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“To The Plucky Housewives "
Who master their work instead of

allowing it to master them,

This Book is dedicated
By The Woman’s Club of Jacksonville



“All these recipes are tried and true”
In cakes, and pies, and savory stew,

So read—they've all been proved ;
And if your cake perchance should fall,
Don’t blame the book at all.



A RECIPE FOR A DAY.

“Take a little dash of water cold
And a little leaven of prayer,
And a little bit of morning gold,

Dissolved in the morning air.

Add to your meal some merriment,
And a thought for kith and kin,
And then, as your prime ingredient,

A plenty of work thrown in.

But, spice it all with the essence of love,
And a little whiff of play,
Let a wise old book and a glance above,

Complete the well-made day.”



MEASURING TABLE.

Dry ingredients, such as flour, sugar and soda, should be sifted
before measuring, unless the recipe states to the contrary. Many care-
fully-written and many-times-read recipes fail from the lack of this little
precaution. The table, dessert and teaspoons used for measuring should
be of the regulation sizes, made in silver. The cup the regular kitchen
cup holding two gills or one-half pint. A spoonful means that whatever
is measured should round as much above the spoon as the spoon rounds
beneath. When a level or heaping spoonful is desired it is so stated in the
recipe. A spoonful of liquid is a spoonful to the brim. A cupfulis an
even cup leveled off.

TABLE
i 8ot SPOOBETIR, ) aian & T e o« Boagsh i #25ki o equal 1 teaspoonful
AteasPOBH MR 1L T NS G E AL o TR *¢ 1 tablespoonful
2 teashioOnInle e, S e Y ‘1 dessert spoonful
2 desgert smoontls. oA e T ‘¢ 1 tablespoonful
8 tablespoonfuls............ s . SAuid s epill
6 tablespoonfuls........... of dry material ‘¢ 1 gill
ZeiRE: kb GO D T ¥4 1 eupful
2cupfals ordegills, . .o, o L aana ¢ 1oping
L Teibye} al ey 1 UL 7 MRS KU SN R e ‘“ 1quart
4 CHDIIE OB HOBB . .05 s asie s s g ‘“ 1quart
2 eupfuls of solid butten <. & e g ‘“ 1 pound
2 cupfuls granulated sugar .............0 ‘“ 1 pound
2% cupfuls powdered sugar.............. ‘1 pound
12 cupipliof milloriavater ; .ol ol ‘“ 1 pound
] tablespooninlotbutier i . 7l S 1S U8R equal 1 ounce

Butter size of an egg means 2 tablespoonfuls or 2 ounces. A tablespoonf ul
of melted butter is measured after melting. A tablespoonful of but ter
melted is measured before melting.



What was thought of
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in 1895

Verdict of the Ladies

Mrs. JosepH THoMPSON, President.
MRs. A. B. STEELE, Secretary.
MRrs. A. E. THORNTON, Treasurer.
Mrs. ALBeRT H. Cox, Auditor.

Board of Women Managers.

Cotton States and International
Exposition

Exposition to be held in Atlanta, Ga.,
U. S. A., Sept. 18 and Dec. 31, 1895.

Atlanta, Ga., Nov. 26, 1895.

Owing to the superior qual-
jty and excellence of
TETLEY’S India and Ceylon
Teas, The Board of Women
Managers of the Cotton
States and International Ex-
position of Atlanta, Ga., do
hereby take great pleasure in
making a special award, in
the form of a gold medal, to
Messrs. Joseph Tetley & Co.,

of ILondon, England, for
their teas.
(Signed)
EvMmA M. THOMPSON,
President.

MRrs. Huca HAGAN,
Chairman Ways and Means.

won golden opinions from
Southern ladies in 1895 and
has held first place in their
opinion ever since.

Jos. Tetley & Co. give
their best care to selection of
leaf, to most skillful blending
and most careful packing, so
as to produce uniform excel-
lence in quality and delicate
flavor.

With reasonable care in
making, you will have a2 most
refreshing and delicious bgv-
erage at a very small cost.

No amount of poor tea can
make a good cup.

From Tetley’s India and
Ceylon Tea in air-tight pack-
ages you will be assured of
the most satisfactory results.

The superb flavor of
Tetley’s Tea is specially
attractive when iced.

ASK YOUR GROGER FOR
—Jetlos jeas



Are only one of the many

ELECTRIC| “feciics
FLAR@NS Handled By Us

Our stock covers a line of Electric
Cooking and Heating Devices,

Fixtures, Fancy Portable Reading
Lamps, Shades, Edison Bulbs, etc.

Edison Lamps are Best

Keep your home cool this summer
at a nominal cost with one of our’

ELECTRIC FANS
s

We have a competent force of wire-
men for repairing lights or bells.

Florida Electric Co.
22 to 28 W. Forsyth St.
Phones 674 and 2674

“

C. E. GARNER, President ARTHUR F. PERRY and C. B. ROGERS, Vice-Presidents
W. A. REDDING, Cashier G. J. AVENT, Asst. Cashier

A SAVINGS ACCOUNT

Drawing 4 per cent. interest in a strong
National Bank, where no notice of withdrawal
is required, is desirable for every housewife.

Florida National Bank

CAPITAL - - - - $500,000.00
SHAREHOLDERS’ LIABILITY - 500,000.00
SURPLUS AND UNDIVIDED PROFITS 60,000.00
TOTAL RESPONSIBILITY ! $1,060,000.00




SAWYER & PAYNE

SJFlotists...

CHOICE CUT FLOWERS

Floral Designs for Funerals and Decora-
tive purposes,k a Specialty. . « & . .
Shade Trees, Plants, Hedges, Etc.
LANDSCAPE GARDENING

T B LEPHONE.3296

27 W. Bay St. JACKSONVILLE, FLA.

The Bond & Bours Company

HARDWARE [ =4

SASH, DOORS anp BLINDS
Paints, Oils, Varnishes, Glass,
Woodenware, Tinware, Stoves,

Hollowware and Ammunition.

fid

JACKSONVILLE, FLORIDA

10 West Bay Street Both Phones 26



Half the Pleasure is in the
Serving

No matter how good the cooking, the meal

tastes better if the silver is of an attractive

pattern, the china dainty and fresh, the cut
% glass rich and bright.

W R G AINS H BVl P o1 HAE O OMOTK,
by making the table look it’s best. Let us
show you how we do it.

R. J. RILES CO. !5WestBay st.

R R e

W. V. WALSH, President. K. C. SHOCK, Sec. & Treas.

GEORGIA-FLORIDA SYRUP CO.

Jacksonville, Florida

Ie———— |
MADE IN JACKSONVILLE

BAKER & HOLMES CO.

State Agents for Supreme Flour manufac-
tured by Acme Mills of Hopkinsville, Ky.
We guarantee it to be superior to any
winter wheat flour manufactured and the
Mills stand behind this guarantee




The Woman's Club Cook Book.

“Now good digestion waits on appetite, and health on both.”
2 —S ﬁakespeare.

i

SOUPS.

Soups can be made from fresh fish, flesh, or fowl, vegeta-
bles, water or milk, and from odds and ends of all. Have al-
ways on hand whole and ground spices, sweet herbs, celery
seed, bay leaf, onions, carrots and turnips; rice, barley, tapi-
oca, corn starch and flour to thicken and enrich.

In seasoning soup, for every quart of water use a tea-
spoonful of salt, one-eighth as much black pepper, two or three
pepper corns, a few celery tops, a teaspoonful of mixed herbs,
a few sprays of parsley, half a pint of mixed vegetables. Veg-
etables, if not cooked before, go in with the meat. First fry
the vegetables in a little bacon fat or good drippings, it gives
a “tasty” flavor.

In making stock, use a quart of water for every pound
of meat and bone. Cut the meat in pieces, crack the bones,
place all in a kettle, pour over it the proper quantity of water;
let it soak a while on back of stove before cooking. Let soup
boil slowly, never hard. Soup stock can be kept several days
in the ice box. Take a cup of stock and two cups of water and
put the vegetables in the day you use it. Never let the fat re-
main on your soup stock when cold, lift it off or skim it off
while hot.

Soup stock can be made clear by adding, when cold, the
white and shell of one egg for each quart of stock. Set it on
the fire and stir till hot, let it simmer ten minutes, then add a
cup of cold water and strain through a napkin. Serve with
lemon, shaved thin, croutons, force-meat balls, or hard yolk of
egg.

In thickening soups, use corn starch or flour, rubbed with
butter. Add catsup or sauces just before serving.



4 WOMAN'S CLUB COOK BOOK

CREAM OF CURRY SOUP.
1 pint of stock (lamb or chicken) 1 pint of milk,
1 teaspoonful of curry powder, 1-2 salt spoonful of pepper.
Heat stock, add milk (hot), thicken with one tablespoon-
ful of flour and one tablespoonful of butter.
Miss Agnes Davidson.

RIVOLE SOUP.
1 egg, 4 cooking spoons flour, pinch of salt.

Break the egg into a pan, stir a few times' with a folk
just to mix the yolk and white. Sift the flour and salt into the
egg and keep stirring and mixing with the fork until it forms
small crumbs. Sprinkle this lightly into good chicken stock
that is boiling hard. Season to taste, add a little parsley if de-
sired. If too thick, add a little hot milk or water.

Mrs. C. D. Rinehart

OYSTER STEW.

Perhaps you might like my way of making osyter stew.
Put a pint of oysters into an enamel saucepan with the liquor
the oysters come in and with a generous piece of butter. When
the oysters “plump up” add a quart of rich warm milk and let
them cook till they just come to the boiling point; draw back
and salt and pepper, add more butter, and serve. I think you
will find the oysters have a delicious taste by being cooked
with the butter first. Watch them while cooking, that they do
not burn. Pearl

POTATO SOUP.

- One pint mashed potato, 3 pints rich milk, 2 tablespoons
butter ; salt and pepper to taste. Boil the milk, adding potato,
then boil again, stirring frequently ; season just before serving
and serve very hot, with squares of buttered toast.  For
variety, an onion may be chopped fine and cooked in it or an
egg may be beaten and added just before serving, after it is
removed from the fire. Or a cold, hardboiled egg may be
sliced and heated with it.
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BEAN SOUP.

Soak the beans over night in cold water. In the morning
wash and put on to parboil in cold water with a tiny pinch of
saleratus. As soon as this comes to a boil remove from the
fire and drain off all the water. Then cover with cold water
and let it boil with pork, if you like the flavor, till the beans
have cooked to pieces. Season and serve with fried bread.
For this use stale bread moistened with a little water if very
dry. Fry in equal parts of butter and lard till brown on both
sides. Cut in tiny squares. This may also be flavored with
onions cooked with the beans, or it may be seasoned with but-
ter instead of pork, or, better still, with sweet cream.

TOMATO SOUP.

This may be made from the cooked tomatoes left from
yesterday’s dinner—from canned or the fresh ones. Use stock
from any meat for the foundation, put in the tomatoes, and
cook up thoroughly; season and serve with hot toasted crack-
ers. Or another receipe preferred by some is:

Boil a can of tomatoes, strain and put on again to cook
with a quart of milk, butter the size of a large egg; salt and
pepper to taste. When this comes to a boil remove from the
fire and add a level teaspoon of soda. Serve at once with hot
crackers.

THE VEGETABLE OYSTER.

To Cook Vegetable Oysters—Wash and scrape and slice
crosswise, as you would potatoes. Put on stove in kettle with
water enough to cover well and boil about one-half hour, then
add as much rich milk as you desire and a little butter. Let
the milk come to the boiling point. Salt to suit taste and
serve. This is fine.

CELERY SOUP.

Cut the celery into small pieces and stew till soft. Rub
through a colander, thin the pulp with milk, add a little flour
stirred up with butter to thicken, and season with salt and pep-
per. Serve very hot with toast.
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CLAM CHOWDER.

Twenty clams, 3 large onions, 8 medium sized potatoes, 6
ship biscuit, 1 slice pork.

Lay pork in the bottom of a kettle and fry brown. Put
in a layer of potatoes, peeled and sliced, a layer of pilot bread,
broken into small pieces, layer of onions, sliced thin, salt and
peppér to season. Repeat till materials are all used ; cover with
water and boil till vegetables are done.

If you are looking for something simple, light and nour-
ishing for an invalid, or for the children’s lunch, try a

BROWN SOUP.

One slice bread, 2 eggs, 1 cup boiling water.

Fry a thick slice of bread to a delicate brown tint in hot
butter, drain on paper and break into small pieces. Put into
a bowl, beat the eggs very light, and turn over the bread,
stirring, thoroughly. Gradually add the boiling water and a
pinch of salt, and serve immediately.

VEGETABLE SOUP.

This may be prepared from the “left-overs” of previous
meals. Boiled onions, cabbage, potatoes, carrots, etc., cut into
small pieces and boiled with any good stock and properly sea-
soned, make a very acceptable soup.

ADDITIONS TO SOUPS.

Rice and pearl barley are valuable additions to the clear
soups, while a little Worcestershire sauce or tomato ketchup
gives variety and often improves the flavor.

Pieces of cold steak, with the bones, fat and gravy from
the platter, bits of roast beef, veal, chicken and many of the
odds and ends may be made to do service in soups by boiling
slowly in a little water till the meat comes to pieces. Strain
off the liquor, pick out the pieces of lean meat and return them
to the broth, unless you want a clear soup.
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CURDLED SOUP.

To Keep Tomato Soup from Curdling—DBefore you put
in the milk thicken with flour quite thick and thin with milk
and it will not curdle.

Mrsi§. A Eong.
243 North Broadway, Medina, Ohio.

MOCK BISQUE SOUP.

Put a pint of strained tomatoes in a kettle to heat
or scald. While that is heating scald a pint of milk and
thicken a little with flour. 'When both tomatoes and milk are
hot (not boiling) add one-half teaspoon of saleratus (soda)
to tomato and after it has stopped foaming add the thickened
milk, stirring thoroughly. Then add a piece of butter the
size of a walnut, salt and pepper to taste, and see if it is not
delicious. Some use more milk for the quantity of tomatoes.
An experiment will prove which is best.

Mrs. E. R. Inman.

NOODLE SOUP.

Take the bones of a roast chicken and any gravy or
bits of chicken left over, put into 2 quarts of water 1 onion, 1
bay leaf, some chopped parsley and some celery tops for the
soup. Boil down to 1 quart.

To make the noodles, 1 egg and enough flour to make a
very stiff dough. Knead it well and roll out as thin as a wafer,
dredge with flour and roll up into a close roll and with a sharp
knife cut into very thin slices; spread on the board to dry for
an hour or more. When you are almost ready to serve, drain
off your stock and while boiling hard sprinkle in lightly the
noodles. Season well with salt, pepper and butter. If this
quantity of noodles is more than you need for the soup, they
will keep for several days and are good in almost any soup.

Mrs. Gerardus Clarkson.
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BEEF SOUP WITH OKRA.

1 pound round steak cut in 2 tablespoonfuls butter,
bits, 1 onion sliced.

Fry steak, onions and butter till very brown; add to 3
quarts of cold water in soup-kettle and boil slowly one hour;
then add ‘1 pint sliced okra and simmer three hours or more.
Season with salt and pepper and serve.

Mrys. T. B. J., Tuscumbia, Ala.

BEEF SOUP.

Take bones and trimmings from a sirloin steak, put over
fire after breakfast, boil steadily till about one hour before din-
ner, when add

2 onions, 3 common sized potatoes,
1 carrot, Some parsley, cut fine,
A red pepper, and salt, to taste.

Slice all the vegetables fine. This makes sufficient for
three persons. All soups are more palatable seasoned with on-
ions and red pepper.” Use the seeds of the latter with care as
they are very strong.

CHICKEN VEGETABLE SOUP,

1 fat hen, 1 teaspoonful celery-seed,

2 or 3 Irish potatoes, 1 bayleaf or a bit of summer

1 large onion, savory,

2 tablespoonfuls chopped  1-2 red pepper pod and salt to
parsley, taste.

