice until 
thoroughly chilled through, scrape the board clean, rub with a 
dry cloth and dust both board and rolling pin with fresh flour 
before trying again. A stone slab is a comfort, but not at all 
necessary. Use as little flour as possible, but use enough to 
keep the paste dry. Roll with a light, even, long stroke in 
every direction, but never work the rolling pin back and forth, 
as that kneads the paste and toughens it, besides breaking the 
bubbles of air. The number of layers of butter and paste 
makes it flaky, but every bubble of air that is folded in helps 
it to rise and puff in baking. 

Broule Pie. 
Five eggs, one pint of sweet milk, one pint of sugar, butter 

the size of an egg and two tablespoonfuls of co'fn starch; brown 
half the sugar, make a custard of the milk, butter and yolks 
of eggs, flavored with the burnt sugar; bake the crust first and 
fill with the custard, putting the whites on top, well beaten, 
with five tablespoonfuls of sugar; place in the oven a few mo
ments to brown. 

Apple Custard. 
Six acid apples of medium size, a cupful of sugar, three table

~poonfuls of butter, very little heaped, or two cups of very rich 
cream; six eggs; one lemon peel grated, half the juice; peel 
the apples and grate them; cream the butter and sugar togeth
er; beat the eggs separately and mix as for cake; bake in puff , 
paste. This quantity will make two custards. 

Apple Pie. 
Bake the pie without seasoning, when done take off the top 

crust and drop in a fresh egg while hot, stir it well, then add a 
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small cup of sugar, a piece of butter. a little salt, season with 
nutmeg or cinnamon, replace the top crust, place in the oven 
for a few minutes. 

Egg Custard. 

One quart of sweet milk, one tablespoonful of flour, one ounce · 
of butter, six ounces of sugar, six eggs. Put the milk on the 
stove and let it boil. lVJjx the flour with a little cold milk, and 
stir it into the boiling milk. Let it remain on the fire two or 
three minutes; then remove it and stir in the butter. Beat the 
eggs separately, the sugar with the yolks; then stir the yolks 
and whites together, and pour the milk to them when it is near.; 
ly cold. Strain the mixture; use any flavoring liked. Line pie
plates with pastry, pour in custard, and grate nutmeg over the 
top, and bake until the custard is set. :Many persons think it 
a waste of time to beat eggs separately, but in any event they 
should be thoroughly beaten. This custard may be poured into 
a buttered dish and baked without a crust; in this case use 
four ounces of sugar instead of six, and serve hot with hard 
sauce. 

Egg Custard. 

Four eggs, four tablespoonfuls of sugar, an even tablespoon- .' 
ful of butter, one of flour; mix the flour with a little cold milk. 
Put a pint of milk in a stew-pan, and set it on the fire. As 
it boils stir in the flour, and simmer for two or three minutes; 
take it off the stove and add the butter. Beat the eggs and 
sugar together, and pour the milk to them when it is cool. 
Bake in pastry. The reason that it is well to take milk off 

. the fire before adding the butter, is because salt put in boiling 
milk (or before it boils) is apt to make milk curdle. The 
old-fashioned way was to wash the salt out of butter for every
thing of this kind, but that is a useless tro1;1 hle, especially as 
everything that is cooked is improved by a' "pinch of salt." 
However, if custard curdles, the effect can be entirely rem- · 
edied by straining it. 

Rice Custard. 

Wash thoroughly a cupful of Puck brand rice; boil it dry 
in a pint of milk or water. Take it up; mash well and strain ·· 
it through a colander; add a pint of sweet milk 'and half a 
cupful of butter (or a little less will do). Beat three eggs 
well; add to the rice when it is cool; sweeten and flavor to 
taste. A nice seasoning for anything of this kind is extract 
of. lemon and nutmeg. Bake in pastry. This may be baked 
Without pastry, and raisins or currants added, if liked. If 



Mary L. Flournoy Cook Book. 159 

used, stir them in when the custard is at least half done; i£ 
added earlier, they will settle at the bottom. This is nice eaten 
with cream sauce. · · 

Cream Sauce. 

Stir together a cupful of rich, thick cream and a cup lightly 
full of fine white sugar; grate nutmeg over it. Serve cold. 

Caramel Custard. 

Yolks of five eggs, · well-beaten, one cup of sugar, three
fourths of a cup of acid preserves or jelly (damson or plum 
preferred). Beat the whites of the eggs to a stiff froth and 
stir in thoroughly. Add a lump of butter the size of an egg. 
Flavor with vanilla. This makes two pies. 

Rhubarb or Pie Plant Custard. 

One cup of rhubarb, chopped fine-do not let it stand long, 
as it turns dark-one cup of sugar, one cup of water, three 
eggs (save .out the white of one for meringue), one tablespoon
ful of flour mixed in the sugar. Bake in one crust. Then make 
a meringue of the white of the egg and one heaping table
spoonful of sugar, spread over the top, put back in the stove 
and brown a light golden color. A little butter improves the 
above, though it can be made without. I will repeat here 
what I have said so many times before, that a pinch of salt.._ 
improves everything we cook. 

Cherry Custard. 

Yolks of four eggs, two cups of sugar, one tablespoonful of 
butter, two tablespoonfuls of flour mixed in a little water, one 
cup of cherry juice; beat the sugar, butter and eggs together, 
add the flour, then the cherry juice, cover a pie tin with 
good pastry, put it in the oven and harden without brown
ing. Pour the custard in the pastry and bake. This will make 
two custards. Put one heaping tablespoonful of sugar to 
each white, beat thoroughly and place on the custard, put in 
the oven again and brown. These custards can be made of any 
fruit or juice. 

A Good Pie. 

Bake the pastry slightly and spread with any kind of stewed 
fruit; cream one teacup of butter with one and a half cups of 
sugar; beat separately the yolks and whites of .three eggs, 
mix with the butter and sugar; pour over the fruit and bake 
brown. Serve cold. 
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Mincemeat-No. 2. 

Two· and a half pounds of tongue, . boiled . and chopped fine, 
one and one-half pounds of citron, a little over half a pound 
of beef suet, three pounds of raisins, one orange peel grated, 
two nutmegs grated, half an ounce of cinnamon, one-eighth of 
an ounce of cloves, one-eighth of an ounce of allspice, one
eighth of an ounce of mace, two and a half pounds of sugar. 
Boil in three quarts of California cidar, cook until the suet 
looks clear. After it is cool and in the jar add one quart of 
whisky and one quart of sherry wine. When ready to . make 
the pie, have fresh apples cut fine and take as much apple as 
mincemeat; add a little butter after the mincemeat is put in 
the pastry. 

Plain Mincemeat. 

Two pounds of the filet of beef, boiled and chopped (be sure 
always to put the beef on in boiling water, not cold, for the 
boiling water enables it to retain its juices) , two and a half 
pounds of apples, chopped, two pounds of seeded raisins, two 
pounds of currants, washed carefully and dried, one pint of 
brandy, half a pint of good sherry, one teaspoonful each of 
cloves, cinnamon, mace and nutmeg, grated; two pounds of 
brown sugar, the juice and grated rind of one orange, the juice 
and grated rind of one lemon, three-quarters of a pound of suet 
and half a pound of citron chopped. 

To make the pies, line the bottom of the pie pans with the 
pie crust, bake the bottom layer and then fill with the mince
meat. Cover the pies with a thin crust; bake till a delicate 
brown and serve hot. Mince pies kept from day to day should 
be warmed over before serving. A little salt should be put in 
the above mincemeat. 

Cocoanut Pudding. 

To one pound of grated cocoanut allow one quart of milkr 
set on the fire and boil ten minutes; eight eggs, four tablespoon
fuls of white sugar, one glass of wine, one small cracker 
pounded fine, two tablespoonfuls of melted butter, half a nut
meg. The eggs and sugar should be beaten together to a froth. 
Then the wine stirred. Put them into the milk and cocoanut. 
After it get~:;· cool add the cracker and nutmeg. Turn the 
whole into a dish lined with pufi paste and bake. 
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PUDDINGS 
If a mould is used for boiling, be sure to have it well greased. 

A bag or cloth should be wrung out of hot water and well 
floured. In boiling, always put the pudding into boiling water, 
enough to cover it. It takes twice as long to boil puddings as 
to bake them. 

Chocolate Pudding. . 
Half a cake of Baker's chocolate melted in a quart of fresh 

milk. Put on the range until it reaches the boiling point. Re
mov~ and add four teaspoonfuls of flour which has been mixed 
with the· yolks of three eggs, well-beaten, and a cup and a 
half ()f sugar. Put back on the fire and stir · constantly until 
thick. Remove from the fire and flavor with vanilla. · Pour 
this mixture in a baking. dish. Whip the whites of the eggs 
to a stiff froth. Add three tablespoonfuls of sugar and drop 
in drops over the top of the pudding, placing a candied cherry 
or dot of acid jelly in center of each drop of the meringue. 
Place in the oven till a light brown. Serve cold with or without 
whipped cream. 
·:.---. Grated Sweet Potato Pudding. 

One pint of grated swe€t potatoes, a half cup of melted but
ter, onepint of sweet milk, three eggs broken into a bowl, and 
beaten .all together· with a coffee-cup of sugar, one teaspoonful. 
of cj.nnamon, half a teaspoonful of cloves, one tablespoonful of · 
flour, one wineglass of whisky. Bake slowly for two hours or 
more. 

Lemon Pudding. 
The yolks of four eggs, one cup of sugar, one quart of milk, 

one pint of bread crumbs, one teaspoonful of butter, the grated 
rind of one lemon. When well done, spread over the top' a 
layer of jelly, and add the whites of the eggs whipped to a 
stiff froth, sweetened with one cup of sugar and flavored with 
the juice of the lemon. Then set in the oven to brown slightly. 
Allow a half hour for baking the pudding. 

Prune Pudding. 
Twenty prunes, whites of five eggs, one cup of seeded raisins, 

five scant tablespoonfuls of sugar. Soak the prunes ower-night; 
cook done; skin, seed and press through a sieve. Beat into 
this the sugar and raisins, followed with a few spoonfuls of 
the whites beaten to a stiff froth, then · turn the mixture into 
the large bowl of whites remaining, and mix all together 
lightly. Cook in a double boiler one hour, tightly .cqvered; or, 
if a double boiler is not convenient, it can be put in a lard 
buck~t. tightiy covered and set in an iron pot of boiling water; 
as th~"water boils away, add more boiling water. 
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Feather Pudding. 

One tablespoonful of butter, one cupful of sugar, one egg, 
one cupful of sweet milk, one-half teaspoonful of soda, one 
teaspoonful of cream of tartar (or one heaping teaspoonful of 
baking po·wder) , t\vo cupfuls of Puck brand flour. Flavor· 
with nutmeg or vanilla. Serve with sauce. 

Apple Roll. 

Peel, core and chop :fine some good cooking apples. Make a 
nice pastry and roll out rather thin; then spread the apples 
over the pastry and sprinkle over them sugar and all kinds 
of spices. Of course do not use whole spices unless beaten 
very :fine. Put a little butter over it, then roll closely and 
pnt in a well-greased baking pan. Cover the roll with plenty 
of sugar and butter, also a little of the spices; put a little 
water in the pan. Put into the oven and cook slowly until 
well done. 

Apple Pudding. 

Cover the bottom of a well-buttered baking dish with a thin 
layer of grated bread crumbs and spread that with small lumps 
of butter about an inch or two apart, then a layer of :finely 
minced apple and a layer of sugar sprinkled with ground cin
namon and allspice, letting the cinnamon predominate; then 
another layer of bread crumbs and butter, and so on till the 
mold is filled, letting the bread and butter form the top layer. 
If the pan has been well buttered it will turn out nicely. Raisins 
are a great improvement, but not necessary. Put in oven and 
bake slowly till the apples are thoroughly done and it is brown 
on top. It is always an improvement to dry and slightly brown 
bread crumbs that are used for any sort of pudding. It is also 
well to sprinkle a little salt through all desserts made of apples. 
The above apple pudding is to be eaten with sauce. The fol
lowing is a very good rule for making the sauce : One tea
spoonful of flour, one tablespoonful of butter, one pint of sugar, 
enough milk or vvater to dissolve it well; cooked until thick, 
and seasoned with nutmeg, fresh lemon, good whisky or pure 
wine (last preferred) , put in just as the sauce is taken from 
the :fire. If it is not convenient to make sauce altogether of 
milk, a little cream or milk can be mixed with the water when 
it is put on to cook. Al-ways put a pinch of salt in sauce. 

Boiled Apple Dumplings. 

After making the pastry, divide it into as many pieces as 
there are apples. Peel and core medium sized apples that are 
easy to cook. FHl the cavities with sugar, or better still with 
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marmalade or jelly. Roll the pieces of pastry to about the 
size of a saucer; put the fruit ip. the middle; draw the pastry 
around, enclosing the fruit well. . The edges of the dough 
should meet~ but not lap. Tie in thin muslin, separately; drop 
into a pot of boiling w~ter., Three-quarters of an hour will 
be required to boil them. Serve with hard sauce. 

Brown Betty. 
Chop together one part seeded raisins and two parts good 

tart apples. Fill a pudding dish with alternate layers of the 
fruit and bread crumbs, finishing with the bread crumbs on 
top. Put small bits of butter and a little salt through it. 
Moisten the whole with a tablespoonful of lemon juice in a 
cup of cold water, for ·a pudding filling a three-pint dish. The 
whole must be sweetened according to taste. Cover the dish 
and place it in a moderate ' oven in a pan of hot water, and 
bake nearly an hour; then remove from the pan, uncover, and 
brown nicely. Serve warm with cream and sugar or with 
orange or lemon juice. Seeded cherries may be used in place 
of apples and raisins. In that case the water may be omitted. 
It is well to toast the bread crumbs b'efore using, I 

Steamed Suet or Fruit Pudding. 
Two and one-half cups of flour, one teaspoonful of soda, one

half teaspoonfu] of salt, one-half saltspo6nf1,1l of cinnamon, one
half saltspoonful of nutmeg, one cup of ch6pped suet or two
thirds of a cup of butter, one cup of chopped raisins or currants, , 
one cup of water or milk, one cup of black molasses. . . 

· Sift the soda, salt and spices into the flour. Rub in. the 
butter, and add the raisins. Mix the milk with the m{)lasses 
and stir into the dry mixture. Stearn three hours. 

Blackberry PuQ.ding. 
As this pudding can be made of canned blackberries it may 

not seem amiss to give it at this time. Two cups of berries, 
three-quarters of a cup of butter, one and one-half cups of flour, 
one. ' cup of brown sugar, two eggs, one·teaspoonful of soda aud 
a ~ablespoonful of sour milk. Bake in a deep dish and serve 
w~'th cream and sauce. ' 

Fig Pudding._ 
Three cups of bread crumbs, or cracker meal, one cup of beef 

suet or butter, one cup of sweet milk, two eggs, three-quarters 

~
f a pound of figs

1 
chopped fine, the juice and grated rind of 

ne lemon, a teaspoonful of grated nutmeg, or a teaspoonful 
ach of ·powdered mace and cinnamon, o: any spices preferr~d. 
oil or steam for two hours, and serve w1th sauce flavored w1th 
randy, sherry wine or lemon and a little nutmeg. 
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Banana Pudding. 

Have some slices of stale cake cut very thin. Peel and slice 
about half a dozen bananas. Put a layer of the cake at the 
bottom of buttered baldng-dish. Put on top of this a layer of 
the sliced bananas. Pour over this a layer of custard made 
with one pint of milk, three eggs, and ·half a cup of sugar, and 
boiled very thin. Add another layer of cake, then one of 
banana custard, till you have used up all. Make the top layer 
of the custard. Put into an oven, cover with a piece of paper, 
bake for half an hour, letting the top brown slightly. Serve 
cold. 

Bread Pudding. 

Beat three eggs well, and when very light add a pint and a 
half of new milk (it is well to beat the eggs separately, and 
then mix), add half a cup of sugar. l\1ix thoroughly. ·wet 
the bread with water and squeeze _it. Then mix in it a cup of 

.seeded raisins. Beat the egg mixture thoroughly into this and 
place in the oven and bake for an hour. Serve with hard 
sauce flavored with sherry wine, brandy or lemon. T4_e pudding 
can be flavored with a teaspoonful of vanilla. 

Black Cake Pudding. 

Six eggs, one teacupful of brown sugar, two tablespoonfuls 
of butter, one teaspoonful of powdered cinnamon, one of mace, 
and one of cloves. Beat . the eggs well, adding \the other in
gredients, then cook it over the fire till it thickens,\ stirring all 
the time. Bake in an under crust. This is sufficient for two 
pies. 

Ripe Pudding. 

Two and one-half tablespoonfuls raw Puck brand rice, a 
quart and a teacupful of sweet milk, one small cup of sugar; 
put the rice and milk together on a slow fire, let simmer two 
hours without boiling, until of creamy thickness, add sug·ar, 
flavor with vanilla and bake brown. 

Snowball Pudding. 

Boil one quart of rich milk and then thicken it with a table~
spoonful of flour or cornstarch, that has been moistened with 
a little cold milk. Beat up the yolks of four eggs with three 
tablespoonfuls of white sugar. Then pour the milk slowly' 
into the eggs and sugar, stirring all the time. Pour this custard 
into a pudding dish and brown it slightly. Beat up the whites' 
to a stiff froth, adding four tablespoonfuls of sugar, and flavor~ · 
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ing with lemon or , vanilla. Drop it on the custard (when 
browned) in the form of balls, as large as an egg. Set it back 
in the oven to brown a little. 

Peach Cobbler. 

'rhis is right 'good made of canned peaches or apples. One 
pint of sour cream, 3: lump of butt~r the size of an egg, a tea-. 
spoonful of soda, a pinch of salt, flour enough to make a stiff 
dough. Roll out thin and line a pudding dish, put a layer 
of peaches in the dish, and sprinkle on sugar, cut some dough 
in small pieces and put over the peaches, theri a ·layer of 
sugared peaches, and lastly the dough for the upper crust. 
Cut a hole in the middle and pour in one and one'-half pints of 
water and a lump of butter the size of an egg, and serve while 
hot with cream. · 

Queen of Puddings. 

The yolks of four eggs, one and one-half cups of sugar, butter 
the size of a walnut, one pint of bread crumbs, one quart ·of. 
milk, the grated rind of one lemon. Bake until done, but not 
watery. Spread 'Over the top a layer of jelly or preserves, 
beat the whites of the eggs to a stiff froth; add four tablespoon
fuls of sugar and the juice of the lemon, and spread this on. 
Then set it in the oven again to slightly brown. 

Cake Pudding 

Take pieces of cake that are getting dry, and toast in the 
oven. Then break into sma1l dishes and pour rich cream over 
it. It is a good way to use up dry, stale cake. · 

Meringue Pudding. 

Fill a baking dish within ·one and a half inches of the top 
with slices of sponge cake, buttered slightly on both sides, 
scattering between the slices seeded raisins, over this pour, a 
custard made of a quart of milk and the yolks of six eggs, 
sweetened to taste. As soon as it has baked a light brown, 
make an icing of the six whites, with six tablespoonfuls of 
sugar and put it on top. Set again in the oven to brown ·a 
little. Eat with sauce of butter and sugar, wit4 any flavor 
desired. Of course, the quantity of milk and egg;~ for the 
custard has to be governed by the quantity of cake used. 

· Batter Pudding. 

One pint of rich buttermilk or sour cream, orre teaspo-:mfnl 
of soda, two eggs beaten separately, two tablespoonfuls of 
sugar and a little salt ; stir ~n flour until as thick as batter for 
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cakes. Grease a small baking pan and pour in half the batter; 
spread some fruit over it, either canned cherries or thinly 
sliced apples are nice; then add the remainder of the batter~ 
Bake in a moderate oven; serve hot with a rich sauce. 

Custard in Cups. 

Three eggs beaten very light, two-thirds of a cup of sugar,. 
a pinch of salt, one pint of milk; flavor with extract of lemon· 
and nutmeg. Stir till all the sugar is thoroughly dissolved. 
Bake in cups set in a pan of water about thirty minutes, or 
until the top rises light. The most important thing to be con
sidered in making this sort of custard is to cook very slowly. 

A Fine Pudding. 

Three eggs, one cup of sugar, one cup of flour, one cup of 
blackberry jam, one cup of buttermilk, one teaspoonful of Puck 
brand soda, one-third of a cup of butter, spices to taste. Bake· 
in a pudding dish. 

English Plum Pudding. 

Soak half a pound of stale bread crumbs in a pint of hot 
milk and let it stand and cool. When cold add to it one-half 
pound of sugar and the yolks of eight eggs beaten to a cream, 
one pound raisins, seeded and floured, a quarter of a pound of 
citron, cut in slips and dredged with flour, half a pound of 
flour, one pound of beef suet, chopped fine and salted, one 
glass of wine, one glass of brandy, one nutmeg, grated, and a 
tablespoonful of mace, cinnamon and cloves mixed. Beat the 
whole \:>irell together, and as the last thing add the whites of 
the eight eggs, beaten to a stiff froth. When all is well mixed~ 
have ready the pudding cloth, which has been scalded with hot 
'\Vater and wrung perfectly dry. Dredge it with flour and after 
pouring the pudding' in tie it firmly, leaving room for the 
pudding to swell, and boil six hours. This pudding can be 
made '\vith a pound of bread crumbs, leaving out the flour if 
preferred. Serve hot with ·wine or brandy sauce. · 

Plum Pudding-By Measure. 

One cupful of finely chopped beef suet, two cupfuls of fine 
bread crumbs, one heaping cupful of sugar, onQ cupful of 
seeded raisins, one cupful of eurrants, one cupful of chopped 
blanched almonds, half a cupful of citron sliced thin, a tea
spoonful of salt, one of cloves, hvo of cinnamon, half a grated 
nutmeg, and four well-beatrn eggs. Dissolve a lovol teaspoon
ful of soda in a tablespoonful of vvarm water. Plonr the fruit 
thoroughly from a pint of flour. rrhcn mix the rernainder as 
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follows: In a large bowl put the well,-beaten yolks, sugar, 
spices and salt in one cupfu~ of milk; stir in ,the fruit, chopped 
nuts, bread ,crumbs and suet, one after the other, until all are 
used, putting in the dissolved soda and the whites of the 
eggs beaten to a stiff froth last, ~nQ. . adding ~nough flour to 
make the fruit stick together, which will take all the pint. Boil 
.or steam fou:r hours. 

Sauce. 

Cream two tablespoonfuls of butter with one cup of sugar, 
add a wine glass full of brandy and one cup of cream. Set 
saucepan in boiling water on stove and stir until it thickens. 
The addition of a little salt always improves sauce. The above · 
pudding is good, is easily and simply made, and this seems to 
be a particularly appropriate time to publish it. 

, Chocolate Pudding. 

Soak three-quarter~ of a cup of cracker crumbs in water for 
a few minutes, then squeeze out thoroughly. Diss~lve 'three 
ounces of grated chocolate in a little inilk and add three eggs, 
three-quarters of a cup of butter, three-quarters of . a cup of ' 
sugar, a quart of milk and a pinch of salt. .Pour all into a 
buttered dish, and .let it bake for about twenty minutes. If 
meringue is liked, the yolks of the eggs can be put in the 
pudding, and a meringue made of the three whites and three 
tablespoonfuls of sugar.' 

Chocolate Pudding. 

Stir four tablespoonfuls of chocolate into a quart· of boiling 
milk. When it is beaten smooth add the yolks of five eggs, 
and two tablespoonfuls of corn starch dissolved in a little cold 
milk. Stir until it thickens., and flavor with vanilla. Pour the 
mixture in a. pudding dish, and bake till well set. Beat the 
whites of five eggs very light; add five tablespoonfuls of sugar; 
spread over the top and bake a delicate brown. ' 

' . 
Prune Meringue. 

One and one-half pounds of prunes, stewed in sugar and wine 
(of course the seeds must be taken out) ; have ready a baking
diRb with sponge cake at the bottom and sides; spread the ~' 
prunes ·in the bottom of the djsh. Beat up the whites of four 
.or sjx eggs (according to the size of the dish) , allowing one 
tablespoonful of sugar to each (~gg; beat the whites to a :stiff 
froth, then beat in the sugar, spread on the prunes and brown 
nicely. To be eaten with sauce. 
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Prune Pudding. 

Stew half a pound of prunes until soft, stone and chop. Add 
half a pound of chopped dates, half a cup of English walnuts, 
broken up, and half a cup of sugar. Mix well and add the 
stiffly beaten whites of three eggs. Cook twenty minutes in a 
hot oven and serve cold with cream. 

/ 

Prune Pudding. 

Stew one pint of prunes, seed and mash with one cup of 
sugar, beat well. Add the beaten whites of six eggs, beat 
well again and bake slowly for twenty minutes in a buttered 
dish. Serve at once ,v]th cream. 

Yellow Pudding. 

Two cups of rich milk, five eggs, reserving the whites of 
three, two tablespoonfuls of sugar, one tablespoonful of butter, 
two tablespoonfuls of flour, one teaspoonful of bakirig powder. 
Place milk on stove to boil; beat the two whole eggs and the 
yolks of three, add sugar, butter and flavoring, then add to 
this the flour paste and baking powder; stir the mixture slowly 
into boiling milk, stir briskly two or three minutes, remove from 
the stove, have ready a deep pan with slices of cake laid in it. 
Pour on the custard and bake in moderate oven, add meringue 
of the three whites and one cup of sugar, and brown. 

Apple Pudding. 
Two cups of stewed apples pressed through a colander, four 

eggs, reserving the whites of two for meringue, one cup of rich 
milk, one-half of a cup of sugar, flavoring to taste, one table
spoonful of flour and one teaspoonful of baking powder stirred 
into a paste and beaten into the mixture. Bake in moderate 
oven. When done pour on a meringue made of the two whites 
and two tablespoonfuls of sugar, and brown slightly. 

Apple Pudding. 
One and one-half pints of sweet milk, two eggs and a pinch 

of salt, four tablespoonfuls of flour, (the flour must be mixed 
in a smooth batter with a little milk), one ounce of butter. 
Add all together and beat well; peel and core six apples, stew 
in a little water till tender, sweeten well and beat the apples 
in the batter. Butter a pudding dish, pour in the mixture, 
grating a little lemon peel and nutmeg over the top. Bake 
one hour. 

Apple Pudding. 

Butter thickly the inside of a small earthen baking dish, 
eover the bottom and sides thickly with grated bread crumbs, 
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press them on. Nearly fill the dish with acid ,apples, stewed, 
spiced and sweetened. Cover half an inch thick with bread 
crumbs, la'y over bits of butter. Bake slowly for half an hour. 
Turn out and eat with sauce. 

Apple Dumplings. 

Take ' the required number of dumplings and drop th~m into 
boiling water without wrapping them in · cloths. After they 
have boiled an hour, bea~ one large kitchenspoonful of butter 
and tyvo of sugar to a thick creani, and stir into the water with 
the dump~ings. .Add orie cup of seeded raisins and the grated 
rind of one orange. Let all boil twenty minutes longer. Put 
the dumplings into a dish and pour the sauce over. Serve hot. 

Bread Pu4ding. 
Butter some slices of lightbread, make a custard of one cup 

of sugar, ·a little milk and two or four eggs; save the whites 
of two of the eggs for a meringue ; put raisins and nuts be
tween the two lay-ers of bread and pour the custard over it; 
then bake in an oven about fifteen minutes. Make a sauce 
of sugar and butter well beaten and flavor with whisky or 
vanilla. 

Steam-Pudding. 
One cup of New Orleans molasses, with one teaspoonful of 

soda thoroughly dissolved in it, one cup _of butter, one cup 
of buttermilk, two cups of raisins, three cups of flour, one tea
spoonful of baking powder "in the last cup of flo111, two tea
spoonfuls of cinnamon, orie-half teaspoon each of ·cloves and 
nutmeg. Steam three hours. 

Sauce: One cup of butter, two cups ·· of sugar thoroughly I 
creamed with the whites of two eggs beaten firmly, or \vhipped , 
cream mixed with sugar and butter, :flavor with lemon or 
nutmeg. 

Pineapple Pudding. 

One can of shredded pineapple, one cup of sugar, half a box 
of gelatine, one pint of thick cream beaten until stiff. Cook 
the pineapple with half a cup · of sugar for twenty minutes ; 
then add gelatine which has been dissolved in half a cup of· 
cold wate:r, and stir the mixture until it thickens and cools. 
Beat in the cream and . the remaining sugar. Put in a mold, 
set on ice and serve very cold. 

Yankee Pudding. 

One cup '.of butter, one cup of brown sugar, one cup of mo
lasses, one cup ~f sweet milk, one teaspoonful o~ soda dissolved 
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in two tablespoonfuls of hot water, one cup of nuts-pecans 
preferred-one cup of seeded raisins, chopped and floured; 
three-fourths of a teaspoonful of cloves, half a teaspoonful of 
nutmeg, a pinch of salt. Steam three hours. 

A Rich Pudding. 

Take thin slices of sponge cake and lay . in a pudding dish, 
put on them small lumps of butter, raisins, currants and citron, 
cut up; then a layer of cake, etc., until the dish is nearly full. 
lVIake a rich custard, pour over, and bake it. To be eaten with 
wine sauce. 

Cold Rice Pudding. 

Two pints of sweet milk, one cup of cold boiled rice, two 
eggs, one kitchenspoonful of flour, butter the size of an egg,. 
sugar to taste and a little salt. Put the milk and rice on and 
let them come to a boil, have the yolks of the eggs, sugar and 
flour beaten well together, pour the milk over them, stirring 
well, return to the stove and let it thicken. Flavor with extract 
of lemon and nutmeg. Make a meringue of the whites and 
bake. 

Biscuit Pudding. 

Take cold biscuits, slice open and put in the stove; when 
browned well, take out and wet in warm water; put back in 
the pan and pour on them a batter made of two eggs, three
fourths of a cup of sugar, one tablespoonful of butter, two tea
cupfuls of sweet milk and a little nutmeg; put it back into the 
stove and cook until the batter thickens. 

Cracker Pudding. 

Put into a deep dish six or eight large soda crackers. Add a 
large lump of butter and a teacup of sugar. Grate the rind of 
two lemons and squeeze the juice over the crackers. Then pour 
boiling water all over them, and allow them to stand till they 
have absorbed it and become soft. Beat the yolks and whites 
of the eggs separately. Stir them gently into the crackers. 
Butter a deep dish and pour in the mixture, baking it a nice 
brown. If not sweet enough, add sugar to the eggs before 
mixing them. 

Cottage Pudding. 

One cup of milk, one cup of sugar, three eggs, one tablespoon
ful of butter, one and one-half cups of Puck brand flour, one 
teaspoonful of baking powder. Beat the sugar and. the yolks 
of eggs and then add the milk and the flour. Add the whites~ 
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beaten to a stiff froth. Beat .carefully into the pudding. Add 
the baking· powder and pour into a buttered pan, and cook in 
a moderate' oven for three-quarters of an hour. Serve this 
pudding hot with sauce. · · 

Snow Pudding. 

Po'!Jr one pint of boiling water on one-half box of gelatine. 
Add juice of one lemon and one cup of sugar. When nearly 
cold strain and add the whites of three eggs beaten stiff, then 
beat the whole well together a,nd put in a . glass dish. Take 
the yolks of the three eggs~\ one pint of milk, one teaspoonful 
of corn starch, flavor with v~nilla and cook as you always 
do soft custard. Pour it around the jellied part when cold, or 
serve separately, as you prefer. 

