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Collected for the benefit of the Methodist Episcopal Church of Perry, NY.
by a group of cight women under the direction of a Mrs. WH. McClelland, this
cookbook is chockfull of brief (but good) recipes fora variety of dishes. Each sec-
tion of Golden Links is prefaced with a culinary aphorism, such as Eggs (“In thy
concoction there was common sense.”) and Candies (“Sweets to the sweet!”), and
interspersed throughout are advertisements for domestic products from both lo-
cal and national businesses.

This work, originally published in 1907, is reprinted by Milne Library at
the State University of New York College at Geneseo as part of the Genesee Val-
ley Historical Reprints series. The Genesee Valley Historical Collection is Milne
Librarys largest and most accessible collection of local history materials. Its geo-
graphical scope covers the eight counties surrounding the Genesee River in New
York State: Allegany, Genesee, Livingston, Monroe, Ontario, Orleans, Steuben
and Wyoming. For more information, see: http://go.geneseo.edu/gvhr.

The Genesee Valley Historical Reprint Series is an effort of Milne Library, SUNY Genesco.
Editorial Board: Elizabeth Argenticri, Allison P. Brown, Joseph Easterly, Cyril Oberlander

Summary by Joseph Easterly






“GOLDEN LINKS”
CooKk Book.

UP TO DATE RECIPES

COLLECTED AND COMPILED BY THIEF FOLLOWING
COMMITTEE:
MRS. F. A. CROSS, MISS MYRTLE RANDAILL,
MRS. WILLIAM SANFORD, MISS MABEL HOWLAND,
MRS. G. A. GILLETTE, MRS. FLORA MERVILLE,
MISS EMMA HACK, MRS. C. G. PECK,

Under the direetion of

MRS. W. H. M'CLELLAND.

For the Benefit of

The Methodlst Episcopal Church
OF PERRY N. Y.

FIX & FLX, Batavia, N. Y.
1907,
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Dedicated

TO THOSE HOUSEWIVES
WITO MASTER THEIR WORK
INSTEAD OF ALLOWING IT

TO MANTER THEM,

*



Soups. ,

“Realitics of life—real estate, real money -and a real good dinner, none of which
can be reatized without real hard work,”

CLAM CHOWDER.

Cut 34 1b. salt pork into small bits. Iry until lightly browned in. large
granite kettle. Then add 1 quart of hot water, 25 clams (with their liquor),
chopped very fine; 6 small potatocs and 2 large onions chopped fine. Boil
very slowly for 2 or 3 hours, adding water if it hecomes too thick.,  About
Y hour before serving add 1 pint of rich milk and a picce of hutter the size
of an cgy. ‘ Mrs, I M. Cole,

Have veady, stoek made from veal shank cooked in plenty of waler anld
one head of celery. When done remove meat and picees of eelery. Take 14
I, bacon and cut fine, Cook in kettle two thirds full o waler for ahout ¥
of an houre Then add 4 good sized onions and eight. or ten potatoes cuf. info
siadl dive and cook until well done. Pake 2 doz elams, open, save and
strain liguor and chop clams. Now pulin stock, chvns and liquor and let
boil; then lastly put in 1 pint canned tomatees and jusi let. come to a hoil
when it is ready to serve, adding salt and pepper to taste. This will make
a common-sized granite kettle full. . Mrs. William Nye.

SOUP STOCK.
3 or 4 MWs. shank of beef and a small knuckle of veal. Cut meat and
bones into pieees, cover with cold water and heat slowly to the boiling point.
“Then draw kettle to one side of stove, add 1/

» cup each of chopped celery,
carrot, turnip and sliced onion, handful of parsley tied together with 2 sprigs
thyme, 3 cloves, 1 bay leaf, one blade of mace, 1 tablespoon salt.  Keep
kettle closely covered and let simmer gently about 3 hours, or until meat
falls from bone.  Strain stock and set away to cool when the fat may be
removed. Do not cover till cold or it will not keep.

Mrso WO L MeCTelland.
CREAM OF CELERY SOUP.

Boil 1 pint finely cut celery in <light!y salted water till tender, rub
through sieve. Cook 2 tablespoons butter with 2 tablespoons flour, add celery
broth, then add 1 pt. stock and 14 pt. milk ov ercam, add more salt if needed,
pepper if desived and serve with croutons.  If stock is not at hand, boil 1 t.
milk and 14 onion, then add celery, ete. Muvs. MeClelland.