After the fowl is dressed, put it whole into a porcelain
kettle with a gallon of water and boil two hours, then put in
the vegetables and seasoning. When all are done, take out the
chicken, dredge with flour and butter and brown in a hot oven
quick. Into the soup put 1 pint of milk; let it give one boil
and serve. Mrs. Owens.

TURTLE BEAN SOUP.

1 pint black beans, 4 thin slices of salt pork.
A few steak or chop bones,
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Soak beans over night, drain and put into four quarts
cold water and boil four hours; strain; season with salt, pep-
per, cloves and lemon juice. Put in slices of lemon.

VEGETABLE SOUP.

1 beef shank, 2 large turnips,

1 quart of peeled tomatoes, 1 large carrot,

1 quart butter beans, 1 onion,

1 quart grated corn, 1 tablespoonful of flour,
1 quart chopped cabbage, 1 teacupful of milk,

1 quart sliced Irish potatoes, 1 tablespoonful sugar.

Put on early in the morning a beefshank in one gallon
of water and keep boiling until two hours before dinner ; skim
and strain; add the other ingredients, rubbing the flour in the
milk. Season with pepper and salt. Boil one hour and serve.
This makes enough to serve a large family for two dinners.

Mrs. Parker.
PUREE OF CLAMS.
25 clams, 1 cup of cold water,
1 tablespoonful of butter, 2 tablespoonfuls of flour,
1 pint of good milk, 1-4 cup of crumbs,

Pepper to taste.

Drain the clams with the water, saving all the liquor.
Put the liquor in a saucepan over the fire; when it comes to
a boil, skim; chop the clams fine, add them to the liquor; let
boil and skim again. Rub butter and flour together until
smooth, add to the broth with the bread crumbs; stir and cook
till it thickens; press through a sieve; return to the kettle and
when heated add the milk previously scalded in a farina boiler.
Season and serve at once. Do not let it stand on the stove
after adding the milk, as it is apt to curdle. Be careful in sea-
soning, as the clams are salty.

Mrs. C. D. Rinehart.

ASPARAGUS SOUP.
Into double boiler put 1 quart of milk. Mix one table-
spoonful melted butter and 2 tablespoonfuls flour; stir this into
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the milk and cook until it thickens. Put into another boiler
one can of asparagus, or asparagus tips cut into bits, adding
sufficient water to make the quantity of soup desired. Let
come to a boil. Pour the contents of the two vessels together,
season to taste, and serve.
Mrs. Walter L. Wight,
Cairo, Ga.

CREAM OF LIMA BEAN SOUP,

Cook beans with tiny shreds of onion. Press through
a sieve. Add rich milk or thin cream. Thicken if necessary.
If served in cups, put whipped cream on top.
Mrs. Walter P. Corbett.

TOMATO SOUP.

Put milk into double kettle; season with salt, pepper and
butter and thicken with a little corn starch. Cook a quarter
as much tomatoes as milk. Put in a bit of soda, and when
both are boiling hot, stir together and put through a strainer.
Serve at once,

Mrs. S. H. Kooker.

GUMBO SOUP.
1-2 peck tomatoes, skinned 1-2 peck okra cut into rings,
and cut into small pieces, 1 chicken.
2 onions, cut fine,

Put all into a kettle with salt and pepper and a bunch of
pot herbs; let all cook four hours, having removed the chicken
when ready to fall to pieces. When ready to send to table,
throw in a few pieces of green garden peppers.

Miss Wister.
FISH CHOWDER.

Take a haddock of three pounds, cut up. Put in the bot-
tom of a pot 5 or 6 slices of salt pork; fry brown, then add
three onions, on which put a layer of fish; sprinkle with bread
crumbs and put a layer of sliced potatoes. Season with salt
and pepper and the juice of a lemon; pour water over and let
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cook. When nearly done, add 2 quarts of milk and let scald.
Just before dishing, pour in a cup of tomato catsup.
Mrs. Parker.
CLAM SOUP, WITH MILK.

50 small clams, chopped fine, 2 tablespoonfuls butter,
2 quarts milk, 2 tablespoonfuls flour,
1 teaspoonful chopped parsley.

Rub butter and flour till smooth, then add one cup of
milk. Place remaining milk in stew pan and when it comes to a
boil, stir in briskly the flour and butter. Let boil several min-
utes, then add the clams and let all boil five minutes. Season
with salt and Cayenne pepper. Lastly, add parsley and serve
at once.

Mrs. Gerardus Clarkson.

POTATO SOUP.

Pour 2 quarts of water over 6 medium sized potatoes;
boil down; take the potatoes up, mash, season and return to
same water with pepper, salt, an ounce of butter, one quart
sweet milk. Let it give one good boil and serve with toasted
crackers.

\

Mrs. Parker.
FRENCIH SOUP.

To a rich broth for six persons take
3 eggs, 2 teaspoonfuls flour,
1 teacupful milk.

Beat flour, milk and eggs together and pour slowly
through a small sieve into the boiling broth, add a little
chopped parsley, season to taste and serve.

Miss Wister.
OKRA SOUP.

Take a nice joint of beef filled with marrow and one gal-
lon of water, one onion, two sprigs of parsley, 2 quarts of
okra, 1 quart of tomatoes; boil the meat six hours; add vegeta-
bles and boil two hours more. Mrs.E. L. F.
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" WHITE BEAN SOUP.

Soak over night one cup Boston beans. In the morning
drain and put them on to cook in one quart water. When they
have all bursted, press them through a colander to eliminate
the hulls, return to the fire and pour over it one pint of
new milk, a good spoonful of butter and salt and pepper to
taste. If thicker than desired, add a little more milk.

Mrs. Gerardus Clarkson.

CORN CHOWDER.

4 thin slices of white bacon, 4 medium sized potatoes,
2 medium sized onions, 1 can of corn,
1 quart of milk.

Fry the bacon slowly to a crisp, then take it out and into
the fat cut up very fine the onions and potatoes; cover well
with boiling water and cook till very tender. The water
should be nearly all boiled away. Just before serving time add
one can of corn and one quart of scalded milk. Season to
taste, with salt and pepper and a speck of butter. Let it give
one good boil and serve at once. :

Mrs. Gerardus Clarkson.

POTATO SOUP.

6 potatoes, 1 cup cream or rich milk,

2 onions cut very fine, 1 tablespoonful of butter.
Pepper and salt to taste and a pinch of nutmeg, if liked.
After peeling the potatoes, put them on to boil with the onion
and add 2 quarts of cold water. Boil till tender, press all
through a sieve and return to the fire; add the seasoning and
butter. Bring to a boil and add the cream. Serve immediately

with croutons.
Mrs. Gerardus Clarkson.
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CRABS, FISH and OYSTERS.

DEVILED CRABS.

1 dozen crabs, 1 teaspoonful celery salt,

The yolks of 1 dozen hard 1 teaspoonful dry mustard,
boiled eggs, generous sprinkling of red

1 tablespoonful butter, pepper, juice of one lemon

1 tablespoonful Worcester-  Salt to taste.

shire sauce,

Mash yolks and butter to a paste; add other ingredients
and roll enough cracker crumbs to thicken this dressing. Mix
alternately, crab-meat and cracker crumbs, a spoonful at a
time, till you get it all thoroughly mixed, more crumbs if it
looks too rich. Put into shells, sprinkle lightly with cracker
dust, and put into a hot oven for about 20 minutes.

Mrs. J. K. Williams.
FISH BALLS.

Peel and cut potatoes into dice; shred your codfish fine
and boil with the potato dice, pouring off the water before
they get too soft. Mash, season with salt, add one egg and
whip it up, then drop balls of it into deep hot fat, frying them
a rich brown and draining them on brown paper before taking
to the table. The fish does not need to be freshened first.

SALMON AND POTATO.

For those who like the taste of salmon but who don’t
dare eat much of it because of its richness.

Prepare mashed potato as for the table, open the can of
salmon and lift out the pieces with a fork. Then beat up
lightly into the mashed potato with a fork and serve hot with
or without drawn butter grayy. For a change sometimes,
cook grits very soft and use instead of mashed potato, season-
ing it a little more highly than the potato.

Mrs. S. H. Kooker.
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FRIED SHRIMP.

Drop them in boiling water with a good spoonful of salt;
take from fire and drain, remove the skins. Then toss over
them 1 well beaten egg and as many well seasoned crumbs as
you can make stick to them. Fry in half lard and butter to a
delicate brown. Mrs. Gerardus Clarkson.

CUSH A LA CREME.

1 pint pieces cold cooked fish, yolks 2 eggs, 1 pint milk, 1
blade mace, 1 bay leaf, 1 sprig parsley, 1 small piece onion,
1 tablespoon butter, 2 tablespoons flour. Put milk on to boil,
add to it mace, onion, bay leaf, parsley. Rub butter and flour
together and stir into the milk when boiling ; cook 2 minutes,
add yolks, well beaten, take from fire and strain. Add salt and
pepper to taste. Put layer of sauce in baking dish, then one
of fish until filled, sprinkle with bread crumbs and put in
oven until a nice brown.

DEVILED OYSTERS.

25 oysters, chopped fine, 1 tablespoonful melted butter
1-2 cup cracker crumbs,  1-2 teaspoonful salt,
1 cup cream, 1 salt spoonful pepper,
1 salt spoonful mustard.
Butter oyster shells, or fancy baking dishes, and fill with
the mixture, and bake 20 minutes.
Mrs. Clarence T. Doty.

CODFISH CAKES.

Take one heaping cup of picked codfish, soak in cold
water about 10 minutes, drain and press out all the water,
then mix with one cup of mashed potatoe a small lump of
butter, pepper to taste, and four tablespoonfuls of cream,
form into balls, roll into egg and cracker crumbs, fry brown
in deep fat.

Mrs. J. E. Kuchler.
GEORGIA CRAB STEW.
1 pint milk, pepper, salt and celery to taste, 1 tablespoon-
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ful of butter; boil, add 1-2 dozen picked crabs, and then
thicken with a little flour and water. When the stew is in
dlSh flavor with 2 tablespoonfuls of sherry.
Margaret K. Somerville.
OYSTER COCKTAIL.

For each person allow strained juice of 1-2 a lemon, 1-2
teaspoon vinegar, 8 drops tabasco, 1-2 teaspoon freshly grated
horse-radish, 1 teaspoon tomato catsup, 1-2 teaspoon Worces-
tershire sauce, 8 medium sized oysters and serve in cock-
tail glasses.

Mrs. W. C. Yeiser.
SCALLOPED FISH.

1 cup of fish, shredded, 1 teaspoon Worcestershire
3-4 cup cracker or bread sauce or grated onion,

crumbs, Pepper and salt to taste,
1 tablespoon butter, (small), moisten with milk.

Use any good boiled fish, or fish left from dinner, and
place in a pan in layers; put a layer of crumbs, the seasoning,
and little pieces of butter, then the fish, until the quantity is
used, having crumbs for top layer with bits of butter on it.
Moisten with milk. Bake a very few minutes until a light
brown.

Mrs. L. B. Newman.
FINNAN-HADDIE.

There are many sorts of fish now prepared with the
sauce called Newburg, but few are as good as finnan-haddie,
because of its distinctive flavor, which combines successfully
with that of the sauce. To prepare it, flake the fish, pour
boiling water over it, and stir for a moment to remove the
superfluous salt, Then press out all the water, and put in
the usual Newburg mixture—half a pint of cream, the yolks
of three eggs beaten, salt, Cayenne, and a tablespoonful of
sherry. Let it simmer for a moment and take from the stove.
Serve either in small baking-dishes. or on circles of hot but-
tered toast. _ Contributed.
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From New England come these excellent fish hints: Here
is a rule for fish chowder: Scrape half a pound of fat salt
pork, cut it in slices half an inch thick, then into cubes, and put
it into the kettle in which the chowder is to be made. A
smooth, round-bottomed iron pot is the best for chowder. Fry
the pork until partly done, stirring occasionally to prevent
burning. Meantime peel four good-sized onions and cut them
in thin slices; add these to the pork. Cover the kettle to keep
the steam in. Let the onions fry to a light brown. Be careful
that they do not get scorched, as that darkens the color of the
chowder. Peel and cut in rather thick slices six or eight fair-
sized potatoes, and put them in cold water. Add now to the
pork and onions 6 quarts of boiling water, and when it boils
up again put in the potatoes. Cook for 10 minutes and put in
the fish. For the above quantity a moderate-sized fish, four
or five pounds, is sufficient. Scrape the fish well, cut in con-
venient pieces, and, after washing it in cold water, put it into
the kettle. Let the fish boil about 20 minutes, then add the
thickening. For this take 3 tablespoonfuls of flour and make
a paste with a pint of milk stirred in a little at a time. Salt
and pepper liberally. Strain into the boiling chowder, stirring
thoroughly but carefully in order not to break the fish. Let
it all boil up once. Taste the seasoning to see if it is right,
and set the kettle on the back of the range to keep hot until
served. Rock-bass, sea-bass, halibut, and haddock are all good
chowder fish, but nothing is better than fresh cod. “Pilot
bread,” “ship’s biscuit,” or water crackers and pickles are the
invariable accompaniments of this fine and time-honored dish.

Always scrape and wash fish carefully before cooking,
although your fishman may have done his best for you. Scrape
towards the head. This extra cleaning process makes a great
difference in the flavor. To fry fish, wipe dry and roll in
flour or corn-meal. Coarse, yellow corn-meal will be found
most excellent for scallops as well as for fish. Salt pork and
bacon are equally good in frying fish. Use the slices of fried
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pork or bacon as a garnish, alternating with slices of lemon,
sprigs of parsley, or olives and tiny pickles. Fried scallops
are delicious served with plain lettuce salad. Tiny quick tea-
biscuits go particularly well with this combination.

'CREAMED CODFISH.

Use the genuine fish, not the shredded article. Separate
from skin and bone, divide into convenient portions and throw
into cold water to freshen. -Prepare a cream sauce in the
usual manner, about as much as you have of the fish, cooking
together, butter and flour in equal quantity and thin with real
cream. The cheapness of the fish will atone for this luxury.
Drain the fish, heat in the sauce, and serve.

" Contributed.
OYSTER PIE.
1 quart of oysters, - 3 hard boiled eggs,
1 tablespoonful butter. 1 slice of grated bread,

Spices, thyme, bay leaf, parsley, salt and pepper to taste.

Take a good deep pudding dish and line the sides with a
good pie crust, and set it in the oven to bake a few minutes.
In the meantime ‘take all the liquor you can drain from the
oysters, put on the fire with the chopped herbs and cayenne.
Rub a tablespoonful of flour into-the butter and add to the
liquor, stirring constantly. Mash the grated crumbs, add to
this mixtiire and mix well. Pour the oysters into the pie-
crust, sprinkle with the eggs chopped fine; pour the dressing
over all. Roll a very thin layer for the top crust, scallop the
edges, leaving but a hole in the center in the shape of the letter
X. Set in a quick oven to brown five minutes; before its
done, add one cup of hot cream or boiling milk, (if milk, put
in a spoonful of butter) put a funnel into the opening in center
and pour in as much of the hot cream as the pie will hold. If
there is any sauce left over serve it with the pie.

Contributed.
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MEATS.
BOUDONS.
2 Ibs. lean veal (or 1 1-2 can mushrooms, boiled
chicken, 1-2 hour in can,
1-4 1b. boiled fresh pork 1-4 1b. of butter,
(fat and lean), 3 eggs,

Salt and red pepper to taste.

Grind all meats through the meat grinder twice; in the
second grinding add the mushrooms; mix all together with
the mushroom liquid till it is a mushlike paste; put in well-
buttered cups and bake twenty minutes in a pan of hot water.
Serve on hot toast with following sauce:

2 tablespoonfuls of butter, 1-2 can mushrooms, chopped
1 tablespoonful of flour, fine.
1 pint of milk,
Make the cream in the usual way; add the mushrooms; season
well with salt and red pepper.