Orange Pudding. · 

Peel and slice four large oranges, lay them in a pudding dish, 
sprinkle over them one cup of sugar; then take the yolks of 
three eggs well beaten, /half a cup of sugar, two t~blespoonfuls 
of cornstarch, one quart of boiling milk. Let this boil and 
thicken. Then let it cool a little• before pmiring it over the 
oranges. Beat the whites of the three eggs with three table
spo()nfuls of sugar, spread over the top, and set 'in the oven to. 
brown. 

Rhubarb Pudding. 

Chop rhubarb pretty fine, put it in a pudding. dish and 
sprinkle sugar over . it; make a batter of one cqpful of sour 
milk, two eggs, a piece of butter the size of an egg, half a tea
spoonful of soda and enough flour to make batter about as 
thick as for cake. Spre_ad it over the rhubar~ and bake till 
done. Turn out . on a platter upside down, so that the rhubarb 
will be on top. Serve with sugar and cream. 

Cherry Pudding. 
\ 

Make a light batter of soft biscuit dough and drop a spoon-
ful into the bottom of individual cups. Place over this a table
spoonful of canned cherries that have been stoned, then another 
spoonful of dough, then cherries until the cup is nearly filled. · 

Steam them in the oven in a .pan of hot water. , Turn them ·. 
out on a platter and serve with a rich sauce made of the cherry 
juice, sweetened. . · · 

In cherry season us·e the ripe cherries in :place of canned 
ones. Canned apricots and peaches could also be used in the 
same way by cutting in small pieces. 

•, . ."-' ' '!· 
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Steamed Suet Pudding. 

Two eggs, half a cup of chopped suet, one cup of syrup, one 
cup of sour milk, one cup of currants or raisins, a little salt, 
three and a half cups of flour. Steam about three hour~. 

Charleston Pudding. 

Two cups of flour, one ·and a half cups of sugar, a full half 
cup of butter, half a cup of sweet milk, one heaping tea
spoonful of baking powder, three eggs, flavor with lemon or 
whisky. Beat ~ll well together and bake in rather a quick 
oven. To be eaten with a rich sauce. 

Raisin Pudding. 

One cup of molasses, one-half cup of butter, one cup of but
termilk; one-half teaspoonful of soda, two cups of flonr, one 
cup of raisins, spice to taste, two tablespoonfuls whisky; put 
in a bag and steam two hours; serve hot with hard sauce. 

Macaroon Custard. 

Put a quart of milk on to boil. Mix together half a table
spoon of butter and three tablespoonfuls of flour and stir into 
the boiling milk. Beat the yolks of five eggs with half a cup 
of sugar, very light, and add this to the milk, stirring con
stantly for one minute and take from the fire to cool. Add a 
tablespoonful of orange juice or extract of orange. When cool, 
crumble one dozen macaroons over the top of the dish. Make 
a meringue with the whites of the eggs and four tablespoonfuls 
of white sugar. Beat to a stiff froth, pile on the custard, and 
set in the oven for a few minutes to brown. Serve very cold. 

Almond Custard. 

One pint of new milk, one cup of sugar, one-fourth of a 
pound of blanched almonds, the yolks of two eggs. Chop the 
almonds very fine. Beat the eggs and sugar together, beating 
very thoroughly and add to the boiling milk. Then add the 
almonds. Stir well, set in the cups to cool. Place on top a· 
meringue made of two tablespoonfuls of sugar and the whites 
of the eggs, beaten to a stiff froth. Set in the oven for a 
few minutes to brown, and serve cold. 

Delmonico Pudding. 

One quart of sweet milk, three tablespoonfuls of cornstarch, 
five eggs, five tablespoonfuls sugar beaten with the yolks and 
seven tablespoonfuls beaten with the whites. :Mix t~w milk, 
cornstarch and yolks with the five spoonfuls of sugar for the 
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custard; then put to boil. While boiling, beat the whites to 
a froth and mix with seven spoonfuls of sugar; pour on the 
boiling . custard, stirring all the time. Flavor, pour into a bowl 
and set in the oven to brown sli~tly. 

A Good Pudding. 

Set one quart of milk to boil. While it is heating mix enough 
water with one cup of cornstarch to make a thin batter. Add 
to this one cup of sugar and the yolks of four eggs; beat well; 
take . the boiling milk from the fire and stir the batter into it; 
beat all together thoroughly, then pour into a baking dish and 
bake for ten minutes, or long enough to cook the eggs ; then 
put over the pudding while· h9t a layer of jelly or jam; then 
have the whites of the eggs beaten light, with one cup of sugar 
-or four tablespoonfuls is a bettet proportion, as cups differ 
so in s~ze. Put this on last and. brown slightly. 

Woodford Pudding. 
·Three eggs, one teacupful of sugar, one-half teacupful of 

flour, one tablespoonful 9f butter, Oil.e teacupfut of jam or pre
serves, one teaspoonful of soda dissolved in three teaspoonfuls 
of sour milk. Cinnamon and nutmeg to taste. Mix all well 
together and bake slowly in a p-q_d~ing pan. Serve with sauce. 

·English Plum Pudding. 
One. and a half pounds of flour; one and a half pounds of 

sugar, one and a quarter pounds of raisins, one pound of cur
rants, half a pound of citron, one pound of suet chopped .fine, 
ony teaspoonful of salt, one teaspoonful of cloves, one teaspoon
ful of cinnamon, one teaspoonful of all~pice, one nutmeg grated, 
juice of one lemon, one piece of orange .peel, eight eggs. ·Mix 
with sweet milk. The batter must be ·quite stiff. If made in 
one pudding, it should boil about_ eight hours; if made into 
two, which is better,_ they should boil four hours. A good way 
is to put the batter into two five-pound lard buckets, set in 
iron pots of boiling water; as the water boils away add niore 
boiling water. Serve hot with brandy sauce. 

English Plum Pudding. 
Nine eggs, one pound of sugar, one pound of chopped suet, 

one pound of seeded raisins, one pound of. dried currants; one
fourth of a pound of citron, one pound of flour, one tablespoon
ful of mixed spices, half a wine-glass of brandy. Add sufficient 
milk to mix it quite stiff. Have a strong cloth, well floured, 
ready, and in tying- it leave plenty of room for it to swell. 
Put it into boiling water and le~ it boil nine hourst keeping 
it well covered. Sauce to suit the taste. 
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Plum Pudding. 

Eight eggs (the yolks and whites beaten very light), one pint 
of suet chopped fine, one pint of sweet milk, one and a half 
pints of stoned raisins, rubbed in flour, one quart of bread 
crumbs, rubbed till very fine, half a pint of citron sliced thin, 
one teacup of light brown sugar. Grease and flour your mould, 
pour your pudding in, boil two hours, and eat with rich boiled 
sauce made of sugar, butter, wine (or brandy), and nutmeg. 

Economical Plum Pudding. 

Three cupfuls of flour, one cupful of raisins, one cupful of 
brown sugar, one cupful of buttermilk, half a cupful of mo
lasses, one cup of suet or half a cup of butter, two eggs, one 
teaspoonful of soda. Boil four hours. Serve with sauce. 

""/., Confederate Pudding. 

Slice baker's bread very thin, butter each slice well and 
spread with jelly, jam or preserves. Fill a buttered baking 
dish with the · bread and pour over it one pint of sweet milk 
mixed with two well-beaten eggs. Let the milk soak into the 
bre'ad, then bake until solid and serve with the following 
sauce: 

SAUCE FOR PUDDINGS 
Pudding Sauce. 

One cupful of good sweet cream, two cupfuls of sugar, one 
egg, well beaten, one tablespoonful of butter, one teaspoonful 
of corn starch. Boil all together till a thick syrup. Take off 
the fire and add grated nutmeg and a glass of wine. 

Brandy Sauce. 

Cream together one-quarter of a pound of butter and one
quarter of a pound of sugar, mix with it half a gill ofbrandy, 
(more if liked), the juice of one lemon and half a nutmeg 
grated. Stir it slowly into half a cup of boiling water, and 
after letting it simmer a moment, pour it into a warm sauce 
tureen. 

Cold Sauce for Puddings. 

Four ounces of butter, six ounces of sugar, two or three 
tablespoonfuls of rich cream, a wine glassful of wine and a 
pinch of salt. Beat the butter and sugar until very light. Whip 
the cream and add it, then the wine slowly. Season with fresh 
lemon or orange. Of course the wine can be left out if de
sired and the white of a well-beaten egg can be substituted for 
the cream. 
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Recipe 'for Hard Sauce. 

Cream, thoroughly, one teacup of butter and two teacups of 
sugar. This sauce requires to be creamed well. Stir in as 
much wine as it will take, or season with any of the extracts. 
Place it, lightly heaped, on a fancy dish or plate. This sauce 
may be varied by stirring in it a large tablespoonful of apple 
or quince jelly, or the grated rind and juice of an orange or 
lemon. 

Sauce. ' 

One-fourth of a cup of butter, yolks of two eggs, half a cup 
of granulated sugar, one cup of hot milk, cream, butter and 
sugar together; add yolks, well beaten. Into this mixture pour 
the hot milk. Set the vessel in hot water and cook till it will 
coat the spoon. Remove from the fire, add three tablespoonfuls 
of brandy and one tablespoonful of Jamaica rum. Pour this 
over the whites slightly beaten, beating continually. 

Sauce for Plum Pudding. 

Cream together a cupful of sugar and half a cup of butter; 
when light and creamy add the well-beaten yolks of fvur eggs: 
stir into this one wineglassful of wine or one of brandy, a pinch 
of salt and one large cupful of hot cream or rich milk. Beat 
this mixture well, place it in a saucepan over the fire, stir it 
until it cooks sufficiently to thicken like cream. Be sure not to 
let it boil. 

Cold Brandy Sauce. 

Two cupfuls of powdered sugar, half a cupful of butter, one 
wineglassful of brandy, a teaspoonful each. of cinnamon and 
nutmeg. Warm the butter slightly and work it to a light cream 
with the sugar, then add the brandy and spices. Beat it hard 
and set aside uniil wanted. It can be molded in a round mold 
and turned out on a flat dish. 

Hard Sauce for Puddings. 

Stir together one cup of butter and three cups of powdered 
sugar. When light, beat in the juice of a lemon, or vanilla. 
\¥hen cool through, serve. 

Hard Sauce. 

One heaping tablespoonful of butter, creamed till very light, 
adding sugar till as thick as you can stir. Then add two table
spoonfuls of cream or very rich milk, a wine glass of good wine 
and a little grated nutmeg. 
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WHIPPED CREAM DESSERTS 
Cream to whip easily must be twenty-four to thirty-six hours 

old, thick and ice-cold; it may be easily whipped with a com
mon wire egg-beater. Do not skim off the top that is frothed, 
but keep whipping till the whole is stiff. 

If the cream is not very rich, it is well to add a little gelatine, . 
which has been soaked in a small quantity of cold water. 

A very pretty, as well as palatable dish, is made by lining 
a glass bowl with lady fingers and filling, with whipped cream 
with gelatine in it, flavored with wine, fruit juice or any sea
soning desired. 

For a simple dessert, which may be arranged in a large dish, 
or in individual dishes or cups, take stale sponge cake or lady 
fingers (old ones), place in the bottom of a dish and moisten 
with sherry. Then put on a spoonful of strawberry or rasp
berry jam; on this heap the whipped cream, flavored just a 
little with vanilla or almond. Set on ice to chill. 

Another whipped cream dessert has cake crumbs for one 
important ingredient. Take dry lady fingers or dry sponge 
cake. If the cake does not crumb just right, put it into the 
oven, broken in places, and soon it can be crumbled just right. 
Keep these crumbs on a dry dish. '!'hen whip cream (not very 
stiff), flavor it with a liberal quantity of good maple syrup; 
then pour in the cake crumbs. This will be so stiff you will 
have to beat it with a spoon. In this case use a silver spoon and 
stir vigorously. When thoroughly mixed put in glass dishes 
or cups. Any other flavor may be used, but the maple is de
licious and blends with the cream perfect1y. 

Macaroon crumbs mixed in the same way make a dainty 
dessert. In this case flavor the cream with almond and use just 
a little sugar. Bananas mashed to a paste also mix with the 
cream. In this case line the dish with lady fingers, with a 
little sherry poured over, and add the cream mixture. Pine
apple juice is also a good flavoring. 

In making cream desserts there are a few general directions 
which should always be observed. In making a cream to serve 
six or eight persons, use half a box of gelatine, which should 
be soaked for about half an hour before using in water just 
sufficient to cover it. This is for the purpose of softening it. 
The cream must always be whipped, the yolks of the eggs must 
be beaten separately from the whites and the whites of the 
eggs must be beaten to a stiff froth. 

Charlotte Russe. 

One package of Cox's gelatine, one quart of rich cream, three 
cups of new milk in which to soak the gelatine, one and a half 
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pints of new · milk to make custard, . three-quarters of a pound · 
of sugar, yolks of nine ·eggs. Take the package of gelatine and 
put it to soak in the three cups of new milk and let it stand for 
several · hours. ¥ake a custard of the one and a half pints 
of- milk with the eggs and-sugar. While this is boiling, add the 
gelatine and stir well till dissolved. Pour this custard in a pan, 
which place in a vessel of cold w~ter1 and stir constantly to 
keep, it from adhering to the sides of the pan, or congealing 
in lumps. When th~ . custard is sufficiently cooled, stir in . the 
cream, which must have been whipped to a stiff froth. Stir 
it very thoroughly and then pour it into moulds lined with 
sponge cake. , ' 

Caives' Foot Jelly. 

Boil well four calves' feet. When the jelly is cold, take . off 
all the oil; . scrape off the sediment from the bottom. Add 
three-quarters of a . pound of ~ut-loaf sugar, the whites of five 
eggs, beaten slightly, four. lemons, sliced, one pint of wine, 
half an ounce of cinnamon, half an · ounce of mace. Mix 
all well together, set it on the fire and let it boil five or ten 
minutes, and then pour it irito a white :flannel bag, with a 
wide mouth, and tapering toward the bottom. Dip the bag 
in hot water just before straining the jelly. Do not squeeze 
the bag, as that will make the jelly muddy and dull. If it is 
not clear, strain again. Jelly can be made of hogs' feet in the 
same manner. 

Blanc Mange. 

Pour two tablespoonfuls of cold water on one ounce of 
gel;;~.tine to soften it. Boil three pints of cream or rich milk. _ 
Stir the gelatine into it while on the fire and sweeten to taste. 
When it cools season with any :flavoring desired. Four ounces .. 
of almonds, blanched and pounded fine and boiled with ~!t:e 
blanc mange, is a great improvement. When it begin,$ to 
thicken pour into molds. Serve with cream, plain or whipped. 

Chocol~te Mange. 

Dissolve one ounce of Cox's gelatine in a pint of cold water. 
Let it stand an hour. Then qoil two quarts . of milk and add 
to it six ounces of chocolate, with the gelatine. ~weeten to 
taste and pour into molds. Eat with cr\eam, sweetened and 
flavored with wine. 

Caramel C~stard. 

Place one cup of sugar· in a frying ·pan, stir;.~t until it . is 
melted and browned, to .produce the requisite flator. Draw the 
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pan from the hottest part of the fire and pour upon the sugar 
half a coffee cupful of boiling water, let it simmer over a slow 
fire. While the burnt sugar is softening, beat four eggs, with 
a saltspoonful of salt, into a quart of sweet milk; then stir in 
the caramel until it is perfectly infused. Now pour the custard 
into cups or a pudding dish and set it in the oven. If cups are 
preferred, they may be set in a dripping-pan half filled with 
boiling water; this will prevent a crust from forming. It 
should be baked from thirty-five to forty-five minutes and 
served very cold. It is a great improvement ·to put whipped 
cream over when serving it. 

Orange Souffle. 

Cut stale sponge cake into small pjec~s and saturate with 
orange juice. Pour into a dish and pour over it rich custard. 
Cover with whipped cream and put Mara~ehino cherries on top. 

x · Custard Blanc Mange. 

].!lake a custard with one quart of milk, four eggs, one tea
cup of sugar. Stir into it while boiling half a box of gelatiner 

., after it has been soaked ten minutes in a little cold water. 
Season with vanilla and pour in molds. Eat with whipped 
cream. Jamaica rum is always a nice seasoning for whipped 
cream, especially when it is to be eaten with something rich. 

Coffee Mange. 

One cupful of very strong Puck brand coffee, one cupful of 
sugar, one cupful of rich cream. Dissolve half a box of gelatine 
in two cupfuls of milk, over the fire. Add the cream lastr
after the rest is cool. Pour in a mold to congeal. 

Maple Custard. 

Stir a cupful of broken maple sugar into five well-beaten 
eggs; add a tablespoonful of sifted tlour, a pinch of nutmeg 
and a little salt. Pour over this three pints of warm milk and 
pour ,into either a baking dish or cups, waich should be set 
in a pan of hot water in the oven. Bake until the custard is 
firm in the center. 

Fruit Mering·ues. 

Remove the soft part of freshly made egg kisses and fill the 
cavities with whipped cream, beaten until it is perfectly stiff. 
Place in the center two or three large raspberries or seeded 
cherries. 
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Egg~ses. 

The whites of three eggs beaten dry, one large teacup of 
wgar. Flavor with vanilla. Put sugar in slowly and beat 
.all the time. Turn baking pans bottom sjde up and cover with 
brown paper. Do not grease. Urop from a spoon and bake 
thirty minutes very slowly. 

Raspberry Charlotte. 

Take thin slices of sponge cake, spread on each slice rasp
berry jam, and place in a bowl until nearly full. Pour over 
this boiled custard while a little warm. Whip some rich 
·Cream and place it on top, cone fashion, and decorate with 
.bits of jelly. 

Ch:'trlotte Polonaise-Delicious. 

Boil one and one-half pints of cream, then stir in the yolks 
-of six eggs, taking care to have it smooth. Let it boil ten 
minutes, then divide it by putting it in separate saucepans., 
Mix in one pan half a cake of chocolate, grated or scraped; two 
-ounces of sugar, half a pound of macaroons, broken up. Put 
in the other pan one dozen bitter almonds, twenty-four sweet 
almonds, beaten up fine ; one ounce of chopped citron, a fourth 
of a pound of sugar. Let it come to a boil and set it aside to 
:Cool. 

Cut a sponge cake into slices half an inch thick; spread one 
·alice thickly with the chocolate and cream, the other with the 
.almoi>.ds and cream, alternately until the ingredients are used 
up; then place them together and ice it all over or cover with 
whipped . cream. 

Apples With Jelly. 

Pare and core one dozen large apples, put them on the fire 
.with enough boiling water to cover them, and let them l;c.il 
till they look ns if they would break. Then take them out 
.and put one pound and a half of sugar into the same water. 
Let the syrup come to a boil. Now put in the apples and let 
them stay till done through and clear. Then take them out 
:and slice into the syrup one large lemon and add one ounce ?f 
gelatine dissolved in a pint of cold water. Let the whole miX 
well and come to a boil, then pour it over the apples, which 
11hould be arranged in the bowl in which they are to be served. 

· ':rh.e syrup will congeal around the fruit and ~dd greatly to 
"the beauty of the dish. tServe the apples cold w1th cream. 
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Appl~ Snow. 

Steam the apples until soft. Strain them through a colander. 
To every cupful of apple add the beaten white of one egg. 
Beat it well. Sweeten to taste, and flavor with nutmeg. To be 
eaten with cream. 

Bavarian Cream. 

One pint of canned pineapple, one small teacup of sugar, 
one pint of cream, half a box of gelatine, half a cup of cold 
water. Soak the gelatine two hours in the water, add more 
water, chop the pineapple :fine and put it in with the sugar. Sim
mer twenty minutes. Add the gelatine immediately. · Rub as 
much of the pineapple as possible through a sieve. Beat until 
it begins to thicken and add the cream, which has been whipped 
to a froth. When well mixed, pour into the mold, and put 
away to harden. Serve with whipped cream. 

Dried :figs can be stewed until tender in a very little water, 
molded and served cold with cream, or hot with any preferred 
cereal. They are almost medicinal in nature and an excellent 
selection for breakfast fruit. 

A large spoonful of sugar burned quite dark improves the 
color and flavor of a wine or lemon jelly, and soft or baked 
custards may also be varied occasionally in this way. 

Charlotte Russe. 

Yolks of six eggs, one pint of milk, one quart of cream, one 
ounce of isinglass. Make a custard of the milk and eggs. Boil 
the isinglass in a pint of water, down to half a pint and add to 
the custard. Whip the cream to a froth and before the custard 
gets entirely cold mix them together. The idea is to mix the 
cream with the custard before it (the custard) gets cool enough 
to congeal. Line the sides and bottom of your mould with 
sponge cake or lady :fingers. Pour the mixture in to congeal, 
having flavored and sweetened it to taste. 

Blanc Mange. 
Dissolve one box of gelatine in two quarts of milk, let it 

stand for two hours. Boil six almonds in the milk. Strain 
through a sieve while this is being boiled. Pound together in 
a mortar, two handfuls of blanced almonds and half a cupful 
of granulated sugar. Stir this into the boiled milk. Add 
vanilla and sugar to taste. 

Blanc Mange. 
Sweeten a pint of cream and flavor it with lemon juice. Then 

whip it, till a stiff froth. Add one-quarter of an ounce of 
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gelatine, dissolved in a little boiling water, and whip it well 
again to keep the gelatine from settling at the bottom. Pour 
in a mold and set on ice till stiff enough to turn out. Eat with 
cream, plain or seasone~. 

Orange Cream. 

One and one-half pints of cream, five sweet oranges, juice 
of all and grated rind of one; one large cup of sugar, half a 
box of gelatine, six eggs, yolks only. Soak the gelatine in 
cold water enough to cover it for one hour. Mix the grated 
rind with the sugar and orange juice (strain if necessary). 
Make of one-half pint of cream, eggs and gelatine a soft cus
tard. While cooling whip the remaining pint of cream; add 
the strained orange juice to the custard; put this in a basin 
of ice water and beat till it thickens. Then add whipped cream, 
a little at a time. Place in molds and let it cool. Serve with 
whipped cream. 

Orange and Rhubarb. 

Put a layer of sliced oranges in a pretty glass dish, sprinkle 
with sugar, and add a layer of cold rhubarb sauce, well sweet
ened ; more orange and so on. It should stand half an hour 
before serving. 

Lemon Whip. 

A whip is always made with the unbeaten whites of eggs 
added to other ingredients and then all whipped together. 
Dissolve two tablespoonfuls of gelatine in a little cold water; 
add a cup of boiling water, half a cup of sugar, the juice of a 
lemon and a teaspoonful .of vanilla extract. Stir until the 
sugar is dissolved; set aside to cool; when it begins to congeal 
add the unbeaten whites of two eggs and beat all to a stiff 
froth. Pour into a bowl that has been made wet with cold 
water, and set on the ice to harden. Make a sauce of a cup of 
milk, the yolks of the eggs and vanilla :flavoring to taste. Turn 
the whip into a glass bowl and pour the sauce over it. This 
is a very nice dish for Sunday night supper as it is light and 
digestible as well as quite pretty. 

Nut and Jelly Dessert. 

Now that nuts are so universally used in salads, desserts, 
etc., something new is always acceptable in that line. A very 
pretty dish can be made by following these directions : Take 
some slices of any fruit that is - convenient, some that will 
look pretty as well as be. palatable; oranges and bananas will 
do, plums are pretty if they are to be had; put them with · 



some whole rrokay or :Malaga grapes into a mold, into which 
1-fP.-.:::. J. e has been poured a little liquid orange jelly. Over this is 

1. .~ q..er- . grated the meat of Brazil nuts and almonds. The mold is then 
1~ ( ~n ... zfilled with more of the orange jelly, and the final layer of 
n ,.. . . _ ~rated nuts added, before it is set away to harden. 

;:.- q, ~rcvc l ~ ~"""~·4..' Marchioness Pudding. 

¥ Q rl. _ , Whip one pint of cream, flavor with vanilla and sweeten 
~~ .2. ~?with one cup of powdered sugar; add the beaten whites of two 
~ t/ ~ ~.eggs and half a box of gelatine, dissolved. Sprinkle grated 

1 .cocoanut through it and beat together. Line a dish with lady-
j_~n4.-

1

fingers and pour the pudding mixture over. Set .. on ~~-. ~till 
I z, ~ ~~.1~ .1. C! ilt-V·CVW?. 

I trr · 'r ,..~-. Charte Fruit. 

One box of gelatine, dissolved in one pint of cold water; 
;add one pint of boiling water, the juice of .two lemons andone 
·orange; sweeten to taste. Cut two oranges in small pieces, 
~slice three bananas thin and cut in halves half a cup of candied 
·cherries. When the gelatine is half-cold, put a layer in a mold, 
then .a layer of fruit, and so on till full, and put on ice. 

Cream Meringue. 

One pint of new milk, the rind of one lemon, a few bitter 
:almonds, powdered .fine; three ounces of sugar, half a pint of 
·cream, six eggs. Put into the milk and lemon peel and ab:ponds 
.and boil two minutes; sweeten with the sugar, then strain it. 
Beat in the yolks of the eggs and thicken it like boiled custard. 
When done, pour in a dish lined with sponge cake. Beat to a 
froth the whites of the eggs and six tablespoonfuls of sugar. 
Spread this over the custard and put immediately in the oven 
to brown. 

Almond Cream. 

Beat up half a pound of shelled almonds with rosewater. 
When they are beaten, add the whites of three eggs beaten 
to • a froth. Beat these ingredients in a quart of cream and 
boil it, stirring all the time. Beat with the almonds, before 
.adding the eggs, half a pound of sugar~ When it is cold, or 
·only milk warm, add any extract preferred, but bitter alm0nJ 
·would seem to be most suitable. 

Applette. 

Peel and core about fifteen apples and stick a small piece 
-of cinnamon and one clove into each apple. Put on the tire in 
a large saucepa:p one and a half · pints of white sugar with 
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enough water to make a syrup. When it boils well, lay on the 
apples carefully and slice into it half a lemon (remove the 
'seeds), cover closely and let it boil ten minutes, then turn over 
each apple and let it boil ten or twelve minutes longer, then 
they are ready to be taken from the fire. 

(?~ 
(~J./.11-·~' 
... .;'VCO' 

Apricot Bavarian Cream. 
:f!/u~· 

Soak half a box of gelatine and whip a pint of cream. Tall:e<;;/~.(... 
one pint can of apricots, sweeten to taste ·and press through &.. , / 
colander or sieve. Then add the gelatine which has been soft-- · 
ened in a pint of cold water and dissolved by pouring a little· 
boiling water on it. Let it stand upon cracked ice and stir· 
constantly till H begins to thicken, and then add the whipped· 
cream, stirring constantly till mixed well. , Pour into a mold-! 
to harden and serve with whipped cream. 

Coffee Bavarian Cream. 

Soak half a box of gelatine in half a cup of cold water. Whip 
a pint of rich cream. and put it aside in a cool place. After 
half an hour, pour the gelatine into ·a cup of very strong 
black coffee that is boiling hot and let· it dissolve thoroughly~ 
Then add a cup of sugar and stir thoroughly. Then add a: 
pint of milk. Let it boil -up once and remove from the fire· 
and stir in the well-beaten yolks of four eggs. Stir steadily 
and carefully until all the ingredients have been thoroughly 
mixed. Then set it on the fire to thicken slightly, stirring· 
all the time, but be careful not to let it boil, or the eggs will 
curdle. Then, after it cools, set it over some cracked ice and 
add the whipped cream and a teaspoonful of vanilla as it 
thickens. Then turn into a mold and set in a cool place to 
harden. Serve with whipped cream. 

Fruit Jelly. 

Soak three-quarters of a box of gelatine in half a pint of 
cold water, add a pint of boiling water and dissolve; add the 
juice of two lemons, two cupfuls of sugar and a cupful of" 
wine; strain and when beginning to harden stir in two oranges,. 
peeled, quartered and cut in small pieces; one large· banana,. 
peeled, sliced and cut in small pieces; a dozen white grapes. 
with seeds removed, a dozen Maraschino cherries, cut in halves, 
and ten English walnuts, broken into small pieces. Put on 
the ice and when ready to serve B)lrround each helping with 
slightly sweetened whipped cream. 
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Nut Apricot Charlotte. 

One cup of apricot pulp, one cup of powdered sugar, one 
tablespoonful of lemon juice, half a cup of blanched, chopped 
almonds ; add to the above half a box of gelatine, soaked in 
half a cup of cold water, which has been dissolved by placing 
the cup in hot water. When it begins to stiffen beat and fold 
in one pint of cream which has been beaten stiff and dry. 
Decorate with powdered macaroons and blanched almonds 
and serve very cold. 

A Nice Cream Dessert. 

Candied ginger, the yolks of six and the whites of three eggs, 
a pint of cream, and loaf sugar to taste, half an ounce of gel,a
tin dissolved in a gill of milk, and a glass of sherry. Take a 
quart mold, butter it well and ornament with candied ginger. 
l\1ake a custard of the eggs, cream and sugar. Stir over tP.e 
fire until thick enough, then dissolve the gelatine in the milk 
and add to the custard. Stir in the sherry and pour into the 
mold and stand aside to set. Dip your mold in cold water 
and do not dry it before pouring in the pudding. This will 
make it empty clean from the sides. 

Russian Cream. X 
Half a box of gelatine, four eggs, one ciup of sugar, one quart 

of milk, a little salt. Soak the gelatine one hour in a cup of 
cold milk. Boil balance of milk, add gelatine. Beat yolks and 
sugar, add to milk and set on the fire, stirring constantly until 
it thickens. Beat whites to a froth, stir in lightly, flavor to 
taste, pour in molds and set to cool. 

Macedoine of Fruits. 

This is made with any kind of jelly; however, jelly made 
with champagne or sherry is preferable. Any fruits of' the 
season may be used. A fine bunch of Malaga grapes is exceed
ingly pretty. It should be suspended by a small thread in 
center of mold, and the jelly poured in when cool, but not set. 
When other fruits are used a little jelly is poured in; when 
set some fruits are arranged in a circle, more jelly, then fruit, 
and so on, until mold is full. Do not heat jelly a second time, 
merely keep it in a warm place until needed. 

It is all in the seasoning. Red Snapper Sauce is the be~t 
seamning. 



ICES 

Brule. 

The foundat~on for brule is always custard, ap.d the amount, 
of course, would depend upon the quantity required. It is very 
good made of all custard, or a very small proportion of custard, 
and the rest cream; in that event, use one pint of new milk, 
heat it to the boiling point, and stir into it one teacup of gran
ulated sugar, one rounding tablespoonful of cornstarch, which 
must be thoroughly dissolved to the consistency of paste , in 
half a cup of new milk, add to this two eggs, which have been 
beaten till light and creamy, and mixed with some of the hot 
milk before pouring in-to keep the eggs from cooking when 
poured into the boiling milk. Allow this to stay over the fire 
and boil till the custard is done to the taste. When finished, be 
careful to keep the custard warm while the burnt sugar is 
being prepared, which must be done in the following manner: 
Take a clean frying pan, put into it one cup of granulated 
sugar, set it where the sugar will melt, watching it carefully 
if the fire is very hot ; soon the sugar will be brown and be
come a liquid like molasses; now stir constantly. Cook in this 
state a few minutes longer, then turn it in the custard with 
which it will mix gradually. In order to obtain the slightly 
burnt taste so distinguishing to this ice it is necessary to leave 
a small portion of the liquid mixture in the frying-pan and 
leave it on the fire to burn a little longer, and then add this at 
the last most carefully, tasting frequently, that a bitter taste 
be not imparted to the custard. This is a nice distinction in 
flavoring and can only be arrived at in perfection by practice. 
When the above mixture is cold add a pinch of salt, a quart 
of rich cream and sweeten to taste. It is now ready to freeze, 
which must be done in the ordinary way. (If the custard has 
gotten cold when the burnt sugar is poured in, the sugar will 
get in a hard lump, but if left in, and stirred frequently, it will 
soon dissolve.) Brule is like caramel ice cream, only with a 
much Iilore pronounced burnt-sugar flavor, and after eating it: 
most people consider caramel ice cream very insipid. 