: CROJMTONS.

Butter slices of bread, cut into 14 inch squares and brown in oven,
Sprinkle on soup just before serving.



TOMATO SOUP.

Heat 1 pint milk to hoiling point, add 1 teaspoon salt, sprinkle of pepper,
butter size of walnut. IHeat separately 1 cup strained tomatoes, adding 4
teaspoon dry soda when it boils. Add heated milk and serve at once. M.

1 can tomatoes, 1 qt. milk, 1 tablespoon butter, 2 tablespoons cornstarch,
1 tablespoon white sugar, salt and pepper to taste. Strain juice from pulp,
put liguor and sugar over fire, heat milk in separate boiler and add the corn-
starch and butter.  Pour the two together and serve at once.

k Mrs. Badger.
NOODLES FOR SOUP.

Take 2 egus, a little salt, and beat thoroughly; add flour enough to mold,
roll out very thin, sprinkle the top with tlour. Beginning at one edge roll up
in a long voll, then with a sharp knife cut into as fine shreds as possible ;
shake them through the fingers to straighten noodles out, lay on molding
board, and set it where they will dry.  Let them boil in soup 20 minutes
and serve lot,

KORNLET SOUP.

Chie e Kornlet, heat to boiling point 1 gt, rich milk, add kornlet, season
with salt and pepper and o dittle butter, thicken with one
starch  wet in a ditthe cold milk, Leto it come to boil,
and min geadundly with the soup,

tablespoon corn

Beat one egg light,

TOMATO SOUP.
Fogte tonmtoes, 1 gt water, Potoon stove, add 1 onjon (large), 5 cloves,
1 tablespoon sugar, 1 tablespoon salt, boil half hour, thicken with flour

(mixed with water), strain and add butter, Mrs. J. W. Melutyre.

PEA SOUP.

1 can peas, 1 qt. water, 1 bay leaf, 1 blade mace, 1, teaspoon salt,
pepper.  Couk 15 minutes, strain, add 1 tablespoon butter, thicken with
tlour, butter. Mrs. Guy Watrous.

CREAM OF CORN SOUP.

1 can corn, 1 pt. cold water, 1 tablespoon chopped onion, 14 cup butter,
% cup flour, 135 teaspoons salt, 34 teaspoon white pepper, 1 qt. hot milk.
Chop corn very fine, add cold water and onion and cook about 25 minutes;
add the milk, strain and then with the remaining ingredients prepare a

white sauce. Grace Phillips Scott.

CREAM OF BLACK BEAN SOUP OR MOCK TURTLE SOUP.

Soak 1 gqt. of Kidney beans (almost any other kind will do) over night.

In the morning place them over a slow fire in just water enough to cover,

with 1 Luge onion, and let simmer or boil slowly until tender (this will
require several hours).  When done, remove from fire and press through a
colander or sieve.  Then to each cupful of the bean add 1 cupful of ‘milk,
season all to taste with salt and add a piece of butter the size of an almond.
Have sliced in your soup tureen 1 hard-hoiled egg, and 1 small lemon sliced
.very thin. Pour your soup over this boiling hot and serve. If you prefer

remove the yolks of the egys, beat and add to the soup. Mrs. . Hodge.



ASPARAGUS SOUP.

Boil 1 qt. of finely cut asparagus tender in 1 qt of water, rub all
through a cclander. Heat 1 pt. of milk; warm and rub together 1 tablespoonful
butter with 2 of flour, adding the hot milk gradually. Season and pour on
asparagus, bring to boiling point and serve with 1 cupful of toasted bits
of bread. Miss Hack.

CREAM FOR ALL SOUPS AND TOASTS.

1 tablespoon flour, 1 tablespoon butter, 1 pt. milk. Put butter and flour
in saucepan on stove, stir until butter melts, let. bubble a minute, add the
boiling milk a little at a time, stir continually to keep smooth.

Mr«. Ballou.

POTATO SOUP.

Peel potatoes, put in hot water to boil, add a little salt, when' done
drain and mash. 1 teaspoou chopped onion, 3 stalks celery or 2 teaspoons
celery salt, cook in 1 pt. milk, | teaspoon salt, a little white pepper, a little
cayenue pepper.  Oream-—2 teaspoons vutier, [ teaspoon flour, [ pt. milk,
Made the wame as ercam for all soups. Mk, Mary Ballou.