This amount will serve twelve persons.
Mrs. Arthur K. Taylor.

AN APPETIZING DISH.

Chicken and oysters combined make a savory luncheon
or Sunday tea dish. Cut into dice cold chicken that has been
freed from skin and fat in sufficient quantity to fill a pint
measure. Wash and drain three dozen fair-sized oysters.
Into a saucepan put two tablespoonfuls each of butter and
flour, two-thirds of a teaspoonful of salt and one-half of a
teaspoonful of white pepper. Stir over the fire until well
mixed ; then gradually add one pint of rich milk and stir until
the sauce is smooth and thick. Simmer for three minutes,
add the prepared chicken and the oysters, and stir until the
latter are nicely plumped and ruffled. Remove from the fire
at once, turn into a heated dish and sprinkle some chopped
parsley over the top before serving.
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BEEF OLIVES.

Cut 11-2 Ibs. beef that is very thin into strips three
inches by four, and season with salt and pepper; chop the
trimmings and fat very fine; add to it 3 tablespoonfuls pow-
dered crackers, 1 teaspoonful sage and savory mixed and 1-4
teaspoonful of pepper and two of salt. Mix thoroughly and
spread on the strips, roll up, tie with twine. When all are
done, roll in flour. Fry 1-4 Ib. bacon brown, then put in a
sauce pan that can be covered tightly. Into the fat remaining
put 1 tablespoonful of flour, stir until smooth and brown,
* then pour in gradually nearly 1 1-2 pints of water, stir, season,
then pour over the olives. Cover saucepan and simmer two
hours. Take up and cut strings, put in a row on platter and
pour gravy over them. Mrs. S. H. Kooker.

When unexpected company comes in and you have no
meat on hand but canned corn beef, make a meat loaf of it,
using the veal loaf recipe with slices of bacon on top, but use
a little less of it in proportion and chop it finer than you would
the veal. Pat it up into good shape and brown it well and it
will not usually be recognized as corned beef.

Mrs. Kooker.
VEAL LOAF.

Three pounds of lean veal chopped with one pound of
raw salt pork; three eggs, one pint of rolled cracker; one
tablespoon of salt, one tablespoon of pepper, one tablespoon
of butter, a little sage; mix all together; make into loaf. Put
one-half pint of water in roaster; put in the loaf; sprinkle fine
cracker crumbs over it, and some small lumps of butter; bake

slowly one hour; if baked in open pan, baste same as turkey.
Mrs. John S. Franz.

BEEFSTEAK AND MUSHROOMS.

Put the steak on to fry with a little browned butter; at
the same time put the mushrooms on in a different skillet,
with the water from the can and one-half cup extra; season



20 WOMAN’S CLUB COOK BOOK

with pepper and salt, and thicken with a tablespoonful of
flour. Take the steak out, leaving the gravy, into which put
the mushrooms, cook for a few minutes and pour all over the
steak. Mrs. Johm S. Frans.

VEAL BIRDS.

5 Ibs. veal cutlets will make about five birds.

Cut veal in square pieces and pound out smooth and thin.
Spread with butter or- butter and lard.

Make dressing of bread crumbs as for fowl, place on veal,
fold and fasten with toothpicks. Fry in a little hot lard and
butter, cover close and steam.

Ada Cummer.

STEAK ROLLED AND STUFFED.

Use two pounds of steak, two ounces of lean ham, one-
quarter pound of suet, the rind of a lemon, one teaspoon of
parsley one teaspoon of mixed sweet herbs, six ounces of
bread crumbs, and two eggs. Cut the steak rather thin,
sprinkle with pepper and salt, then lay on a stuffing made as
follows: Chop the ham, suet, lemon rind, parsley, and sweet
herbs, add seasoning, bread crumbs, and egg well beaten ; mix
well. Spread the stuffing over the steak, roll up, tie and
skewer firmly. Roast for one hour or longer basting often.

' A. H.
VEAL AND BEEF LOAF,

Have meat in equal parts and well chopped; knead well
after seasoning with pepper, salt, soaked bread crumbs and
egg; make into a loaf with ripe tomatoes sliced over the top
and cook as you would a pot roast.

Mrs. J. Naumberg.
LIVER PASTE.

Boil liver and cool in water boiled in; grated onion to

taste, also salt and pepper; 1 tablespoon melted butter. Chop

fine as paste, mix all together and mould.
Mys. J. Edward Allen.
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STUFFED QUAIL OR SQUABS. ;
Make dressing of bread crumbs as for fowl; stuff birds
and bake in covered pan in oven about half an hour. Serve
hot. Ada Cummer.
VEAL BIRDS.

Cut two pounds of thin veal steak into small squares,
rejecting all bone. Season lightly with pepper and salt.
Have ready a dressing of cracker crumbs, moistened with
cream and well seasoned. Place a tablespoon of the dressing
in the center of each square, roll the meat and skewer in
shape with a toothpick. Fry a golden brown or bake in the
overn. Ja Al

SALMON LOAF.

Chop one can of fresh salmon, rejecting the skin, bones
and oil. Cream four tablespoons of butter; beat four eggs,
and one and one-half cups of bread crumbs, season and beat
well, then add the butter and fish. Beat all together and
steam one hour in a buttered mold.

" SAUCE FOR SALMON LOAF.

Heat one pint of milk and thicken with one tablespoon
of cornstarch and two tablespoons of butter, rubbed together.
Add the liquor from the salmon, one tablespoon each of
tomato ketchup and Worcestershire with a pinch of cayenne.
Pour over a well beaten egg, beat well and serve. Lobster
may be prepared in the same way. Mys, H.Co T

BAKED LIVER.

Chop one pound and a half of liver with half a pound of
fresh fat pork. Season according to taste with chopped onion,
sage, pepper and salt. Place in a dish and steam one-half
hour, skimming off all fat as it rises. When cold and freed
from fat add one cup of bread crumbs and three well beaten
eggs. Shape in balls and bake in a well oiled pan until brown.
Thicken the gravy and serve with parsley.

' I ARG,
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SAVORY MEAT.

2 lbs. chopped meat, raw— 2 eggs,
may be beef or veal, 2 big tablespoonfuls sweet
6 soda crackers rolled fine, cream,

1 tablespoon melted butter.
Spice to taste—salt, pepper, celery seed and ground mus-
tard, and a pinch of summer savory, if obtainable.
Make in loaf and bake 11-2 hours in good even oven.
Baste with butter and water. Excellent for sandwiches.
Mrs. E. H. Stirk.

VEAL LOAF.

3 Ibs. chopped veal, scant tablespoon salt, 1-2 tablespoon
pepper, 8 tablespoons cracker crumbs, 3 tablespoons milk,
butter size of an egg, 2 eggs, 1 nutmeg, 1 slice of white bacon,
chopped. Mold into a loaf, put into a pan with a little water,
spread over it a little butter, sprinkle with cracker crumbs.
Bake two hours. Eat cold.

Miss Agnes Davidson.

QUAIL, OVEN COOKED.

Split the birds up the back; place in a casserole with
salt, pepper, butter and a little water and one bay leaf to
about four birds. Cook half an hour covered, then remove
cover and brown.

Mrs. Waldo Cummer.

CHICKEN TERRAPIN.

To one ordinary sized hen, boiled until meat drops from
bones, then cut fine with scissors, add one teacupful of rolled
crackers and 4 hard boiled eggs chopped fine. Just before
serving, heat the mixture in the broth, which is seasoned
when cooking. : © Mrs. W. J. McTimmons.

PRESSED CHICKEN.

Boil a grown fowl until it is very tender. There should
be about one quart of liquor when the fowl is done. To this
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add 3-4 box gelatine that has been soaked in 1 cup water for
half an hour, season with salt and pepper, boil a few minutes
and then strain through cloth. Take the meat from the hones
and put a layer in a square mould, then a layer of thinly sliced
hard boiled eggs, and so on until the mould is full. Pour
over this the gelatine mixture, and stand aside over night.
Serve garnished with any accessible green.

Miss Carrie Wight, Cairo, Ga.

BEEF LOAF.
3 Ibs. ground meat, 1 cup bread or cracker
1 cup of cream or milk (if crumbs,

milk, add tablespoonful 1 well beaten egg.

butter),

Add salt, pepper, and a little minced onion. Work
together until théroughly mixed, form into. an oblong roll,
and bake exactly as you would a roast.

Mys. W. S. Wight, Cairo, Ga.
PRESSED VEAL.

Put four pounds of veal in a pot, cover with water,
stew slowly till meat drops from bones. Chop fine. Let
liquor boil down to a cup full, put in 1-2 cup butter,»mix with
meat, add a small tablespoon pepper, pinch of allspice and
one beaten egg. Stir well through meat, pour liquor over,
stir, put in mold, press; slice thin when cold.

Mrs. E. P. Auxtell.

CREOLE GUMBO.

1 large spoon cottolene, 1 piece garlic,

1 quart okra cut fine, 1 fried chicken,

2 onions cut fine, fried in 4 slices of ham and 1 1b.
the cottolene till brown, veal cut fine and fried,

1 tablespoon flour, 2 quarts water,

1 quart tomatoes, | 1 pint shrimps,

3 green peppers, chopped Thyme, parsley, salt, pepper,
fine, Cook all together two hours.

Mrs. C. M. Stowe.
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MOCK DUCK.

Take a flank steak, salt and pepper it. Make a filling of 1
cup cold beef or veal, 1 or 2 slices of breakfast bacon, 1 tea-
spoonful kitchen bouquet, a pinch of salt and black pepper and
a little sage, a spoonful of butter and 1.2 cup cracker dust.
Grind the meats, put in the seasoning, then the butter and
cracker crumbs; mix well. Place on the steak, roll and tie;
put in a roasting pan, spread with butter and sprinkle with
flour, then pour over 1-2 cup of tomato juice and bake till ten-
der and brown. A58,

HAM TOAST.

1 cup cold boiled ham chopped fine, volk of 1 egg, 1-2
cup cream and salt and pepper to taste. Scald the cream, add
the beaten yolk, stir until it thicken; add the ham and when
thoroughly heat®d, serve on toast. H.B. €,

JELLIED CHICKEN.

Boil a 4 pound chicken, together with one small onion
and one bay leaf. When thoroughly done, chop fine; season
with salt and pepper.

Put in bottom of mould two hard boiled eggs carefully
sliced. Bring*to a boil, in the water in which the chicken has
been boiled, 1-4 box of gelatine that has been previously
dissolved in cold water. Add the chicken to this, stir well,
then pour mixture over the sliced eggs in the mould and place
in refrigerator to become cold. When thoroughly chilled
turn out on platter and garnish with parsley, and serve.

STUFFED SHOULDER OF VEAL.

Have the butcher remove the bone from a shoulder of
veal, leaving a pocket. Fill this with a dry dressing of one
cupful of bread crumbs, one tablespoonful dried mint or three
tablespoonfuls fresh mint, crushed to a pulp, or sage may be
used. Mix with one tablespoonful of ‘melted butter, a little
celery salt or seed, and a little pepper and salt. Fill the
pocket, tie up the shoulder securely and roast twenty minutes
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to the pound. Lay on a hot platter, garnish with celery and
radish roses and serve with currant jelly.

RADISH ROSES.

Wash round red radishes, cut off the leaves and root
and, with a very sharp knife, cut down the outer skin in five
or six sections, beginning at the root end and taking care not
to separate the petals so formed from the base. Then throw
into iced or very cold water (not salted) for an hour or two
and each radish should be firm and crisp, with the petals
standing out distinctly.

CHICKEN CHARTREUSE.

For the chicken chartreuse line a mould one inch deep
with boiled and seasoned rice, and fill the centre with creamed
chicken. Cover the mould and simmer ten minutes, and turn
out on a hot platter. Surround either with fresh mushrooms,
creamed, or with the canned, mixed with a very little cream
sauce.

BREASLAU OF BEEF.
1 cup cooked beef chopped 1 tablespoon butter,

fine, 1-2 teaspoon chopped
1-4 cup stock or water, parsley,
1-2 cup milk, 1 egg,

1-4 cup stale bread crumbs,  Salt and pepper.

Put in greased cups, set in pan of hot water and bake
20 minutes. Serve with the following tomato sauce. 1 table-
spoon butter melted—mix in it 1 tablespoon flour, 1-2 pint
strained tomatoes; salt and pepper to taste.

Mrs. E.. H, Stirk.
EASY MEAT PIE.

Cut cold meat into small pieces, rejecting the gristle and
fat. Put meat in a dish and cover with a cup of gravy mixed
with a cup of smooth tomatoes, flavored with bits of sweet
pepper and tabasco. Put over this as a crust, a thick layer of

mashed potato mixed with an egg, and cook till brown.
Mrs. W. F. C. Fellers.
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PAUPIETTES.

A French method of serving cooked beef the second
time consists of slicing it thinly, roll each slice on a skewer;
cover with a thin strip of bacon, fastened with a wooden
toothpick, roll in egg and cracker crumbs, and fry in deep
fat. Slip off the skewer and serve hot with thickened brown
gravy.

CURRIED VEAL.

Quickly sear over a veal steak and cut into small two-
inch pieces. Fry two medium-sized onions (sliced) in half
a cupful of butter till brown, remove the onions, add half a
tablespoonful of curry powder and the meat and cover with
boiling water. Cook slowly until the meat is tender, then
thicken the gravy with flour, add a teaspoonful of vinegar
and season with pepper and salt.
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VEGETABLES.

MACARONI.

1-2 package of best macaroni, boiled until tender with a
little salt, but not falling to pieces; have baking dish ready
and put in layer of macaroni, sprinkle with mustard, grated
cheese, small lumps of butter and a little black pepper, until
all your macaroni is used. Beat two eggs, add cup of milk,
pour over top and bake slowly. Serve as soon as done.

Mrs. Bessent.
TOMATOES AU GRATIN. ,

Cut into pieces a half dozen (not too ripe) tomatoes.
Line a pudding dish with cracker crumbs, cover with a thin
sprinkling of the tomato, grate over it some American
cheese, then put on a layer of crumbs, next the tomatoes, and
so on until the dish is filled, having the last layer of the
cheese and the one before it of the cracker crumbs.

HOT, SLAW.

First shave your cabbage very fine. Use a slaw cutter
if you can. This is for a family of four. Have somewhat
more than a quart. Take one large spoonful of butter,
put it into a porcelain dish. Let it get hot. While it is get-
ting hot break one egg into a bowl and beat it. Then put in
three tablespoonfuls of vinegar and stir it well. By this time
your butter will be hot. Put the cabbage in the butter. Put
in a pinch of salt. Stir it thoroughly; then put on a cover
and let it cook eight or ten minutes. Stir quite often. Do
not cook fast and you will have a dish fit for any*company.

BAKED POTATOES.

Take cold, baked sweet potatoes that are well done, place
in a deep bowl, add some salad oil of reliable brand, cut small
with a case knife, and mix occasionally without mashing
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much; now salt and pepper and pour plenty of vinegar over
all.
SWEET POTATOES.

Peel the potatoes, splitting in half. For a moderate-
sized dish of potatoes, put in a kettle one tablespoon of sugar
and a lump of butter as large as an egg, lay in the potatoes,
sprinkle in about a level tablespoon of salt and a little pepper,
pour in hot water to not quite cover. They will cook in half
an hour. Let the water nearly boil away, stirring a little so
they will not burn. You will find them good.

Chariton.

Sliced sweet potato pie is a good everyday dish, and is
easy to make. Boil four medium-sized potatoes, skin and
cool. Line the sides of a two-quart baking dish with good
plain pastry, put in a layer of potatoes, sliced thmly, cover
with bits of butter, sprinkle thickly with sugar, raisins and
spices. Repeat layers, until pan is full. Cover with hot
water, with enough of lemon juice in to make a pleasant acid,
put on cover of pastry with cross cut in top, and bake slowly
for an hour.

Mrs. Henry Wight.
SPAGHETTI.