Apricot Soufl'le. 
Make a quart of good rich lemonade-that is, plenty of 

sugar and lemons to the quantity of water. Mash a quart of 
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Puck brand apricots, and strain th;r;~ugh a sieve; to this add a 
· q_ua'rt of good boiled custard, sw~ten to taste. Mix all to
gether and freeze. If this is too rich to suit some tastes, more 
lemonade can be added. 

Frozen Charlotte Russe. 

Half a package of Cox's sparkling gelatine, one quart of 
rich cream, three cups of new milk in· which to soak the gela
tine, one and a half pints new milk to make custard, three
quarters of a pound of sugar, yolks of four eggs. Put the 
gelatine to soak in the three cups of new milk and let it stand 
for several hours. Make a custard of the one and a half pints 
-of milk, with the eggs and sugar, while this is boiling add 
the gelatine and stir well till dissolved. Pour this custard in 
:a pan and set in a vessel of cold water and stir constantly till 
cold, then stir in the cream, which must have been whipped . 
to a stiff froth, stir very thoroughly, season with Puck brand 
vanilla, and pour into the freezer. A good way to freeze an 
ice that is thick is to take out the dasher. pack in ice and 
salt and leave it to freeze solid without turning. In the be
ginning it is well to cut it away from the sides, and mix what 
is frozen through the whole, it will cause it to freeze more 
quickly. When frozen wrap a cloth that has been dipped in 
hot 'vater around the freezer, and turn out solid. To make · 
this dish exceedingly palatable, pour over when serving it 1 

at the table a little sherry wine or Jamaica rum. 

Strawberry Frappe. 
One quart of strawberries, four lemons, three cups of sugar, 

three cups of water. Put the sugar in the berries and let 
·stand for twenty minutes. Add the lemons and water. Beat 
the 'vhites of two eggs to a stiff froth and stir in the other 
ingredients. Stir all together for fifteen minutes. Pack in 
ice and let stand for an hour or two, when it is ready for 
use. If preferred, partially freeze in a freezer. Served with 
whipped cream~ it makes a very nice dish. 

Chocolate Ice Cream. 
One quart of rich cream, one qu~rt of fresh milk, two cups 

·of sugar, two eggs~ five tablespoonfuls of grated chocolate 
wet with a little mille Heat the milk and add the eggs and 
sugar thoroughly beaten, add the chocolate and boil until it 
begins to thicken. Flavor with vanilla and freeze. 

Chocolate Ice Cream. 
One cake of bitter chocolate, one gallon of cream. Bring 

-cream to a boil and thoroughly mix bitter chocolate till -dis-
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solved. Add one and a half pounds of sugar. Let cool and 
add yolks of six eggs, well beaten. Season with a small 
quantity of vanilla extract. . 

The above recipe was obtained from a prominent confectioner 
in one of the large cities, who is more noted for his delicious 
chocolate ice creams than anyone in the city. 

Bisque. 

For one gallon of bisque, roll fine, or grind, one pound of 
macaroons, and pour over them one-half pint of sherry wine. 
Add enough cream to almost fill a gallon freezer. Sweeten to 
taste. 

Always remember to make any ice sweeter than you want 
it to be, because the sugar freezes out. If it is not desirable 
to have it so rich, use a little boiled custard instead of all 
cream. 

·Apricot Sherbet. 

One quart of Puck brand apricots pressed through a colander,. 
one pint of sugar, one quart of water, one tablespoonful of 
gelatine soaked in four tablespoonfuls of water, juice of one 
lemon, one pint of cream, white of one egg beaten to a stiff 
froth with one tablespoonful of pulv;erized sugar. Mix and 
freeze. 

Boil the water and sugar together for five minutes, add the 
soaked gelatine; strain this mixture and when cold add the 
apricots, the lemon juice, the cream, and the egg beaten with 
the pulverized sugar. Mix all together and freeze. A very 
nice way to make the above is to leave out the cream in mak
ing the sherbet, which should be served in champagne glasses. 
with the whipped cream on top. 

Caramel Ice Cream. 

The foundation of caramel ice cream is made like that for
any other by heating a pint of milk to the boiling point in a 
double boiler and stirring into it one cup of sugar, one round
ing tablespoonful of flour and two eggs which have been 
beaten together until light and creamy. When the milk is. 
:fi r st sd over the fire, put one cup of granulated sugar in a 
clean frying pan and set it where the sugar will melt, watch-· 
ing it carefully if the fire is very hot. When the sugar is 
melted it will be brown and liquid like molasses, and should 
then be turned into the foundation custard and thoroughly 
mixed with it. Cook the whole ten minutes and set away to 
get cold. When the mixture is perfectly cold add one cup of · 
sugar, a pinch of salt, one quart of thin cream and freeze, 
using not more than three pints of salt to a gallon freezer. A. 
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smaller quantjty may be made by adding only three cups or 
even a pint of cream to the custard, in which case less sugar 
should be used. The caramel flavor will be strong or delicate, 
according as the sugar is simply melted or allowed to burn a 
dark color, but the rule given will be found acceptable to . 
most tastes. 

Ice Cream. 

The following recipe for ice cream is not only very delicious, 
but has the advantage of being economical as well, for a 
quart of cream will make very nearly a gallon of splendid, 
·velvety ice cream: 

One quart of cream, whites of four eggs, half a pound of 
powdered sugar, one-eighth of a box of gelatine; dissolve in 
a little warm water; make an icing with the whites and 
sugar. Whip the cream, stir into the icing, add gelatine, 
season and freeze immediately. The icing alluded to in the 
above is raw icing. 

Ice Cream. 

One pint of milk, yolks of four eggs, one cup of sugar, a 
pinch of salt. Put the milk into a do11ble boiler, beat the yolks 
of the eggs, add the cup of sugar and beat until creamy; ' 
pour the hot milk over the eggs and return to the kettle and 
cook until it thickens on the spoon. Set away to cool, and 
when cold, add sherry or vanilla, one teaspoonful of vanilla . 
or four tablespoonfuls of sherry. Add one pint of cream and 
freeze. 

The Best Ice Cream. 

Sweeten and flavor three quarts of rich cream; when two 
quarts are frozen to the consistency of mush, add the third 
quart well whipped. 

Mousse. 

One quart of cream, one box of gelatine, half a pint of
sweet milk, whites of five eggs, sugar to taste, whip the 
cream light, sweeten and flavor to taste. Then take the ' 
milk and scald it, to dissolve the gelatine in. After the gela
tine dissolves, whip the cream and gelatine together. Beat · 
the whites of the eggs to a stiff froth, then whip it into the 
mixture. Add one cup of cherries chopped fine, and a small 
can of pineapple cut into small bits. Put it in the freezer, 
pack as for freezing cream. Take the paddle out, and do 
not stir. When frozen hard, have warm water to dip the 
freezer in, then turn the mousse out on a cloth; slice and 
serve on small plates. The cherries and pineapple can be 
omitted if desired, and it can be used white or color it with 
pink, chocolate or caramel. ' 
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Tutti Frutti Cream. 

One gallon of rich cream whipped and sweetened to taste 
and flavored with vanilla and a small wine glass of rum; 
if desired use pink fruit coloring, freeze until half frozen, 
add one pound of raisins seeded and cut up, one pound of 
dates seeded and cut up, one pound of figs cut small, a small 
quantity of blanched almonds cut small, stir well and finish 
freezing. This quantity makes very little more than a 
gallon. 

Orange Ice. 

Boil a cup and a half of sugar in a quart of water, skimming 
when necessary. When cold add the juice of a halE dozen 
oranges; steep the rinds in a little water and strain into the 
rest; add the rind and juice of a lemon and strain into the 
freezer and freeze like ice cream. 

Peach Ice Cream. 
Peel and stone one quart of very soft peaches. Sweeten 

them according to taste ; some peaches, being more acid than 
others, require more sugar. When the sugar is added mash 
them thoroughly. When ready to freeze add two quarts of 
rich cream, which, when frozen, will fill a dish holding four 
quarts. 

Maple Parfait. 
First make a syrup of about three-quarters of a pound of 

good, pure maple sugar and a little water; then beat six eggs 
till light, and beat the boiling maple syrup into them, pouring 
it slowly and beating all the time as you would for boiled icing. 
When the mixture cools beat into it a quart of rich cream, 
whipped. Then freeze. This is nice served with whipped cream 
over it. 

Cherry Parfait. 
So delicious is this dessert that it received a prize of twenty

five dollars in a Christmas dinner contest. The original called 
for Maraschino cherries, but home-canned are -substinJted. 

Cook two cups of sugar and one cup of water until it threads ; 
pour it gradually into the stiffly beaten whites of six eggs. 
Beat thoroughly, and cooL Cut two and a half cups of canneJ 
cherries, drained from the juice, in halves, and roll them in 
powdered sugar. Beat-or whip-one quart of double cream 
until stiff and dry. Reserve one cup and fold the rest into the 
egg mixture. Add the cherries, with one scant teaspoonful of 
vanilla, and put into a mold, (a lard pail will serve the pur
pose). Pack in ice and salt for four hours. Draih off the 
water after two hours and repack. Turn out and garnjsh. 
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Cafe Frappe. 

Cafe frappe is made by mixing a pint of black coffee with 
a quart of cream and sweeten with a cupful of sugar or sugar 
syrup. Pour the mixture into a freezer and freeze as you would 
ice cream, adding a little brandy just before serving. 

Frappe of any kind is always served in small punch glasses. 

Grape Sherbet. 

Wash a good quantity of grapes, pick from the stems and 
heat until the juice comes freely; pour into a jelly bag and 
drain until you have a quart of juice; cut oranges in halves 
and squeeze until you have one pint of juice; add half a pint 
of · sugar to orange juice; sweeten grape juice to taste; mix 
and put over the fire until the sugar dissolves; cool and freeze ; 
slowly; gelatine or whites of eggs can be added if desired. This 
makes delicious punch. 

Milk Sherbet. 

Put two pints of sweet milk and one of cream in the freezer 
and pack in ice, slice three lemons very thin, cover them with 
two cups of sugar and set on ice; squeeze all the juice from . 
three other lemons, add two cups of sugar and also set on ice. 
When all these portions are ice-cold put together and freeze. 

Cream Pineapple Sherbet. 

Five lemons, two quarts of water, one can of grated Puck 
brand pineapple, two cups of sugar, one-half box of gelatine 
and one pint of whipped cream; add cream last, or, it is . even 
better to add it after the sherbet begins to freeze. 

Tutti Frutti. 

One pint of milk, one quart of cream, yolks of five eggs, 
beaten light, with three cups of sugar, juice and grated peel 
of one lemon, a glass of light wine, one pound of crystalized 
fruit, chopped. Heat milk almost to boiling and pour slowly 
over the eggs and sugar, beating all together; return to fire 
and boil ten minutes. When cold, beat in the cream, and half 
freeze, before stirring in the chopped fruit, which beat in with 
the lemon and wine ; cover and freeze. 

Wine Sherbet. 

Two cups of sugar, four lemons, one pint of water, one pint 
of cream, rind of one lemon chopped fine, one pint of sherry. 
Whenever cream or milk is used, it is desirable to partly freeze 
before adding it. 
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Grape Sherbet No. 1. 

One quart of grape juice, one pint of orange juice, two 
lemons, white of one egg beaten to a stiff froth and stirred in 
after the sherbet begins to freeze, sweeten to taste. This 
sherbet is especially palatable and digestible for invalids and 
persons convalescing from attacks of fever. 

Grape Sherbet No. 2. 

Coddle and strain-as for jelly-a sufficient quantity of 
grapes to make half a gallon of juice, sweeten to taste, add a 
pint of cream or about a quart of milk, and freeze. It is use
less to give the exact quantity of cre·am to be used in ices, 
for the more cream-in reason-that is used, the better they 
are. 

Raspberry Sherbet. 

'rwo quarts of raspberries, one cupful of sugar, one pint 
and a half of water, the juice of a lemon, one tablespoonful of 
gelatine. Mash the berries and sugar together and let them 
stand two hours. Soak the gelatine in enough cold water to 
cover it. Add one pint of water to the berries and strain. 
Dissolve the gelatine in half a pint of boiling water, add this 
to the strained mixture and freeze. Of course the quantity 
of sugar in anything of this kind depends on individual tastes, 
so it is well to sweeten everything ''according to taste.'' 

Chocolate Sauce for Ice Cream. 
Two cups of sugar, one cup of milk, one teaspoonful of but

ter, one-fourth of a cake of Baker's chocolate. Cook till a thick 
syrup, but not hard like candy. A teaspooful of vanilla can be 
added if liked, also some chopped nuts. Pour it warm over the 
ice cream when served. Plain vanilla cream should be used 
with this sauce. 

Parfait au Cafe. 
Take the yolks of two large or three small eggs and a table

spoonful of sugar; add this to half a pint of good, strong, but 
cold coffee; put the pan containing these over a fire and stir 
gently, but steadily, till it is as thick as thick cream, but be · 
careful that it does not ~ctually boil; then pour it into a bowl 
and continue the stirring till it is perfectly cold ; then . mix 
it with a full pint of stiffly-whipped cream, put it all into a tall 
mold and let it freeze for two hours. 

Orange Cream Sherbet. 

For one and one-half gallons, take six lemons, three or four 
oranges with grated rind of one or two of them; sugar to taste. 
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Add enough water to the juice to start freezing to prevent 
curdling. Add milk and cream, half and half, then finish 
freezing. 

Strawberry or Raspberry Ice. 

Take a quart of the fruit and sprinkle a little sugar over. 
Let it stand a little while to draw out the juice; then strain 
through a collander, adding the juice of a lemon; then boil a 
pound of sugar and a quart of water together for five minutes. 
When cold, mix with the fruit juice. After it begins to freeze 
a little stir in the white of an egg beaten to a froth. 

In this connection would say that a little lemon juice adds 
very greatly to the fhwor of almost every fruit ice; especially is 
this the case with banana ice cream. 

Orange Delicious. 

Boil hvo cups of sugar in one cup of water for eight minutes. 
When cool add two cups of orange juice and one cup of thick 
cream; freeze and serve in glasses with candied or Maraschino , 
cherries on top. 

Five Thre~ Ice. 

Three cups of water, three cups of sugar, three bananas 
(mashed), the juice of three lemons, the juice of three oranges. 
Mix all together and freeze. In all kinds of sherbet it is well 
to boil the water and sugar together, but in doing so it is well 
to put a little more water than the recipe calls for to allow for 
some boiling away. 

Claret Punch. 

Juice of six lemons, juice of six oranges, two and one-half 
cups of sugar melted in one cup of water, one pint of claret, 
one-third teacup of Jamaica rum. W_ater enough to make one 
gallon of punch. Freeze and pack until ready to serve. 

Jap Suey. 

A very rich ice cream. For a dressing use three large , 
oranges, three bananas, half a can of pineapple chunks, a 
fourth of a bottle of red cherries and a fourth of a bottle of 
white cherries ; cut all up together and sweeten to taste. Let 
it stand overnight in a cool place and serve over ice cream. 

Boiled Custard. 

Put two quarts of fresh milk on to boil; leave out a _half 
cup-or less-in which to mix an even tablespoonful of corn
starch (or flour). Have ready four or five eggs beaten sep
arately, part of the sugar (an after-dinner coffee cupful). beaten 
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with the yolks. I always p-qt a little of the sugar on with 
the milk, it keeps it (the milk) from burning so easily. When 
the milk is nearly ready to boil, dip out some of the hot milk 
and pour it slowly on to the eggs ivhich have been mixed 
together, stirring constantly. When the eggs have been thinned 
and heated by the hot milk, pour them into the boiling milk 
and let all boil together , for a minute or two, or until th~ 
custard tastes done. If the milk should curdle, and it will 
sometimes without any apparent cause, the custard should be 
strained. After the custard is removed from the fire a small 
pinch of salt improves it. When cold, flavor and sweeten to 
taste, for the small cup of sugar doesn't make it sweet enough 
for all tastes. 

Sauce for Ice Cream. 

Three or four brandy peaches, cut up, one cup of candied 
ginger, cut up, one cup of candied cherries, two or three slices 
of candied pineapple, cut up. Pour over these one cup of 
brandy and half a cup of Jamaica rum. Let stand several t 'mrs 
and serve with plain ice cream. This sauce is delicious. Of 
course it should be poured over the ice cream at the time ()f 
serving. 

Tutti Frutti Ice Cream. 

Two quarts of cream, two quarts of white custard (made with 
eight whites and one yolk). Sweeten to taste half a cupful 
of sherry wine, half a pound of crystallized fruits. Soften the 
fruit by letting it come to a boil in some of the boiling milk 
intended for the custard. Chop fine and add the wine. When 
the cream is half frozen add the fruit and wine, finish .freezing, 
take out the whipper and pack firmly. 

Orange Sherbet-No. 2. 

Put a quart of water and a pint of sugar .on to boil, add to 
this the grated yellow rind of three oranges, and let it boil 
for five minutes. Then set away to cool. Extract the juice and 
grate the fruit from twelve oranges and two lemons. Mix this 
with the syrup and then strain all through a thin muslin cloth. 
Then turn into the freezer and freeze. 

Banana Sherbet. 

Peel and mash a dozen ripe bananas. Boil a quart of water 
and a pound of sugar together for five minutes. Take from 
the fire and let cooL Then add the bananas and the juice of 
two oranges and press all through a sieve. Then freeze. 

Cherry Sherbet. 

Boil a quart of water and a pound of sugar together for 
five minutes. Stone a pound of cherries and add them to the 
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syrup. Then set to cool. Pre~s through a sieve till all the 
juice is extracted from the cherries. Then freeze. This sherbet 
should be a bright red and is very pretty. 

Pineapple Sherbet. 

Peel and slice and pound about one pound of pineapple to a 
pulp. Then rub through a strainer. Put in a saucepan one 
quart or water and one pint of sugar and boil for five minutes. 
Then set away to cool. Extract the juice of one lemon and 
mix this with the syrup, add the pineapple and juice, and then 
strain all through a thin muslin ·cloth. Then freeze. This 
sherbet is also made of canned pineapple. 

Fruit Ice Cream. 
To every pint of juice allow one pint of cream; sugar to 

taste. Let the fruit be well ripened; pick it off the stalks and 
put it into a large earthen bowl. Sweeten it nicely with granu
lated sugar, stir it, and mash it well, then with the back of a 
spoon rub it through a hair sieve. Whip the cream for a few 
minutes, then add the fruit juice and whip all thoroughly 
together. Put the mixture in the freezer and freeze. 

N esselrode Pudding. 
One cup of French chestnuts-measured after shelling

which need to be prepared by pouring over them boiling water 
for th~ purpose of peeling off the skins, then boil them till 
done, then pound to a paste; two ounces of preserved citron 
(home-made is the best), cut in small pieces, half a cup of 
raisins, seeded and cut, half a cup of preserved cherries-in
cluding syrup-of the acid variety, also home-made. Pour 
over these fruits and chestnuts, after having been prepared as 
above indicated, two sherry glasses of good table sherry ' or 
one wineglassful of good brandy and let stand for ten or 
twelve hours, or from one day till the next. Make a custard 
of one pint of new milk as follows: Heat the milk to the 
boiling point, stirring into it half a cup of granulated sugar, 
·one tablespoonful of cornstarch, which must be thoroughly 
dissolved to the consistency of paste in half a cupful of new 
milk, add to this two eggs, beaten together till light and 
creamy. Allow this to stay over the fire till done to the taste. 
When this custard is cold mix with it the fruits and chestnuts, 
and partially freeze, then add one quart of thick cream and 
freeze till hard and firm. The use of preserved cherries I 
particularly wish observed, as no other ingredient gives the 
rich color so much to be desired in this especial cream. If 
half a cup of cherries doesn't make it a pretty dark color, 
more can be added, sweeten to taste. 
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A Good Sherbet. 

Twelve oranges, twelve lemons, one pineapple, grated, whites 
of four eggs, beaten to a froth, two gallons of water, one 
quart of sugar. Boil water and sugar together, taking off 
scum. Set aside to cool. Squeeze the juice from the oranges 
and lemons and grate the rind of four lemons and two oranges 
and put in the juice. Then add this to the boiled syrup. · 
Last of all put in the stiffly beaten whites. It is now ready 
to freeze. 

Frozen Tomatoes. 

Select the very ripest and best tomatoes. Take out the 
pulp carefully, provided you wish to serve the mixture as 
individual dishes. One dozen tomatoes will be a sufficient 
quantity for a company of ten persons, and the mayonnaise 
dressing made by any approved recipe, and the quantity pro
portioned according to the quantity of tomato pulps will be 
the guide. Mix the tomato pulp by chopping it :fine, then the 
mayonnaise must be added and well stirred through. It is 
now ready to freeze. 

W'hen frozen and the course ready to serve put the filling 
in the tomato shells, taking care to place the shells on ice 
some time before being filled, that they may be .sufficiently 
cold not to cause the mixture t<:b melt at the ·moment of 
serving. 

Another way of serving is to leave the frozen mass in shape 
to be cut in slices by the hostess. The appearance of this 
dish is enhanced by the latter method, as nothing in the 
way of salad is so striking and beautiful as the blending of the 
two colors. 

· Tutti Frutti Cream. 

One quart of milk thickened with one ounce of arrow 
root; when cool add one quart of rich cream and two cups of 
sugar (scant); flavor and freeze. When it begins to freeze 
add half a pound of raisins, seeded and chopped fine, one-half 
pound of almonds blanched and chopped fine, one-eighth of a 
pound of citron chopped fine, and one-fourth of a pound of 
French candied cherries. Weigh almonds after hulling. 

Ice Cream. 

One quart of cream, whites of four eggs, half a pound of 
powdered sugar, an eighth of a box of gelatine dissolved in 
a little warm milk; beat the whites thoroughly, beat the sugar 
into them as for icing; whip the cream~ stir into the icing, 
add the gelatine, season and freeze immediately. 
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Lalla Rookh. 

Cut in small pieces a quantity of lady fingers, almonds, 
macaroons, French cherries, apricots and angelica; stir all 
lightly together and fill a mold with the mixture. J\1ake one 
quart of rich custard, reserving a cupful, and add to the re
mainder one ounce of gelatine that has been soaked thirty 
minutes; stir the custard well and strain in the gelatine; mix 
the ingredients well and when the mold is nearly full pour in 
the remaining cup of custard; freeze by bury-iug in salt and 
broken ice. Serve with whipped cream, flavored with vanilla,' 

Peach Ice Cream. 

One quart of cream, one pint of peaches, one pint of sugar, 
yolks of three eggs, one pint of water. Boil sugar and water to
gether twenty minutes. Rub the peaches through a sieve 
and add them to the boiling sugar; also add the beaten yolks 
and cook six minutes, stirring all the while. Take from the 
fire, set in cool water and beat two minutes. When cold add 
the cream and freeze. Canned peaches can be used for the 
above recipe as well as fresh ones. 

Frozen Pudding. 

Forty blanched almonds pounded rather fine, one ounce of 
citron cut in small squares, two ounces of currants, two ounces 
of raisins seeded and divided. Soak all in two wineglasses 
of wine all night. J\1ake custard of a pint of cream or milk. 
If cream, use yolks of two eggs ; if milk, yolks of four eggs. 
Make a syrup of one pound of white sugar and a pint of 
water. When nearly boiling, put in the fruit and wine and 
boil one minute. When cool, mix with the custard. Whip 
the whites of the eggs to a stiff froth, and add to the custard 
and syrup after they are mixed. Add last a wine-glass of 
brandy. This is a nice winter ice. 

Fruit Salad Frozen. 

Cut into dice the contents of one can of th_e best sliced pine
apples; remove the bitter skin from two grape-fruits, take 
half the contents of a medium-sized bottle of creme de menthe, 
or Maraschino cherries or one pound of white grapes. One cup 
of Jamaica rum, one cup of sugar, heat to boiling point and 
pour over the fruit. When cool, put into a freezing can and 
pack with ice and salt until ready to serve. Serve in punch 
cups or champagne glasses at beginning of luncheon, or after 
the wait at dinner. 
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N esselrode Pudding. 

Three cupfuls of large French or Italian chestnuts, shell, the 
brown skin removed and the nuts simmered until soft in boil
ing water, after which they are drained and pressed through 
a colander. Cut one pound of French candied fruit in small 
pieces and cool with a half cupful of sherry. Boil two cupfuls 
of sugar and one of water for fifteen minutes; when cool beat 
into it the yolks of four eggs beaten very light; stir over the 
fire until the mixture slightly thickens, then remove and beat 
till cold. Add the peeled nuts, one teaspoonful of vanilla, and 
one pint of cream. Put in a freezer and work until it is half 
frozen; stir in the candied fruit and sherry, and finish the freez-
ing. Pack away two hours to ripen. · 

Pine~pple , Mousse. 

Take one pineapple, peel it and cut one-half of it into slices. 
Lay them in a bowl and sprinkle with powdered sugar and 
one tablespoonful of Jamaica rum. Cover and set aside till 
needed. Grate the remainder of the pineapple into an earthen 
vessel, and add sugar sufficient to sweeten to taste, and pour 
two tablespoonfuls of vanilla and two tablespoonfuls of rum 
over it. Then mix carefully with one quart of cream. Pour 
into an ice cream mold and freeze. Serve with the slices of 
pineap:rle and its syrup around the frozen composition. 

Peach Sherbet. 

One quart of peaches, pressed through a colander, one pint 
of sugar, one quart of water, one tablespoonful of gelatine 
soaked in four tablespoonfuls of water, juice of one lemon, one 
pint of cream, with one tablespoonful of pulverized sugar. 

Boil the water and sugar for five minutes, add the soaked 
gelatine. Strain this mixture, and when cold add the peaches, 
the lemon juice, the cream and the white of the egg beaten with 
the tablespoonful of sugar. Mix all together and freeze. 

Orange Sherbet. 

One pint of water, one pint of granulated sugar. Dissolve 
the sugar in the water, add the juice of one dozen oranges and 
the juice of three lemons. · Strain this mixture through a cloth 
and freeze. 

Red Snapper Sauce re~ains its flavor long after salt has 
lost its savor. 



PICKLES A~D SAUCES 

Spiced Vinegar. 

In making pickles, only . the best cider vinegar should be 
used. It is not only more wholesome, but is the only kind that 
will keep pickles for any length of time. In the long ago when 
pure cider vinegar · could always be had, vinegar was' spiced 
in the spring and kept till autumn, and a great deal of the 
time set in the sun ; then after the cucumber (or any other 
vegetables) were put in, the pickles were not considered good 
enough to eat till from six months to a year old. When the 
pickle is all used out of a jar (if drained when taken up) the 
same vinegar (with a slight addition) can be used from yea1' to 
year. 

The following recipe for spiced vinegar is, in the opjn~on of 
the writer, perfectly flavored. To one gallon of good cider 
vinegar put one ounce of cinnamon,' one ounce of mace, one 
ounce of cloves, · one ounce of nutmeg, one ounce of coriander 
seed, two ounces of allspice, half an ounce of tumeric, half 2n 
ounce of black pepper, a fourth of a pound of race ging'er, 
one pound of brown sugar, and one ounce of chopped onions. 
The old-fashioned way was to pound all the spices separately 
in a mortar, but these days ground spices are bought, as it is so 
much less trouble, but pickle made by old Virginia house
keepers-of whom my mother was one-has never been im
proved upon. If, when the cucumbers are put in the spiced 
vinegar, they are taken out of vinegar (as is generally the 
case in cities these days) they do not have to be scalded, but if 
they are take~ out of brine they should be scalded in vinegar 
and water, and if more pickles are to be scalded the same 
season, the vinegar and water can be kept and used any num
ber of times. 

My Mother's Old-Fashioned Cucumber Pickles. 

Three gallons of cucumbers, two ounces of mace, two ounces 
of cloves, one ounce of tumeri'c, two ounces o.i chopp('tl onions, 
half a pound of race ginger, two ounces of nutmeg, two ounces 
of coriander seed, one ounce of black pepper, four ounces of 
allspice, one pound of brown sugar. Pound all of the spices 



Mary L. Flournoy Cook Book: 199 

separately in a mortar, put the pickles in a jar with a layer of 
spices and sugar until the jar is full, then cover with. cold 
vinegar and tie up with a thick cloth. 

Cucumber Pickle. 

This seems equa1ly as much of a ''relish'' as a ''pickle,'' be
cause the cucumbers are so much more like fresh ones than the 
pickled ones usually are. 

Slice twelve cucumbers and six small onions, as for the table1 

sprinkle over them half a cup of salt and let stand overnight. 
In the morning drain off the salt and add to the cucumbers and 
onions one quart of white vinegar, half a cup of black and · 
white mustard seed, one tablespoonful of powdered alum, half a 
cup of olive oil and one pod of red pepper. 

My Mother's Yellow Pickle, 

Two gallons of cider vinegar, four ounces o::f beaten white 
pepper, four ounces of white mustard seed, four ounces. of 
black mustard seed, two ounces of mace, two ounces: of tumerie·, 
two ounces of white ginger, two ounces. of ground mustard, 
three ounces o.f garlic, three ounces hors.er·adlish, two gins, of 
celery seed, five pounds of brown sugar. Pound all the spices 
together and stir into the hot vinegar for several minnites:. 
Prepare your vegetables by quartering the cabbage and s·cald!,... 
ing them :i!n brine ; cover them and ]eave until cold; squeeze 
dry and pnt in the sun ; when bleached, scald in vinegar and 
water, then put into the s.pieedl vinegar. 

Cantaloupe Sweet Pickle:. 
T'ake ripe cantaloupes, cut them into sections, ta:ke, ollt seedis; 

and clilt tbe rind off very thinly.. Put them in a stone j:aJr ;; pour 
over them as much eider vineg:ar~. boiling bot, as. wiU eove11' 
them;. cover up the, jar with a thick elortb and. p·late to keep, 
in steam. Next day drain o:ff the vinegar, boil and ponr o~er 
cantaloupe as "before. On the third day drain off virnegar a~nd 
boil, and wben boiling put in the pieces of eantalouP'e' and let 
all boil hard fo:r ten or nfte:en minutes, when r ·et-urn t o the 
jar. . On the fourth day drain oif . the vinegar, and ' dry the' 
cantalonpe as well as, possjb•1e. Proportions for fina1 preparaJ
tion : . To seven pounds o:f eantalolllpe aHow . five pounds of 
granulated s.ng.ar, one pint of fresh cider vinegar; put vinegar 
and s:uga:r in a kett1e and lwil tin the syrup is pretty thick, 
then put in cantalonp'e and boil till tbe cantalaupe is e le"aT' in 
looks . ~1nd done enollgh to p,]er'ee' with a straw. F0r· the a~ve 
quantity ~f :frnit have three sticks: .. of . cinna;mon, .. on e bla~e . of 
mace and one doz.en eloves, w:hdeh booi1 with the SYJ'l!llp. When 
you take out the ea:nta]onp~e, if the syrllp is: no:t pretty t:hiek 
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continue to cook it till the proper thickness is obtained, then 
pour the syrup over the fruit, which must have been previously 
put in a jar, cover up securely and put in a dry place. 