Boil spaghetti until tender. Prepare the following
sauce: One large slice of ham, chopped fine and fried brown
in 2 tablespoons butter; add 1 can tomatoes, 1 cup milk or
cream, 1 button of garlic, 1 tablespoon sugar, salt, dash of
red pepper, 1 tablespoon Worcestershire sauce, few drops
tabasco, 1 tablespoon French mustard. Let simmer 1-4
hour. Grate 1 cup of Italian cheese.. Into a buttered bak-
ing pan put-1-2 of the spaghetti, then sauce and cover lightly
with grated cheese; add remainder of spaghetti, then sauce,
and cover with grated cheese. Brown in the oven.

WMirsiilaCe ¥ eiser.
CREAM ASPARAGHS.
1 can asparagus. Heat and strain and squeeze out juice.
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One tablespoonful butter and 2 of flour; put in pan and
brown. Place one pint milk in double boiler and have it
hot. Before serving add juice of asparagus and the flour
and butter. Season to taste, serve whipped cream (a spoon-
ful) on top of soup. Esther Diggins,
Cadillac, Mich.
CORN OYSTERS.
6 ears green corn, grated, 2 eggs well beaten,
1-2 cup cracker dust, Salt and pepper to taste.
Mix all together and drop in small spoonfuls into very
hot butter and lard mixed; drain on brown paper and serve
immediately.
: Mrs. Gerardus Clarkson.

POTATO MOUND.

Prepare a large mound of mashed potatoes, brush over
well with a beaten egg and brown in the oven. Remove the
centre and fill with creamed chicken, piling it high in the
middle. Garnish the dish. Mix bits of cooked carrots with
peas and cream the two together. It makes an attractive dish.

Mrs. Gerardus Clarkson.

TURNIPS AND PEAS.

Select medium-sized white turnips, peel and scrape out
about one-third of the center and cook in salt water till ten-
der. Take one can of French peas, pour off liquor and add
one cupful of rich milk; let come to a boil and thicken with
butter and flour, stirred to a cream; salt and pepper to taste.
Fill the cooked turnips with the peas and serve at once.

Mrs. W. J. McTimmons.

POTATO PEARS.

Six medium-sized potatoes will make ten pears. One- ‘
half hour before dinner is ready, mash your potatoes with a
generous lump of butter and a little salt. Beat them very
light with three tablespoonfuls of cream. As soon as you
can handle them, mold them with the hands into pear shapes
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and finish each one with a clove for a stem. Brush over with
a well-beaten egg; grease a biscuit pan with a little butter.
Set your pears up in rows a little piece apart; place in a
quick oven for ten niinutes; decorate the dish with parsley
or celery tops. Creamed chicken or creamed French peas
make a beautiful dish, surrounded by a circle of potato pears.
A small spray of parsley can be used for the stem if desired,
but it must be put in at the last minute if you wish it to look
fresh.
Mrs. Lewis K. Riley.

Always add both salt and a little soda to the water in
which greens are cooked; it helps make them tender and
preserves the color.

BAKED PARSNIPS.

Boil 3 or 4 parsnips; mash; add 1 cup of white sauce.
bake in individual dishes or one dish about 15 minutes. Serve
at once.

BAKED TOMATOES WITH MUSTARD SAUCE.

Cut small pieces from stem end of tomatoes and bake
about half an hour. Do not let them break. Cream 4 table-
spoons of butter; add 2 teaspoons powdered sugar; 1-4 teas-
poon of salt; 1 tablespoon dry mustard; good pinch of
cayenne; yolk of 1 hard boiled egg; 1 whole raw egg, beaten;
2 tablespoons vinegar. Cook until it thickens. Add 2 table-
spoons of cream as taken from stove; beat well and pour
over the tomatoes. Serve very hot.

Miss Agnes Davidson.

SURPRISE BALLS.

Take desired quantity of Irish potatoes. Mash very
“smooth while hot; mix with them a rich cream sauce, (seas-
oned with cayenne pepper and lemon juice) and beat until
light and creamy; make into balls, With the finger make a
hole in each and fill with French peas (also mixed with cream
sauce), pressing into shape again. Allow balls to get
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thoroughly chilled. When ready to serve, roll in beaten eggs
and cracker crumbs and brown in hot fat.
Mrs. Walter P. Corbett.

BOILED TOMATOES.

Select medium-sized solid ripe tomatoes; throw in
rapidly boiling water; boil six or eight minutes; cut out small
portion at stem end and fill with butter, adding salt and pep-
per. Serve on toast for breakfast.

Mrs. Walter P. Corbett.
# MOCK MACARONL
Crackers, Milk,
Cheese, Butter.

Butter a small baking dish. Break a few crackers into
it. Cover with a layer of grated cheese. Add another layer
of crackers, a layer of cheese, etc., until your pan is full.
Then put small pieces of butter over the top, and cover with
milk. A little salt may be added if desired. Bake until a nice
brown. Serve hot.

Mrs. Frank L.. White.
BOSTON BAKED BEANS.
1 quart dry California pea 1 small onion,
beans, 1 teaspoonful mustard,
1-2 1b. mixed salt pork, 2 tablespoonfuls molasses,
3 tablespoonfuls sugar.

Soak beans over night in cold water. Par-boil in morn-
ing until they begin to crack open; rinse off in several cold
waters. Put onion in botton of bean pot and then cover
with the beans. Put pork near top and the rest, all on top;
fill with hot water and cook slowly all day. Cover pot when
beans begin to brown and don’t let them get too dry.

Mrs. Ernest S. Williams,
South Natick, Mass.

BAKED RICE AND CHEESE.
Boil the rice until tender, then drain. In a baking dish
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place alternate layers of rice and grated cheese and season
with salt, pepper and butter. Moisten with milk. Cover the
whole with bread crumbs, and brown in a quick oven.

Mrs. W. G. Coleman.

BOSTON BAKED BEANS.

Put two and a half cups of beans to soak over night. In
the morning add a teaspoon of soda and let it come to a boil.
Drain the water off and put the beans in a crock or jar, with
a piece of salt pork well scored, two tablespoonfuls of
molasses, a small onion sliced, and a half feaspoonful of mus-
tard. Cover well with water and let bake six or seven hours
or over night. Mrs. Gerardus Clarkson.

The spinach souffle is made by taking two cups of cold
cooked spinach and passing it through the meat chopper twice,
then seasoning it well, adding one small cup of white sauce
and the beaten whites of two eggs, and cooking it in timbale
cups in a pan of boiling water in the oven for fifteen minutes.
Put a little riced egg on top of each form as you send it to
the table. Fill small paper cups with creamed potato, dust
them over with cheese and brown, and serve with this course.

Contributed.
CORN OMELET.

1-2 dozen ears of corn, grated; 1 teacup milk; 4 eggs,
beaten separately; 3 tablespoons flour, unless corn is very
milky, when use 4; salt and little pepper. Bake in the oven
in a well buttered pan.

Mrs. E. H. Stirk.

ESCALLOPED CUCUMBERS. ¢

Cut large sized cucumbers in halves, lengthwise; bake
tender. Scoop out the inside, mix with pepper, salt, parsley,
browned bread cut in small pieces; butter, a dash of onion, a
trace of garlic if desired. Fill the cucumbers, dust with bread
crumbs and bake. Serve hot.

Mrs. Arthur Vance.
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SCALLOPED DISHES AND CROQUETTES.

SCALLOPED MEAT.
2 cups chopped meat, 1 tablespoonful butter,
1 cup chopped tomatoes, melted,
1-2 cup bread crumbs.

Rub the butter into your crumbs; mix meat and toma-
toes, seasoned well with salt, pepper and onion. Fill greased
baking dish with alternate layers of meat and tomatoes and
crumbs; cover top with crumbs and bake 20 minutes in hot
oven. Mrs. George Richards.

ESCALLOPED TOMATO.

Grease well a deep dish. Lay in it a layer of bread, a
layer of onion, and a layer of cooked tomatoes, alternately ;
salt, pepper, and butter each layer. Fill the dish and bake in
a slow oven. All who try this will find it very good.

Edna Wiest.

TOMATO AND MEAT SCALLOP.

Take any leftover beef and chop fine. Have one can of
tomatoes stewed, seasoned and thickened. Grease pudding
dish, put layer of meat, then tomatoes, a few bread crumbs,
and specks of butter, and continue in this way till the dish is
filled, having meat on top layer with specks of butter. Pour
over all a little brown gravy as stock, and bake.

Mrs. Naumberg.

LOBSTER OR SALMON CROQUETTES.

1 medium-sized can of lobster or salmon, 3 tablespoon-
fuls flour, 2 tablespoonfuls butter, 1 teaspoon of salt, 1-2 tea-
poon of pepper, 1-2 teaspoon mustard, 1-2 a small onion,
minced fine, yolk of 2 eggs and 1 cup boiling milk or water.
Mix all together and cook slowly till it thickens like a paste.
Add the lobster or salmon and set on ice to cool. When cool

3
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roll in bread crumbs and beaten egg and fry in deep fat.
Drain on brown paper and serve hot.
Miss Florence McClure.
CHICKEN CROQUETTES.

Take some left over chicken, chop very fine. To a pint
of minced chicken add a teaspoonful of grated onion, a heap-
ing tablespoonful of butter, season with salt and red pepper;
stir in two heaping tablespoonfuls of sifted flour and a gill
of cream. Put the mixture in a saucepan, let simmer gently
about five minutes, remove from fire and when nearly cold
add the well beaten yolks of three eggs. Form into cylin-
ders, roll first in egg, then bread crumbs and fry in deep fat
very hot. Mrs. J. E. Kuchler.

POTATO CROQUETTES.

To each cup of hot mashed potatoes allow one beaten
egg. Whip the potatoes very light with the eggs, a little
melted butter, enough milk to make the mass of the right con-
sistency to handle, and. salt and pepper to taste. Put all into
a saucepan and stir until hot, then set aside to get very cold.
When cold, form with floured hands into small croquettes,
being careful to have these uniform in size and shape, and roll
in flour, or, if preferred, in a beaten egg, then in cracker dust.
Set in the ice box for an hour or two, and fry to a golden
brown in deep, boiling fat. Drain in a heated colander to free
the croquettes from every bit of grease. Serve very hot in a
dish lined with a napkin.

FRENCH CREAMED EGGS IN RAMEKINS.

Heat half a pint of thick cream and season with salt and.
paprika. Stir into it hard boiled eggs, chopped into even
pieces, until perfectly stiff, then fill ramekins, or baking dishes,
put buttered crumbs over all, and heat in the oven. Serve
with a bit of parsley in each.

CHICKEN, VEAL OR BEEF CROQUETTES.
Three cups of cooked meat chopped fine and freed from
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tough pieces; one cup of gravy or milk, thickened with flour,
to which has been added a tablespoonful ~i butter, a dash
of salt and pepper, ounce of little minced onion if liked.
Form into cones or any desired shape and dip into egg beaten
with half its quantlty of milk and then in bread or cracker
crumbs. Fry in deep lard until a light brown, drain in a
sieve or on light paper.
Mrs. Ida V. Dutton.
CORN BEEF CROQUETTES.

2 tablespoonfuls butter, 1 tablespoonful chopped pars-

2 cupfuls mashed potatoes, ley or onion,

1-4 cup of cream, 1 egg beaten lightly.

2 cups finely chopped corn-

beef,

Melt the butter in saucepan, add the potatoes and the
cream, stir till well mixed and heated then stir in the corn-
beef, salt and pepper to taste. Take from the fire and add
the parsley or onion and one egg. Blend all well together and
set away to cool. Form into croquettes, roll into egg and
cracker crumbs and fry in deep smoking lard.

Mrs.A. G. Thompson.
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SALADS AND SALAD DRESSINGS.

MAYONNAISE.

Here is a famous recipe for mayonnaise that can not
fail to please the most fastidious:

Beat the yolks of two eggs until they are creamy and
then add, very slowly, three or four tablespoonfuls high grade
salad olive oil; and next, two tablespoonfuls of vinegar,
slowly, as the oil. Now pour the contents from the mixer
into a saucepan which is to be set into another saucepan of
boiling water. You are to continue stirring until the dress-
ing begins to get thick, when it is to be removed from the
water and stirred until cool. Now add in one-half teaspoon-
ful of salt and two tablespoonfuls French mustard. Having
previously beaten the whites of the two eggs and a fourth of
a tumbler of cream, stir these in with the dressing in the
order named.

Nathalie K. Warriner. '

CAULIFLOWER SALAD.

1 pint boiled cauliflower, 1 teaspoonful tarragon
1 teaspoonful chopped vinegar,
parsley, A plain French dressing.

Separate the flowerets; mix them with parsley and cut
the remainder very fine and mix also. Let it get very cold,
then serve with French dressing. If desired, an extra tea-
spoonful of tarragon vinegar can be added. This is a very
nice way of serving cauliflower.

Contributed.
SHRIMP SALAD.

2 pints cold boiled shrimp, 1 head crisp lettuce,
Mayonnaise Dressing.
Cut the shrimp in small pieces and season well with salt
and pepper, chop some lettuce, season well. Place first a
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layer of lettuce then a layer of shrimp, then a layer of lettuce
and another of shrimp, and spread over all a mayonnaise
dressing. Garnish nicely with sliced hard-boiled eggs, sliced
beets, and celery and lettuce tips, and serve very cold.
Mrs. Gerardus Clarkson.
POTATO SALAD.

3 large cold boiled potatoes, 3 tablespoonfuls vinegar,
2 hard boiled eggs, 1 large onion,

9 tablespoonfuls olive oil, 1 teaspoonful of salt,

4 sprigs of parsley.

Pare and dice or slice the potatoes and let them cool.
Prepare the salad dressing, following implicitly the directions
given for plain French dressing; mince the onion very fine
and mix carefully with the potatoes; then add the dressing,
turning the potatoes into it without breaking ; sprinkle all with
parsley nicely chopped, and serve cold. This is a nice way of
utilizing cold left-over potatoes, but the freshly boiled pota-
toes always make the nicest salad.

Contributed.
CREAM SALAD DRESSING.

1 egg, 1-2 cup sugar, 1 tablespoonful butter, 1 teaspoon-
ful mustard, 1 tablespoonful flour, 1 teaspoonful salt. Mix
well together, add cup vinegar to other ingredients and cook,
stirring constantly until very thick. When done take off
and cool and add 1 cup milk or cream.

Mrs. A. G. Thompson.
FRESH PORK SALAD.

Trim cold boiled or roasted pork free from fat, then chop
not too fine. To two cups of the meat thus obtained add three
hard boiled eggs chopped fine and one cup diced celery or one-
half cup chowchow. Toss lightly until mixed; dress with
mayonnaise, and garnish with fringed celery.

COLD CREAM SLAW.

Cut a small white cabbage fine; take one-half cupful
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sugar; salt and pepper to taste; put them all in a dish and
pound until juicy. Add one-quarter cup of good cider vine-
gar and one cup of whipped cream.

Mrs. John S. Frans.

ICED TOMATOES.

6 whole tomatoes, 1 pint mayonnaise sauce,
A garnish of chopped ice.

Take the tomatoes whole, lay on a bed of lettuce. Garnish
with chopped ice and serve very cold with mayonnaise sauce.
This is delicious and very elegant.

Contributed.
SPANISH SALAD.

4 sliced tomatoes, 2 dozen little pickled onions,
1-2 pint mayonnaise dressing.

Line your salad dish with lettuce hearts, heap a small bed
of mayonnaise in center and surround it prettily with the
onions and sliced tomatoes.

Mrs. Gerardus Clarkson.

PLAIN FRENCH SALAD DRESSING.

3 tablespoonfuls of the best 1-4 teaspoonful of salt,
olive oil, 1-4 teaspoonful black pepper.
1 tablespoonful of vinegar

or lemon juice,

First put the oil into a small bowl, then add gradually
salt and pepper until all are thoroughly mixed. Then add
gradually the vinegar, stirring continually for about a minute.
It is now ready to pour over the salad, and remember it must
be mixed thoroughly. The proportion of vinegar varies ac-
cording to the salad to be dressed.

Mrs. C. D. Rinehart.
VEAL SALAD.

Boil shank of veal and after it gets cold chop fine. Boil
six eggs hard and cut fine. A piece of cabbage, as big as your
fist, salt and pepper, and celery or celery seed to season.
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Dressing—1 cup vinegar, 1-2 cup sugar, 1-2 teaspoon
mustard, 1 tablespoon butter. Let this boil. When it is about
to boil add a heaping teaspoon of flour, mixed smooth with a
little vinegar. When this has cooled to scalding point add one
egg well beaten and mixed with 1-2 cup of milk. After this
gets cold mix with the meat. .
Mrs. C. D. Rinehart. .
BEET SALAD.

Boil 1 dozen small beets; remove skin and put in a jar
with 1-2 dozen hard boiled eggs (shelled), a little spice and
a tablespoonful of sugar. Cover with vinegar and let stand
24 hours. Serve quartered or sliced with mint garnish.

HOT SLAW.

Chop cabbage fine. Beat up 2 eggs with 2 tablespoons
of sugar,*piece of butter the size of an egg, teaspoon mustard,
salt, pepper and lastly a teacup of vinegar. Cook in double
boiler. Upon removing add a little cream if convenient. Put
on cabbage and serve hot.

BANANA SALAD.

Cut bananas in two, roll in powdered peanuts, serve on
lettuce leaf with cooked mayonnaise.
Mrs. W. C. Yeiser.
APPLE SALAD.

Take 1-2 dozen medium sized red apples, cut a round
piece off the top at stem. THave a sharp knife and take out
inside of apple without breaking the skin; have a teacupful of
pecans and mix them with about 1-2 the apple you have taken
out, stir in cooked mayonnaise to taste and fill the apple skin;
put on the tops you have taken off. Serve on lettuce leaf.

SHRIMP SALAD.

Cut cucumbers lengthwise and take out the seeds and
part of the meat, fill with shrimp, cut small; dressed with

‘mayonnaise. Serve on lettuce leaf.
Mrs. W. C. Yeiser,
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STUFFED TOMATO SALAD.

One cup celery, cut up, on-half cup walnuts, six small,
round tomatoes, one-half cup mayonnaise, one-half teaspoon
salt. Peel the tomatoes and scoop as much of the pulp as vou
can out of a round hole at the stem end. Mix the celery, nuts
and mayonnaise and fill the tomatoes, letting the mixture stand
up well in the opening. Serve on lettuce.

COLD MEAT SALAD.

To 1 pint of finely chopped cold meat add 5 hard boiled
tggs chopped fine, 1 small grated onion, 1 teaspoon melted
butter, tablespoon sugar, tablespoon French mustard, add pep-
per, salt, 1-2 stalk of celery or 1 apple chopped fine and 1-4
tup of good vinegar. Garnish with celery tops and lettuce.

FRUIT SALAD.

6 oranges, 2 medium-sized grapefruit, 3 bananas, 1 cup
shredded pineapples, small bottle maraschino cherries, 1 1b.
Malaga grapes. Put on ice. Serve with cooked mayonnaise
and whipped cream.

CHERRY SALAD.

One jar of maraschino cherries. Stuff each cherry with
English walnuts or Florida pecans and serve on lettuce leaves
with cooked mayonnaise.

Mrs. W. C. Yeiser.
SALMON SALAD.

Put into a salad bowl three stalks of celery, add half a
pound of canned salmon; arrange neatly; add mayonnaise
garnish and serve.

OYSTER SALAD,

Boil 2 dozen small oysters for five minutes in water
enough to cover them; add a little salt and a tablespoonful of
vinegar; drain and cool. Put into a salad bowl the center
leaves of 2 heads of cabbage lettuce; add the oysters whole,
pour over them a mayonnaise, garnish with hard boiled eggs.’

Mrs. I. V. Dutton.
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ALLIGATOR PEAR SALAD.

Peel and slice thin 3 alligator pears; add 1 stalk of
<hopped celery, 2 shredded grapefruit, 3 bananas, 1 cup
chopped nuts, small grated onion (if you like) and seasoning.
Serve on lettuce leaves with cooked mayonnaise.

Mrs. W. C. Yeiser.
JELLIED TOMATO.

A pint of tomatoes is strained, seasoned with salt and
pepper, and a teaspoonful of onion juice. Dissolve a quarter
of a box of gelatine and add to the tomatoes. Put aside for
half an hour, then bring to a boiling point before moulding in
tiny cups. ‘

The moulds are arranged on lettuce leaves and the
mayonnaise dressing heaped about, the whole sprinkled with
finely chopped parsley.

Ninah May Holden Cummer,

CREAM SALAD DRESSING.

Into 1-2 cup vinegar put 1-2 teaspoon mustard, 1-2 tea-
spoon sugar, 1-2 teaspoon salt, a tiny bit of red pepper, cream
1 tablespoon of flour and add to the vinegar as soon as it
begins to boil. Stir constantly and as soon as it becomes
thick add 1 well beaten egg and remove from the stove.
When cold add 1 cup or 1-2 cup of whipped cream.

Mrs. Chas. Marvin.
COOKED MAYONNAISE.

1 tablespoon butter, 1 tablespoon salt, 1 tablespoon celery
seed, 1 tablespoon flour, 1 tablespoon sugar, 1-2 tablespoon
mustard, little red pepper. Mix with cold water. Beat in
yolks of 6 eggs or 3 whole ones, 1 cup vinegar, 1-2 cup water
and cook until thick. Beat until cold and thin with cream.

Mrs. W. C. Yeiser.
SALAD DRESSING.

Mix yolks of 4 eggs, 8 teaspoonfuls mustard, 1 tea-
spoonful salt, 1 tablespoonful sugar, 2 pinches Cayenne pepper,



42 WOMAN’'S CLUB COOK BOOK

1-2 cup vinegar. Put in double boiler, and stir mixture un-
til thick. Take from stove, and add 1 tablespoonful of butter,
then stir until perfectly smooth. When cold add a cupful of
whipped cream. Miss Annie Burton,
Waynesboro, Ga.
TOMATO ASPIC SALAD.

To 1 quart of strained tomatoes add 1 teaspoonful salt,
1-4 teaspoon pepper (Cayenne), grating of onion, 1-4 pack-
age of gelatine. Let stand 1-2 hour, bring to a boil. Strain
and pour in moulds. Serve on lettuce leaf with mayonnaise
dressing and English walnuts. Mrs. Arthur B. Vance.
TOMATO JELLY SALAD.

Take contents of a quart can of prime tomatoes, and add
1 small sliced onion, 6 cloves, 1-2 cupful of finely chopped cel-
ery, and boil for haif an hour ; then strain, season to taste with
salt and a dash of paprika and then add one-third of a box of
gelatine, dissolved in a little of the boiling liquid, pour into
small cups, and set away to cool. When ready to serve, turn
out of the cups onto lettuce leaves and serve with thick may-
onnaise, Mrs. McTimmons.

MOCK CHICKEN SALAD.

Lean pork carefully seasoned and boiled, then mixed with
celery and dressed exactly as one would prepare chicken salad,
cannot be told from the genuine article.

Mrs. Henry Wight.
STRING-BEAN SALAD.

Boil beans in salt water until tender, then drain. When
cool, add an onion minced finely, also enough salad dressing
to suit taste. : Mrs. P. P. Arnold.

BANANA SALAD.

Slice a banana (or a half of a banana) lengthwise, place
the two pieces on lettuce leaf, sprinkle with pecan nuts
chopped fine, then over the whole pour French salad dressing.

Ninah May Holden Cummer.
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CUCUMBER SALAD.

Slice 4 cucumbers and just cover with water; add a slice
of onion, minced, salt, Cayenne, and a little lemon juice; sim-
mer 5 minutes, add a small tablespoonful of gelatine, and cool;
add a cup of English walnuts, and put all on ice. When ready to
serve, break into bits and lay on a bed of lettuce hearts, and
add a little stiff mayonnaise, being careful not to let the dish
look mussy.

Contributed.

CHEESE AND PEPPER SALAD.

One package Philadelphia cream cheese whipped well
with enough cream to make smooth, with salt and Cayenne
pepper to taste, with one or two Spanish peppers cut in little
squares and served on lettuce leaf.

Miss Gertrude Hammatt.

TOMATO JELLY.

Strain 1 can red tomatoes. Dissolve 1 box gelatine in a
little of the tomato after straining for 1 quart of the liquid.
Season with rounding teaspoonful sugar, level teaspoonful
salt, 1 of mustard and 1-2 teaspoonful pepper. Boil together
tomato liquor and seasoning, then add gelatine previously dis-
solved. Pour into individual moulds and cool. Serve on let-
tuce leaves with the following dressing.

Dressing for Tomato Jelly—1 tablespoonful flour, 2
tablespoonful butter.  Cook over slow fire until blended
evenly, then add 1 teaspoonful (heaped) of sugar, 1 teaspoon-
ful salt, 1 teaspoonful mustard, a salt-spoonful pepper, 1 dash
red pepper, and 1 cup thin cream. Let come to a boil, add 1-2
cup vinegar, and pour over the beaten yolks of 2 eggs. Cook
before using.

Mrs. Clarence T. Doty.
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PICKLES AND CATSUPS.

SWEET TOMATO PICKLES.

3-4 peck green tomatoes, 1-4 peck onions, 1 cup salt, 4
Ibs. brown sugar, 2 quarts good vinegar, 1 teaspoonful of
black ground pepper, 1-4 teaspoonful red pepper, 1 teaspoon-
ful of olives, 1 teaspoonful cinnamon.

Slice onions and tomatoes, and put in alternate layers, add-
ing salt. Let remain over night, squeeze brine out in the
morning. Add vinegar 1-3 to water 2-3; cover pickle and
boil till tender, then drip through sieve and return to fire, add-
ing vinegar, sugar, spice, cinnamon, pepper and cloves. Boil
twenty minutes. Bottle or can, hot.

Mrs. Chas. A. Sheldon.
Waycross, Ga.
CHILI SAUCE.

12 large ripe tomatoes, 4 ripe or 3 green peppers, 2
onions, 2 tablespoons salt, 2 of sugar, 1 of cinnamon, 3 cups of
vinegar. Peel tomatoes and onions, chop very fine. Boil one
and one half hours. 1 quart can tomatoes mstead of 6 ripe
ones. Bottle and it will keep a long time.

Myrs. E. P. Cater,
Gainesville, Fla.

SPICED SCUPPERNONGS.
Take the hulls only, no pulps or juice, boil in clear water
5 minutes; mix 1 cup vinegar and 1 cup sugar to each quart
as for peach pickle; let come to a boil; put in the hulls after
they have been boiled and add 1 tablespoon of cloves and one
of allspice, one of grated nutmeg, one of vinegar and one of

cinnamon. Let boil 5 minutes and put up in sealing jars.
Mrs. Kooker.
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CUCUMBER CATSUP.

3 dozen ordinary sized green cucumbers, 4 white onions,
1 1-2 cups fine salt, 1-2 cup white mustard seed, 2 tablespoon-
fuls of black pepper, 2 tablespoonfuls celery seed, 1 tablespoon-
ful grated horse radish, 1 tablespoonful sugar.

Peel and chop very fine onions and cucumbers and put
them in a sieve, layer and layer with salt and let drain 8
hours. Mix all together and put in glass or stone jars and
fill up with good vinegar. Tie up tightly and in 3 days it will
be ready to eat.

Mprs. Ida Virginia Dutton.
RED PEPPER CATSUP.

4 dozen fine ripe peppers, 2 quarts of vinegar, 1 quart of
water, 3 tablespoons of grated horse radish, 5 onions, chopped
fine, 1 hand full of garlic. Boil until soft, and strain.

Season to taste with vinegar, salt and spice. Boil again
10 minutes, and when cold, bottle. Will keep for years.

Myrs. Lee S. Moore,
Waycross, Ga.
TOMATO CATSUP.

1 gallon ripe tomatoes, steam and strain; then add 1 quart
strong vinegar, 3 tablespoons of mustard, 3 of black pepper, 3
of salt, 2 of spice, 5 pods of green peppers, 3 onions, chopped
fine; 2 cups sugar, 2 spoonfuls of celery seed. The spice must
be ground. Boil all together.

Mrs. C. A. Sheldon,
Waycross, Ga.
CHILI SAUCE.

1 peck of ripe tomatoes, (chopped a little), 6 onions, me-
dium sized, 6 green peppers, medium sized, 2 tablespoonfuls
cinnamon, 2 cups sugar, 1-2 cup salt, 3 cups vinegar.

Chop onions and peppers together very fine. Put all the
ingredients together in a large preserving kettle and boil until
skins begin to curl up, just a little; then put in glass jars while



46 WOMAN’S CLUB COOK BOOK

hot and seal tight; fill the jars to overflowing. The one thing
to be most careful about is not to cook too long.
Mrs. Ernest S. Willianis.
South Natick, Mass.

BRINE FOR PICKLES.

4 quarts cold water with as much rock salt as will dissolve
while coming to a boil. -

Skim and when lukewarm pour it over one hundred
small cucumbers; be sure to have them well covered with
brine. Let stand over night. In the morning dry lightly and
pack in glass jars. Pour over them, vinegar, lukewarm, that
has just come to a boil. Fill jars to overflowing and seal tight-

ly. These will keep crisp many years.
Mrs. Ernest S. Williams,
South Natick, Mass.
CHILI SAUCE.

5 large ripe tomatoes, 2 onions, 2 green ‘peppers, 1 cup
sugar, 1 tablespoonful salt, 2 cups vinegar, 1 teaspoonful cin-
namon, 1 teaspoonful allspice, 1 teaspoonful cloves, teaspoon-
ful ginger. Cook till you can put it through a sieve.

Mrs. J. Edward Allen.
CHILI SAUCE.

12 large tomatoes, or 1 can, 2 ripe, or 3 green peppers,
2 onions, 2 tablespoonfuls salt, 2 tablespoonfuls sugar, 3 cups
vinegar. :

Chop fine; boil 1 1-2 hours.
Mrs. C. M. Stowe.
FRENCH PICKLES,

60 cucumbers, 3 to 4 inches long, 2 to 3 quarts of onions,
sliced, 2 ounces of mustard seed, 2 ounces celery seed, 2 ounces
of ground black pepper, 1 large red pepper, sliced, add from 2
to 3 cups of olive oil.

Slice cucumbers, sprinkle salt on them; let them stand
for 3 hours, drain water off, sprinkle onions with salt, drain.
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Mix the whole together, fill jars 3 quarters full, fill up with
pure cider vinegar, cold. Ready for use in a week.
Mrs. Annie Gray.
OIL PICKLES,

150 small cucumbers, 1-4 cup celery seed, 1 quart small
onions, 1 cup olive oil, 1-2 cup mustard seed.

Slice onions and cucumbers and put a layer of the vegeta-
bles and salt alternating, and let stand over night. In the
morning drain, and pour oil on, mixing well. Add seeds, and
vinegar to cover. Use about a heaping cupful of salt. Keep
in crock or glass cans.

Mrs. Clifford Lowvell.

SALTY PICKLES.

400 tiny cucumbers. Cover with salt and fill the jar with
boiling water. Leave 24 hours; drain and cover with vinegar.
3 gallons of vinegar, 3 pints salt, 1-2 Ib. brown sugar, 2 ounces
whole allspice, 6 ounces alum (use this or not as you like),
1 ounce whole cloves, 1-4 1b. pepper corns, a tablespoonful
of horse radish (bottled will do), Put in the spice, and put
on vinegar to cover.

Mrs. Clifford Lovell.
GRAPE CATSUP.

5 Ibs. grapes, mashed, stewed, and rubbed through a
strainer. Then add 1 pint vinegar, 3 Ibs. sugar, 1 tablespoonful
of ground cinnamon, teaspoonful each of ground cloves, all-
spice, and black pepper, 1-2 teaspoonful of salt. Boil alto-
gether until thick. - g

GREEN TOMATO SAUCE.