The size of the pieces of cantaloupe must be determined by 
your own judgment; the usual way to cut them is to have 
them a generous size to help on the plate without having to 
cut them at table. 

I have endeavored to give very minute directions with regard 
to the mak1ng of this sweet pickle, for it is very delicious and· 
well worth the trouble of making. · 

Cantaloupe Sweet Pickle. 

Peel the rinds and cnt them in any shape desired. To seven, 
pounds of fruit add four pounds of good brown sugar, one 
quart of good vinegar, one and a half ounces of stick cinnamon, . 
half an ounce of whole cloves, half an ounce of mace, one 
ounce of white mustard seed. Lay the melon in weak brine all 
night. In the morning put it on the fire with water enough 
to cover it, put in a lump of alum the ~ize of a hickorynut; 
boil twenty minutes, then put in cold water for an hour. Drain 
it well from the cold water and put in a jar. Boil the sugar, 
vinegar and spices together and pour over the fruit. Do this 
for two mornings, and the third morning put all on the fire 
and simmer for a few minutes. ' 

Chili Sauce. 

Twenty-four ripe tomatoes, pared and cut up fine-canned 
ones will do. Ten green peppers, chopped. Twelve onions
lemon size, chopped. Two cups of vinegar, one cup of sugar, 
four tablespoonfuls of salt, one teaspoonful each of cloves~ cin
naman and allspice. Add more spices if preferred. One tea
spoonful of black pepper and one teaspoonful of red pepper. 
Boil one hour, stir often, as it burns quickly. 

Chili Sauce. 
Twenty-four tomatoes, six onions, six red peppers, one cup 

of sugar, one cup of vinegar, salt to taste, one tablespoonful of 
ginger, one tablespoonful of cloves and one each of allspice 
and cinnamon, or less if not liked so spicy. Chop the three 
vegetables together and simmer for one hour. Bottle and seal. 

Green Tomato Pickle. 
Slice the tomatoes, place them in a colander with salt be

tween the layers. Let them drain all night; squeeze them as 
dry as possible. To each gallon of sliced tomatoes add half a 
dozen onions, half a dozen green peppers, one tablespoonful 
each of ground black pepper, whole cloves, broken cinnamon, 
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celery seed and white mustard seed; one small teaspoonful of 
cardiman seed and one of mace, one tablespoonful of mustard, 
one pint of brown sugar, a little garlic, a little horseradish, if 
liked. Mi:x; thoroughly with plenty of vinegar, put on the fire, 
let come to a boil and seal while hot. 

· Sweet Peach Pickle. 

To seven pounds of peeled peaches add three pounds of 
sugar, one quart of vinegar, two ounces of mace, one ounce of 
allspice, six sticks of cimiamon. Put all on together and boil 
until the peaches are soft enough to stick a straw through. If 
sweet pickle is liked sweeter than the recipe calls for, a little 
more sugar can be added. White Heath peaches are very 
much the best for pickling. 

To Pickle Damsons. 

Take seven pounds of damsons, wash and wipe them dry, 
three pounds of sugar, one-half ounce of cinnamon, half ounce 
of mace, one-fourth of an ounce of cloves, and half an ounce 
of allspice. With one quart of vinegar and the sugar make a 
syrup, and pour it over the ·fruit boiling hot. Let it stand 
twenty-four hours; repeat the boiling next day, and let it 
remain twenty-four hours longer; then put all on the fire to
gether and cook till the fruit is done. 

Cucumber Sweet Pickle. 

First lay the cucumbers in brine for one week, or, even ten 
days, next cut them in slices a fourth of an inch thick; then 
soak out the salt and boil them in alum water for half an hour,
and afterwards in ginger tea for one hour. Then make a syrup 
of one pint of water, one quart of cider vinegar and three 
pounds of sugar to every four .pounds of cucumbers. Flavor 
with cloves, mace and cinnamon. Boil all together until the 
syrup is sufficiently thickened. 

Sweet Cucumber. Mangoes. 

Take medium sized cucumbers and put in salt water nine 
d~ys, then soak in fresh water twenty-fo1_1r hours; op~n leng\h
Wise and take out the seeds, place them 1n a preserving kettle 
with alternate layers of grape leaves, sprinkle a very little 
alum over each layer; cover with equal parts _of vinegar and 
water and scald until green. Slice some lemons very thin 
and fill the cucumbers with slices of lemon and raisins, tie or 
sew together and place in a jar, adding cinnamon bark and 
whole cloves. Make a syrup of one pound of sugar to one pint 
of vinegar, boil and pour over the cucumbers for nine morn
ings; add more syrup if it does not cover the pickles. . 
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Raisin Pickle. 

Two pounds of seedless raisins, three dozen medium.:.sized 
cucumbers, · (out of vinegar), three coffee cups of light brown 
sugar, one quart of good vinegar, two tablespoonfuls of white 
mustard seed, one teaspoonful of black pepper, one stick of 
cinnamon. Let the sugar, vinegar and spices all boil for five 
minutes, then add the raisins; when they are clear and plump 
add the cucumbers sliced in small squares. Let all boil together 
for a short while. 

Green Tomato Sauce. 
Sixteen pounds of green tomatoes, seven pints of good cider 

vinegar, four pounds of br,own sugar, half a pint of celery 
seed, one quart of onions cut fine, one-fourth of a cup of ground 
mustard, half an ounce of mace, half an ounce of cloves, one 
ounce allspice, several, tablespoonfuls of black pepper, as much 
red pepper as is liked. Put all the spices and sugar in the 
vinegar and boil them. Then put in the tomatoes and onions, · 
which you must slice the night before, preparing them by 
putting them in a vessel (a stone jar is best) with alternate 
layers of tomatoes, onions and salt. Drain the water off and 
boil in the spiced vinegar until of the thickness of tomato 
catsup. The above is an unequaled sauce for meats. To have 
green tomatoes retain their bright green color, they, with the 
onions., can be ground in the meat chopper instead of standing ·· 
all night in salt. 

Sweet Green Tomato Pickle. 

Slice and then chop one peck of green tomatoes, then sprinkle 
four large spoonfuls of salt upon them and let them stand 
overnight. Next day drain off all the water and have ready 
chopped one dozen large onions; allow a half-gallon of good 
cider vinegar, three pounds of sugar, one and one-half ounces 
of ground pepper, one ounce of whole cloves, one ounee of 
white mustard. seed, one ounce of allspice, three ounces of celery 
seed. Put all in a kettle and boil until tender. The whole 
spices should be tied up in ·a very thin muslin bag and removed 
w:J;en the pickle is done. I wish to lay particular stress upon 
the fact that the tomatoes and onions must be chopped in a 
meat chopper-of the ordinary kind-instead of being merely 
sliced in the old-fashioned way. Seal in jars when still hot. 

Pickled Onions. 
Peel and boil them in equal portions of sweet milk and water 

for ten minutes. Drain them and pour scalding, spiced vinegar . 
on them immediately. Ne"Ver use allspice, as it darkens the 
onions. Always select the small white ones. 
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Tomato Catsup. 

To every gallon of tomatoes, sliced, add five tablespoonfuls 
of salt, two of cayenne pepper, two of black p'Bpper, one tea
spoonful of mace, one teaspoonful of cinnamon, one-half tea
spoon of cloves, two large onions, sliced; one tumblerful of . 
good brown sugar, one quart of good apple vinegar, ' one table
spoonful of mustard. Stir often; cook fQur hours. Bottle 
when cold. 

Pepper Sauce. 

Fill a quart bottle with small peppers, either green or ripe; 
put in two tablespoonfuls of sugar and fill with good cider 
vinegar. This pepper .sauce or vinegar is invaluable in season
ing sauces and good to eat with fish or pork. If small peppers 
can not be obtained, cut up large ones instead. 

Shirley Sauce. 

Mash and cut up two dozen large, ripe tomatoes and run 
them through a sieve ; add two large onions chopped fine ; 
four green peppers chopped very fine , four tablespoonfuls of 
sugar, a little salt, four teacupfuls of good vinegar. Boil all 
together one hour, then cork and seal tight. 

To Make Oil Mangoes. 

Put the mangoes in strong brine for five days or longer. 
After taking them out, green them by laying them in a kettle 
with grapevine leaves between each layer of mangoes; a little 
alum.sprinkled .. on each layer. Let them simmer all day, chang"" 
ing the leaves if necessary. If not green enough, put them on 
the second day. " 

. I 

Dressing for Two Hundred Cucumbers. 

Two pounds of white mustard seed, two pounds of black 
mustard sljled, one and one-half pounds of celery seed, one quart 
bottle of olive oil, one large cabbage, cut fine, half a gallon of 
chow chow cut fine, one jar of white onion pickles, one-fourth 
of a box of Coleman's mustard, one large root of horse radish, 
two . pods of garlic, three pounds of brown sugar, cinnamon, 
cloves, 1 allspice, salt and vinegar to taste. Mix the above and 
then stuff the cucumbers and drop them in the vinegar prepared 
for them. 

To prepare the vinegar, use two gallons of good vinegar, 
two pounds of sugar, a little horseradish, white-pepper and 
spices, also salt. Do not heat the vinegar, use it cold. Buy 
the cucumbers out of vinegar as they are the best and ready 
for use. 



204 Mary L. lfl6J'U/rnoy Cook Book. 

Chow Chow. 

A half gallon of sliced cucumbers, one level half gallon of 
onions sliced, one large head of cabbage, chopped fine. Sprinkle 
with salt and let it all lie three hours, then squeeze dry, add 
a quart of sliced okra and mix all well together; add two 
teacups of mustard seed, one teacup of ground mustard, three 
tablespoonfuls of celery seed, two tablespoonfuls of tumeric, 
one pound of brown sugar. :Th.-iix all well together, cover with 
good vinegar and boil until done. 

Chow Chow. 

Two dozen cucumbers, one dozen green peppers, one large 
head of cabbage, one gallon of green tomatoes, one-half dozen 
large onions. Chop the onions and pour hot water over them 
for ten minutes. Chop the other ingredients fine, and sprinkle 
salt over them, adding onions. Let this stand over night and 
put to drain two hours, then pour on some weakened cold 
vinegar. Let stand twenty-four hours; pour off this vinegar 
and to every gallon of this mixture add one-half a pound of 
sugar, put good vinegar on, season with good spices, mace, 
cloves, mustard and tumeric (for coloring), celery seed, horse 
radish, grated, and any other spice desired. Put the vinegar on 
the fire, let come to a boil and pour over it. You must have 
good vinegar in making pickle, and do not make too early in 
the season if you wish to keep it. 

Mustard Chow Chow. 

Two dozen cucumbers cut in small pieces, two heads of cab
bage, chopped; sprinkle with salt and let it stand all night; 
one dozen green peppers, chopped fine; five dozen small seed 
onioris. Soak the onions and peppers separately in salt water 
all night. Next morning squeeze all the salt water from them. 
Place in a kettle a layer of pickle and a layer of seasoning, 
composed of two ounces of ''rhite mustard seed, two ounces of 
celery seed, one ounce of tumeric and one-half box of mustard 
mixed, smooth with vinegar, adding two and one-half pounds 
of brown sugar. After putting in the kettle in layers, cover 
over with vinegar and boil thirty minutes. This makes two 
gallons of pickle. 

Sweet Pickled Figs. 

Take seven pounds of California evaporated figs, boil until 
tender, drain well, make a syrup of three pounds of sugar, one 
quart of, vinegar, half an oU'nce each of cinnamon, mace and 
allspice and a few cloves-about half the quantity of cloves as 
you have of the other spices. Put th_e figs in jars, pour the 
syrup over them while hot, when cold tie up. 
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~ 
Green Tomato · CatSup. 

Slice one peck of green tomatoes into thin slices, sprinkle 
them with salt and let them stand twenty-four hours; then 
strain and add the following ingredients: One dozen onions, 
cut in thin slices, one ounce of ground pepper, one-half ounce 
of ground cloves, one ounce of ·ground allspice, one ounce of 
ground ginger, one ounce of. mustard seed, two ounces of 
celery seed, two pounds of brown sugar. Mix all the seasoning 
well together. Then put in a kettle, :first a layer of tomatoes 
and onions, then a layer of seasoning, and so on till full. Cover 
with strong vinegar and let it boil until clear. 

Pepper Sauce. 
One gallon of green peppers, half a dozen onions, half a 

gallon of vinegar. Boil till the peppers are soft, and strain 
through a sieve, season with salt, black pepper, mace, allspice,. 
garlic and half a teacup of sugar. Boil fifteen minutes. Then 
add three pints of good vinegar and it is ready for use. 

Stuffed Peppers. 
Cut the tops from the peppers, remove the seed and place 

both peppers and tops in strong salt water; let remain while 
preparing the· filling. Chdp fine two large cabbages, sprinkle 
with salt and press the water out between your hands; chop 
twelve large onions and eight hot green peppers; add three 
teacups of sugar, one ounce each of white and black mustard 
seed, one ounce of celery seed. Pour one pint of vinegar over 
all. Fill the peppers with the mixture, place the tops on and 
tie securely with white cord; pack tightly in jars. Let one 
gallon of vinegar come to a boil, with one pound of sugar; let 
cool, pour over the peppers and seal. 

Stuffing for Sixty Mangoes. 
One pound' of black mustard seed, one pound of white 

mustard seed, two pounds of chopped onion, one oup.ce of mace, 
one ounce of nutmeg, two handfuls of black pepper, one ounce 
of turmeric, well mixed with cold water, one cup of olive oil, 
half a pound of mustard, four pounds of brown sugar. Mix 
all these ingredients well together, adding a little mango or 
cucumber chopped fine. Stuff th·em; if any filling is left, 
sprinkle between the layers in the jar. Pour over as much 
boiling vinegar as will cover them. Some persons might like 
the addition of a little garlic and scraped horseradish. 

Peach Mangoes-Sweet. 
Take large plum peaches, sufficient quantity to fill the jar, 

slit them on one side and extract the seed. Have ready the 
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stuffing in proportion to the peaches. Mince :fine some soft 
peaches, preserved orange peel, preserved ginger, coriander 
seed, celery seed, a small quantity of mace, cinnamon, candied 
strawberries if you have them and pickled cherries. Sew the 
peaches up, after stuffing them, and :fill the jar. Then to every 
two pounds of fruit allow one pound of sugar and half a pint ·· 
of vinegar. Make a syrup of the sugar and vinegar, and pour 
on the peaches, boiling hot. Repeat this for three mornings; 
the fourth morning put them all on together, and boil a short 
time; add a few spices, cinnamon and ginger to the syrup 
when you make it. They will be ready for use in a few weeks. 

The use of Red Snapper Sauce in cooking is the only hapit 
you can't shake oft'. The family is satisfied. 

You must eat, therefore make it a pleasure by seasoning 
with Red Snapper Sauce. · ' 

PUCK BRAND 
LAMP CHIMNEYS 

Are manufactured specially 
for this climate. Very few per
sons are aware that ,the damp
ness here causes so much break
age in lamp chimneys . . "Puck 
Brand'' Chimneys are made 
from · a special composition of 
lead and glass that overcomes a 
great deal of the unnatural 
breakage. Buy ''Puck Brand'' 
Lamp Chimnels. Save money. 

PUCK BRAND 

CARPET TACKS 
Are full 500s for 5 cents. These are 
good tacks. with sharp points and big 
heads, The ordinary package con
tains from 200 to 300 tacks. The full 
barrel tacks usually sold contain 
about 150. Insist on Puck Brand · 
Tacks, · and get double the quantity 
of good tacks for 5 cents. 



l PRESER. VES · AND JELLIES . 

In the present age pickling and preserving seems to be a 
lost art with the average city housewife. There ar-e, .too, sev
eral good reasons for this. One is that so many ·people leave 
a city in summer; then, too, owing to late frosts, the fruit crop 
is often a failure, and still another reason i~ that these days 
really good, pure articles i'n that ~ine can be bought of a first
class grocer. But only people of "means" can indulge in those 
that are really first-class, ·and the inexpensive ones are neither 
palatable nor · wholesome. On the whole, , however, it is much 
cheaper and more satisfactory in every way to have one's 
pantry ~helves filled in the old-fashioned way with . jars of 
home-matl.e pickles and preserves. A.s my endeavor is to have 
my recipes seasonable, I feel this is a very opportune time for 
some suggestions in this line. A.s pears . are more apt to be 
plentiful in this part of t4e country . th~n most fruits, I will 
begin by . telling a few things about pear £}reserves th!J.t,prob
ably all the readers of this column do not 'already know. In 
the first place, .most of the sq-'called pres'erving pears are I en~ , 
tirely too gree:J;J. and hard to make good preserves. The pears 
should be ripe, and it doesn't matter, even, if they are a little 
soft, but should not be mellow. Th_e hard, green kind· make 
hard, tasteles~ preserves. Then, as in other preserves, let the 
proportion be one· pound of fruit to one pound of sugar. It is · 
easier to make pretty, cleB-r preserves if the sugar and wh.ter 
are put on . together, and allo'fed to boil j.ust enough to skim 
off all the foam, then · ,droj> th¢ fruit in. Preserved pears are 
insipid without some sort of flavoring. Ginger or sliced lemon 
can be used, or both together season very nicely. But nothing 
imparts a more delicious flavor than pineapple, in the propor
tion of one pineapple to one gallon of preserves. If fresh pine
apples are not to be bad, pineapple chunks or canned pine
apple can be substituted, . but of course tlie fresh fruit is pr;e-
ferable. · · · 

Blackberry Jam. 

To the average housekeeper :o.othing seems more simple to 
make than blackberry jam, still some is a great deal more 
palatable than others. I believe if the following rule is ob
served , it will be found to be a good one: To one pound of 
fruit put three-quarters of ~ pound of granulated sugar. . Wash 
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the berries carefully and put them on in a preserving kettle 
with a very small quantity of water and let them cook till the 
berries are quite soj:t, then add the sugar and cook till done. 
Prepared in this way, the jam will be much richer than if the 
sugar were · added in the beginning. Allow the jam to get 
cold before sealing.. · 

T;~ Preserve Fresh Figs. 

Take the weight in sugar of the quantity of figs to be pre
served; the figs must be ripe. Cover the figs with cold water 
for twelve hours; then simmer in water enough to cover them 
u,ntil tender and spread out upon a sieve to cool and harden. 
Make a syrup of the sugar, a cup of cold water being allowed 
for every pound. Boil until clear of scum, put in the figs and 
simmer for ten minutes. Take them out and spread upon dishes 
in the sun. Add the rind of a lemon and a small quantity of 
ginger for seasoning ; boil the syrup thick, put the figs in- and 
let them bt1il for fifteen minutes and fill the jars three-quarters 
of the way up to the top. Then fill up with boiling syrup, cover, 
and when cold seal up. · 

Pineapple Preserves. 

Peel the pineapple and remove the eyes. Then slice it nicely 
and weigh it. Allow equal quantities of fruit and sugar . . Place 
the fruit . in a deep dish and then sprinkle the sugar over it, be
tween the slices, and let it stand overnight. Drain off the 
syrup in the morning and put it in a kettle, and when it gets 
very hot put in the fruit. Let it cook slowly till the slices 
look very clear. Then skim them out and put them in the jars. 
Fill to overflowing and then seal. 

Peach Marmalade. 
Weigh the fruit after you have stoned and peeled it. Allow 

three-quarters of a pound of sugar to a pound of fruit. Bring 
the peaches slowly to a boil and boil for three-quar.ters "of an 
hour; then stir in the sugar. Boil for fifteen minutes, skimming 
as you do. . · · -

Preserved Waterm~lon. 
Allow one and a quarter pounds of sugar to each pound of 

melon, which has been soaked over night in alum water, then 
scald in .strong ginger tea, drain and wipe dry. Make a syrup 
with as little wat~r as possible, boil and skim and pour ove:r 
scalding hot. Next day boil till it thickens, then add the rinds 
and boil till clear-about half an hour. The juice and rind of 
lemon put on the melon before boiling in the syrup is a great 
i;m.provement. 
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Citron Preserves. 

Select sound fruit, peel it, divide it into quarters, carefully 
take out the seeds and cut it into very small pieces, any shape 
you desire, and weigh it; to every pound of fruit allow a 
pound of loaf·'sugar; put the citron on to cook until it is quite 
clear; then remove it from the kettle where it can drain and 
pour out the water it was cooked in; then put on the wei!5hed 
sugar with water enough to wet it through; let it boil nntil 
very clear, and before putting in the citron' again ~tdd to the 
syrup two large lemons, sliced, and a small piece of ginger 
root to give it a fine flavor; then add the citron and let all C'>Ok 
together about fifteen mii:mtes; fill the jars with the cjtron and 
pour over the hot syrup·; then seal up. 

!l'omato Preserves. 

Ripe tomato preserves are well worth the trouble of making. 
They are impossible to buy, and are therefore one of the few 
sweets that even the city housewife must make at home. 

Allow pound for pound of sugar and let stand overnight. In 
the morning pour. off the syrup which has formed and boil it, 
skimming off every particle of foam. Put in the tomatoes and 
boil twenty minutes. Lift them out one by one with a skimmer 
and spread on a dish. Boil the syrup until•it thickens, flavor 
generously with stick cinnamon and race ginger. Put back the 
tomatoes, boil for fifteen minutes and seal in hot jars. 

Green Tomato Preserves. 

Take a peck of green tomatoes (plum or strawberry is the 
best) anq boil until soft enough to remove the skins; then peel 
and drain them and weigh; allow a pound of sugar to a pound 
of tomatoes; boil slowly until quite thick; they are yery nice, 
and will keep without scalding over again. -

Sun Cooked Preserves. 

Small fruits are best put up in this way: For every pound 
of fruit take one pound of granulated sugar; wet it thoroughly 
with cold water; put it on a good fire; when it boils all over the 
kettle pour in the fruit. :watch it until it boils again all over 
the kettle; pour out on meat platters and set out where they 
will get the sun for three days, bringing them in at night, and 
turn them over in the juice. Put them in the jar cold. These 
preserves will keep longer than any otller kind, ·which I am 
sure every housekeeper will consider a great advantage; be
sides they are very delicious put up in this way. 
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Some Suggestions With Regard to Making Jelly. 

Fruit should not be too ripe to have good success, conse- · 
quently if it is a little green · it is all the better. To know 
when it is done try a spoonful in a plate, and if it thickens as 
it becomes cold it is done. A flannel bag is best for straining 
jelly. If possible avoid putting jelly at any stage in a metal 
vessel; it should be . made over a moderate fire, and be care
fully watched and skimmed. For every pint of strained juice 
allow a pint of granulated sugar. It is always well to boil 
the juice at least fifteen minutes before adding the sugar; by 
doing this it is not so liable to burn. In putting away jelly 
it is well to cut out a piece of plain white vaper to fit over 
the top of the glass, and dip it in alcohol before laying it on 
the jelly. Then put on the cover. In this way jelly will keep 
for years without moulding. Remember that jelly should not 
be covered and put away until cold. 

Grape Jelly. 

To every eight pounds of fruit take a coffee cupful of water; 
put them into a porcelain-lined kettle and boil until -quite soft; ' 
strain through a flannel strainer ; measure the · juice ; measure 
and set aside an equal qnantity of granulated sugar; then boil 
the juice half an hour; add the sugar and let it boil five or 
eight minutes longer. All jellies, to be good, should have 
nearly all of the boiling done before the sugar is added. 

Siberian Crabapple Jelly. 
Halve the Siberian crabs and take out all defects; cook very 

soft, using as little water as possible; strain out . all the juice; 
take the same measure of sugar that you have 'Juice, put them 
together and boil, till, when tried on a plate it congeals; then / 
put in jelly glasses and set in a south window, for the sun to 
shine on it for several weeks. 

Apple Jelly. 
Take some ripe apples, fine-flavored and juicy, cut them in 

quarters; put them in water as you cut them, or they will turn 
black. When all are cut, put them in a preserving kettle and 
pour over them a little water; let them cook until they are 
quite soft; then strain through a flannel bag; boil the juice 
with an equal measure of sugar untH it will jelly (you, can test 
it by putting a little on a plate), and pour it while hot in the 
glasses. 

Brandy Peaches. 
Select fine freestone peaches-yellow or white-preferably 

yellow"'"""not overripe. Scald them with boiling water, cover 
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well and let them boil till tender. Then take them out and 
drain on a platter, put them iri jars and cover with brandy; ' 
and let them stand one week. Then make a syrup, allowing a 
half pint of the water in which the peaches were boiled to 
one pound of granulatE:d sugar. Take out the peaches drain 
them and put them into glass jars. Let the syrup co'ol and 
mix equal parts of this with equal parts of the brandy in which 
the peaches weer put up; pour over the peaches and seal. 

All brandied fruits are put up in the same manner. 

To Fill Jars With Hot Fruit Without Breaking. 

Place the jar in a bowl of cold water and pour into it one 
cupful of the boiling fruit. This will heat the jar without 
breaking it, and it must be taken out of the water to finish 
filling it. Care must be taken not to fill the hot fruit higher 
than the water on the outside of the jar before removing it, or 
it will be sure to break. This will answer for filling je]Jy 
glasses also. 

Quince Preserves. 

To prepa.re quinces for preserving, put them in a pan of 
water on the stove and let them scald -until the skin is soft; 
they will peel as easily as a peach. If not done in this way, · 
quinces are very difficult to peel and are hurtful to the hands. 

Quinces for preserving should be ripe; that is, they should 
be yellow, and have a fragrant smell. After peeling th~ 
quinces, cut them into pieces or rings. Weigh them and put 
them into the preserving kettle and cover with water. When 
they are quite tender, pour off the superfluous water, leaving 
about half a pint to every pound of fruit, and adding sugar, 
ponnd for pound. Let the whole boil till the fruit is tender. 
Then carefully drain out the fruit and lay it in the jars. Now 
return the kettle to the fire, and let the syrup boil to a jelly. 
Then fill the jars with it. The jelly will grow clearer and 
brighter as time goes on, and quinces preserved in this way 
will keep for years. . 

They will be light colored if kept covered during the process, 
and red if the cover is taken off. 

To Preserve Fresh Figs. 

Weigh the fruit and allow an equal quantity of sugar, the 
thinly pared rind of a lemon·· and a little ginger. Lay the :figs 
in cold water and let them remain for twenty-four hours, then 
simmer them till tender; put them again in cold water and let 
them stand for two days, changing the water each day. :J! 
not quite soft, simmer again and replace in cold water until 
the next day. Make a syrup of two-thirds of the sugar allowed 
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and water in the proportion of a pint to two pounds, and in 
this syrup let the figs simmer ten minutes. In two days pour 
the syrup from the figs on to the rest .of the sugar weighed. 
After adding the lemon and ginger, boil the syrup for five 
minutes, when the fruit can be added and cooked until done 
and transparent. Cut the figs in half if preferred. Put away 
in small glass jars. 

Cherry Preserves. 

Stone the fruit and to one pound of fruit put one pound of 
sugar, let stand overnight, this hardens the fruit; put it where 
it will heat gradually and boil slowly until the cherries look 
clear; skim carefully, remove the cherries with _a wire spoon 
and boil the syrup hard for about ten minutes; put all in glass 
jars, dip a paper in brandy and lay on top; seal and keep in a 
cool, dry place. 

Apple Marmalade. 

Peel, core and cut your apples into small thin pieces; put 
them into water with a little lemon juice to keep them white; 
after a short time take them out and drain them; weigh the 
quantity to be made, and put them into a kettle; three-quarters 
of a pound of sugar sho11ld qe added to each pound of apples; 
add a stick of cinnamon and the the juice of a whole lemon. 
Put the kettle over a brisk fire and cover it until the apples 
are soft, then uncover it and stir constantly to prevent burning 
until the syrup is of the proper consistency, then pour the 
marmalade into jars. The peeling and cores left from the 
marmalade can be made into jelly. 

Crabapple Jelly. 

After your fruit is cut fine cover with water in a kettle and 
boil to a pulp and strain without squeezing; a pound of sugar 
to a pint of juice; boil and skim closely twenty minutes, or, 
until s;yrup will jelly if cooled. When a little cooled fill jars, 
cover with brandied paper and seal. 

Currant Jelly. 

Take currants that are fully ripe; pick them from the stem, 
put them in a stone jar, set the jar in a pot of water, taking 
care that no water gets in. Let the fruit boil till the juice is 
extracted. Pour in a flannel bag and let it drip through
without squeezing, however, as this makes it cloudy. The juice 
which runs through without pressing must be reserved for 
the best jelly; you may then squeeze the bag to make an 
inferior kind. To each pint of the juice put one pound of 
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granulated sugar; boil it fifteen or twenty minutes, skim it 
clean and put it in glasses while hot. Expose them daily to 
the sun to prevent fermentation. 

Some boil the juice without the sugar, and then, for every 
pint of juice, after taking off the fire, they add the sugar in 
the proportions given, stirring briskly till all is dissolved; then 
the jars are filled as quickly as possible, for the preparation · 
jellies at once. Jellies made in this way are of a much lighter 
color thai!- when the sugar is boiled into them. 

A Preparation of Citron For Various Purposes. 

Make a brine strong enough to float an egg (this is the test), 
boil and skim well, and pour, when cool, into a wide-mouthed 
earthen crock with nearly straight sides. Have a cover that 
will go just inside the jar, a wooden one will answer. By 
weighting it lightly you can keep all the rind in pickle and 
save every piece of it. Cut into strips of convenient width 
and four inches long. Pare off the green outer skin and all 
the soft inner part. This will leave the rind proper a little 
more than half an inch thick. As the · jar fills up, add fresh 
brine. If there is mold on top, it is well to drain off all the 
first brine and boil it with the fresh and skimming it very 
clean. From the pickled rind you r,an make very many good 
things. The best of these is citron, citron that will discount 
anything you can buy. Well crystallized after preserving it 
makes the finest sort of sweet for dessert. 

Citron. 
Wash the salt rind well in clear water and soak it for three 

days, changing the water every day. At the end of three days 
if not perfectly fresh to taste, soak another day. Weigh the 
rind. For each pound of it allow a pound and a half of sugar, 
one ounce of race ginger and the strained juice of two lemons. 
Dissolve alum the size of a large marble in a gallon of boiling 
water and scald the rind in it for fifteen minutes. Skim out 
and wash in cold water. Bruise the ginger very well ·aV:d pour 
upon it enough boiling water to cover .th.e citron. :It~.(i1'stand · 
where it will keep hot. for two hours ; !:~en strain :.~i~-l?:tb your 
preserving kettle, P1lt in the rind and' cook until'"~.:'' fork will 
pierce it easily. If fresh grape leaves are handy keep the rind 
covered with them while cooking, they give a beautiful delicate 
green tinge. Lay them over the top, and turn a plate upside 
down upon them. Skim· out the rind when tender and lay it 
on fiat dishes to cool. Strain the ginger tea. Skim it well 
and add to it the sugar, a cupful at a time, stirring, so it will 
dissolve without scorching. When it is boiling briskly put in 
the lemon juice, also the yellow peels of the lemons cut in thin 
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rings. Cook briskly, skimming well, until the syrup threads 
between the thumb and finger. Now put in the rind and cook 
gently until it is clear, through and through. It should take 
about three hours. If the syrup gets too low, fill up the kettle 
a little at a time, with fresh ginger tea. The rind ought to be 
transparent, of a pale green color and the syrup almost as rich 
as honey. Skim out the citron and put in glass jars. Let the 
syrup cool to about blood heat and fill up the jars with it. 