To each quart of tomatoes (peeled and chopped) take 1
cup of sugar, 2 cups of vinegar, 1 onion, 1 tablespoonful
mixed spice (ground cloves, allspice and cinnamon,) and 2
pods of pepper. Chop the tomatoes, onions and peppers to-
gether. Add other ingredients and cook till mixture begms to
thicken. ~ Mrs. Walter P. Corbett.
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3 CUCUMBER SAUCE.

3 dozen large cucumbers, 1-2 dozen white onions, chopped
fine, 1-2 cup salt. .

Chop cucumbers, using only solid part; strain the above
over night, and in morning add 1 teaspoon red pepper, 1 1-2
tablespoons black pepper, 1 1-2 ounces white mustard seed.
Half fill bottles and fill up with vinegar.

Very nice with roasts of almost anv kind.

Mrys. E. H. Stirk.
CABBAGE PICKLES.

Chop the cabbage fine, then put in vessel, alternating with
salt in layers; let it remain over night. In the morning
squeeze, then put in vinegar. Cool, strain, add fresh vinegar
sufficient to cover. Add pepper, red and black, boil again, can
while hot.

Mrs. Geo. W. Barnard,
. Oak Dale.
PICKLE SAUCE, :

1-2 peck green tomatoes, 2 stalks celery (leaves and all),
2 green peppers, 5 carrots, 1-2 1b. yellow mustard, 1 pint Ger-
man mustard, 1 cup salt, 1-2 cup sugar, vinegar to cover. Chop-
tomatoes and let stand over night without salt, parboil carrots.
Next day cut in thin slices, chopping each ingredient sepa-
rately. Mix all together except the German mustard, and boil
15 minutes. Add German mustard and let come to a boil.
Bottle while hot.

Mrs. E. H. Stirk.
GRAPE CATSUP.

Press 5 pounds of ripe grapes through a cloth or fruit
press, and add 2 and 1-2 pounds of brown sugar, 2 cups of
vinegar, 2 teaspoonfuls of salt, 2 blades of mace, 1 tablespoon--
ful each of pepper, whole cloves, cinnamon, and allspice. Boil-
until thick as ordinary catsup; remove the whole spices, and:
and bottle while hot.
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COLD CATSUP.

1-2 peck ripe tomatoes chopped fine and drained through
a colander, 1-2 cup fine salt, 1 scant cup of granulated sugar, 1
cup of fresh grated horseradish, 1 cup of white mustard seed,
1 1-2 tablespoonfuls black pepper, { salt spoon of Cayenne, 2
tablespoonfuls of celery seed, 2 tablespoonfuls ground cinna-
mon, 1 teaspoonful ground cloves, 1 quart of good vinegar.
Mix all well together and bottle for use.

Mrs. Gerardus Clarkson.

PICKLED WATERMELON RIND.

Pare and cut in pieces, and soak in weak salted water over
night. In the morning let soak in fresh water 2 or 3 hours,
then boil about 5 minutes. To 4 Ibs. of rind allow 2 Ibs.
brown sugar, 1 pint vinegar, and 1 teaspoonful each of cinna-
mon, allspice, and cloves, tied in a muslin bag. Pour this
syrup over the rind and boil until tender, about 45 minutes.
Scatter a few sticks of cinnamon and whole cloves in jars with
pickles.

Mrs. W. G. Coleman.

PICKLED PEACHES OR PEARS.

To 10 Ibs. fruit allow 4 1-2 lbs. sugar, 1 quart of good
vinegar, make cinnamon and cloves to taste. Pare the fruit
and cover in cold water until ready for use. Dissolve the
sugar in 1 1-2 cups water and boil and skim clear. Put in
the fruit and cook for 5 minutes, then take it out carefully
with a skimmer and lay it on platters. Add the vinegar and
spices to the syrup; the spices w be put in small thin bags,
and boil well for 10 minutes. Return fruit to the syrup, boil,
and can hot, as fast as it becomes tender, because a part of the
fruit will always soften first.

Myrs. E. C. Stubbs,
Cairo, Ga.
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GUAVA PICKLE.

" Select firmest and smallest fruit. Do not peel, only re-
move little blossom and wash thoroughly. Put in small quantity
of hot water and simmer. Do not boil, or fruit will break. At
same time, put on in another saucepan a syrup in this propor-
tion: To 1 quart of vinegar, 1 pint of water, three cups of
sugar, whole cinnamon and cloves to taste. Let this boil 15
or 20 minutes. Put guavas in carefully and simmer, 3 or 4
minutes. Then fill jars with fruit. Cover with the syrup and
seal.

Mrs. Walter P. Gorbett.

GREEN TOMATO PICKLE.

1 peck tomatoes, sliced thin, 1 cabbage shredded, -
1 dozen large onions, cut fine,

Cover cabbage and onions well with salt and let stand
over night. Cover tomatoes with one large spoonful salt and
let stand over night. In the morning drain cabbage, onions and
tomatoes through a colander pressing them hard. Then put
all together with 1 tablespoonful of ground mace, 1 table-
spoonful whole white mustard seed, 1 tablespoonful ground
allspice, 1-2 cup sugar and red pepper to taste.

Put all on the stove together and just cover with water;
cook tender and when nearly done pour in vinegar to cover;
boil well and seal up while hot, add a little grated horse-
radish as you take it from the fire.

Mrs. George Richards.
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r BREADS.

RAISED BREAD.

3 quarts bread flour sifted, 1 large mixing spoon of
lard, 3 teaspoonfuls of salt. Rub this all together well, then
take one yeast cake and dissolve in a little cold water, then
add enough cold water to make a quart, then stir into flour
soft but lightly. Cover and keep warm over night. In the
morning put into pans, let rise one hour in warm place, then
bake one hour in moderate oven. If biscuit are made, melt a
little lard and roll each one in it, and put close together in
pan. Do not knead this at all.

Mrs. Ernest S. Williams,
South Natick,” Mass.

GOOD RYE BREAD.

To make good rye bread, use 1 cup yeast, 1 pint of warm
water to 2 pints of rye flour, 1 pint of wheat flour, 2 table-
spoonfuls lard or butter, 2 tablespoonfuls of brown sugar; beat
together and let rise over night. In the morning mix with
this 1 quart of warm milk, 1 cup of Indian meal, enough rye
flour to make into dough; knead, cover, set in a warm place to
rise; in 2 or 3 hours knead again and make into loaves. If
there is the least tendency to sourness add a teaspoon of
soda dissolved in warm water. It is best to always add this
in warm weather. Rub soda smooth with a knife before meas-
uring.

BROWN BREAD.

1 cup sweet milk, 2 cups Graham or whole
1 cup sour milk, wheat flour,

1-2 cup molasses, 1 cup corn meal,

1 teaspoonful salt, 1 teaspoonful soda.

First mix all liquids, stirring soda into sour milk. Then
stir in flour and meal. An egg added will improve the bread.
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Let steam for 2 1-2 hours, then dry out in the oven for a few
minutes. Fine. Mrs. P. P. Arnold.
OAT MEAL BREAD.

1 cup oat meal, scalded with 1 pint of boiling water. Let
cool. Add 1-2 an yeast cake, a little sugar and molasses (not
quite half a cup in all), salt and 1 quart of wheat flour. Let
rise, knead, let rise again and bake an hour, slowly.

Mrs. C. M. Stowe.
WAFFLES.

Beat the yolks of 2 eggs until light, add 1 1-2 cups of
milk, 2 cups of sifted flour, 1-2 teaspoonful of salt, a table-
spoonful of melted butter and last the whites of eggs beaten
very light, 1 1-2 teaspoonful of baking powder.

Mrs. J. E. Kuchler.
WHEAT MUFFINS,

1 quart flour, 1-2 teaspoonful salt, 1 tablespoonful sugar,
2 teaspoonfuls Royal baking powder, 1 pint milk, 4 eggs, 1-2
teacup butter and lard melted together. Sift flour, salt and
sugar together. Then add milk, eggs, butter and lard. Mix
into smooth stiff batter, have rings greased and fill 2-3. Bake
in a very hot oven to nice brown.

For small family 1-2 of the above amount.
P. J. Tutson,
Chef. Seminole Clubhouse, Jacksonville, Fla.

GRAHAM GEMS,

1 cup of sweet milk, 1 egg, piece of butter size of a wal-
nut, 1 tablespoonful of sugar, 2 cups of graham flour, 2 tea-
spoons of baking powder, a little salt. Sift flour and baking
powder twice. Bake in hot gem pans for 10 minutes.

JOHNNIE CAKE.

1 cup sour cream, 1 cup sour milk, 1 teaspoonful of soda,
2 heaping tablespoonfuls of wheat flour, 2 eggs, salt to suit the
taste, and about a pint of corn meal, or enough to make a bat-
ter to spread nicely in a pan; bake in a hot oven; eat with
butter and plenty of syrup. Mprs. Gerardus Clarkson.
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COFFEE BREAD.

Add to 1 cup of scalded milk 1-3 cupful shortening, 1 cup-
ful sugar and 1-2 teaspoonful of salt. When cooled to luke-
warm beat in 1 yeast cake dissolved in 1-4 cup lukewarm milk
and flour enough to make a stiff batter. Beat thoroughly and
place where it will keep warm to rise over night. In the
morning blend a beaten egg with the dough, add 1-2 cupful of
seeded raisins or finely shredded citron, and roll the mixture
on a floured board to a strip about 3-4 of an inch in thickness.
Put into a deep pie plate, well buttered, having in its center a
greased muffin ring or a piece of stiff brown paper fastened to-
gether to make a circle. o I €

HOT CROSS BUNS.

Beat to a cream 1 large cup of granulated sugar and 1
scant cup of butter. Add gradually 3 eggs beaten well and 1
pint of scalded milk, blood warm. Put in flour enough to
make a batter as stiff as you can beat it. Add 1 yeast cake
dissolved in 1-2 cup of lukewarm water. Beat until it blisters
well. In the morning knead rapidly but do not use over 1-2
cup of flour in the kneading. Dough must be very soft. Rub
over top with little warm butter and let rise. When double in
bulk cut into balls like tea biscuit. Rub each bun with little
butter and make a cross on top with sharp knife. Let rise in
pans 1 1-2 or 2 hours. Bake 1-2 hour.

CORN MUFFINS.

1 pint corn meal, 1 pint flour, 1 teaspoonful salt, 1 table-
spoon sugar, 2 teaspoonfuls Royal baking powder, 4 eggs,
1 1-4 pints milk, 1-2 coffee cup butter and lard melted together.
Sift meal, flour, sugar, salt and baking powder together; then
mix to stiff batter with milk, lard, butter and eggs; grease
rings and fill three-quarter, bake in hot oven.

For small family 1-2 of the above portion.
P. J. Tutson,
Chef Seminole Clubhouse, Jacksonville, Fla.
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GRAHAM GEMS.

1 cup of milk, 1 teaspoonful of butter,
1 cup of flour, 2 tablespoonfuls liquid
1 cup of Graham flour, yeast (1-2 yeast cake).

A trifle of sugar, a plnch of salt. Raise over night,
knead once and raise again in gem pans. Butter over the top.
Mrs. J. Edward Allen.
ENTIRE WHEAT BREAD.
5 full cups of entire wheat, 1 teaspoon of salt,
3 full cups milk, 3 tablespoonfuls of molasses,
1-2 an yeast cake.
When sponge of 3 cups of milk and 3 cups of flour is
light, add balance of flour and molasses.
Mrs. J. Edward llen.
BOSTON BROWN BREAD.

1 cup molasses, I cup graham flour,
1 cup sweet milk, 2 cups cornmeal,
2 cups sour milk, 1 teaspoonful soda,
1 cup white flour, 1 teaspoonful salt.

Steam in greased tin 3 hours, put in small tins instead of
one large one if you wish and put raisins in part of them.
When stale, toast and put into milk gravy, making milk toast

of it. Mrs. S. H. Kooker.
GRAHAM BREAD.
1 1b. wheat flour, 1-4 cup brown sugar,
1-2 cup molasses, 1-2 yeast cake,

1 teaspoon salt.
Make a sponge of wheat flour, warm water and the yeast
cake. When light, stir in sugar, molasses and salt, and add

graham flour until rather stiff. Do not knead. Mrs. D.
CORN MEAL MUFFINS,
2 eggs, 2-3 cups corn meal,
1-2 cup sugar, 2 teaspoonfuls baking
1-2 cup melted butter, powder,
2 cups flour, A little salt,

1 cup milk,
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This makes 12 muffins. I prefer the yellow meal. DBeat
eggs well, then add the other ingredients.
Abbie Cummer,
Cleveland.
POP OVERS. ‘
1 egg, 1 cup milk,
1 cup flour and pinch of salt.
Whip to a smooth paste, put in well greased muffin pans
and bake 20 minutes in a very hot oven. Serve at once.
Mrs. H. O. Burroughs.
EGG OR SPOON BATTER BREAD.

1 pint nice bolted corn 2 or 3 eggs,
meal, Lard size of an egg,
1 teaspoonful salt.

Scald the meal well, add salt, lard and the eggs, well
beaten, and thin with milk and water, mix to the consistency
of batter cakes. Bake in a moderately quick oven.

Mrys. J. S. LeFils.
WHOLE WHEAT BREAD.

2 quarts of the unsifted  1-2 cup sugar (scant),

flour, 1-2 cake of compressed or
A little less than a quart of dry yeast.
warm water, A little salt.

Dissolve the yeast in part of the water, mix sugar
flour, salt and add the yeast and the remainder of the
water. Stir well and set in a warm place. When the dough has
risen to twice the original amount, stir down and put in deep
tins for baking, allowing it to rise a second time. This bread
requires longer and slower baking than ordinary white bread.
This quantity makes two good sized loaves.

Mrs. Gerardus Clarkson.
HOMINY SOUFFLE.
(Breakfast dish.)

To a small quantity of cold boiled hominy, 2 or 3 cupfuls,

add the yolks of 2 or 3 eggs, a half cup of milk, 2 tablespoon-
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fuls of butter. Mash hominy smooth with a fork, add milk,
butter and yolks of eggs. Beat the whites to a stiff froth and
add the last thing. Pour in shallow buttered dish or pan. Bake
in hot oven till a nice brown.

Mrs. William Marvin.
POTATO BISCUIT.
1 cup mashed potatoes, 1-2 cup butter and lard mixed,
2 eggs, 1-4 cup sugar,
A little salt. :

Take 1-2 cup of the potato water when lukewarm, into
which dissolve 1 yeast cake. Put potatoes, salt and yeast to-
gether and let rise. When light, drop in the eggs, sugar, salt
and butter. Mix to a good soft dough with flour. Let rise
again. When light roll out, cut small, put in pans, let rise
when light, cook in a quick oven.

Miss Alice Scott.
LIGHT BREAD,

1 pint milk, scalded; 1 pint water; when lukewarm dis-
solve one compressed yeast cake in the liquid, add enough flour
to make a stiff batter, beat and stir well. Let this sponge stand
for two hours or until light. Sift 2 quarts flour into your mix-
ing bowl, add 2, tablespoonfuls of salt, 1-2 cup sugar and a
generous kitchen spoonful of lard. Pour in the risen sponge,
, rinsing the vessel with a little warm water and adding ; mix

and knead well. The longer you work it, the better the bread.
‘Let rise for several hours; knead well again, make into loaves
and rolls, and let stand till light. Bake in a moderate oven.
Mrs. William Marvin.
CORN BREAD,

1 cup corn meal and 1 egg, 1 small teaspoonful salt,

1 tablespoonful lard, 1 teaspoonful baking powder

2 or 3 sugarspoonfuls sugar, according to taste.

Take the lard and one half the meal and pour over it one
mp of boiling water. Add other half of meal and enough
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water or milk to make a soft batter. Add the above ingredi-
ents and mix all together, pour into hot greased tins and-bake.
Myrs. William Marvin.