To Crystalize Citron. 

To crystalize citron lay it thinly over a dish, cook the syrup 
a little thicker ,and pour it over the rind. Leave it untouched 
a week; then take out the rind-which ought to be covered 
with sugar crystals like rock candy~drain it, sprinkle with 
coarsely powdered loaf sugar and dry in a warm.._not hot
oven. When dry, pack it away in tight tin boxes lined with 
ojled paper, with laye!s of rough white paper placed between. 

After all, the well seasoned dish tastes best. Why not · try 
RED SNAPPER SAUCE? 

Puck Brand 

Rolled Oats 
Manufactured . entirely 

from No. 1 white oats un
der the latest improved 
milling conditions.· · They 
are of the best qu~lity in 
every respect and can not 
be surpassed by any brand 
now · sold, either ·in point 
of cleanliness or of nutri
tive value. We guarantee 
every package to be satis
factory. Order today. 



I CANDY 

I shall endeavor to be very explicit in the directions for 
making the caramels and nut candy given below, because what 
reputation I have for knowing how to make "good things" to 
eat was first gained with these two kinds of candy. I sold them 
for several years at a local drug store, but had to quit because 
I was never able at any time to supply the demand. 

My Cream Caramels. 

The proportion is five cupfuls of very rich milk (part cream 
is better) to three and a half even cups of granulated sugar 
and two teaspoonfuls of vanilla. Mix all thoroughly in a gran
ite saucepan and let it cook till thick. · In cooking it seems to 
brown, which seems to give it a richer, better flavor; probably 
the change of color is owing to the fact that the vanilla is 
cooked in it. Burnett's vanilla always curdles the milk. The 
only way to ''try'' this kind of candy is to drop a little on a 
cold plate, rub it around a little with a fork. If it looks and 
tastes done, pour it on plates. After it stands a few minutes7 

rub and mash it a little with a fork. When it begins to look 
creamy, pour on a platter. If the platter is large, it will hold 
the candy from all the plates. The seasoning that I prefer for 
this candy is some burnt sugar; . about a tablespoonful or more 
can be burnt and put in before the caramels stop cooking. It 
gives a delicious caramel flavor and is well worth trying. If 
this candy is made of all milk and no cream, put a lump of but
ter in while it is cooking. Of course if burnt sugar is used for 
flavoring, the vanilla should be omitted. 

My Nut Candy. 

The proportion is two even cupfuls of granulated sugar to 
one heaping cup of nuts-pecans are best. The nuts should 
be broken (not too small). Put the sugar on with a little water, 
two teaspoonfuls of vinegar to each cup of sugar and a little 
cream of tartar on the end of a teaspoon. Let all cook like any 
other candy till, when tried in cold water, it is about as hard 
as boiled icing, which should never be hard enough to crack 
against the glass. Have ready in a bowl the nuts with a little 
salt sprinkled over, and a piece of butter about the size ?f a 
walnut. Pour the boiling candy over them, set the bowl In a 
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pan of cold 'Yater and let get almost cool before disturbing it. 
Then stir until it begins to look creamy, when pour into a 
greased platter and cut in squar_es while warm. The important 
thing in making candy is to know just when it is done, and all 
one needs to find out this is a little practice. 

Chocolate Caramels. 
Three pounds bro·wn su,gar, one cup of sweet milk, one cake 

of Baker's chocolate, half a pound of butter, two tablespoon
fuls of vinegar, bvo tablespoonfuls of molasses. Mix all to
gether in a saucepan and boil till, when a small quantity is 
dropped in cold "\Vater, it would be hard enough to pick up, 
and work in the fingers. Take the saucepan off the fire and 
beat till it begins to cream, then pour on a buttered platter, 
and when nearly cold, cut in squares. It is a good idea to 
make half the above quantity, as all candy is better to be beaten 
while it is fresh. 

Chocolate Caramels. 
In response to a request for a recipe for chocolate caramels 

''that one can chew like gum,'' will give one that will be found 
to be decidedly good. Three cups of light brown· sugar, two
thirds of a cup of dark molasses (not syrup), one-third of a 
cup of cold water, one-third of a pound of butter, one-third 
of a pound of chocolate (Baker's). Pour in -the water, milk 
and molasses first, then the sugar, and stir until the sugar has 
melted. Put in the chocolate in a lump as soon as the boiling 
commences, and when chocolate has melted put in the butter. 
Do not stir after this, as it may turn the candy to sugar. 

Chocolate Fudge. 
Three heaping cups of sugar, one inch of brick butter, one 

and two-thirds cups of milk and cream mixed, a little more than 
half a cake of chocolate-about two squares more. Cook be
tv;reen ten and fifteen minutes. Flavor with vanilla. 

Chocolate Creams. 
Take two cups of granulated sugar and half a cup of cream. 

Boil for five minutes from the time that it begins to boil hard, 
not from the time that it is set on the stove. After taking it 
from the fire set in cold water, stirring until it is stiff. Flavor 
as soon as it is removed from the stove with a teaspoonful of 
vanilla. When the mixture has stiffened drop it with a spoon 
on waxed paper, and as soon as it is cool enough mold into balls. 

Have a cake of chocolate in a small tin pan, set it in boiling 
water and let it dissolve. Then take the balls and roll in the 
melted chocolate, lift them out with a fork, or, better still, a 
hatpin, and 1ay them on· the waxed paper to harden. 
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Chocolate Cream Candy. 

One pound of cutloaf sugar, half a teaspoon of cream of tar
tar, one teacup of water. Boil until as hard as icing when tried 
in cold water. Melt over the teakettle a fourth of a pound of 
Baker's chocolate, pour it into the cooked candy, add one tea
spoonful of vanilla and one teaspoon of ground cinnamon. I_jet. 
it stand ten minutes, then stir it until it begins to grain, pour 
out into a greased platter or a jelly cake pan and when cold 
cut into squares. 

Molasses Candy. 

One cup of molasses, one cup of sugar, two tablespoons of 
melted butter and one tablespoon of vinegar. Boil w;ithout stir
ring until it hardens when dropped into cold water; then stir 
in a teaspoonful of soda and pour on buttered dishes. When 
cool, pull and cut into sticks. Never stir molasses candy while 
it is boiling. · 

Marshmallows. 

Dissolve three tablespoonfuls of gum arabic in :five table
spoonfuls of cold water; strain-the mixture and add :fifteen ta
blespoonfuls of powdered sugar. Cook until it is about as thick 
as honey; then stir in the white of one egg, well beaten, pour 
the mixture into a pan and set it away to cool. 

Good Candy. 

Two and a half pounds of granulated sugar, a quarter of a 
pound of butter (light weight), one and a half wine glassfuls 
of vinegar, one-third of a teaspoon of soda, a good pinch of 
salt, just enough warm water to dissolve the sugar. Put in all 
the above ingredients, place over a hot :fire and cook quickly, 
not stirring at all. After boiling, try if done by dropping a 
spoonful in cold water. If it cracks on the side of the glass 
and cools quickly, it can be taken off and pulled. Pour out, 
without shaking or turning the kettle up, onto buttered dishes, 
placed so as to prevent shaking or turning the kettle. By this 
we mean to put the dishes close together, so as not to let the 
candy run back each time between the dishes. If desired, choco
late can be grated onto the plates and pulled in, also grated 
coco8.nut. Flavor with any extract preferred. By pouring this 
candy on plates, several different kinds can be made at the 
same time. 

Cream Candy. 

-'rhree pounds of granulated sugar, enough water to dissolve 
it. Beat as for delicate cake; when it begins to bubble, add 
three tablespoonfuls of rich cream and a large tablespoonful 
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of butter. Add vanilla as you take it from the fire, pour on a 
well-greased platter or marble. 

Cocoanut D~ops. 

One pound of grated cocoanut, a half pound of white pow
dered sugar, whites of six eggs beaten to a stiff froth. Drop 
in buttered pans and bake. 

Cocoanut Candy. 
One heaping cup of grated cocoanut to two even cups of 

granulated sugar. Wet the sugar with a little water and the 
milk of the cocoanut. Boil till a little harder than boileq icing, 
when tried in a little cold water, though not hard enough to 
crack when hit against the side of the tumbler; when done, 
stir in a small-sized piece of butter. Stir and beat till it begins 
to look white and creamy, pour on a platter and cut in squares. 
No one should attempt to make cocoanut candy with anything 
except perfectly fresh, sweet cocoanut; another thing, cocoanut 
candy should not be made except in cold weather, for the 
cocoanut should always be grated the day before it is used and 
spread on a platter to dry, as freshly grated cocoanut is too 
greasy to make good candy ; the milk, of course, should be 
kept in a cool place, also. 

Pralines. 
Two cups of brown sugar; one and one-half cups of nuts; 

one-half cup of cream; a rounded tablespoonful of butter. 
When the sugar and cream are nearly done add the butter; 
cook until it forms into a soft ball in cold water; add the nuts; 
stir until creamed and make into cakes. A little salt sprinkled 
over nuts before putting them in candy is always an improve
ment. Another suggestion, when you wish to cream candy, 
always let it cool a little before commencing to stir it. 

Nougat. 
Whites of three eggs beaten very dry. Three tablespoonfuls 

of glucose, three cups of granulated sugar, one cup o£ nut 
meats. Divide the three cups of sugar in two parts and cook 
in two separate vessels, (a cup and a half in each) ; use as 
much water as you would for icing; in one vessel put the three· 
spoons of glucose-of course with the sugar-when this is done 
beat the one without the glucose into the beaten whitt-s of 
eggs until nearly cool, then pour in the other with the glu~;ose 
in it and beat until very stiff; put in the nuts and two ~t.ea
spoons of vanilla. This has to be cooked longer than iciag. 
Try in water. Candied fruits and raisins can be mixed with 
the nuts if desired. 
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Pecan Can·" 
"1. 

Another way of makin· · pecan < 
to take equal measure~ rich n 
piece of butter and co( till abc 
and . after· you take it J the · fir 
you haven't pecans, soml 1er kinn 
begins to look creamy, then pour OL 

White Taffy. 

Three pounds of white sugar, one level tea,:;lJ'-' 
of tartar, sufficient water to moisten; boil until 1 ... 

when tried. in cold water. Pour on buttered platters or 
and when cool enough to handle null it until white. Tw~.
spoonfuls of vanilla. can be poured on the candy while it 
cooling-that is, after it is poured on the platters. 

Butter Scotch. 

Twelve tablespoonfuls of molasses, twelve tablespoonfuls of 
sugar, six t~blespoonfuls of vinegar, four tablespoonfuls of 
butter. Cook till very brittle and pour in thin sheets on but
tered pan. 

llickory Nut . Candy. 

Boil three cups of sugar, one of water and three tablespoon
fuls of vinegar till about the consistency of boiled icing. When 
ready to remove from the fire put in a cup and a half of hickory 
nuts, a good pinch of salt and a lump of butter the size of a 
small egg. Set the"'saucepan in a pan of cold ·water and stir 
till it begins to turn white, then pour on buttered platter and 
cut in squares. This candy can be made of either pecans or 
English walnuts. If made of either ·of the two last-named 
nuts they should be broken in rather small pieces. 

Almond Macaroons. 

Half a pound of shelled almonds, a quarter of a pound of 
butter, the whites of three eggs, twenty-four heaping teaspoon
fuls of granulated sugar, a wineglassful of rose water, a tea
spoonful of mixed mace and cinnamon; . blanch and beat the 
almonds the day before they are needed; beat the eggs stiff; 
add to them gradually a teaspoonful at a time until all is in; 
beat hard; add the spice, dissolved in the rose water; then the 
almonds. It sh,ould now loo~ like a soft dough ; if too soft, 
add a few more almonds. When mixed, take a little flour in 
the palm of the hand; take up a small lump with a knife; roll 
it on the flour in. your hand into a ball; flatten it slightly. Have 
ready a long, shallow tin pan buttered; lay the macaroons on it 
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_.Aned; place them about two inches apart. Bake 
- ~·dtely hot oven eight or ten minutes, or until a pale, 

color. ,J'" ·';. 'top of the oven should be hotter than the 
JJm. If: .v · bfo· much they become very hard and lose 

.teir fla1•1 W.ttle, they will be heavy. They should ris.e 
rd.nd crP' ~o:mewhat. Grated cocoanut may be substi-
tu te_jl< ' . -~ds: 

Hickory Nut Macaroons. 

One heps whites of two eggs to a . froth, add slowly one 
granulatf . pulverized sugar and one cupful of nuts, chopp~d 
milk 0 .qix thoroughly and drop on buttered tins. Bake slowly-. 
whe .... 
cr English. Walnuts. 

r Take the half nuts carefully from the shells, in order not to 
break them; make cream candy according to the directions 
given above for the chocolate creams, and press half a nut 
on each side of the balls of candy while they are soft, pressing 
them so as to flatten the cream. 

A Delicious· Confection. 

Of course the quantity of anything of this kind prepared · 
depends entirely upon how much is needed. Take a pound or 
the best Smyrna figs, open them and soak them in whisky ten 
or twelve hours; melt about a quarter of a pound of marsh
mallows, into which stir some cut up . pecans. Fill · the figs, 
close them ·and roll them in powdered sugar. 

Crystalized fruits are so much used in making dainty des
serts of all kinds that it behooves the frugal housekeeper to 
prepare her own-which is easily done-while the fresh fruit 
can be bo-ught for about a tenth of what it . costs to get the 
crystalized article. Especially is this the case with pineapple, 
one of the most popular of all candied fruits, and which at 
present is plentiful and very reasonable in price. Boil two cups 
of granulated sugar with two-thirds of a cup of water. Let it 
boil until it will thre~d in drops from the spoon or harden in 
cold water; then dip once or twice-as may be necessary--'-into 
the syrup white grapes, cherries or fruits of any kind. Put 
them on waxed paper and set away to harden. 

Candied Orange and Lemon . Peel. 

Remove the pulp and inside skin; cut the peel in strips 
lengthwise; boil in clear water until tender; make a syrup in 
the proportion of half a pound of sugar to a_ pound of the 
peel, adding to the sugar as much water as will meltjt; put in 
the peel and boil over a slow fire until the syrup candies; 
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then take them out; sprinkle powdered sugar over them and 
set in the sun to dry, or if the weather will not admit of this, 
dry them in a warm oven. These will be found very · useful in 
making fruit cakes and puddings. 

Chocolate Caramels. 

Four pounds of brown sugar, one cake of Walter "Baker's 
chocolate, one pint of sweet milk, half a pound of fresh butter 
(or less will do), one large tablespoonful of vanilla, a little 
salt. Put sugar, milk and butter in a saucepan on the back of 
the stove; then cut the chocolate up in small pieces and put in 
with the sugar, etc. Let all cook slowly until dissolved; then 
put on the front of the stove to boil. Let it boil until a small 
portion dropped in a cup of cold water can be rolled in a ball 
between the fingers. Take it off the stove at once; beat quickly 
for three or four minutes, then put in the vanilla, and continue 
beating for about five minutes, or until it begins to cream. 

Have ready two large platters, well buttered, pour in and let 
eool; mark in squares, cut and the candy is ready. If candy is 
hard it has been cooked too much, or stirred too long; if soft 
and ''runny,'' it has not been cooked enough, or probably not 
beaten enough. There are persons who do not care for vanilla 
as a flavoring ; for those, two tablespoonfuls of vinegar and the 
same of molasses will be found to flavor the caramels delight
fully, of course omitting the vanilla. However, the molasses 
and vinegar should be put in with the other ingredients in the 
beginning, and not when they are done, as the vanilla is. · 

Chocolate Caramels. 

One cupful of grated chocolate, two cupfuls of brown sugar, 
one cupful of molasses, one cupful of fresh milk or cream, but
ter the size of an e.gg ; boil until thick, almost brittle, stirring 
constantly. Turn it out on to buttered plates, and when it 
begins to stiffen mark it in small squares, so that it will break 
easily when cold. Some like it flavored with a teaspoonful of 
vanilla. 

Chocolate Mush. 

Two cups of brown sugar, fwo squares of Baker's chocolate, 
three-quarters of · a cup of sweet milk. Boil until it almost 
hardens in water, stirring constantly. After it has boiled, 
remove from the stove and add half a cup of butter, stir until 
the butter dissolves. When done enough a fine grain appears. 
When done pour on buttered plate, and when cool cut in 
squares. 
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Cream Candy-No. 2. 
Three pounds of granulated sugar, one pint of cream, a half 

pint of water, two tablespoonfuls of cider vinegar. Boil quick
ly. When done add one tablespoonful of vanilla. 

Cocoanut Pralines. 
To one pound of :fine granulated sugar put about four table

spoonfuls of water or the milk of the cocoanut if it is good and 
sweet. I have found that the milk is sometimes sour or rancid 
when the cocoanut itself is perfectly sweet. Put the sugar and 
water on to boil in a porcelain-lined saucepan. When it has 
boiled sufficiently to form a syrup, take from the :fire and stir 
in one freshly grated small cocoanut. Mix thoroughly and re
turn to the :fire and let it boil until you can draw it like a 
thread between your :finger and . thumb. Be careful to stir 
constantly from the time you add the cocoanut. When it 
begins to bubble take from the stove, for it will be done 
enough to thread in two or three minutes. The pralines are 
much more apt to be light and flaky if you do not boil them 
too much. Have ready a cleanly washed and somewhat wet 
marble slab or buttered dish. Take a kitchen spoon and drop 
the mixture into cakes on the slab, spreading them out with 
the spoon and rounding them with a fork till they form a nice 
round cake of about a quarter of an inch in thickness and four 
or :five inches. in diameter. Let them dry; then take a knife 
and gently slip them from the slab. Increase the quantity of 
sugar in proportion to the size of the cocoanut, using about 
three pounds of sugar for a very large cocoanut. The great 
art in making good candy is to be able to tell just when it is 
done and take it off the :fire immediately. It seems to make a 
difference in it, even if it cooks a second too long. And this 
requires practice, so no one should become discouraged even 
if there should be numerous failurs in the beginning. 

Pralines. 
Pralines should be made from clear, light brown sugar. It 

is hard to buy it sometimes. Old-fashioned process New Or
leans sugar and molasses are things that have given way to 
quick methods and mixtures called syrup, not made from sugar 
cane. It acts very differently in all gingercake and fruitcake 
recipes and candies as well. Boil the brown sugar until it 
spins a clumsy thread, and then cool it in a pan of water and 
stir till it begins to look less clear. Add the nuts and turn 
out. Or drop the candy-with the nuts stirred in-in little 
cakes about the size of cookies upon a large sheet of light 
brown manila paper. Pecans are very nice for this, also pea
nuts. 
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Cream Candy. 

One pint of thick, light molasses, three pounds of white 
sugar, three pints of fresh sweet milk. Cook till very thick, 
beat till it begins to harden; stir in one pint of nuts and pour 
in buttered pan. 

Macaroons. 

One pound ·of almond paste, made by pounding almonds to 
the consistency of paste; eighteen ounces of xxxx sugar, 
whites of six eggs, one tablespoonful of flour. Mold in little 
shapes th~ proper size and bake in slow oven fifteen minutes. 

Almond Macaroons. 

One pound of blanched almonds; beat to a paste with rose 
water, one pound and a half of loaf sugar pulverized and the 
whites of seven eggs; mix well; roll in flour, a teaspoonful to 
each ball, and bake upon buttered paper. Bake in a quick oven. 
Cocoanut grated and parched peanuts are all good. 

Almond Macaroons. 

One-half pound of almonds, blanched and pounded, with a 
teaspoonful of essence of lemon or vanilla, till a smooth paste. 
Add an equal quantity of sifted white sugar and the whites of 
two eggs. Work well together with a spoon. Dip your hand 
into water and work them into balls the size of a ·:nutmeg. Lay 
them on white paper an inch apart, then dip your hand in 
water and smooth them. Put them in a slow oven for three.,. 
quarters of an hour. Cocoanut may be used instead of al
monds. 

Simply perfect and perfectly pure-Red Snapper Sauce. 

Puck Brand Mince Meat 
Is made from selected beef suet, 

finely chopped citron, currants 

and other fruits and the best 

spices. This is a very high grade 

article and meets in every way the 

demand for an exceptionally good 

mince meat for home· use. 



SOME TESTED RECIPES 
FOil THE SICK 

Beef Tea. 

Many people lose sight of the fact that nourishment for the 
sick should be made as palatable as possible. The following 
recipe has been obtained from a very fine professional nurse : 
Cut up two pounds of lean, juicy, round or sirloin steak into 
pieces about two inches square; then put a clean skillet, very 
lightly buttered, over a very hot fire of red coals and as soon 
as the pan is hot put the beef in. With a fork turn the pieces 
over and over, letting them sear on every side. This should 
be done very quickly. When the pieces are heated through, 
take them out one by one and rapidly squeeze them through a 

· wooden lemon squeezer which has been standing in hot water, 
into a china bowl, which has also been in hot water. Put in a 
pinch of salt (and a little pepper if desired), lay a thick folded 
dinner napkin over the bowl and carry quickly the strong, hot 
juice to the patient. The tea can be made in this way with a 
chafing dish in one's own room if access to a kitchen is · diffi
cult. Sometimes something cold is more acceptable to a fever 
patient; in that event the beef tea can be frozen. This can be 
done in a few minutes by putting it in a small covered bucket, · 
setting that in a large On@ filling the space between with salt 
and cracked ice. 

The patient will often take the frozen beef juice when he 
will absolutely refuse it in a liquid .state. 

Milk To~st. 

Take one cupful of milk, one-half tablespoon of cornstarch, 
one-half tablespoon of butter, two slices of dry toast, one salt
spoonful of salt. Scald the milk. Melt the butter in a sauce
pan. When hot and bubbling add the cornstarch. Pour in the 
hot milk slowly, beating all the ~ime till smooth. Let it boil 
up once. Then add the salt. Toast two slices of bread. Pour 
the thickened milk over it, let it stand five minutes, and serve. 

Cream Toast. 

Take one cupful of cream, one saltspoonful of salt, two 
slices of dry toast. Scald the cream. , Add the salt and pour 
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it over the toast, or make the same as milk toast , using crean~ 
in place of milk. If preferred, the slices of toast may be first 
dipped in hot salted water. 

Arrowroot. 

Break an egg. Separate the yolk and white. Whip each to .a 
stiff froth. Add a tablespoonful of arrowroot and a little wa\ 
ter to the yolk. Rub till smooth and free from lumps. Pour 
slowly into half a pint of boiling water, stirring all the time. 
Let it simmer till jelly-like. Sweeten to the taste and add a 
tablespoonful of French brandy. Stir in the frothed white and 
take hot in winter. In summer, set first on ice, then stir in 
the beaten white. Milk may be used instead of water. 

Arrowroot. 

l\1ix one tablespoonful arrowroot with enough cold water to 
make a· paste, free from lumps. Pour this slowly into half a 
pint boiling milk and let it simmer till it becomes thick and 
jelly-like. Sweeten to the taste and add a little nutmeg or cin-
namon. 

Milk Punch. 

Pour two tablespoonfuls good brandy into six tablespoonfuls 
milk. Add two teaspoonfuls gro'und loaf sugar and a little 
grated nutmeg. 

Chicken Jelly. 

Take a large chicken, cut the flesh from its bones, break the 
bones, soak an hour in weak salt and water to extract the 
blood. Put on in a stewpan with three pints of cold water. 
Simmer till reduced to less than half its original quantity. 
Sprinkle a little salt on it, and strain in a bowl. Keep on ice. 

A Nourishing Way to Prepare Chicken, Squirrel or Beef for 
the Sick. 

Put in a clean, glazed jar or inner saucepan. Set this in 
another vessel of boiling water. Cover closely,· and keep boil
ing for hours. Season the juice thus extracted with a little 
salt, stir in a teaspoonful of fresh milk, and give to the patient. 

Panada. 

Lay six nice crackers in a bowl. Sprinkle over them pow
dered sugar and a pinch of salt, adding a very small piece of 
fresh butter. Pour boiling water over the crackers, and let 
them remain near the fire half an hour. Then add a teaspoon
ful of good French brandy, or a tablespoonful of Madeira 
wine, and a little grated nutmeg. 
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Scalded Toast. 

Prepare and toast the bread as above directed. Then lay in 
a covered dish and pour boiling water over it. Turn to one 
side, and drain out the water. Then p.ut fresh butter on each 

_slice,. with a small pinch of salt. Serve in a covered dish. 

DISHES FOR THE SICK 

·Dishes for invalids should be served in the daintiest and 
most attractive way possible. Never take a large quantity 
of any one thing to a sick person; if more can be taken, it is 
better to serve it the seconQ. or even the third time than to 
run the risk of the patient becoming satiated ·with it the very 
first time (for sick people are easily disgustBd with food), and 
it might be the very article of diet most desirable for the sick 
one. 

Never have too great a variety of dishes on the tray at one 
time. It is better to have a change from day to day, for we 
all Jrnow that sick people are ''dreadfully notionate, '' ·espe
cially about their food, which plays the most imp_ortant part in 
their recovery af-ter the invalid stage is reached. 

Beef Tea. 

Always get lean, juicy beef for beef tea-off the round is 
best. Cut it into very thin slices; put it in a glass fruit- jar. or 
in a large-necked bottle ; tie a· cloth over the neck of the bottle 
and fasten a string to it and hang it to a stick placed across 
a vessel of water. Be careful not to let the bottle touch the 
bottom of the vessel. Let"it boil for two hours. It is said that 
a small quantity of finely bottled corn meal is quite an addi
tion to beef tea-about a teaspoonful to one quart. 

Beef Tea-No. 2. 

Another way of making beef tea is to cut up lean beef into 
small pieces, put it in a vessel (earthenware is best), cover it 
with cold water, and let it stand for several hours; if in a cool 
place, it will not burt to stand all day or all night. Then set 
it (in the same vessel) on the back of the stove, where it will 
get hot very slowly. Let it simmer, but not boil. . Then strain 
it, set it in a cold place, and if there are any particles of grease 
on it they will get hard, so as to be very easily taken off. This 
is very important, as even minute particles of grease in beef 
tea are often very bad for a delicate stomach. Cover closely 
''rhile cooking; s-eason to taste. 
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Chicken Broth. 

A good, fat, heC~Ithy grmvn hen is considered much better for 
making broth than a young chicken, because there is much 
more nutriment in it. It is also more digestible. Take about 
half a hen, be sure to put in the feet, nicely cleaned, and the 
pinions of the wings, as they have more of a jelly-like substance 
in them, which is always digestible. Pour on it about a quart 
of cold ·water. Add a pinch of salt and a teaspoonful of rice, 
boil slovvly for about two honrs. If liked, a little parsley 
chopped nne can be added. K eep the broth tightly covered 
and cool\: slowly. Skim well before using. 

Corn Meal Gruel. 

Have ready one quart of boiliug water in a granite sauce
pan. Mix two tablespoonfuls oJ sifted· cornmeal, smooth 
with cold -vvater, and then pour it into the boiling water, stir
ring it well. Add saltspoonful of salt. Let it cook twenty 
minutes. Stir it frequently, and if it becomes too thick use 
boiling water to thin it. For very sicl\: persons let it settle. 
pour off the top, and give it without other seasoning. A little 
cream mixed with it is sometimes liked. 

Egg and Wine. 

Beat the yolk of one egg to a cream in a tumbler and add 
one teaspoonful of sugar and beat till very light. Then add one 
tablespoonful of sherry or port, according to taste. Beat the 
·white to a stiff froth and then beat it into the yolk and wine. 
Add a little grated nutmeg. This is an excellent morning tonic 
for invalids. and if made in a painstaking way will be so much 
more palatable, which is especia1ly to be desired in dishes 
for invalids. · 

Others like it-have you ever tried Red Snapper Sauce'? 

Let Us Propose to You 
That the next time you buy a BRASS WASH
BOARD that it be a BEN HUR. 

It is really wonderful how quick and clean 
they wash the clothes, and so easy too. They 
are e'specially adapted for fine lawns and linens. 

If yr ur grocer don't have them, tell him to 
call WHITE- WILSON-DREW CO., Memphis. 

Made by 

St. Louis Wash Board Co., St. Louis. 



MEASURES AND WEIGHTS 

In Ordinary Use Among Housekeepers. 

4 rreaspoonfuls equal 1 tablespoonful liquid . 
4 Tablespoonfuls equal 1 wine-glass, or half a gill. 
2 Wine-glasses equal one gill or half a cup. 
2 Gills equal 1 co:ffeecupful. 
2 Co:ffeecupfuls equal 1 pint. 
2 Tablespoonfuls equal 1 ou:rice, liquid. 
1 Pound equals a pint of liquid. 
4 Coffeecupfuls of sifted flour equal 1 pound. 
1 Quart of unsifted flour equals 1 pound. 

' 8 or 10 ordinary sized eggs equal 1 pound. 
1 Pint of sugar equals 1 pound. (White granulated.) 
2 Co:ffeecupfuls of powdered sugar equal 1 pound. 
1 Co:ffeecupful of cold butter, pressed down, is one-half 

pound. 
1 Tablespoonful of soft butter, well rounded, equals 1 

ounce. 

An ordinary tumblerful equals 1 · coffeecnpful, or half a 
pint . 

. A set of tin measures from a gallon clown to half a ~i· ll. 
will be found very cor:venient in every kitchen. 

''PUCK BRAND" 
KRAUT 

Is made from the finest inside lea '> es of 
the White Head Cabbage, grvwn in 

. Whconsin, and cut by a new process or 
shredding machinf:', which adds greatly 
to the looks and eating qualities of this 
most delicious dish. Tender and ready 
to serve at a moment's notice. Try a 
can, which will be found at your grocer's 
for 10 cents. 



HOUSEHOLD HINTS 

How to Wash the Hair. 

Shave about hvo tablespoonfuls of castile soap-there is H 

kind with the odor of almond oil that lathers well and i~ tht->.re
fore better for the purpose-put the shaved soap in about half 
a teacup of soft water (rain water is best) ; put it on the 
stove and let it boil a little, enough to thoroughly disselve 
the soap. Set it aside to get cool. Break an egg into it a:1d 
beat it till it is frothed as for cake. After taking the hair 
down and combing out all the tangles, rub the scalp and hair 
thoroughly with the egg and soap; then rinse thoroughly in 
several waters, or until the rinsing water is perfectly clear. 
Then put the hair on top of the head and tie a towel tightly 
around it. It will absorb a great deal of the moisture. The 
towel can be changed and the drying process can be hastened 
by warming the towel. One thing should be borne in mind. 
That is, never to comb or brush the hair until it is thoroughly 
dry. Especially is it bad for curly hair, as it takes all the 
curl out to comb it while damp. Jt is .absolutely necessary for 
the preservation of the hair to trim it, say every month or 
two; otherwise the hair splits at the ends, the oil leaks out and 
the hair becomes dead and falls out. 