BREAD.

Boil 3 medium sized potatoes, mash and beat lightly. Add
4 iron spoons of flour and scald with the water the potatoes
were boiled in, (about 1 quart); 1 tablespoonful salt, 2 table-
spoonfuls sugar, 1 yeast cake added when the above mixture
is about milk warm. Prepare this at night. In the morning sift
flour into this mixture until it is as stiff as you can stir, then
knead it on a bread board until it is very stiff, adding flour a
little at a time. Put this in a bowl and let it rise in a warm
place. When light make out into four loaves and put in baking
pans. When light again, bake from 3-4 to 1 hour. Don’t
have oven too hot.

Mrs. C. D. Rinehart.

BEATEN BISCUITS.

1 1-4 pounds of flour, 1 cup of milk and water mixed,
1 ounce of butter, 1 teaspoonful of sugar,

2 ounces of lard, 1 after dinner coffee spoonful
1 teaspoonful of salt, of baking powder,

Pinch of soda.

Beat the dough with a rolling pin, or work with a ma-
<hine made for the purpose, until it blisters; cut out, prick each
biscuit several times (real deep) with a fork and bake in a
slow oven.

Mrs. D. E. Maxwell.

BEATEN WAFERS.

1 pint sifted flour, 1-2 teaspoonful salt,
1 piece of butter the size of a 1-2 cup. warm milk.
walnut,

Rub butter and flour together and make into a dough with
the warm milk. Beat half an hour with a rolling pin or until
the dough blisters. Then take bits of it no larger than a nut,
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and roll to the size of a saucer; they cannot be too thin. Flour
the pans lightly and bake in a quick oven from 5 to 10 minutes.
Very nice and dainty.
Mrs. J. S. LeFils.
SALLY LUNN,

1-2 1b. flour (or 2 teacupfuls), 1 teaspoonful of baking powder

1 scant tablespoonful of cottolene, (heaping),

1 teaspoonful of sugar, 1-2 teaspoonful of salt.

Sift salt, baking powder and flour together. Beat egg,
cottolene and sugar together; add enough cold sweet milk
(condensed may be used) to make a stiff batter, and mix in
the flour and baking powder lightly. Bake in muffin pans or
a skillet, being careful to have them well greased and cold.

Mrs. William Letford,
21 Hicks St., Waycross, Ga.

POTATO ROLLS.

2 cups of mashed potatoes 3 eggs,
(warm or cold), 1 compressed yeast cake,
1-3 cup of sugar, 3 Sl

1-2 cup of lard,

Let this sponge raise until light, knead enough flour into
it to make a stiff dough, then when it has raised again, make it
into rolls. Let them raise and bake about 20 minutes in a
quick oven. The whole process may be gone through with
in 4 or 5 hours.

Ninah May Holden Cummer.

OWANDER MUFFINS.

1 cup cold hominy, 1 small tablespoon butter,
1 1-2 cups corn meal, 1 teaspoon baking powder,
2 eggs, A pinch of salt,

Milk enough to mix well.
Make into stiff batter and bake in a pan suitable to serve

it in. Serve hot.
Mrs. M. T. Fladger.
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DELICIOUS CORN BREAD.

2 level teacupfuls pearl meal; 1 level teacupful wheat
flour; 3-4 pint of sweet milk; 2 teaspoonfuls (heaped) baking
powder; 1 teaspoonful of sugar; 2 moderate tablespoonfuls of
lard, dropped in the baking pan and heated well; then stir into
this pan the dough and bake with good, hot fire.

Miss Elizabeth Schadd.
" RUSK.

1 pint of good bread sponge, 3-4 cups of sugar and a little
salt, 1-2 cup of butter and lard mixed, 1-2 nutmeg grated.

Rub shortening, sugar, salt and nutmeg all together and
mix with the sponge. Then stir in enough of well sifted flour
to make a good soft dough that will not stick to the hands.
Set to rise in a good warm place till very light, then roll the
dough into round balls the size of an English walnut, with the
hands. Set close together in well buttered tins. When they
have risen to double their heighth, bake one-half hour in a
moderate oven. When done, take 1 teaspoonful of granulated
sugar and 1 of vinegar and brush well the top, then sift on
plenty powdered sugar. ’

RAISIN LOAF.

This same dough makes a very good raisin loaf. Instead
of making it into rusk, knead it into a loaf, with 1-2 pound
seeded raisins. Bake slowly about 3-4 of an hour and dress
top as directed for rusk.

Mrs. Gerardus Clarkson.

GOOD SODA BISCUITS.

1 pint flour, 1 light teaspoonful sugar,
2 teaspoons baking powder, 1 light teaspoonful butter,
1 light teaspoonful salt, 2 light teaspoonfuls lard.

Rub all together and mix into a soft dough with half milk
and half water; cut small and bake quick. The oftener you
sift your flour the lighter and nicer they will be.

Contributed.
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GERMAN BUNS.

Mix 1 pound of flour with a little lukewarm water, stir in
3-4 of an ounce of yeast, let rise. When light add 4 eggs, 2
ounces sugar, a little salt, 2 ounces of currants. Beat well and
add 1-4 of a pound of melted butter, beat until it separates en-
tirely from the dish; make into round balls; place on a but-
tered tin; let rise; spread with egg, and bake quickly.

FAIRY CORN BREAD,

Mix in the following order a cup and a half of cornmeal,
1-2 a cup of white flour, 2 teaspoonfuls of baking powder, 1-2
teaspoon of salt, 2 tablespoonfuls of sugar, 1 egg, 2 tablespoon-
fuls melted butter and a generous 1-2 cup of milk. Bake in a
large roasting pan, spreading thin with a spoon. It should be
barely a 1-4 of an inch thick and will come out of the oven
crisp and delicious.

L HW.
GEORGIA SPLIT BISCUITS,

Pare and boil three large Irish potatoes until very soft.
While still hot mash them finely, add a cup of blended
lard and butter, two eggs beat in separately, and a yeast
cake dissolved in a pint of warm milk; finally add
enough flour to make a stiff sponge. When this is light, add
a heaping tablespoon of salt and another of sugar, then work
in flour to make a smooth and satiny dough. After letting this
rise again roll it out on a bread board to the thickness of 1-2
an inch, cut into biscuits, butter each one over the top, and
place over it another biscuit. Crowd them slightly in the pan
to keep them from spreading, and brush the tops with a bit of
melted buter. They will make their last rising very quickly,
and should be baked as any other roll would be.

Mrs. Henry, Wight.

ROLL OAT BREAD.

1 cup of cooked oat meal, 1 cup of yeast, 1 pint of lukewarm
water, 1 teaspoonful of salt, flour enough to make stiff with a
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spoon. Stir till it leaves the bowl. Turn into a well greased
pan, let rise and bake as you would any bread.
Mrs. George Hines, Calais, Maine.

BROWN BREAD.

2 cups corn meal, 1 teaspoonful salt,

1 cup flour, 1 teaspoonful soda in 1-2 cup
1 cup raisins, black molasses.

1-2 cup yeast, P

Thin with water till you have a stiff batter. Let rise and
steam 2 hours. Grease two 1 pound coffee cans and divide the
dough in two equal parts; let rise, put the covers tight, set in
a pot of warm water and put in the oven to steam. If you
want it brown in color, like the baker’s, brown your flour.

CHEESE STICKS.

1-2 1b. cheese (chopped fine), butter the size of a small
egg, 1 cup flour in which 1 teaspoonful of baking powder has
been sifted. Beat cheese and butter to a cream; add flour a
little at a time. Roll thin, cut in strips and bake in a light oven.

Mys. B, H, Stirk.

WAFFLES,
1 pint buttermilk, 1-2 cup mixed butter and lard,
1 pint flour, 1 teaspoonful salt,
2 eggs, 1 teaspoonful baking powder.

Beat eggs for 10 minutes, add slowly melted lard and
butter, just warm. Add other ingredients.

Mrs. I. O. Bessent.
BUTTER SEMMEL.

2 cups milk, 1 cup shortening, 1 cup white sugar, 1 egg, 1
yeast cake. Make into a rather slack dough at night and let it
rise till morning. Roll about an inch thick, cut in squares,
turn the points to the center, with a lump of butter on each
point, then keep warm until light. After the buter semmel are
baked, they must be brushed with melted butter and sprinkled
with powdered sugar and cinnamon while they are still hot
from the oven. Mrs. H.
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PIES.

PUMPKIN PIES.

Pare and cut pumpkins in pieces about 1 inch square.
Put them into a stew pan with just enough water to keep them
from burning; stew till tender, then press through a colander.
To every pint of pumpkin add a piece of butter the size of
a walnut and 1-4 teaspoonful of salt. Mix and let stand till
cold. When ready to make your pies, take a deep bowl and
put into it:

1 pint prepared pumpkin, 1 pint milk,
or cinnamon, 1-2 teaspoonful of mace or nut-
4 eggs, beaten light, meg,
1-2 teaspoonful ground ginger Put all together and sweeten
to taste.

Line 4 medium sized pie plates with a good plain paste,
fill with the mixture and bake 1-2 hour in a quick oven. If you
use liquor, a gill of brandy may be added to the above recipe.

JiBs il
GREEN TOMATO PIE.
1 quart of green tomatoes, 1 1-2 cups of granulated sugar,
1 lemon, sliced thin, 1 teaspoonful of butter.

Pour boiling water over the tomatoes, let stand a little
while, then drain and skin them; slice in very thin pieces. Put
lemon, sugar, butter and tomatoes all together and cook till
clear, but do not stir. When cold, make into a doublecrusted
pie. This makes two small pies.

Mrs. Gerardus Clarkson.

SWEET POTATO CUSTARD PIE.

3 boiled sweet potatoes, 1-2 teaspoonful cinnamon,
3 eggs, The juice and part of the
1 cup milk, grated rind of 1 orange,

I cup sugar, 2 tablespoonfuls of butter.
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Blend all in the usual way and bake in a good puff paste.
Beat the whites of the eggs to a stiff froth, with 2 tablespoon-
fuls of powdered sugar and a few drops of vanilla. When the
pies are baked, heap the meringue on top; set back in the oven
till a light brown. Mrs. George Richards.

SUMMER MINCE PIE.

Four crackers rolled fine, 1 1-2 cups of sugar, 1 cup of
molasses, 1 cup of vinegar, 1 cup of water, 2-3 cup of butter,
1 cup of chopped raisins, 2 eggs beaten and stirred in the last
thing, and spice to taste. Put some whole raisins on top of
pie before putting on the crust. Contributed.

LEMON PIE.

Grated rind and juice of 2 lemons, 1 1-2 cups sugar, 6
eggs, reserve the whites of 4 for frosting. Two tablespoonfuls
of corn starch, 2 cups cold water, 1 tablespoonful butter. This
makes 2 pies. Edna Underhill,

Walnut, Kansas.
SWEET POTATO PIE.

12 eggs, 1 1b. butter, 1 Ib. boiled mashed sweet potatoes,
sweetened to taste. This will make three or four excellent
thick pies. Spice to taste. Margaret A. Brush.

BANBURYS.

1 cup raisins, chopped real fine, 1 cup sugar,

2 lemons, the juice and a 1 egg,

little grated rind, 2 crackers rolled fine.
Mix all together and make into little turnovers with pie-
crust, rolled very thin. Mrs. George Hines,
Calais, Maine.

PRUNE PIE.

Soak prunes over night, cook until tender, remove seeds,
sweeten to taste and bake in double crust in the usual way.
Mrs. J. F. Martin.
COCOANTUT PIE. -

Scald 1 pint of milk,-pour it over 2 well beaten eggs
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with 1-2 cup of sugar and pinch of salt; add 1 cup of iresh
grated cocoanut, bake in a deep plate with 1 crust; grate a lit-

tle nutmeg over the top. Mrs. H. B. C.
BUTTERMILK PIE.
1 pint buttermilk, 2 eggs.
1 1-2 cups sugar, 1 tablespoonful butter,

1 tablespoonful flour.,

Flavor with nutmeg or little lemon; cream the egg and
sugar together, then add butter. After stirring thoroughly,
add flour, and the buttermilk last. Make rich crust as for any
other pie; this quantity makes two pies.

{ . Mrs. M. T. Fladger.
GLORIFIED PUMPKIN PIE,

For two pies steam half a large pumpkin until very dry.
To 2 1-2 cups of this add 4 cups of rich milk, 1 cup of brown
sugar, 3 beaten egg yolks, 2 teaspoonfuls of cinnamon, 1 tea-
spoon each of salt and ginger and 1 teaspoon of vanilla. Mix
thoroughly, then fold in the egg whites beaten stiff. Fill crusts
and bake until custard is set, but not at all stiff. The pie should
be of a jellylike consistency when cool. Now whip half a cup
of thick cream, sweeten it slightly and sprinkle in a very small
amount of powdered cinnamon. Make a paper cornucopia and
pipe this cream in fancy border around the pies.

CHEESE CUSTARD PIE,

1-2 pint cottage cheese and a little milk to thin it, 2 eggs
well beaten with a little salt. Beat all together thoroughly and
sugar to taste, flavor with cinnamon, and a little cinnamon
sprinkled over the top. Bake in one crust as you would any
custard pie. Mrs. Gerardus Clarkson.

PUMPKIN PIE.
1 pint cooked pumpkin, A little salt,

1 pint milk, 1 cup sugar,
3 tablespoonfuls butter, 1-2 teaspoonful ground mace,
4 eggs, cinnamon and allspice.

Cream, butter and sugar, add all the ingredients, putting
the milk in last. Mrs. Wm. J. Harkisheimer.
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GREEN TOMATO PIE.

For 1 pie peel and slice green tomatoes, and 4 tablespoon-
fuls vinegar, 1 of butter, 3 of sugar. Flavor with nutmeg or
cinnamon, bake slowly with two crusts.

Mrs. Henry Wight.
DATE PIE.

Simmer a 1-2 pound, of seeded dates in a pint of milk
until soft, then rub through a sieve. Add 1 well beaten egg, a
little salt and grated nutmeg. Bake in single crust.

Mrs. W. J. McTimmons.

EGG CUSTARD PIE,

Three eggs, a pinch of salt, 1 pint of milk and sugar to
taste, a dash of nutmeg. Blend well and bake in one nice
rich crust. Makes a quick and dainty pie. Bake your crust
just a little before you put the custard in and you will not
have a wet crust. Another way to keep the under crust of a
pie from being soaked, is to feather the bottom crust well with
white of egg. Mrs. Gerardus Clarkson.

LEMON PIE.

Grated rind and 1-2 the juice of 1 lemon, 1 scant cup
sugar, 1 tablespoonful corn starch, 1" coffee cup boiling water,
1 scant tablespoonful butter, the yolk of 2 eggs. Use 2 whites
of egg for meringue. Add the grated rind and juice of lemon
to the sugar. Mix the corn starch with a little cold water then
add the boiling water and the butter, then the yolk of the
eggs, etc. Line a pan with pastry, turn in the mixture and
bake, a meringue made of the whites of 2 eggs, a pinch of salt,
and Z tablespoonfuls of granulated sugar. Return to the oven

and brown. Mrs. C. M. Stowe.
WASHINGTON PIE,
1 cup sugar, 1-2 cup milk,
1-2 cup butter, 1 teaspoonful extract lemon,
2 eggs, 1 heaping teaspoonful of bak-

2 cups flour, ing powder, pinch of salt.
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Cream butter and sugar, drop in 1 egg and put the ex-
tract on the egg and beat, then put in the other and beat again.
Put on milk, all but 2 tablespoonfuls, add the flour into which
the baking powder has been sifted, then add the balance of the
milk. Bake in two layers, lemon cream filling in between or
jelly or jam, and dust the top with powdered sugar.

Mrs. J. Evarts Merrill.

MOCK CHERRY PIE.

1 cup sliced cranberries, 1-2 cup water,
1-2 cup seeded raisins, 1 tablespoonful butter,
1 cup sugar, 1 teaspoonful vanilla extract,

1 tablespoon of flour.