Put sugar in water used for basting meats of all kinds. It 
adds a flavor, especially to veal. 

'l'hree tablespoonfuls of freshly made Japan tea ·with a 
p!nch of nutmeg imparts an indescribable flavor to an apple 
lllC. 

A clash of black pepper generally improves vanHla ice cream. 

\¥hen baking fish, place on top thin slices of ~mit pork; it 
hastes the fish and improves the flavor. 

Add a cup of good cider vinegar to the water in which yon 
hoi] fish, especially if it is a salt fish. 

TO REMOVE S.TAINS 
Coffee. 

Lay the stained portion of the cloth over a bowl and pour 
boiling water through it. 
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Fruit. 

Boiling ~water as above ; if ineffectual, rub with a solution -of 
oxalic acid and rinse in warm water. 

Ink. 

Dip in boiling water , rub with salts of sorrel , and rinse well. 

Blood. 

Soak in cold water. For ticking and thick goods make a 
thick paste of starch and water; leave till dry, and brush off. 

Scorch. 

Dip in sGapsuds and lay in the sun; if fibres are not much 
injured, dip repeatedly in saturated solutior1 of borax and 
rinse. 

Paint. 

'rurpentine for coarse goods, benzine or naphtha for fine. 

Grease. 

lVIoisten with strong ammonia water. lay blotting paper 
over and iron dry; if silk , use chloroform to restore color, or 
eover with powdered French chalk and iron. 

A Way to Preserve LemQns. 

Housekeepers know how quickly lemons lose their fresh
ness and dry or else decay. A simple remedy is to smear them 
over completely with the white or yolk of an egg, and place 
them on a shelf to dry. They must not touch each other. 
l.Jemons treated in this way can be k ept for a long time even 
i:1 the hottest weather. Another way is to place them in a 
jar of ,water-the water to be renewed every day or two. 
'rhis will keep them fresh for several weeks. The writer, 
however, has found the former method more satisfactory. 

To Preserve the Freshness of Butter. 

To six quarts of water, add one quart of salt, two tablesporm
fnls of sugar and one teaspoonful of saltpeter. The liqnit1 
must be strong enough to bear np an egg. \Vrap the rolls 
of butter in cheesecloth or thin muslin and put a weight on 
top to keep them under the brine. This method \.viii keep your 
butter perfectly sweet in the warmest weather. 

To prevent mold on the top of glasses of jelly, lay a lump 
of paraffine on the -top of the hot jelly, letting it melt and 
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spread over it. No brandy paper and no other covering is 
necess'ary. If preferred the paraffine can be melted anrl 
poured over after the jelly is cold. 

Never allow opened fruit, fish or veegtables to stand in the 
tin cah. In lifting pies or cakes from bright tin pans, use 
great caution that the knife does not scrape off flecks of bright 
metal. 

The knife used for peeling a pineapple should not be used 
for slicing it, as the rind contains an acid that is apt to cause 
a swollen mouth and sore lips. 

Kerosene· will soften boots and shoes which have b~en hard
ened by water, and render them as pliable as new. 

Put a little saltpeter in the water you use for your bouquets 
and the flowers will live for a long time. 

Salt will remove the stain from silver caused by eggs, when 
applied dry with a soft cloth. 

Never allow fresh in eat to remain in paper; it absorbs the 
juices. 

Salt should be eaten with nuts to aid digestion . 

. PUCK BRAND 
., BAKING POWDER 

Makes 
Light, Fluffy Biscuit, 

Delicious Cakes, 
Wholesome Bread 

and 
Flaky Pie Crust. 

It costs I Oc and is the equal of the SOc Kinds. 







ROAST GOOSE. Singe the goose, wash in hot water, and 
' wipe dry before drawing. Stuffwith sage and onion, apple, 
potato or chestnut filling, stitch up, and tie into shape. Lay thin 
$lic~s of'salt pork upon th~ breast, and bake in a hot oven for 
fortY-five minutes.' (The pork fat flows over the goose and aids 
in drawing;out the oil.) Then pour out all the fat, sprinkle the 
bird with salt and pepper, dredge with flour, and bake again. 
When the flour is browned pour in one cupful of hot water, and 
baste the goose frequently, dredging each time with a slight 
sifting of flour to absorb the fat. A small goose should bake for 
two hours, if frequently basted, and a large one will require 
more time:" 

:Remove the goose from the pan, and drain off the fat; add one 
cupful of water, and thicken, if necessary, with browned flour; 
add salt to taste. Garnish the goose with parsley and apple 
sauce in apple baskets.-Contributed by Marion Harris Neil. 

CHICl{EN PUDDING EN CASSEROLE, with Mexican Rice. Stew 
two chickens until they are tender; remove from the liquor, put into 

a casserole, and cover with the. following batter: Sift two cupfuls of flour 
with one teaspoonful of salt and half a teaspoonful of pepper; add grad
ually three well-beaten eggs, one cupful of milk and two tablespoonfuls 
of melted butter. Mix, and then beat until smooth. Cover and bake for 
one hour. Serve garnished with parsley. 

Mexican Rice is made by mixing four tablespoonfuls of rice with two 
cupfuls of the liquor in which the chicken was boiled, one tablespoonful 
of chopped green pepper, one skinned and chopped tomato or half a cup
ful of canned tomato, a shredded onion, one tablespoonful of butter, half a 
teaspoonful of salt and half a teaspoonful of pepper. Divide the mixture 
into buttered ramekins and cover with fine bread crumbs. Cover and 
bake in a slow oven for one hour.- Contributed by Mary H. Northend. 

NUT CAKE decorated with candy acorns and 
oak leaves made of almond paste tinted with 

caramel. The handfuls of nuts are favor boxes.
Contributed by Winnifred Fales. 

CHOPPED nuts cover the side of this cake. 
Marzipan fruits fall out of a chocolate "horn 

of plenty," signifying an abundant harvest.
Contributed by Winnifred Fales. 



FOWL EN CASSEROLE was invented for 
IV, of France, who wanted eve~ the 

among his subjects to have a fowl m a 
every Sunday. To make this appetizing 
pare a fowl as for roasting, stuffing it with the 
chopped with two cupfuls of bread crumbs, half 
pound of ham, half a cupful of milk, six Italian 
chestnuts, six truffles, poultry seasoning, a grating 
of onion juice and the yolks of two eggs. Brown the · 
carcass in butter. Place in a covered casserole with 
carrots and onions, sliced, a little rice and a pint of 
water. Cook until tender. Serve with the sauce in 
which 1t was cooked.- Contributed by Winnifred 
Fales. 

THE leaves on this cake are made 
of almond paste. The edible 

fruit on the apple tree is marzipan. 
The apples surrounding the cake 
are of wax and are designed for 
favor boxes.- Contn·buted by Win-
nifred Fales. 

PLANKED CHICKEN. Split a three- pound 
chicken, sprinkle with salt and pepper, brush • 

over with melted butter, and bake in a hot oven 
until nearly cooked, basting with butter. Have 
ready a hot, round plank; lay the chicken on the 
plank ; decorate with Duchess potatoes, sprigs of 
cooked cauliflower, and boiled onions or fried-

. hominy balls. Cream a quarter of a cupful of but
ter with one teaspoonful each of chopped red pepper, 

· ··green pepper, parsley, · onion and lemon juice. 
Spread this preparation over the chicken, and re
heat for fifteen minutes. It should be served on the 
plank- with Hollandaise sauce:- Contributed by 
Marion.Harris Neil. 

FRUIT RING SALAD. Make a firm gelatin, 
and, when strained and cool, add chopped 

mixed fruits. Pour into a mold. When serving, 
fill the center with lettuce hearts and mayon
naise.- Contributed by Marion Harris Neil. 

IN THE Celery Stack shown just 
above, the stalks are filled with 

Roquef01t and cream cheese mixed· 
with butter and sprinkled with 
paprika.- Contributed by Peggy 
Engelman. 



CHRYSANTHEMUM SALAD is especially 
attractive where the decorative scheme 

is of yellow chrysanthemums. The picture 
shows how beautiful the fruit appears when 
the oranges are prepared for filling with 
chicken salad. Indeed, it is so pretty that 
the salad should by all means be served by 
the hostess. "\Vhen the fruit and the salad are 
ready it is quite easy to fill each orange cup 
and pass it to the guest. 

Cut the peel of each orange in quarters 
from top to bottom without entirely remov
ing. Then with sharp scissors cut each 
quarter-peel into as fine strips as possible, 
leaving all the peeling attached to the fruit 
at the bottom. Divide the orange meat into 
quarters, cut off the fibrous part and press 
each section apart. This forms the orange 
into a perfect double chrysanthemum. Fill 
each center with the chicken salad and with 
pecans. This salad should be served with a 
heavy garnish of lettuce.- Contributed by 
'~y Ly!e Wilson. . 



· ALMON AND GREEN PEA SALAD. Flake 
~- cold salmon and put with it cold peas on 
water cress. Sprinkle with lemon juice, salt, 
pepper and paprika. Serve with mayonnaise.
Contributed by Marion Harris Neil. 

RUGBYS are cookies spread with Mocha frosting 
and marked in with white to represent diminu· 

tive footballs.- Contributed by Mary H. Northend; 



,EL~ICIOUS . HO'LIDA Y. ·CANDY 
9D By MARY MASON WRIGHT DO 

H 0 ME MADE cream of tarter. Boil 
candies have to the soft ball stage 
b e c o me the o r t o a b o u t 238 

most popular kind for degrees by a candy 
the holiday season, as thermometer. Stir the 
one knows just what sugar over a slow fire 
g~es into them, and until it is thoroly dis-
knows that they are solved, then take a 
pure. Not only are damp cloth and wipe 
t.hesehomemadcsweets away all sugar crystals 
~ootl for home use, but that appear on side of 
they also make nice t h e p a n . 
~ifts for friends, if put R e m o v e 
.1p in pretty boxes or from the fire 
)ther receptacles. If and pour on-
Y' o u own a to a platter 
~amera or any t h a t h a s 
)f your neigh- been cooled. Let it 
:>ors or friends stand until partly cool, 
have one, a de- then stir until it be-
lightful idea is comes a thick creamy 
to don a predy white mass, scrape it from 
apron and cap, have the edge of platter to-
your picture taken in ward center and when 
the act of making the candies, and paste cool enough, take into the hands and 
one of these pictures on each box of candy knead. Melt some of this fondant in a 
to be sent out. Your friends will appre- bowl, or cup placed in hot water, flavor 

1 ciate the gift very much. with orange, lemon or vanilla. Dry some 
Cocoanut Creams-Take 2 c. granulated preserved quinces in the oven. Dip each 

1sugar, ~ c. white corn syrup, and Y2 c. quarter into the melted fondant. Place 
icream. Boil to the soft ball stage when on oiled paper to dry. Dip ag[!,in when 
!tested in cold water. Add 1 c. grated cool if you wish a thicker byer of fondant 
tocoanut and 1 tsp. vanilla. Beat until over the fruit. The fondant can be colored 
~~he mixture begins to turn creamy, and with a little. fruit coloring if liked. Pre
' then pour into a buttered pan. ·when served pears, peaches, pineapple, stra
,cold mark off into squares. These are 1berries, or any preserved fruits can be 
'•ice dipped into melted chocolate. !fixed in this way and are delicious. Fon
i· Popcorn Nut Squares-Place in a sauce- 1dant flavored with almond extract is nice 
'pan 2 c. granulated sugar, Y2 c. water w~th peach prese:t:ves, !lnd lei?on or ginger 
~tnd -~ tsp. cream of tarter. Boil until it with pear~. Frmts dipped mto fondant 

1/corms a firm not hard ball when tested and then mto melted chocolate are also 
·in cold wate~. Remove fro~ the fire and ii~e for. a change. Cherry preserves 
!add 1 c. popped corn that has been passed ~Ixed w1th chopp.ed al~oncls and formed 
;Uuu a food chopper, Y2 c. chopped IlUt mto balls,, then dtppcd mto the f~n~ant 
rmeats, and 1 tsp. vanilla. Have ready t~e :iavored With almond extract arc dehcwus. 
stiffly beaten whites of 2 eggs, pour t.} 



LoBSTER SALAD SANDWICHEs.,-M i x 
the cold cooked lobster with mayonnaise 
and spread on gluten bread. These sand
wiches will keep splendidly. 

In spreading a great many sandwiches, 
try creaming the butter first; in the cast. 
of meat filling, mince the meat, mix with 
the butter, and spread with one motion. 
Also, in going through the pile of cut 
bread, lift two pieces at a time, the up
per of one sandwich and the under of the 
next, to facilitate the work. 

Mayonnaise and butter should be car
ried in jelly glasses, not spread at home 
on the sandwiches. 

BRAMBLES.-Make a plain paste, and 
cut into strips one inch by four, and bake. 
Whip the white of one egg and spread 
on strips; dust with powdered sugar and 
a few drops of lemon-juice, and set as 
man,y chopped seeded raisins on each piece 
as it will hold. Brown delicately in the 
oven, or cover with another strip of 
paste, and ice with white icing. 

SALAD SANDWICHES KEEP Fll.ESH 

CHOCOLATE CHIPS.-Mix one pound of 
light-brown sugar, one cupful of water, 
and one saltspoonful of cream of tartar. 
Boil until the sirup becomes brittle when 
dropped in cold water. When taken from 
the fire, add vanilla and turn out on a 
marble slab or in a shallow pan. Whcq 
cool, fold in the edges, roll out very thin, 
and cut into strips with a sharp knife. 
Dip into melted chocolate coating. 

GELATIN MARSHMALLOWS.-Soak half 
a box of gelatin (two tablespoonfuls) in 
ten tablespoonfuls of cold water. Boil 
two cupfuls of graulated sugar with one 
cupful of water till it threads. Pour 
over the gelatin, and beat hard until stiff. 
Add vanilla or peppermint flavoring, and 
pour about half an inch thick into a pan 
dusted with corn-starch or powdered 
sugar. \;vhen cold, cut into cubes and 
dredge with powdered sugar. Nuts may 
be added; fruit-juice used instead of 
·:,ater will give a fresh, rich flavor. 

LITTLE CHEESE CAKEs._:_Line small 
patty-pans with a rich· pie paste and fill 
with the following: one cupful of sour 
miJk, one cupful of sweet milk, a table
spoonful of melted butter, the yolks of 
four eggs, juice and rind of ·a lemon, 
and a scant cupful of sugar. Put both 
cupfuls of milk in the double boiler and 
heat till the curd separates. Strain .off 
the whey, add the butter to the curd, then 
the sugar, well-beaten eggs, and lemon. 
It will take from ten to fifteen minutes 
to set in the center. 

CHoCOLATE RoLL.-Beat the yolks of 
three eggs till light-colored and thick. 
Add a quarter cupful of sugar and con
tinue beating. Mix a quarter cupful· of 
powdered chocolate or cocoa with two 
tablespoonfuls of hot water, and add to 
the sugar and yolks. Fold in a quarter 
cupful of pastry flour, a pinch of sa:lt the 
beaten whites of three eggs, and one' tea
spoonful of vanilla. Bake in a thin sheet 
in a shallow pan for three-quarters of 
an hour. When clone, remove to a sheet of 
waxed paper, and spread with the whip 
from half a pint of sweetened and flav
ored cream. Roll, tie, and wrap in paper. 

STREISEL KpcHEN.-Sift two cupfuls 
of flour with one cupful of suo-ar a 
pinch of salt, and three level table~po'on,
fuls of baking-powder. Take half a cup
ful of butter, half a cupful of lard and 
work into the first mixture, as fo~ pie 
paste.. Pu~ an egg into a measuring-cup, 
fill wtth mllk, and combine with the flour 
and shortening mixture. Pour . into a 
shallow pan, and clot with one and a half 
cupfuls of buttered crumbs which have 
been dusted with powdered cinnamon. 
Bake in a moderate oven for half an hour. 

PEANUT-FIG SANDWICHES.-Cliop fine 
a quarter of a pound of figs; add to them 
a quarter of a cupful of water, and cook 
to a smooth paste. Add one-third of a 
cupful of peanuts, ground and mixed to 
a paste with the juice of a lemon. When 
cold, spread on thin slices of white bread 
or cake. Dates or raisins may be sub
stituted for figs. 

CHOCOLATE WAFERS.-Spread round 
wafers on a baking-sheet, and lay a 
chocolate cream. on the center of each one. 
Set them in the oven until the candy has 
melted and the wafers are toasted: 



DRIED LIMA BEANS 

WHEN cooking dried Lima beans try 
this way and see if they are not liked 
better than usual: Put two cupfuls 

to soak in warm water for two hours, add 
one teaspoonful of soda, boil ten minutes 
and drain. Add hot water to cover, and 
season with one teaspoonful each of salt and 
brown sugar, half a teaspoonful of dry mus
tard and a small piece of garden red pepper. 
Put in three tablespoonfuls of bacon fat and 
cook slowly till done-about an hour and 
a half usually-adding a little hot water 
from time to time as needed. 

PERFECT POULTRY DRESSING 

Use your own formula, if you prefer it, 
but when it is ready to put into the chicken 
or '. turkey finish it this way: Melt a big 
tablespoonful of bacon fat in an iron frying 
par\ and when it is hot add the dressing. 
Stir it continuously over a moderate fire, or 
on the back of the stove, till it is light brown 
and dry all the way through. The flavor is 
entirely different. 

Half a cupful of raisins or the same of 
blac~c-walnut meats is a great improvement 
to a !plain bread dressing. Half cornbread 
is better than all white bread; it gives the 
dressing a better color and is not so likely 
to be soggy. 

TRINITY BISCUITS 

When making bread dough into biscuits 
roll it into small balls the size of English 
walnuts. Dip these in melted butter and 
place three of them in each division of ordi
nary muffin pans. When risen and baked 
they are much more ornamental and dainty 
than ordinary rolls. 

QUICK SALAD DRESSING 

To avoid the trouble of each day pre
paring French dressing for salad, measure 
the oil, vinegar and seasoning directly into 
a pint jar. Put on a rubber and tighten 
the cover. Shake the jar vigorously two or 
three minutes and the result will be a thick, 
smooth dressing. Double or treble the rule 
if you like, shaking each time before pouring 
out the dressing. 

The following is a good rule: 1 saltspoon
ful of salt; Yz saltspoonful of pepper; 3 
tablespoonfuls of oil; 1 tablespoonful of vin
egar; ~teaspoonful of onion juice. 

To HURRY THE BAKING OF POTATOES 

When potatoes are to be baked, and time 
is limited, wash them in very hot water 
instead of in cold. This will hurry the 
process appreciably. If one wishes to 
hurry still more, boil them a few minutes 
and then finish them in the oven. 
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COOKING CANNED STRING BEANS 

A delicious way of cooking string beans 
in the winter when they have not that 
delicate fresh taste of those just picked is as 
follows: If the beans have been put down 
in salt cook them until tender, changing 
the water several times. Then drain off 
water, and add a cupful of tomato and two 
or three thin slices of onion. Simmer half 
an hour longer. Add a heaping teaspoon
ful of sugar, a bit of pepper and butter 
and salt to taste. 

APPLES IN BREAD PUDDING 

Apple sauce or a cupful of chopped apples 
added to a bread pudding just before it 
is put into the pudding dish adds greatly 
to its richness and flavor. 

BETTER BEAN SOUP 

As a hearty luncheon dish-a meal by 
itself, with crisp crackers or bread and but
ter-there are few stand-bys that can equal 
good bean soup. It is excellent fare in its 
plainest form; it is still better when a nice, 
sweet ham bone is put in to simmer with 
the soaked beans until time to pass them 
through the puree sieve-and both nourish
ing and delicious when the stewed tomatoes 
left over from yesterday are added to and 
cooked with it before straining. 

The one drawback is that as it is usually 
made it often seems too hearty, so that per
sons with delicate appetites are apt to feel 
satisfied after a few mouthfuls. One day a 
chance combination of left-overs inspired 
me to add nearly two cupfuls of rather soft
boiled rice to the left-over baked beans and 
stewed tomatoes that I was putting on 
to simmer together into a luncheon soup. 
When I rubbed it through the wire sieve I 
noticed a slight difference in the texture 
and when I tasted it I noticed a great dif
ference in the flavor. Now I cook rice espe
cially for the purpose rather than make my 
bean soup without it. Save the rice water 
for the liquid to be used. 

To CRISP LETTUCE 

As soon as a head of lettuce comes into 
the house, pick it apart leaf by leaf, wash 
and drain. Pack the leaves in quart jars, 
putting on the lids; place the jars on the 
ice in the refrigerator. Lettuce so treated 
will keep for four or five days, and will 
be ready to serve immediately. If you do 
not have a refrigerator, but in its place , 
use a spring house, place the leaves in a . 
stone crock and plunge it to the rim in the 
coldest part of the spring. 

WHEN BROILING FISH OR CHICKEN 

WhPn hrnilinO" fish nr ~hicken. nut the 
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Dishes Which Are Kansas 7 Own 

Favorite Recipes from the Sunflower State 

Bishop Williams' 
Corn Bread 

QNE .cupful of 

----_--, 
the k e t tIe closely 
covered. This 
method of cooking is 
hardly practical un
less one keeps cows 
and has milk in 
abundance. 

Mother's Onion 
Pickles 

puT _smal_l w_hite 

corn --meal, one 
cupful of flour, one 
cupful of sour 
cream or one cupful 
of sweet milk, and 
two tablespoonfuls 
of melted butter, one 
teaspoonful of cream 
of tartar, one- half 
teaspoon£ ul of soda, 
one-half teaspoonful 
of salt, three table
spoonfuls of sugar, 
two eggs unbeaten. 
Bake twenty min
utes. 

A not her month we'll hear from 
some of the fine "Old Kentuclzy 
Homes," 1vhose wokery is celebrated. 
This is the sixth article in the States 

onions 111 Jars, 
add salt (a good 
handful for each gal
lon) and pour boiling 
water over them. 
Next day drain and 
heat in vinegar and 
water (half and half), 
just s c a 1 d slowly. 
Fill jars or bottles_, 
cover with cold vine~ 
gar, add a pepper
pod and a scrap of 
horseradish. These 
onions will not turn 
dark the first year 
and you won't have 
any to carry over 

KansasC~ 
Cake _ _j 

I'WO cupfuls of 
corn- meal, one 

cupful of flour, one 
teaspoonful of salt, 
two teaspoonfuls of 
baking-powder, two 

series. 

tablespoonfuls of lard, one-half cupful of 
brown sugar, one egg. Use milk enough 
to make a soft batter. Sift together meal, 
flour, salt and baking-powder. Add lard 
and sugar, then beaten egg and milk, and 
beat thoroughly. Turn into greased pan 
and bake in moderate oven. 

MRs. G. R., Kansas City, Kans. 

Cracklin' TWO cupfuls of corn-
Corn Bread meal, one cupful of 

______ wheat-flour, one cupful 
and one-half of sweet milk, two teaspoon
fuls of sugar, two eggs, one teaspoonful 
of salt, two teaspoonfuls of baking-pow
der, two tablespoonfuls of fine cracklings. 
These latter should preferably be from 
the trying of leaf lard, but salt pork or 
bacon may be used if fried crisp and run 
through the food-chopper to make them 
fine and smooth. Sift and mix the corn
meal and flour, add the milk, beaten eggs, 
sugar, salt and baking-powder and crack
lings. Bake in a hot oven and in a! 
greased pan sufficiently deep to insure the,/ 
batter against running out as it rises. 

MRs. H. F. K., Kans. 

to the second season. 
MRs. G. A. W., Clay Center, Kans. 

Uncle Sam Is a I THREE wonderfully 
Famous Cook helpful bulletins 

on corn have been is
sued by the United States Department of 
Agriculture, The first is Bulletin 559, 
"Use of Corn, Kaffir, and Cowpeas in the 
Home;" the second is "Some Special 
Uses for Corn-Meal," and is particularly 
valuable when making waffles and dough
nuts; while the third is a splendid treatise 
on canning corn, both on and off the 
cob. Either of these bulletins can be ob
tained free by writing directly to the 
United States Department of Agriculture. 
Among the recipes from these bulletins 
are the following: 



To Cook 
Green Corn 

CORN on the cob ;s 
not always cooked 

properly. In either one 
of these three ways it will be found done 
to perfection. The great difficulty with 
some cooks is that they overcook it, and 
corn toughens with overcooking. Always 
select short, thick ears, if possible, being 
sure that the husks are green and the silk 
that hangs from the top dark. Do not 
husk until just before cooking. Remove 
the outer husks, leaving the inside ones 
on , but turning them back. Remove all 
the silk. cut out all imperfections, then 
turn back the fine husks over the ear, 
and tie in place \vith one of the outside 
husks. Put the corn in a kettle and cover 
with cold water to the depth of three or 
four inches. Do not add salt, as it tends 
to toughen the corn. Put on the cover 
of the kettle and set over the fire. ·watch 
closely and when the water has boiled 
just five minutes after reaching the boil
ing- point, the corn is done. Serve at 
once, folding in a seryiette with the husks 
turned back or removed. Some good 
cooks prefer to remove the inside husks 
before boiling, laying them over the corn 
during the cooking. This makes the 
serving a little easier. The second way 
to boil corn is after removing the husks 
to plunge at once into boiling water: lay
ing the husks over them. Cover the ket
tle tightly and cook from five to eight 
minutes, according to the size of the corn. 
If preferred, the kettle can be pushed back 
on the coal or wood range and allowed to 
steam, without boiling, for half an hour. 
The third way of boiling corn is, after 
stripping, to drop the ears into a kettle 
of sweet milk and cook five minutes from 
the time the milk begins to boil, keeping 

Roast Beef and Nut Hash. 

Hash in Pastry Hamekins.-·-Chop 
n ?.m.ainB of eold roast bee f :Qne; season 
to ta.ste, add minced onion, cook slow
ly (adding little water or milk) untH 
mixture thickens. Hav e ready baked 
jndi\'idual pastry shapes; fill these 
·.with hash, dot with butter. Stand in 
oven until browned. Serve hot. 
\ ·:· "Nut 1-::fash.-M ix tho.roughly one cup
· -~1: (:l)opped walnuts and _ peanuts 
iitb:i¥e'.l, <:me· cupful bread crumbs and 
· · 'e • cLlpful 11icely seascnv~d hot mashed 

'')es; add milk to moisten; brown . 
~e'i' ~ · .• ith cream of 'tomato 

. Cor~-Meal~- . 1"'WO, cupfuls ·of ttour, 
Pancakes one - half cupful of 

corn - meal, one tab 1 e
spoonful and one-half of baking-powder, 
one teaspoonful and one-half of salt, one
third cupful of sugar, one cupful and one
half of boiling water, one cupful and 
one-quarter of milk, one egg. Add the 
meal to the boiling water and boil five 
minutes; turn into bowl, add milk andre
maining dry ingredients mixed and sifted, 
then the egg well beaten, and butter. 
Cook on greased griddle. 

Corn-Meal and I QNE cupful and one
Wheat Waffles 

1
. half of water, one-
. half cupful of white 

corn-meal, one cupful and one-half of milk, 
three cupfuls of flour, three tablespoon
fuls of sugar, one tablespoonful and one
quarter of baking-powder, one teaspoon
ful and one-half of salt. yolks of two eggs, 
whi tes of two eggs, two tablespoonfuls 
of melted butter. Cook the meal in 
boiling water twenty minutes; add milk, 
dry ingredients mixed and sifted, yolks 
of eggs well beaten, butter, and whites of 
eggs beaten stiff. Cook on a greased 
waffle-iron. 

I 
Corn-Meal and I QNE cupful of corn

Fig Pudding meal, one cupful 
------ of molasses, six cupfuls 

of milk (or four of milk and two of cream), 
one cupful of finely chopped figs, two 
eggs, one teaspoonful of salt. Cook the 
corn-meal with four cupfuls of milk, add 
the figs and salt. When the mixture is 
cool, add the eggs well beaten. Pour into 
a buttered pudding-dish and bake in a 
moderate oven for three hours or more. 
When partly cooked add the remaind.er 
of the milk without stirring the pud
ding. 

To make Corn-Meal SUBSTITUTE 
and Apple Pudding for the figs in 

the above recipe 
a pint of finely sliced or chopped sweet 
apples. 

Celery in Butter Sauce. 
\Vash three bun ches of cebry, cut 

in pieces tb.ree in ch es long, boil in 
salted water until tender and drain. · 
Beat the yol;{s of four eggs, add one
hal~ cupflll of the cooled water in 
whieh the c ~;lery was cooked, two 
tablespoonfuls oi' lemon juice, one-half 
teaspoonful of oniDn juice, one-half 
saltspoonful of salt and a dash of , 
cayenne. Cook in a double boiler un
til thick and add one-half cupful of 
butter a small pi,3ce at a time, stir
ring constantly. Arrange t~e eelery 
on ._,·hot dish and cover with Ute sauce, 1 



Changes tn trte Winter Meat Diet 
MOST farmers furnish a supply of beef 

1
. for the family each winter, and it is 
h easytofall intothehabitofservingit 
. either roasted, boiled or fried, with hash or 
cold sliced beef as a means of using up the 
remnants. This grows monotonous some
times, especially in a small family, if the 
;·appetites are not very vigorous and need a 
little coaxing. Following are some palatable 
and less common ways of using beef which 
may be acceptable to some by adding 
variety to the winter meat diet: 

Jellied or pressed beef is very good, and 
for this the shanks are most suitable, being 
rich in gelatin. Boil a shank in lightly 
salted water until the meat drops from the 
bones and the liquor is reduced to a pint or 
less. Pick the meat to pieces, add the 
strained broth, season with salt and pepper, 
and press down into a flat pan to harden. 
Cut in slices and serve. This is excellent 
for children's school lunches. The flavor 
may be varied by adding some onion juice, 
• or parsley or any herb flavor desired. The 
neck and shanks are very much undervalued 
portions of the beef, as they are richer in 

i protein than many of the choicer cuts, and 
• when . beef must be purchased in small 
amounts they are very economical. Jellied 
beef makes a fine supper dish in summer for 
hungry men, and when a larger quantity 
is required a piece of neck, costing about 40 
cents, and a shank, which usually retails at 
35 cents, will make a supply of · 
pressed meat sufficient to feed 
at least fifteen men ~which is 
a good item for the farmer's 
wife to remember when next 
threshing-time comes round
and most men will welcome 
it as a change from the in
evitable roast beef or chicken. 

Beef loaf is also another 
good luncheon or supper dish, 
and for this the neck and other 
tough portions of the beef may 
be used. Take 3 pounds of 
chopped beef, 1 cupful of 

1 cracker crumbs or dry pulver-
ized bread crumbs, 3 beaten 

I 

eggs, 2 teaspoonfuls of salt, 1 
of pepper and, if the meat is 

1 very lean, melted butter the 
size of an egg. Blend all well 

1 together and pack in a greased 
pan. Sprinkle crumbs over 
the top and bake one and a 
half hours in a steady oven. 
When it begins to brown baste 
several times with melted 
butter and water. Serve cold 
in slices. 
· Another delicious beef loaf 
is made thus: Chop 2 pounds 
of beef, add 1 cupful of crumbs, 
2 eggs, 1 Yz teaspoonfuls of 
salt, a small teaspoonful of 
pepper, 2 teaspoonfuls of to
mato catchup. Mix and form 

-into -a-loa-f with the hands, 
lay in a buttered pan and rub 
melted butter over the top. 
Lastly pour over a cupful of 

By Elizabeth Irving 
canned-tomato juice. Bake forty minutes, 
basting several times with the juice. Serve 
cold, in thin slices. It will keep several 
weeks in cold weather. 