After spreading crust on bottom of pan, put cranberries
smoothly over bottom, then raisins, then flour, then sugar;
then mix water and extract and pour over top. Lastly put
butter over top in spots and cover whole with crust.

Mys. P. P. Arnold.
SYRUP PIES.

4 eggs beaten separately, 1 cup sugar, 1 nutmeg, 2 table-
spoonfuls butter, 1-2 teaspoonful cinnamon, grated orange or
lemon peel, beaten with the yolks. Stir in 1 1-2 cups thick
syrup, 4 tablespoonfuls cracker crumbs, then add the egg
whites and bake in pastry which has already been baked a lit-
tle. Mrs. Walter L. Wight.

TUTTI FRUTTI PIE.

Make under crust by any good pie recipe. Bake in deep
pie tin. When done, take a few peaches cut into small slices,
a few raisins, some cranberries, figs, berries, or any fruit you
may have on hand, and fill the crust. Cover with a meringue
of whites of 2 eggs beaten stiff with 2 tablespoonfuls of sugar.
Put a few Maraschino cherries over the top, and set in the oven
until meringue is a very light brown. If possible use whipped

cream instead of eggs.
Mrs. Frank L. W hite.
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BANBURY PIE.

1 cup chopped raisins, 1 cup sugar, 1 egg, 1 rolled cracker.
Rind and juice of a small lemon; mix all together and bake be-
tween two crusts, or with a meringue. -

Mrs. Wm. G. Coleman.

LEMON PIE,

6 eggs, 1 cup sugar, 2 lemons. Beat 6 yolks till smooth,
add sugar and lemon. To three white of eggs put sugar to
form icing, place over pies when baked and return to oven to
brown slightly.
- Mrs. Lee S. Moore.

LEMON PIE,
- 3-4 cup of sugar, 1 white of egg,
1 tablespoonful of flour, 1-2 cup of ice water,
3 yolks of eggs, 1 lemon.

Use juice and rind of lemon. Take the two remaining
whites, 3 tablespoonfuls of sugar, beat well, cover pie and
brown. Bake pie in moderate oven,

Mrs. J. E. Kuchler.

APPLE CUSTARD.

1 quart of milk, yolks of 3 eggs. Boil till it thickens some;
set on ice after cooling. Grate 1-2 dozen apples, whip whites
of 3 eggs, mix; put on ice. Serve custard with whipped egg
and apple on top.

Mrs. W. C. Yeiser.
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PUDDINGS AND CUSTARDS.

DUTCH PEACH TART.
4 tablespoonfuls of condensed 1 teaspoonful baking powder

milk, A pinch of salt,
3-4 cup water, 3 tablespoonfuls granulated
1 tablespoonful melted butter, sugar.
1 1-2 cups of flour, 1 egg.

Beat milk, egg, salt, butter, and 2 spoonfuls of sugar, to
a white cream; add water and flour well sifted, with the bak-
ing powder. Turn into a shallow pan. Sink into the batter
as many peaches as it will hold, pared and cut into quarters.
Dust over the remaining tablespoonful of granulated sugar
and bake in a quick oven 20 to 30 minutes. (Apples may be
used in the same way). Serve with cream and a little extra
dusting of sugar.

Mrs. Gerardus Clarkson.

APPLE PUDDING.

Fill a deep pudding dish rather more than half full of
sliced apples. Make a rich biscuit dough with milk, to spread
over the apples, just enough to cover ¢hem well. The dough
must be thin enough to spread on with a spoon. Bake half an
hour in good oven. Remove the pudding by slipping a knife
around the top and turning it upside down onto a flat plate.
Stack the apples on top, dust well with sugar, butter and a lit-
tle cinnamon. Serve at once with good milk or cream.

Mrs. C. D. Rinehart.
PLUM PUDDING.

Pour 1-2 cup of hot milk over 1 cup bread crumbs, let
cool, add 1-4 cup of sugar, creamed with yolks of 4 eggs, 1-4
cup of syrup, 1-4 teaspoonful of soda, 1 scant teaspoonful of
baking powder; add sufficient flour for moderately stiff batter,
2 generous teaspoonfuls of allspice, 1 of cloves, mace and cin-
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namon. Then add 1 cup suet, 1-2 pound each of raisins, cur-
rants, English walnuts. Serve with butter or wine sauce.
Mrs. Bessent.
BAKED APPLE DUMPLINGS.

Cut a short pie crust into 5 or 6 inch squares. In the cen-
ter of each place a pared and neatly cored apple, filling the
space with sugar and cinnamon, if liked, also a clove. After
wetting the edges of the pastry with white of egg, fold it over
the apple, pinch and flute them to look well, and encase the
apple completely. Bake from 30 to 40 minutes, toward the
last brushing the top with white of egg and dusting with a lit-
tle sugar. Serve with hard sauce.

STEAMED APPLE DUMPLINGS.

Using a soft biscuit dough, proceed as before, wrapping
each dumpling finally in cheesecloth. Cook the dumpling in
rapidly boiling water for 1 hour, remove the cheesecloth and
serve with hard sauce. Other fruit such as peaches and apri-
cots may be used in the same way.

GENEVA PUDDING.

1-2 cup molasses, 1 cup English currants,
1-2 cup sugar, 2 cups sifted graham flour,
1 cup sweet milk, 1 teaspoonful soda,

Steam 3 hours.

Sauce for above—1 tablespoonful butter, 1 scant cup su-’
gar, 1 heaping tablespoonful flour. Mix well and pour over
it about 1 pint boiling water. Boil 15 minutes, add more water,
if too thick, before sending to table. Grate in a little nutmeg
and stir in a tablespoonful of molasses.

APPLE TAPIOCA.

Soak 1-2 cup tapioca, then add to it sugar, salt, butter and
cinnamon to taste. Peel and core 3 to 4 tart apples and put
into it. Pour on a quart of water and bake until the apples go
to pieces. Eat with sugar and cream.

Mrs. S. H. Kooker.
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MELANGE OF FRUIT. .

Pare a ripe pineapple and cut into dice; peel and slice sev-
eral ripe bananas. Put the fruit in a glass dish in alternate
layers and sprinkle each with sugar. This combination of
fruits is agreeable.

CHARLOTTE RUSSE.

Soak 1-4 box gelatine in 1-2 cup of milk for 20 minutes;
when dissolved set the cup in hot water, as the gelatine mix-
ture should be used lukewarm. Into 1 pint whipped cream put
1 cup sugar, a little salt and the beaten whites of 2 eggs. Fla-
vor with vanilla, then add the gelatine, and strain while pour-
ing it in. Stir until gelatine is well mixed with the cream, and
when nearly stiff enough to drop, turn into mould lined with
tady fingers. Miss Carrie Wight,

: Cairo, Ga.

ESTELLE PUDDING.

Three eggs, well beaten, 2 1-2 tablespoonfuls sugar, 2
tablespoonfuls butter, 3-4 cup sweet milk, 1 cup raisins
(chopped fine), 1 heaping teaspoonful baking powder, flour
enough to make consistency of pound cake. Steam 35 min-
utes. Mrs. J. Edward Allen.

GRAHAM PUDDING.
1 1-2 cups graham flour, 1 egg,

1-2 cup corn meal, 1 cup raisins,
1-4 cup melted butter, 1 teaspoonful cinnamon,
1-2 cup sweet milk, 1-2 teaspoonful cloves,

1-2 teaspoonful soda, dissolved Steam 2 1-2 hours.

in hot water,

Egg Sauce for Graham Pudding—3 eggs beaten sepa-
rately, butter size of an egg, 1 small cup sugar. Beat yolks,
butter and sugar together and add beaten whites last. Flavor
with vanilla. - Mrs. Hattie Wakely,

Chicago.
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ORANGE SHORT CAKE.

1 1-2 cups flour, 2 teaspoonfuls baking powder, 2 large
tablespoonfuls butter, 2 large tablespoonfuls sugar, a small
amount of salt, 1-2 cup milk, or enough to make soft dough.
Roll an inch thick and bake. Split crust and butter. Spread
oranges between crust and on top. Peel 6 large or 8 small
oranges and slice as you do apples, leaving out the core. Warm
slightly with 1 cup of sugar. Mrs. Arthur B. Vance.

FIG PUDDING.

1 cup of finely cut or chopped figs, 3 cups of stale bread
crumbs, 3 eggs, 1-2 cup chopped suet or 1-4 cup butter, 2 cups
sweet milk, 1-2 cup sugar, 1-2 teaspoonful baking powder,
dissolved in a very little water.

Soak the crumbs in milk, add butter, sugar, eggs, and figs.
Beat well together and steam in buttered and covered mold
or bucket for 3 hours. Serve hot with a hard sauce.

Miss A. M. Locke,

STEAMED PUDDING.

Into a mixing bowl put 1 tablespoonful of sugar, 1 egg
and piece of butter, size of an egg. Stir to a cream as for cake.
Into this sift 1 pint of flour with 2 teaspoonfuls of baking
powder and milk to make a good batter. Steam in small cups
20 minutes.

Sauce—1 cup fresh strawberries, 3-4 cup sugar, 1 1-2
cups hot water and a little salt. Cut sugar and berries to-
gether, add water, place in double boiler with piece of butter,
thicken with 1 tablespoonful corn starch or flour, pour over
pudding and serve. Whipped cream may be served if liked.

Mrs. Waldo Cummer.

NEW ENGLAND BLUEBERRY MUFFINS.

One pint flour, 3-4 cup of milk, 1 egg, 2 teaspoonfuls of
melted butter, 2 heaping teaspoonfuls of baking powder, 2
scant tablespoonfuls of sugar, 2 heaping cup blueberrries, pinch
of salt. Beat the egg very light, add the milk, then flour,
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baking powder and sugar sifted together, then salt, melted
butter, and last of all, the berries, rubbing them through the
flour first. Bake 30 minutes in gem pans.

BAKED CUSTARD,

Two cups milk, yolks of 2 eggs, 2 tablespoonfuls of sugar,
a little nutmeg. Beat the eggs till they are light; mix the
milk and sugar till the sugar melts; put the two together and
put into a nice baking dish, or into small cups, and dust the nut-
meg over the tops. Bake till the top is brown, and till when
you put a knife blade into the custard it comes out clean.

CAKE AND CUSTARD, i

Make a plain boiled custard with 1 pint of milk, yolks
of 3 eggs, 1-3 cup of sugar, saltspoon of salt, 1-2 teaspoon-
ful of vanilla. Beat the eggs and sugar, add the hot milk
and cook till creamy, put in the salt and vanilla and cool.
Then cut stale cake into strips, or split ladyfingers in halves
and spread with jam. Put them on the sides and bottom of a
flat glass dish and gently pour the custard over.

STRAWBERRY SHORT CAKE.

One pint of flour, 2 tablespoonfuls baking powder, lard
the size of an egg, wet with enough sweet milk to make a
dough. Roll half out and place in pan, butter the top and place
the other on it to bake. Remove from pan and place in large
dish, lift top piece and butter both sides. Pour the mashed
and sweetened strawberries over bottom and top pieces. Very
good. Mrs., E. P. Axtell,

PLUM PUDDING.

6 lbs. raisins, 2 1bs. brown sugar,

6 lbs. currants, 12 eggs,

6 1bs. dates. 1 cup molasses,

1 1b. citron, 1 cup brandy,

1-2 1b. beef suet, : 2 tablespoonfuls cinnamon,
1 1-2 Ibs. flour, 2 teaspoonfuls cloves,

2 teaspoonfuls allspice,
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Steam in small moulds. Wrapped in wax paper. Will
keep several months.

Directions for Mixing—Cut dates in small pieces and pre-
pare all fruit, as you would for fruit cake, dredging well with
flour. Beat eggs very light, add sugar, spices, flour, molasses,
suet and brandy, Beat well and put in fruit. If it seems too
stiff add more brandy. Steam five hours in well buttered
molds.

Sauce—2 cups brown sugar; 1 heaping spoonful of flour,
rubbed into the dry sugar; 1-2 cup cold water; butter size of
egg; 1-8 spoonful of salt. Boil together till as thick as
molasses and serve with about four tablespoonfuls of brandy,
put in just before serving. In serving the pudding it may
be covered with brandy and lighted just before bringing to
table. Mrs. Waldo Cummer.

CHOCOLATE PUDDING.
4 even tablespoonfuls corn 5 tablespoonfuls of sugar,

starch, 2 tablespoonfuls chocolate,
1 quart of milk and a little 1 tablespoonful butter,
salt, 1 teaspoonful of vanilla.

Mould in a deep dish previously dipped in cold water.
Wher ready to serve, turn out on a flat dish and cut a hole on
top about the size of a tea cup. Fill the hole with whipped
cream well stacked up. Miss Mattie Rowe.

STRAWBERRY SAUCE.

1-2 cup butter, 1 cup sugar, the beaten white of one egg,
1 cup strawberries thoroughly mashed and strained. Cream
butter and sugar, add the egg and lastly the strawberry juice.
Serve very cold. Mrs. Gerardus Clarkson.

MINUTE PUDDING.

Set some milk on the fire and, when it boils, add a little
salt; stir in as much flour as will make it of a proper thick-
ness. Let it boil quickly a few minutes, beating it constantly
while on the fire. Pour it into a dish, and it may be served with
butter and sugar, milk and sugar, or a sweet sauce.
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BREAD PUDDING.

Take llght white bread and cut it in thin slices; put into
your mold any sort of preserve, then a slice of bread, and
repeat until the mold is almost full. Pour over all one pint of
warm milk in which four beaten eggs have been mixed. Cover
the mold with a piece of linen, place it in a saucepan with a
little boiling water, let it boil twenty minutes, and serve with
sauce.

YORKSHIRE PUDDING,

Pint of milk, four tablespoons of flour, two eggs and a
pinch of salt; bake for ten minutes in a quick oven, and serve

with roast beef. Mrs. Gerardus Clarkson.
BREAD PUDDING.
1 cup bread crumbs, 1 cup currants,
1 cup flour, 3-4 cup sugar,
1 cup milk, 1 teaspoonful cinnamon,
1 cup raisins, 1-2 teaspoonful cloves,
1 teaspoonful baking powder.

Take a lump of butter size of an egg, rub it with the
flour; mix all the above ingredients together and steam it
till it begins to leave the edge of the steamer.

Miss Alice Scott.
COLD ENGLISH PUDDING.
1 quart of milk, 1 tablespoonful of butter,
3 tablespoonfuls of sugar, 1 teapoonful of vanilla,
2 tablespoonfuls of flour, 4 eggs.

Take out 1-2 cup of the milk, add flour and beaten eggs
and sugar. Strain through a sieve into the scalding milk, add
vanilla and butter, beat well and let boil three minutes. Turn
into a pretty dish, let set a few minutes, then cover an inch
thick with good brown sugar and sear with a hot iron.

Mrs. William Long.
ELAINE PUDDING,

“Grate three-quarters of a pound of bread; mix it with
the same quantity of shred suet, the same of apples, and also
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of currants. Mix with these the whole of four eggs, and the
rind of half a lemon shred fine. Put it into a shape, and boil
it three hours. Serve with pudding sauce, the juice of half a
lemon, and a little nutmeg.
Contributed
APPLE TAPIOCA.

Pare and cover six apples and place in a well buttered
baking dish. Sprinkle thickly with sugar, over which pour a
pint of tapioca that has been soaked over night. Serve with
whipped cream. Soak one cupful of tapioca over night, then
put in a double boiler and cook until it is clear. Sweeten and
flavor to taste, then take from the stove and whip into it the
beatern white of one egg.

Mrs. Ida V. Dutton.

CHANCELLOR’S PUDDING.

1 stale French roll, 1 pint milk, peel of 1-2 a lemon, 1 1-2
ounce sugar, 4 eggs, 1-2 pound currants, some candied peel
and nutmeg, 1 ounce butter.

Cut the peel into long strips, and arrange these in a fanci-
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