Beef roll is always liked. Take about 4 
pounds of the thinnest part of the flank. 
Remove the skin from it and trim so all 
parts will be of equal thickness. Sprinkle 
a tablespoonful of salt over it. Then make 
a dressing of bread crumbs-about a pint of 
soft crumbs-adding a piece of butter, salt 
and pepper as for stuffing a fowl, work into 
the crumbs a beaten egg and spread this 
mixture over the meat. 

Roll it up and tie loosely with twine, and 
roast as you would a fowl in a roasting pan, 
until tender. The kind of pan that holds 
an inner pan in a perforated rack with water 
under it is preferable. Serve in slices either 
hot or cold. If desired hot there will be 
juices from the baking for gravy. The 
double roaster above mentioned is prefer
able for all kinds of beef loaves, rolls, and 
so on, as the steam prevents dryness. 

Most people are familiar with pork 
scrapple, but beef scrapple is not so well 
known. For it the shanks, with any other 
scraps, may be used. Boil until the meat 
drops from the bones, remove from the 
broth, cool. and chop flne. Into the hot 
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broth, of which there should be a quart or 
more, stir fresh cornmeal to make a rather 
thick mush and cook thoroughly 3.s for 
ordinary mush, then add the chopped meat 
with salt and pepper to taste, and any other 
flavoring desired. When all is well cooked 
and blended turn out in a pan to harden. 
It may be eaten cold, and it also makes a 
fine breakfast dish cut in thin slices, dipped 
in flour and fried in: butter, and will keep 
in a cool place for several weeks. 

When the weather is such that the beef 
supply can be kept without salting it is of 
course better in every way, but when it 
must be salted the following recipe will 
prove one·of the best, as it comes from an 
expert dealer in meats. It is somewhat 
similar to that given in Farmers' Bulletin 
No. 83, issued by the Department of Agri
culture, but contains less saltpeter, which 
is in its favor: 100 pounds of meat, lYz 
pounds of brown sugar, 1 tablespoonful of 
saltpeter, and 1 of baking soda. Make a 
brine that will bear up a potato the size of 
an egg in about four gallons of water. Boil 
for half an hour 74' pound of whole pepper 
in 1 quart of water, strain and add to brine. 
Boil and skim the brine after all ingredients 
are in and cool before adding the meat. 
Keep the meat at all times well under the 
brine and skim off all fat that may rise to 
the surface. If at any time the brine 
looks foamy or suspicious, pour it off, boil, 

cool and return it to the 
meat. 

The old reliable recipe for 
dried beef is as follows: For 
every 20 pounds of beef take 
1 pint of salt, 1 cupful of 
brown sugar and 1 teaspoon
ful of saltpeter. Mix well to
gether and divide in 3 equal 
parts and rub them well into 
the beef for three successive 
days. Have the pieces in a 
porcelain vessel or large stone 
crock and turn them over in 
the liquor every day for one 
week, then hang up to dry. 

The following method of 
rendering beef suet lessens the 
"tallowy" taste and softens 
the product somewhat, thus 
making it more acceptable for 
many things: Cut it in small 
pieces and cover with water 
for 24 hours, changing the 
water in 12 hours. Drain well 
and put in an iron kettle with 
Yz cupful of sweet milk for 
every pound of fat. The bot
tom of the kettle should be 
smooth and the contents 
should be heated gradually .. 
Loosen the pieces occasionally 
from the bottom of the kettle, 
but avoid stirring. Stew very 
slowly until the sound of cook
ing ceases and the fat is clear 
and light brown, then pour off 
and strain. Press the fat from 
the pieces, keeping it by itself, 
for it will not be so white. 



Three Apples a Day 
A Fruit That May be Served in Any Course of Any Meal 

I F "AN apple a day 
keeps the doctor 
away" an apple 

three times a day will probably soon drive 
him out of business. Three apples a day 
will be none too many for those who appre
ciate the best of Northern fruit, and know 
how to serve it in tempting variety. 

APPLE CRO'UTES. Select tart, juicy 
apples, remove the cores and peel or not 
·according to taste. Have ready as many 
rounds of bread as-there are apple halves; 
butter them generouslqr and sprinkle liber
ally withsugar. Lay each half apple on a 
round of bread, core side down; sprinkle 
with sugar and dust with cinnamon. Bake 
half an hour in a moderate oven and serve 
hot with cream. 

APPLE WITH SAUSAGE. Cut case sausage 
in rounds, fry brown and keep hot in the 
open oven. Remove the cores from Bald
win apples and cut crosswise in half-inch 

, slices, without paring. Fry in the sausage 
; fat, on the back of the stove, keeping the 
pan covered. Arrange on a platter, either 
as sandwiches, a round of sausage between 
two rounds of apple, or with the sausage in 
the center and the apples arranged in an 
overlapping border. 

By Rachel R Dahlgren 
SCALLOPED APPLES. Pare a dozen apples 

and slice thin, removing the cores. Mix 
one cupful of sugar, two tablespoonfuls of 
flour and one teaspoonful of cinnamon. 
Soften two tablespoonfuls of butter. Place 
a layer of apples in a deep, buttered dish 
and alternate with butter and sugar until 
the dish is full. Cover and bake one hour. 

PUDDING PIE. Nearly fill a deep, but
tered baking dish with raw sliced apples 
sweetened to taste. Dust with nutmeg and 
spread over them a batter made of half 
a cupful of sugar, one tablespoonful of but
ter, one egg, three-quarters of a cupful of 
milk, one and a half cupfuls of flour, one 
teaspoonful of baking powder and half a 
teaspoonful of salt. Bake from thirty to 

. forty minutes and serve either hot or cold. 
APPLE FLUMMERY. Stew Pippins or 

other good cooking apples to make three 
cupfuls of strained apple sauce; sweeten 
to taste. Separate the yolks of two eggs 
from the whites, beat the former and stir 
them into the sauce while it is hot; then 
beat the whites stiff andmixthetn in lightly. 
Heap in a glass dish and set away to chill. 

APPLE WHISK. 
Make a boiled cus
tard with one pint of 

milk and yolks of two eggs, sweeten and 
flavor to taste, and pour it o-ver six half 
slices of stale sponge cake or angel cake. 
Add the beaten whites to a pint of strained 
apple sauce, heap lightly on the custard and 
serve very cold. 

APPLE-SAUCE CAKE. One half cupful of 
butter, one large cupfult>f sugar, one tea
spoonful of soda stirred into one cupful of 
unsweetened apple sauce, one cupful of rai- · 
sins, one and three-quarter cupfuls of flour 
and one teaspoonful each of salt, cloves and 
nutmeg. 

APPLE INDIAN. Scald one quart of milk, 
pour it over half a cupful of Indian meal 
and half a cupful of farina; put the mixture 
in a double boiler and cook three-quarters of 
an hour, stirring often. Add one cupful 
of f9-0lasses, two tablespoonfuls of chopped . 
suet, two teaspoonfuls of salt, half a tea-:
spoonful each of cinnamon, ginger and nut
meg, and one quart of sweet apples, pared, 
quartered and chopped. Lastly add another 
quart of cold milk, and bake in a deep dish 
in a slow oven for three hours or more. A 
fireless cooker is excellent for the baking. 



Five Good Hays to Serve Onions 
THE wholesome yet often despised onion 

plays a much more important part in 
cookery than the housewife realizes. 

Always in market, it possesses innumerable 
vegetable and salad possibilities and is in
valuable for seasoning. 

FRENCH-FRIED ONIONS. Any variety of 
onion may be cooked in this manner except 
the extremes in size. Bermuda and spring 
onions are best. Cut them crosswise in 
half-inch slices and place in cold water for a 
few minutes. Drain and pat dry on a clean 
towel. Dip in milk, then in flour and place 
in a frying basket. Immerse in smoking 
hot fat and fry without scorching until crisp 
and brown. Spread them for a moment on 
brown paper so that the grease may be ab
sorbed; then serve in a hot dish or arrange 
them about a broiled steak on a hot platter. 

ONION SouP. This favorite dish of many 
epicures is seldom found anywhere except 
on the menus of the best hotels and clubs, 
yet there is no reason why it should not be 

By Mary Stiles 
served on the home table. It is nutritious, 
easily prepared and has a zest all its own. 
Cut three large onions in small pieces and 
fry slowly in two tablespoonfuls of butter, 
or equal parts of bacon drippings and but
ter. When cooked soft, add three cupfuls 
of cold water and let simmer on the back of 
the stove for about three-quarters of an 
hour. Strain, rub as much pulp through a 
sieve as possible and put it back on the 
stove. Add a pint of milk and, when it boils 
up, thicken with a tablespoonful of flour 
rubbed to a smooth paste with cold milk. 
Season to taste and serve with croutons. 
Grated American or Parmesan cheese may 
be sprinkled over the top of e~ch serving. 

STUFFED ONIONS. Parboil large onions 
for about fifteen minutes in salted water. 
Scoop out the hearts, chop them fine and 
mix with bread crumbs and a well-beaten egg. 

Season with pepper, butter and more salt, if 
needed; put the mixture back in the onions 
and bake until tender, basting occasionally 
with hot water in which a lump of butter has 
been melted. Or pour soup stock round the 
onions and baste with it. Sausage meat, 
chopped or ground beef, or powdered parsley 
may be added to the stuffing. 

BAKED ONIONS. Boil the onions until al- · 
most tender, then drain and wrap each on
ion tightly in a piece of buttered wax paper. 
When almost done, transfer the onions from 
the papers to a baking dish. Season with 
pepper and salt, dot with bits of butter and 
put back in the oven to brown. 

ONIONS AU GRATIN. Cut the onions 
in thick slices and parboil. Drain and ar
rangein alternate layers with bread crumbs, 
seasoning each layer with pepper, salt and 
butter. Pour a white sauce over this, then 
cover the top with bread crumbs and pieces 
of butter and bake until brown. Sprinkle 
grated cheese over the top. 



IRECIPES WE KNOW 
ARE GOOD 

Coconut Pudding 

1 Coconut (grate it Y2 Pint of Milk 
or run it through Y2 Cupful of Sugar 
a grinder) 1 Tablespoonful of 

J:l Cupful of Bread Butter 
Crumbs 2 Eggs 

SOAK the bread crumbs in the milk for an 
hour; or, if you want it quickly, pour boil

ing water over the crumbs, let them drain, 
then add the milk. Cream the sugar and but
ter together, the eggs well beaten but not 
separated. Mix all the ingredients together. 
Grease a baking dish with butter, put in the 
mixture, set the dish in a pan of hot water, 
bake in a moderate oven until a silver knife 
comes out clean. Let cool gradually, and eat 
when cold. 

Orange Pie 

Rind of 1 Orange 
Juice of 3 Oranges 
3 Eggs 
2 Tablespoonfuls of 

Melted Butter 

1 Cupful of Sugar 
2 Tablespoonfuls of 

Flour 

GRATE the orange rind; add the strained 
juice of all the oranges, the yolks of the 

eggs, the melted butter, the sugar and the 
flour. Pour into a pan lined with unbaked 
pastry; prick to prevent blistering, and bake 
until it sets like a custard pie. Whip the whites 
of the eggs stiff. Cover the top of the pie, and 
put it back in the oven for a few minutes to 
brown. 

Creamed Codfish 

2 Cupfuls of Salt 
Codfish 

1 Tablespoonful of 
Butter 

1 Pint of Milk 

Seasoning, Eggs, Bread 
Crumbs 

1 Tablespoonful of 
Flour 

SHRED the fish, and put it into a saucepan 
with hot water. Let it stand in a hot place 

on the stove, but not boil, for fifteen minutes 
or until it is tender and not too salt. Pour th~ 
water off, but save it. Add to the fish a spoon
ful of butter. Let cool in the butter for five 
minutes, and add a pint of milk. If it needs 
more salt, add some of the water the fish was 
cooked in. Thicken in the usual way with one 
tablespoonful of flour and the milk stirred to
gether. Now add a dash of Cayenne pepper 
and a little black pepper. Half fill some rame
kins, and break into each an egg with a piece 
of butter and some paprika, and cover with the 
bread crumbs. Put in the oven until the eggs 
are set. Garnish with a piece of crisp bacon. 

Casserole of Rice and Meat 

1 Cupful of Hot 
Steamed Rice 

2 Cupfuls of Chopped 
Meat 

Salt, Pepper and Red 
Pepper to Taste 

Celery Salt to Taste 

Onion Juice and Lemon 
1 uice to Taste 

1 Beaten Egg 
1 Cupful of Bread 

Crumbs 
Hot Stock 
Parsley 
Tomato Sauce 

TINE a well-buttered mold with one cupful of 
L well-steamed rice; add the seasonings to 
the meat with the egg, the bread crumbs and 
sufficient stock to bind them together. Turn 
into the prepared mold, and cover with rice. 
Cover with a buttered lid, and bake in a mod
erate oven for forty-five minutes. Turn out on 
a hot platter, and garnish with parsley. Serve 
with tomato sauce. 

lj 
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Medium-Sized Leg of 
Lamb 

3 Cupfuls .of Rice 
7:1 Lemon 

2 Cupfuls of Tomato 
3 Cupfuls of Boiling 

Water 

REMOVE the surplus fat, rub with the 
strained juice of half a lemon, roast, and, 

wben nearly tender, add three cupfuls of rice 
which has been washed and drained through a 
sieve. When nicely browned, add two cupfuls 
of tomatoes to which has been added three 
cupfuls of boiling water. Season well with' salt 
and pepper. When the roast is cooked remove 
it, and give the pan a few shakes to distribute 
the rice evenly, but do not stir with a spoon, as 
you are liable to have a sticky mass. When the 
rice is cooked the juice should be nearly ab
sorbed and each kernel of rice should be 
separate. This should always be served on hot 
dishes. The flavor is improved by a dash of 
lemon. 

Mock Chowder 

~ Pound of Salt Pork 
Cut in Dice and 
Tried Out 

5 Medium-Sized Pota
toes Cut in Slices 
Not Too Thin 

3 Medium-Sized 
Onions Cut in 
Slices 

1Y2 Pints of Milk 
2 Tablespoonfuls of 

Flour Mixed in 
Milk 

T RY out the pork in a saucepan until thor
oughly cooked; add to this one quart of 

boiling water and the onions. Let cook for 
twenty minutes, and add the potatoes, salt and 
pepper. Let all cook together until the onions 
and the potatoes are cooked; then add the 
milk, and stir gently (not to break the pota
toes), and let all come to a boil. Serve but
teted and toasted thin pilot "Crackers with this. 

Corn Oysters 

1 Cupful of Canned Yolk of 1 Egg 
Corn Y2"Teaspoonful of Salt 

1 Level Tablespoonful Pinch of Pepper 
of Flour Beaten White of Egg 

1\DD to the corn the flour, the yolk of the 
.:-l. egg, the salt and the pepper, and, the 
last thing before cooking, the beaten white of 
the egg. Drop in spoonfuls into hot fat, and 
fry until golden brown. This mixture may also 
be used to fill peppers. Boil the peppers for 
fifteen minutes, cut off the stalk ends, remove 
insides, fill with the corn mixture, and bake in 
a hot oven for fifteen minutes. 

Golden-Brown Corn Pones 

T HE corn breads, corn muffins and corn 
griddlecakes made and served in the 

Southern states take a very important place in 
the daily diet of every class of people. From 
the plain water corn bread, used hot with 
butter and served with such vegetables as cab
bage, greens, etc., to the more elaborate 
steamed bread~ served cold in place of yeast 
bread, they arc delicious, well flavored and 
nutritious. The meal used is always white and 
of the best grade; the yellow meal is never 
considered as a bread-making material, and is 
seldom found in the markets. The amount of 
sugar, salt, eggs, etc., is so pe'i'fectly propor
tioned that the flavor of the corn is emphasized. 

The spoon bread is served as a luncheon or 
breakfast bread, and is usually spoken of as 
Virginia spoon bread, it having originated in 
that state. The plain water bread or corn hoe
cake, corn pones, sticks and cracklin bread are 
served with vegetables at luncheon or dinner; 
the s.tcamed breads are used cold for sand
wiches, or take the place of yeast breads at any 
meal; the breakfast muffins are served at break
fast or luncheon. The muffins made with less 
eggs and no sugar are served hot with fish. 

I 



V!RGINIASi>bON.,.B:READ; :·:Beat six eggs until 
very light; add three cupfuls of ·sweet milk 
and one cupful of buttermilk; stir into this 
half a cupful of boiled grits, and one ·cupful of 
white corn meal, sifted, with one teaspoonful 
of salt, two teaspoonfuls of . sugar and half a 
teaspoonful of soda. Heat three tablespoon
fuls of butter in a baking dish until smoking 

Steamed Corn Bread 
for Sandwiches 

hot, turn in the batter, 
and bake in a moder
ately hot oven. until 

· coeked through. -This.c .. 
bread is about the con
sistencyof a souffle and -
is served from the bak
ing dish with a spoon. 

CORN STICKS. 
Beat one egg very 
li~ht; add two 
cupfuls of butter-
milk and one cup
ful of sweet milk; 

Corn Sticks for Luncheon 

into this sift two cupfuls and a half of white . 
corn meal, one teaspoonful of baking powder 
and one teaspoonful each of soda and salt. Pour 

· into bread-stick irons, greased and smoking hot, 
and bake in a quick oven until brown all over. 

CoRN BREAKFA§.T MUFFINS. To the yolks 
of three eggs beaten very light add two cup
fuls of buttermilk; sift into this one cupful 
and a half of white corn meal, half a cupful of 
flour, soda, salt and baking powder (one tea
spoonful of each), and two teaspoonfuls of 
sugar. Then stir in two tablespoonfuls of 
melted butter. Pourinto greased and smoking
hot muffin rings, and bake in a quick oven. 

SMALL CoRN MuFFINS FOR SERVING WITH 
FISH. Sift two cupfuls of white corn meal with 
two teaspoonfuls of baking powder and one 
teaspoonful of salt. Rub into this one table
spoonful of.butter or lard. When smooth, add 
gradually two cupfuls of sweet milk and one 
beaten egg. Bake in tiny iron rings, well but
tered and smoking hot. 

· CRACKLIN BREAD. Sift three cupfuls of 
white corn meal with one teaspoonful of salt and 
half a teaspoonful of soda. Stir into this one 
cupful of buttermilk and one cupful of broken 
cracklins, made from rendering pork fat. 
Shape into a long oval loaf, place on a griddle,. 
and bake until done through and brown. 
Break into pieces as served. Do not cut it. 

CoRN PoNES. Sift together one teaspoon
ful of salt, half a teaspoonful of soda and two 
cupfuls of white corn meal. Mix into this two 
level tablespoonfuls of lard, and, when smooth, 
stir in one cupful of buttermilk and half a cup
ful of water. Wet the hands in cold water and 
shape the mixture into small pones. Bake 
until done through and a golden brown. 

STEAMED ·G':ORN BREAD. Stir together one 
egg, one cupful of buttermilk and half a cup-

' ful of molasses. Into this sift one cupful and a 
half of white corn meal, half a cupful of flour, 
one teaspoonful of soda and one teaspoonful of 
salt. Pour the mixture into a well-buttered 
mold, and steam for two hours. Let it get 
thoroughly cold before slicing. 

CoRN HOECAKE. Over two cupfuls of white 
corn meal pour half a cupful of boiling water. 
When about cool add half a cupful of cold 
water and half a teaspoonful of salt. Cook, in 
smoking-hot fat, on a griddle until one side is · 
brown, then turn and brown the other side . . 

. Bu.tter and stack, and serve hot and broken. 

~ (i'raham Pudqing; 
Two and · a half cupfuls :flour· (gra· 

ham). one cupful sweet milk, ohe cup
ful molasses, one cupful raisins, two 
level teaspoonfuls soda, pinch of salt. 
Steam, two liours. I usually take t~o 
cupfuls graham and one-half . cupful 
white :flour. Serve with this hot sauce: 
Two cupfuls milk. . When hot add 
one-half cupful sugar sifted with one 
level teaspoonful of flour and mixed 
with one beaten egg. Add a little salt 
and :flavor to taste. Add more sugar 
to sauce if you like it sweeter. 

Mock rviacaroons. 
Beat the white of one egg, and while 

doing so add one cul)ful brown sugar, 
a, dash of salt and beat till stiff. Stir 
in one cupful of chopped pecan illlts 
a·1d drop from tip of spoon on buttered 
tin about one inch apart, as they will 
spread . I · use · on.e-half cupful of 
pecan s. and I think they are delicious, 
especially \VFh ice cream in summer. 
--Boston Globe. 



Dried-Apple Cake 

2 Cupfuls of Dried 
Apples 

2 Cuufuls of 1\Iolasses 
1 Cupful of Sugar 

_1 ~ Cupful of Butter 
2 Eggs 

2 Tablespoonfuls of 
Baking Powder 

2 Dessertspoonfuls of 
l\1ilk 

3 Cupfuls of Flour 
(sifted) 

Spices to Taste 

I ;r.RST cook the apples in wat~r until tender, 
then strain them and cook m two cupfuls 

of molasses for about twenty minutes. Cream 
the butter, sugar and eggs together well; then 

the other ingredients, the apples in mo
last of all, when they are nearly cold. 

Bl'at well. Bake slo\vly in a moderate oven. 

l"leat and Egg Toast 

2 Eggs 
1 Ounce of Butter 
Salt and Pepper 

2 Tablespoonfuls of 
l\Iilk 

!2 Cupful of Tomato 
Sauce 

CUT some rounds of bread and fry them. 
J\lince finely any small pieces of tongue, 

corned beef or fresh beef. ::\lix the eggs, butter, 
salt, pepper and milk; put them in a saucepan 
on the fire, and when the eggs begin to thicken 
add the meat and the tomato sauce. Stir the 
mixture over the fire until it is thick, then 
pour it over the toast. Serve at once. 

Lemon Puff Pudding 

4 Eggs 
S Tablespoonfuls of 

Sugar 

J nice and Rind of 1 
Lemon 

2 Tablespoonfuls of 
Boiling \Vater 

BEAT the yolks of four eggs smooth with 
two tablespoonfuls of sugar, then stir in 

the juice and the grated yellow rind of a large 
lemon· add two tablespoonfuls of boiling 
water' and cook in a double boiler, stirring con
tinuaily until it is like thick cream. (If one is in 
a hurry, this cream may be cooked in an ordi
nary saucepan.) Beat the whites of the eggs 
until stiff, then beat in three tablespoonfuls of 
sugar. When this is stiff like a meringue it is 
to be beaten into the yellow mixture while the 
latter is hot. Cook just enough to keep the 
whites from falling. Stir constantly until cool. 
The whole looks like a yellow puff ball. Serve 
with cake or crackers if used as a pudding. 
This rich but delicate pudding may be served 
as a sauce to pour over plain loaf cake. Lay 
slices of cake in a plate and dress with the pud
ding. It also makes a delightful sauce for 
bc.ked apples. 

Ham en Ca~serole 

1 Slice of Ham 2 Cupfuls of Milk 
2)~ Cupfuls of Potatoes 

COVER a slice of ham about an inch and a 
half thick with lukewarm water, and let 

soak for half an hour. Drain, trim off the su
perfluous fat, and shape it to fit the cassen?le 
dish. Wash and pare the potatoes, and shce 
them thin. Cover with cold water, let them 
stand half an hour, and drain. Put the ham 
into the casserole, cover with potatoes, and pour 
the milk over. Cook in a moderate oven, having 
the dish uncovered for one hour. Put on the 
cover and cook for one hour more. Serve in 
the casserole dish. 

Mock Lemon Pie 

Yolks of 2 Eggs 
1 Cupful of Sugar 

} :J Cupful of Sour 
Vinegar 

2 Tablespoonfuls of 
Flour 

1 Pint of Boiling 
\Vater 

1 Teaspoonful of 
Butter 

?2 Teaspoonful of 
Lemon Essence 

Whites of 2 Eggs 
2 Tablespoonfuls of 

Powdered Sugar 

BEAT the butter and the egg yolks to a 
cream; add the sugar, dissolve the flour 

and vinegar together; pour boiling water 
slowly on the mixture; cook until thick (about 
ten minutes), then flavor with the lemon es
sence just as it finishes cooking. Beat the 
\vhites of the eggs until stiff, adding two table
spoonfuls of powdered sugar, spread on top, 
and brown lightly in the oven. 

Tomato Pilau 

1 Pound of Rice 
1 Quart of Canned 

Tomatoes 

? 2 Po unci of Bacon 
(sliced) 

1 Small Onion 
Salt and Pepper 

FRY the bacon and the onion together. 
\Vhen the bacon is done add the tomatoes, 

a teaspoonful of salt and a little pepper, and let 
cook for about ten minutes. Add the washed 
rice, stirring it in with a fork, and let it boil for 
five or six minutes. Then steam until done
say for twenty or thirty minutes. This is a very 
appetizing dish. 

White- Potato Pie or Pudding 

2 Large Potatoes 
2 Eggs 
1 Cupful of Sugar 
1 Tablespoonful of 

Butter 

1 Tablespoonful of Milk 
or Cream 

Juice and Rind of 1 
Lemon 

Boiling Water 
Pastry 

PEEL two large potatoes, and let them lie a 
little while in cold water. Then throw them 

into boiling water, to which salt has been 
added, and cook until done. Remove at once 
and run them through a fruit press. While hot 
add half a cupful of sugar, butter, the yolks of 
the eggs which have been beaten with the 
milk, and the juice and grated rind of the 
lemon. Line a pie pan with good pastry. Fill 
with the mixture, and bake until the crust is 
light brown. When quite cold spread with a 
meringue made from the whites of the eggs, 
half a cupful of granulated sugar and a few 
drops of vanilla. Brown in a moderate oven or 
under the flame of tlw broiler. 

POTATO SOUP \VITH NOODLES 
I 

! cupful of boiled noodles 2 tablespoonfuls of butter 
3 potatoes 1 tablespoonful of flour 
2 stalks of celery 1 teaspoonful of salt 
1 quart of milk ! teaspoonful of pepper 

Cut the celery into inch lengths and boil 
with three medium-sized potatoe~ in just 
water enough to cook them. When done put 
them through a potato ricer, or mash 'and 
rub them through a sieve. Scald the milk 
and to it add the butter and flour, which have 
been rubbed to a smooth paste, the mashed 
vegetables with the water in which they 
were boiled, the noodles and the salt and 
pepper. Let the soup come to a boil, and 
cook for a few minutes longer. 



German Noodles 
They Lend Appetiztng Variety to the Weekly Bill of Fare 

By Anna Nixon 
.. 

NOODLES are as important a factor in seasonings, and bind together with the eggs, 
German cooking as are macaroni and which 'should be beaten with the milk. 
spaghetti in Italian cooking; but Make noodle paste as directed above, ex

though the American -cook has come to cept that for filled noodles it should not be 
appreciate the possibilities of the Italian made so stiff as for ordinary noodles. Roll 
pastes, noodles usually suggest to her the naf'lt.P. thin anrl ~ut into five-inch squares. 
nothing but beef FILLED NOODLES ·. On each square 
or chick.e~ ~o~p. Noodle paste 1 tablespoonful of place a table-
By famil~arlzmg 1 quart of chicken or beef chopped chives spo~mful of the 
h~rself w1th the stock 2 eggs fllhng, draw up 
dlffere~t ways of 1 cupful of bread crumbs 3 tablespoonfuls of milk t?e corners. and 
preparmg noodles 1 cupfulofgroundchickeil 1 teaspoonful of salt Sides and pmch 
for the .tabl~, the or beef . i teaspoonful of pepper ~hem together-
houseWife Will be 2 t bl oonfuls of butter Dash of paprika lt may be ~eces-
able not only to a esp sary to mOisten 
add appetizing The beef or chicken should be cooked the edges to make 
variety to the 1 before being ground, and the filling should ~hem stick. J?~op 
weekly fare but to be prepared . before the paste is made. To mto . the bodmg 
effect an economy make the filling: Brown the bread crumbs stock and cook 
as well, for the egg and the chopped chives lightly in the but- fo! about twenty 
yolks left after ter· mix thoroughly with the meat and · mmutes. 
baking a white cake or prevanng omer msnes 1f no cold meat is at hand, a satisfactory 
may be utilized in making noodle paste. filling may be made of bread crumbs, sea-

To obtain the best results eggs alone soned according to individual preference 
should be used in making the paste, but a with powdered herbs or chopped parsley. 
little water may be added if eggs are not Use your favorite recipe for a stuffing for 
plentiful, two or three parts of egg being roast fowl, or the following: 
used to one part of water. If made of yolks 
alone the paste is a rich, golden yellow, 
which adds much to the attractiveness of 
the dish in which it is used. 

To make sufficient paste for soup to serve 
eight persons, or for fried or baked noodles 
to serve six, take two whole eggs or the 
same quantity of yolks or of yolks and 
water in correct proportions, add a level 
teaspoonful of salt, and beat until well 
mixed but not necessarily until light. Grad
ually add sifted flour, beating until the mix
ture is too stiff to stir with a spoon. Turn 
out upon a well-floured pastry board and 
work in more flour to make a very stiff 
dough. Divide into two parts and roll each 
into a sheet of wafer-like thinness. Cover 
with a cloth and set aside until partly dry. 
Fold each sheet of dough twice, roll closely, 
and with a sharp knife cut the dough into 
narrow shreds. A noodle cutter will greatly 
facilitate this rather tedious part of the 
work. The paste should be so dry when 
cut that the shreds may easily be shaken 
apart; but there should be no free particles 
of flour on them to thicken the water or 
stock in which the noodles are cooked. 

A large quantity of the paste may be 
made at one time, for if the noodles are 
thoroughly dried, packed in jars and stored 1-

in a dry place they _will keep for weeks. i 

If a recipe calls for boiled noodles, drop I 
them, a few at a ·time, into a kettle of 
rapidly boiling, salted water; cook for ten 
minutes; drain and cool. Ten minutes is 
the correct time for cooking freshly made· 
noodles; if they are very dry and hard, 
twenty minutes may be required for this 
preliminary cooking. 

BREAD-CRUMB FILLING 

2 cupfuls of bread crumbs 
2 teaspoonfuls of melted 

butter 
2 eggs 
i cupful of milk 

i teaspoonful ofpepper 
~ teaspoonful of salt 
1 teaspoonful of powdered 

herbs or 1 tablespoon
ful of chopped parsley 

Mix the bread crumbs, melted butter, 
salt, pepper and herbs thoroughly, and add 
the beaten egg into which the milk has been 
stirred. The quantity of milk required may 
be varied a little according to the dryness 
of the bread crumbs. 

FRIED NOODLES 

2 cupfulsofboilednoodles ! cupful of mild cheese, 
3 tablespoonfulsofbutter grated 

Pepper to taste 

Melt the butter in a hot pan, add the 
noodles and brown lightly. Two or three 
minutes before removing from the pan add 
the pepper and grated cheese. Mix lightly 
together and serve. The German cook 
frequently serves the delicately browned 
noodles without cheese, but this addition 
usually makes the dish more acceptable to 
the American. 



NOODLES BAKED WITH CHEESE 

~ · cupfulsofboilednoodles 
'1 cupful of mild cheese, 

grated 
1 cupful of milk 

1 tablespoonful of flour 
2 tablespoonfuls of butter 
Salt and pepper to taste 

Melt the butte·r in a saucepan; add the 
flour, stir together until smooth, and let . 
cook for a few minutes without browning. 
Add the milk, which has been brought t.o 
the boiling point, and cook for a few min
utes longer. Add the noodles, cheese, salt 
and pepper, and mix well. Put into a but
teredpuddingdish,coverwithbreadcrumbs, 
dot with bits of butter, and brown in a 
moderate oven. 

BAKED NOODLES WITH TOMATO SAUCE 

2 cupfulsofboilednoodles 
1 can or tomatoes 
1 small onion 

3 tablespoonfuls of butter 
2 tablespoonfuls of flour 
Salt, pepper and paprika 

to taste 

Cut the onion in thin slices and cook with 
the tomatoes for fifteen minutes. Mix the 
butter and flour into a smooth paste, add it 
to the tomatoes, and cook for a few minutes 
longer. Season, add the noodles, and put 
the mixture into a buttered baking dish. 
Sprinkle with bread crumbs, add bits of 
butter, and bake in a moderate oven. 

NOODLE SoUP 

Noodle paste 2 quarts of chicken or beef 
Salt, pepper and paprika stock 

to taste 1 tablespoonful of rice 

Into the rapidly boiling stock, seasoned 
to taste, put the rice which has been washed 
until the water comes off clear. Let boil for 
twenty minutes, then add the noodles, a 
few at a time, so as not to interrupt the 
boiling. Let cook for ten minutes longer. 

Value of a Fr~it • Die·f 
The value of a fruit ·diet is incalcula· 

ble. Digested in about eighty-five min; 
utes while animal food requires from 
four to five hours, there is nothing that 
so brightens the complexion and clears. 
the brain as a diet of fresh well ripened 
fruits (not forgetting . baths and exer~ 
cise). · ' 

Apples are the finest spring ·medi; 
cine that can be found. It is said by, 
good authority that a ·peeled apple 
eaten every night before retiring is ai 
sure cure for dyspepsia. 

·Oranges are a great aid to digestion 

I 
.na a remarkable · sedative to the! 

.1erves. Their acid is a tonic and im- 1 

' prover. for the blood. The orange must ; 
1 be perfectly ripe and the juice only '\· 
used. 

! Pineapple juice will cure dyspeps~a. : 
It is called a vegetable pepsm, 
strengthening the digestive powers, 

1 

driving away malaria, and whitening 1 

1 

the skin. Pineapple juice used in case 
1 of diphtheria has never been known 
i· to ·fail in clearing the throat and a!· 
' fording a cure. · Teaspoonrul _ doses 
· should be given every fifteen minutes 
in bad cases. 
· Grape fruit is another excellent 

spring tonic. . 
· Grapes . are raw wine. They cover a 
wide field in nature's economy. The 

. pulp is nourishing and the juice is lax

. ative. They clear the voice and 
strengthen the vocal tissue. 

Rhubarb made up in the old fash· 
ioned sauce is a good spring tonic and 
blood purifier. 

Canned fruits, dried fruits, figs, 
dates prunes and dried apple ·sauce 
are r:ot to be despised as parts of a. 
fruit diet. 

Some Favorite Apple Recipes 
By Alma L. Garvin. 

(Editor's Note.-The following recipes were prepared tor the 1915 lndiana 
Apple Show program by Miss Garvin, assistant in tpe department of home 
economics of Purdue Univer~?itY: 

I. App_{e Tapioca 
Ad~ one-half cup of Minute Tapioca to three cups of boiling water. Cook 

until altnost clear, then add one-fourth cup sugar and juice of one or two lemons. 
Core and pare tart apples. Put in a baking dish and fill cavities with sugar and 
spice. Cover bottom of dish with boiling water and bake until almost tender. 
Pour the Tapioca over the apples and bake in a moderate oven until the apples 
are soft. 

2. Apple Sherbet-! qt. apples, 1 or 2 lemons, 1 pt. water, 1 cup sugar, 1 egg 
white, 1 qt. water. · 

Boil the apples in the water until soft. Mash through a sieve. Add the lemon 
juice and sugar and the 1 quart of water. Beat well and freeze. When it becomes 
like slush add the well-beaten white of the egg and finish freezing. 

8. B~ked Stuffed Apples-6 medium sized apples, % cup chopped raisins, Y:a cup 
chopped nuts, % cup sugar. · · 

Wipe and core tart · apples. Put in a baking dish and fill cavities with the 
raisins, nuts and sugar. Add one-half cup water to bottom of pan. Bake in a 
moderate oven until soft. 

4. Apple with Butter Sauce-6 tart apples, 4 tablespoons butter, 4 tablespoons 
sugar, 2 tablespo~ns flour. 

~are apples and cut into quarters or eighths. Place in baking pan and cover 
. bottom of pan with water. Add the blended butter, sugar and flour to apples and 
bake in a moderate oven until apples are tender. · 



5. Blushing Apple-S red apples, juice of one orange, 1 cup sugar, rinff tff one
half lemon. 

Cook apples without removing the skins in boiling water until they are ten
der turning them often. Have water half surrounding apples. Remove skins 
carefully that the red color may remain and arrange on serving dish. To the 
water add on e cup sugar, grated rind and juice of orange, simmer until reduced 
to one cup. Cool and pour over apples and serve. 

6. Brown Betty 
Pare and chop six apples, place alternate layers of apple and bread crumbs 

sprinkled with brown sugar and cinnamon in a buttered baking dish until the 
dish is full. Add butter and pour sweet milk on until it comes within an inch of 
the top of the pan. Bake in a moderate oven until brown and serve with cream. 

7. Apple Sauce 
Pare, quarter and core tart, juicy apples; add a little hot water and cook very 

quickly. \Vh e n tender pass through a fine collender or sieve, add sugar to taste; 
let boil, then turn into a dish. Serve cold. 

8. Apple Fritters-11-3 cups flour, 2-3 cup milk, 2 teaspoonsful baking powder, 
2 medium sized apples, % teaspoon salt, powdered sugar, 1 egg. 

Mix and sift dry ingredients, add milk gradually, and egg well beaten. Pare, 
core and cut a ppl es in eighths, then cut the eighths in slices and stir into batter. 
Drop by the spoonful and fry in deep fat. Drain on brown sugar and sprinkle. 
with powdered sugar. 

9. Apple Snow,.-White 3 eggs, % cup apple pulp, powdered sugar. 
Pare, quarter and core four sour apples, steam until soft and rub through 

sieve. There should be three-fourths apple pulp. Beat whites of egg until stiff, 
add gradually apple sweetened to taste, and continue beating. Pile lightly on 
serving dish, chill and serve with boiled custard. 

10. Apple Velvet Cream-1 cup steamed and strained tart apple, :1;4 cup sugar, 
1 tablespoon granulated gelatin dissolved, 2% tablespoons cold water, 2 egg whites 
beaten stiff, 1-3 cup heavy cream, 1 tablespoon lemon juice, a few grains of salt. 

Whip the cream, mix the ingredients, in order given, turn intp moulds and 
chill. 

11. Apple Cuban Style 
Pare and core sound, tart apples. Steam u·nttl almost tender; remove to a 

buttered pan; fill cavitie s with cocoanut and chopped almonds; baste with syrup 
made of sugar, water and lemon juice. Finish cooking in a hot oven, basting 
often. 

12. Apples and Rice 
Pare and core apples, place in a baking dish and fill the cavities in the apples 

with chopped raisins and sugar, fill the spaces between the apples with rice 
which has been cooked. Cover and bake for fifteen minutes longer. Serve hot 
with cream. 

13. Apple Sauce Cake-1 cup brown sugar, 1 cup butte!', 1% cup apple sauce, 
2 teaspoonsful cinnamon, % teaspoon allspice, nuts, 1% cup raisins, 2 teaspoonsful 
soda, 1 teaspoonful cream of tartar, lj2 teaspoonful nutmeg, flour to thicken. 

Mix as an ordinary cake. Bake in a moderate oven forty minutes. 
14. Danish Pudding 
'Blend together 1 cup bread crumbs with one-fourth cup sugar and two table

spoons butter. Place a layer of this mixture in the serving dish, alternate with 
layers of jam, apple sauce and chopped nuts. Chill and serve with whipped cre.am 
or ice cream. 

15. Apple Dowdy-% loaf stale brown bread, % teaspoonful cinnamon, % cup
ful cold water, 8 large tart apples, % cupful dark brown sugar, 2 tablespoons butter. 

Cut the bread in thin slices and pare off the crusts. Butter each slice, lay 
them into a buttered baking dish until it is neatly lined. Inside put the apples, 
pared and sliced, sugar, cinnamon, speck of salt and pour water over all. Cover 
the top with bread, buttered side up. Bake slowly an hour. Serve hot with lemon 

17. -Applt J'a1ii"" . . . 
Select apples of tart flavor; pare and quarter and core the fruit. Add water 

to the parings and cores, cover and let boil about half an hour, then dra~n the 
liquid over the apples; let cook until the apples are soft, then strain through 
sieve. To one cup of the apple pulp add three-fourths of cup. Let the mixture 
cook until clear and thick. 

18. Apple Mint Jelly 
Ctit the apples in quarters removing imperfections. Barely cover with boil

ing water put ona cover and 'let cook undisturbed until soft throughout. Turn 
into a bag to drain. For a cup of the apple juice add three-fourths cup of sugar. 
Set the juice over the fire with the crushed leaves and stalks · from a bunch of 
mint; let cook twenty minutes, then strain into another pan. Heat _to boiling 
point. _ Add the hot sugar and let boil till syrup sheets off the spoon. Pour mto 
hot jelly glasses. 

19. Saute' d Apples 
Wash and core tart apples, cut into slices or rings half an inch thiclt. Put 

butter in a frying pan; wheri hot ad.d apples. Cover and when almost tender add 
sugar. Remove cover and cook until apples are browned. , 

20. Apple Salad 
Mix two cups of celery and two cups of apples cut into small match-li~e 

pieces with one cup of English walnut meats (chopped). Add salt to taste. MIX 
with salad dressing and serve on lettuce. 

21. Baked Apple Custard-2 cups apple sauce, 2 eggs, % cup sugar. . . 
Beat the yolks of eggs and add to the 2 cups _of apple sauce. Bake for fifteen 

minutes. Cover with a meringue made of the wh~tel:!. of the eggs and Qne-half cup 
n~ ' pptnpn .tQ .the,,Q;Y,e_Do,and .b.r.own.L 



C
IIRISTMAS 
again! What 
can we find 

to serve that is 
new? Old cus
tom calls loudlv 
for turkev an(i 
mince pie.· They 
create a necessarY 
something in tl1e 
Christmas atmos
phere with which 
housekeepers are 
loathe to dispense 
altho there are a 
variety of other 

Tuna Salad
Lettuce · founda
tion. Potted.Tuna, 
chopped celery, 
mayonnaise. Top 
with olives stuffed 
with pimentos. 

Paradise Salad 
-Oranges, grape
fruit, pineapp]e, 
celery, marshmal
lows and nuts. 
Served on lettuce. 
Dressing made of 
1c. of pineapple 
juice (from canned 

Yz c. each of orange juice and delicacies which might well be selected. pineapple) 
While the menu for the usual Christmas olive oil. 
dinner remains practically the same as that Jellied Apples-Select good cooking 
used for a hundred years or more, one apples, wash, remove cores and score, 
marked change seems to be no~abl~, sim- forming a ring round the apple: Place in 
plicity is more and more makmg 1ts ap- pan. Allow ~ c. water to each cup of 
pearance. The enormous dinner wh~ch sugar. Have water boiling. Bake until 
called for days of advance preparat~on soft. The juice poured over them will jell 
and was followed by days of recuperatiOn when cool. Very good served with 
for hostess, her family, and. guests, is whipped cream. 
happily giving way to the simple, well Blanket Steak-Select tender sirloin 
planned, well served meal, which ~etra?ts steak about one or one and one-half inches 
none from the festivity of the day, IS qmte thick. Broil quickly on both sides in hot 
satisfying and is followed by none of the oven. Remove and place on warm plat
overburd~ned feeling which usually accom- ter. Cover with raw oysters which have 
panies the act of over indulgence in food, been washed and dried, dot with pieces 
however wholesome. Qf butter, sprinkle with crisp cracker 

The family dinner should be considered crumbs, return to oven and brown. Gar
first for the spirit of the day seems to re- nish your steak with potatoes squeezed 
quire it. The menus selected offer com- through a pastry tube, dividing the steak 
plete and well bu1anced. meals perm_ittin_g in two sections with a line of the potatoes. 
at the same time a latitude of chOice, 1f Fill one side with green peas and the other 
conditions are such· that all materials are section with steamed carrots. 
not available. It requires a little more Grape Fruit and Cherry Cup-Remove 
thought for the family mef_tl since the the pulp from grape fruit, sweeten, add 
appetites of all ages very possibly must be chopped candied cherries. Refill skins 
catered to. which have been halved, place a whole 

Avoid makincr Christmas festivities a marischino cherry in the center and chill 
bore by doing ~uch of your preparation before serving. 
on the day before.. It will simplify mat- Steamed Plum Pudding-lYz c. flour, 
ters and leave your mind free for the Yz tsp .. salt, 1Yz tsp. baking powder, Yz c.: 
day's enjoyment. Bouillon may be pre- molasses, Yz c. milk, 1 egg, 1 tsp. mixed 
pared a day ahead, chilled, and then re- spices, 2 tbsp. melted butter, Yz c. raisens, 
heated before serving. Turkey giblets Yz c. date paste, Y2 c. figs. Mix and sift 
may be cooked and minced ready for the dry ingredients. Add milk, egg, and 
sauce. Dressing or stuffing may be pre- molasses combined. Flour the cut up · 
pared, altho ver_y good cooks have _fou~d fruit and add to the dry mixture. Mix all 
that a turkey, if not stuffed, retams It~ together. Place in a buttered mold, 
original juices and flavor to a greater ex\ steam three hours. Serve with hard sauce. 
tent. Celery may be cl~an~d and greens 1 

for salads and garmshmg, wash.ed, A Plain Dinner For Home Folks Without 
wrapped in cheese cloth and placed on ICe. Guests 
Cranberries and jellied apples may also be Consomme or Cream of Tomato Soup 

prepared. There remains then only tbhle Roast Goose Hominy Croquettes 
actual cooking and decorating of theta e Baked Sweet Potatoes Apple Suuce 
for the holiday. For these, the hoste~s 
who does not keep help may often recrmt :, Lettuce Salad 
it from early arriving relatives and gues~s. Mince Pie 

Coffee 

.::\Iayonnaise Dressing 

Fruit 
Indeed quite the most pleasurable dm-. 
ners a1~e frequently those at which e~ch 
guest participates in the preparatiOn An Inexpensive Dinner 

after arriving. Cream of Celery Soup 

The matter of decorations is regulated Smothered Chicken 
largely by the means of the hostess. A very Browned Onions 

Baked Cranberries 
Potato Croquettes 

lucky host.ess \Vho lives in the country, 
keeps until Christmas the branches of Cabbage Salad l\Iayonnaise Dressing 
black alder gathered befor~ severe fro~t. Toasted Wafers 
The branches are covered w1th red berues Custard 
which combine well with evergreens ancl 
make gay decomtions for Christmas time. 

Fruit 
Coffee 



Ho,w to Pr;,pare Dishes in the Menus Given 

13aked Cranberries-Wash and sort the 
cranberries and place in a small casserole, 
using lc. of sugar to 3. c. of berries, add 2 
or 3 cloves and bake until tender and clear, 
usually about an hour in a moderate oven. 
Keep covered for the first fifteen or twenty 

. minutes. 
Combination Salad-0n a foundation of 

lettuce leaves lay chopped celery. Over 
thai! soft cream cheese and chopped nuts 
{lc. of ~heese to 7':2 c. of nuts), cover with 
mayonnaise. Dot the top with olives 
stuffed with pimentos and minced parsley. 

; MANY of the 
following _ 

recipes have been used for several genera
tions in the families where they originated: 

MOLASSES CAKE 

1 cupful of molasses 1 heaping teaspoonful of 
1 cupfui of lard-or butter cinnamon 
1 cupful of milk 1 small teaspoonful of 
! cupful of sugar-brown cloves 

or white 2 saltspoonfuls of salt 
Put these ingredients on the fire until 

well heated through. Remove from the fire 
and add 3 well-beaten eggs, 1 even teaspoon
ful of soda and 3 7':2 cupfuls of flour. 

TROY PUDDING 

1 cupful of stoned raisins 2! cupfuls of flour 
1 cupful of cmrants, ! of grated nutmeg 

washed and dried Teaspoonful of ground 
1 cupful of citron, cut fine cinnamon 
1 scant cupful of molasses Teaspoonful of ground 
1 cupful of suet ginger 
! cupful of milk ! teaspoonful of ground 
1 teaspoonful of soda dis- cloves 

solved in boiling water 1 egg 
Put the suet and fruit into a mixing bowl, 

then the molasses, milk, dissolved soda and 
1 egg and mix well, then add the flour. Pour 
into greased molds and boil steadily for fully 
three hours. 

GINGERBREAD 

1 cupful of New Orleans Teaspoonful of ginger 
molasses ~ teaspoonful of cinna-

2 eggs mon 
1! cupfuls of flour t teaspoonful of cloves 
i- cupful of milk 4 tablespoonfuls of butter 
Teaspoonful of baking soda, dissolved in boiling 

water and stirred into the molasses 
Stir in the butter last. Bakeinahotoven. 

MUFFINS (WITH YEAST) 

1 quart of warm milk 
!_cake of yeast 

H pints of flour-put the 
yeast in the flour 

Teaspoonful of salt 
Mix all together, set in a warm place and 

in two hours the dough will be light. Then 
beat up 2 eggs and add them to the batter, 
let it rise again and then place on a grisldle 
in tin rings and bake over the fire. 

A Christmas Dinner Without Fo~i ' 
Grap~· Fruit and Cherry Cup 

Cream of Pota£o Soup 
Olives 

Croutons 
Celery 

Blanket Steak 
Baked Potatoes Creamed Onions 

Cranberry Jelly . 
or 

Jellied Apples _ 

Plum Pudding 
Nuts 

Salad 

Coffee 

Hard Sauce 
Fruits 

and a teaspoon
ful of salt. Add 

about 4 hard-boiled eggs and 2 lemons, 
peeled and seeded and cut in slices, just 
before the soup is dished. 

CHARLOTTE RUSSE 

1 pint of cream, whipped Whites of 2 eggs beaten 
light to a stiff froth 

! ounce of gelatin dissolved 1 small teacupful of pow-
in 1 gill of hot milk dered sugar 

Flavor with vanilla 
Mix well the cream, eggs and sugar, then 

add the flavoring, and last beat in the gel
atin and milk, which should be quite cold 
before it is added. 

Line a mold with sponge cake or lady 
fingers and fill with the mixture. Set upon 
ice to cool. 

PLUM PUDDING 

1 pound of flow-
1 pound of suet 
1 pound of chopped apples 
Mix these well and then 

add: 
! pound of raisins, stoned 

and floured 
! pound of cmrants, 

washed, dried and 
floured 

! pound of citron, cut fine 

After mixing these well 
add: · 

1 egg 
! pound of sugar 
1 teaspoonful of cinna

mon, ground 
1 t easpoonful of cloves, 

ground 
1 teaspoonful of allspice, 

ground 

Mix all well together and put into a form 
and boil four hours. 

GRANDMOTHER'S MOLASSES CoOKIES 

1 pint of New Orleans 1 teaspoonful ofsalt 
molasses 1 teaspoonful of ginger 

1 cupful of cold water 1 teaspoonful of soda 
i cupful of lard dissolved in a little 

boiling water 
Mix these ingredients with flour to make 

a dough stiff enough to roll out and cut 
with a scalloped tin. Bake in a quick oven. 

GRANDFATHER'S DUTCH CAKE 

1 quart of flour . 1 cupful of stoned raisins 
2 teaspoonfuls of salt 1 yeast cake dissolved in . 
Butter the size of an egg warm water 
1 cupful of sugar 

Mix these into a soft dough with milk . 
and water. Let it stand overnight. In 

, the morning mix it up as you would bread, 
put it irito pans · and let it rise. 

Have ready sugar and butter, well mixed, 
to put over the cake, and sprinkle with 
cinnamon. 



CRULLERS 
· ! pin:t of sweet milk' 
! pint of sugar 
l cupful of butter 
1 beaten egg 

H pints of flour 

2 teaspoonfuls of baking 
powder 

1 teaspoonful of salt 
1 teaspoonful of nutmeg 

Mix soft, roll half an inch thick and fry . 
in deep fat. Roll in powdered sugar with 
cinnamon sprinkled in it. 

BUCKWHEAT CAKES 

1 pint of buckwheat flour t teaspoonful of baking 
2 heavy teaspocnfuls of soda, dissolved in hot 

flour water 
2 heavy teaspoonfuls of ! teaspoonful of salt 

yellow meal ! cupful of sweet milk 
! yeast cake 

Set a stiff batter, with flour, buckwheat 
flour, yellow meal and yeast cake, and let 
it stand overnight. In the morning add the 
soda and milk. Mix and bake. 

BLACK-BEAN Soup 

Soak a pint of black beans overnight in 
warm water. Early in the morning, strain 
and put into boiling water. After they have 
cooked three hours add. 2 onions, 1 carrot, 
cut fine, and celery or celery-salt. 

About two hours before using, strain 
through colander, then add 1 cupful of stewed 
tomatoes and strain through a fine strainer. 
;Season with 2 teaspoonfuls of a highly 
flavored sauce, 2 tablespoonfuls of butter 

CORN BREAD 

1 cupful of cornmeal Scant t cupful ofsugar 
1 cupful of flour 1 teaspoonful of salt 
2 teaspoonfuls of baking 1 cupful of milk 

powder 2 eggs 
Sift these together and 3 good tablespoonfuls of 

then mix soft butter 
Put in well-greased pans and bake in a , 

hot oven. 
OATMEAL COOKIES 

~- cupful of butter 1 heaping teaspoonful of 
1 cupful of sugar baking powder 
1 cupful of raisins 2 cupfuls of oatmeal 
1 cupful of English wal- 2 eggs 

nuts 1 teaspoonful of soda dis-
2 cupfuls of flour solved in ! cupful of 

water 
Drop in pan with S:_Joon; do not roll. 

SATURDAY-NIGHT PUDDING 

2 tablespoonfuls of brown 2 eggs 
sugar 1 cupful of milk 

1 t tablespoonfuls of butter 1 cupful of currants 
1 cupful of molasses 1t cupfuls of raisins 

1 t teaspoonfuls of soda 1 teaspoonful each of nut-
1! cupfuls of white flour meg and cinnamon 
H cupfuls of Graham flour 

Steam two hours. 

· A~ Porterhouse Steak I IN JAPAN' where 
j Sopa d~ Arroz , QNE teaspoonful of . from the Round one can e~t on-
\ (Mexican) I bacon grease, one 1 ly beef and ch1cken, 

tablespoonful of diced and where meat is an expensive luxury, 
' bacon, three-quarters cupful of rice well one naturally looks for new ways of cook

washed and drained, one pint of water, ing the same kind of meat. I have fo~nd 
one small onion diced, one cupful of a most delicious as well as economical 
canned tomatoes, salt, pepper and a dash way of making a porterhouse steak out of 
of chilli powder. Heat the grease and a round. It is as follows: 
bacon in a frying-pan, add rice and stir till One pound and one-half round steak, 
the grains are well separated and pale one-half cupful rich cream, salt, pepper 
brown. The onion may be fried with rice and young onion. Trim th~ beef ef all 
or added now. Add one pint of water, fat. sinews and bone. Put 1t threugh a 
seasonings, and one cupful canned toma- food-chopper, season with salt, pepper 

t toes and cook in oven or fireless cooker till and one or two small onions cut very fine. 
~i~~-i~te!lsfe_r.__ Moisten '"~' it h t h e 

QNE-HALF pound of flour 
and one-half pound of 

sugar, both sifted. One
half cupful of butter, one whole egg, 
hvo yolks, one teaspoonful of rose-water, 
three teaspoonfuls of cream, <;m~ tea
spoonful .of baking-powder. . M1x mto a 
soft dough, cut off a s~all p1ece and roll 
and twist into the fam1har pretzel shape. 
When baked a light yellow, brush wtth 
white of egg and a little sugar beaten 
together, and return to the oven to finish. 

E. N., Pine, S. Dale 

cream. Form into a 
flat cake about an 
inch in t h i c k n e s s . 
Cut thd sueLinto 
bits, and if there is 
bone use the marrow. 
Fry out in a frying
pan an,d when done 
add a teaspoonful of 
butter. · In this · fry 
the steak. Fry to a 
rich b r o w n , using 
care in t u r n i n g . 
Make a gravy 
and add a few 
mushrooms for gar
nishing. 

Gern~an cooking, like Ger- J. J., Tokyo, 
man maidens, is substantial Japan. 



i A Dainty M AK~ some 
Swiss Dessert mermgues e 

in the usual 
manner, flavoring slightly with 
rose-water. ·whip ·-the desired 
amount of heavy cream, sweet
ened slightly and flavored with 
rose. Place the cream in a 
dainty wide bowl and set the 
bowl on a glass plate or silver 
tray covered with a doily. Dot 
the surface of the cream with 
tiny meringues and put the 
others on the doily. Be sure 
to serve this dish very cold. 

paste is . very thick and difficult to 
stir. Add a few blanched almonds 
and a little pounded cinnamon, and 

spread the paste out on dishes. It 
should be about half an inch in thickness~ · 
Cut into diamonds and place it in a cold 
oven. To keep it, place it in tin boxes 
with a layer of laurel leaves between· each 
two layers. Honey may be substituted 
for sugar, butshould be of the best qual
ity and quite free from adulteration. 

MRs. J. M. S., Quebec, Can. 

County Sligo Ric.e puT four ouncP.s 
with Apples (Irish) of best whole 

rice in a stone jar 
with a quart of new milk, and bake 
slowly in the oven until the rice is quite 
soft. Then add sifted sugar to sweeten 
to taste. Arrange in a glass dish, leaving 
a hollow in the center which should be 
filled with stewed apples sweetened and 
flavored with a little strip of ci.nnamon. 

. ·Pour over all some good cream., and serve. 
Mrss E. G.; Ireland. 

I Greek QUINCE paste keeps 
I Quince Paste . a whole year, and 
1 is far superior to that 
sold by the confectioner. To make it, 
choose fine, ripe 
quinces and 
bake until soft. 
Strain the pulp 
through a sieve, 
and for every 

A_nnenia contributes 
-novelties 

tumblerful meas
ure a tumblerful 
of sifted s u g a r . 
Place the sugar 
over the fire with 
a quarter of its 

volume of water and boil until the sirup 
.is so thick that a drop of it falling in cold 
water will stand alone and not dissolve. 
Then place pulp and sirup in a broad 
preserving -pan, and stir with a large 
wooden spoon over the fire until the 

H. P., Smyrna, Asia Minor. 

THIS is intended 
for cake filling. 

Use one pound of 
sugar (white), six eggs, the juice and 
grated rind of three lemons, one-quartet 
_pound of butter. Put these ingredients 
into a double cook
er and let simmer 
until about the con
sistency of honey. 
Tie down in jars. 
This product can 
be kept for many 
months. 
A. G., Christiania, 

Norway. 

Spanish Paste 
for Sandwiches 

C H 0 P together 
one small can 

of Spanish s w e e t 
peppers, two hard
boiled e g g s , one
quarter pound of 
any mild cream Spanish dishes are 
cheese, one cupful 
and one-quarter of 

piquant 

pinon and pecan nufs (other nuts ·may 
be substituted). To make a sauce, cream 
together one tablespoonful of .butter; add 
one egg well beaten, one tablespoonful of 
sugar, three tablespoonfuls of vinegar, 
one teaspoonful and one-half of salt, and 
a dash of paprika. Cook and set aside to 
cool. When cold, add to the fir.st· mixture · 
and it is ready for use. A crisp lettuce
leaf in each sandwich adds to the flavor: 

MRs. G. H. , Monterey, Mexico .. 

I 
Mock fried Oysters TO TWO cup~ 
from the West Indies fuls of cold 

boiled rice a d d 
one tin of sardines from which the bones 
and skin have been removed. This will. 
make a coarse paste. Rpll this paste into · 
flat ~ circular· cakes and fry a delicate 
brown. . Serve as you w6uld fried oysters 
with tomato catsup. . · • · 

MRs. L., Spanish TownfJ~l.Ilaica. , 



"" ~.eet Medley" f11.f_T _1r£ 
frdiri Armenia ''0 ricn tal 

Cook Book," 
:recently published in America, the folJ 
'10\ving directions are given for this popu-: 
dar Armenian sweet, vvell worth n.dopt ing' 
:•here. Ingredients : One pound of whole;' 
wheat, one pound and one-half of sugar . 

l 

. one-half cupful of seedless raisins ,_ one-hal~ 1 
cupful of peeled pistachio nuts, . 
\JI1C- half to one teaspoonful ofl 
ro::iC-\Yater. one-quarter cupful <)f ! 
chopped hazel-nuts, one-quarter\ 
cupful of chopped walnuts, one- \ 
quarter cupful of chopped · 
~dmonds, one to two pinches of 
powdered cinnamon. 

Soak the wheat in plain water 
· for ten or twelve hours, there

<LfLcr washing well; boil in fresh 
water, twice its measure, until 
il cracks. In a separate vessel 
boil the sugar in an equal quan
titv of water until reduced to two
nirds the original bulk. Then : 
add the raisins and pistachio nuts, 
pour all into the boiling wheat 
and continue boiling a while long
er. Take from the fire and add 
the rose-water. Chop the hazel
nuts, walnuts and almonds, roast 
·~hem a little in a pan, set over a 
;moderate fire or in the oven, and 
;'t.s;pread over the boiled wheat mix-
1tu.re. Sift over it the powdered . 
cinnamon. "Tasty" and nourishing. 

Dutch l pEEL rather good-sized 
·· Potatoes I Potato e s thin, then 
'-------' with an apple - corer cut 

',JUt a tunnel through each center. Have 
r·eady as many frankfurter sausages as 
)Ju have potatoes and draw one through 

·,.\cavity. Place in a dripping-pan 
~ ~ -~ 1ay a blanket of fat salt pork or a 
J~ ~1{ slice of bacon on each potato. Pep
t per lightly and bake until the potatoes 
. are tender, basting occasionally with the 
drippings and a little hot water. 

I
f--Dutch Appl;---~ 
'-------- Tart I 

LIN~ a pie- pan 

E. T ., Holland. 

· ~ \\'llh pastry, 
<i~ec! a half- dozen 
mC;dium - sized ap
ples, remove the 
cores, and place the 
halves in the pan 
with the rounded 
side up. Spread 
thickly with brown 

d b Peaches and cream sugar an · utter, 
sprinkle with cin- are in the Nonve-
J>amonJ and pour giau complexioH 
over them three or 
\'mr tablespoonfuls of warm water. Bake 

'l 1 he . apples are soft. 

! 
.. . /?/ ,. :; .· . "' .. /·'~tl' 
. f/l / rh4•(;,{,//'l .. 
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