Meats.

“What say you to a picce of beef and mustard?”?
—Shakespeare,

CHICKEN PIE.

Two chickens cooked tender, season with butter, salt, pepper, thicken
the gravy. For the Crust—2 large cups sweet milk, 2 teaspoons cream tartar
sifted in the flour, 1 teaspoon of soda, 1 of salt, 1 cup of butter and lard
(half and half), mix to roll. Take 24 of the crust to line the pan, then put
the chicken, with the large bonzs taken out, in pan; pour some of the gravy
‘over it, add small pieces of butter and cover with crust. Cut a hole in the
top crust, leave out the liver, heart, gizzard and neck. Bake 14/ hour in a
good oven. Mrs. John Cross.

YORKSHIRE PUDDING. (To Be Served With Roast Beef.)
One pnt of milk, 3 tablespconsful of flour, 3 egzgs, a pinch of salt. Beat

o'
the eggs well, then add the flour and milk, stirring until well mixed. Serve
hot. Mrs. John T. Smith.

MEAT CROQUETTE.
One pint chopped meat, put 14 pt. milk over the fire, rub together 1
tablespoon butter aml 2 of flour and mix with milk. Season meat. Set aside
until evol and form into patties. . Murs. R, Stainton.

. MOCK DUCK.

Take, thick slice round steak, pwke dressing as for turkey, roll dressing
in steak, put slice of fat pork on top, cook in double-pan with a little water
in the bottom until tender. Mrs. Ella Cross.



DRESSING FOR CHICKEN OR TURKEY.

One doaf stale bread moistened with milk to the consistency of thick
bread and milk, 4 egg volks, butter size of egg, salt, pepper and a little
s, M.

DUMPLINGS.

Two cups flour, T cup milk, Y% teaspoonful salt, 14 tablespoonful lard,
Tty teaspoontuls baking powder. Boil 25 minutes. Do not uncover while
Loiling. Mra. W. D. Olmsted.

MEAT LOAF.
11y bs. Hamburg steak, 2 eggs, 2 cups rolled crackers, 1% cup butter,
pepper and salt.  Mix thoroughly. Make into a loaf, put in a pan with water
around it and bake slowly 2 hours. Mrs. Herry.

MEAT PIE.
Two cups cold meat chopped, 2 cups sealded milk, ¥, cup butter, % enp
stoedded whole wheat hisenit, 3 eggs. Seald milk, add butier, salt, pepper,
biccud s take efl five, add aneat, volks of copsy lant fold in whites of ewwas

A=

tavn into o buttered dish, hake 15 minutes, . Meso Wi Pallman.

BEEFSTEAK PIE.

Tve or st dhs, raw heersteak and g small piece of suet chopped fine, put.
into o balone dishy, cover with cold water, salt and pepper well.  For batter
take e pint ot itk 1 ege, o little salt, 2 teaspoonstul baking powder and
lovwre to make o <Y hatter.  With a spoon drop cavefully over meat.  Bake
abiout 15 minutes in a hot oven, Miss E. Ifack.

SMOTHERED STZXZAK.
Take 2t 1= of round steak, place in an iron spider, cover with sliced
onions, al=o raw tomatoes; salt, pepper, cover with hot water, close tightly
an:l let cook on top of range slowly for 2 hours. Half heur before serving

take cover off and let it cook down. Mrs. Badger.

CROQUETTES.

Any Kinl of meat chopped fine, half the quantity of boiled rvice, parsley
awl cnion to tavor, encugh eges to moisten, nutmey, pepper and salt. Take
out on platter in small pieces, let cool, make into rotls, dip in egg and
bread crumbs fry and serve with mushroom or tomato sance.

M. A, Wildman.
TOMATO SAUCE.

One gt ripe tomatoes, season with onion, salt and pepper. Thicken.

MINT SAUCE.

“One bunsh of mint, 1 large tablespoon sugar, 4 tablespoons vinegar, 1,

teaxpoon salt, 2 dashes of pepper. Chop mint very fine, mix with sugar, add
salt and pepper, rub well, adding hot vinegar little by little, Friend.



PANNED CHICKEN.

Split. the chicken and prepave as you would for broiling.  Phlice in the
dripping pan, butter it well and bake. When done melt some butter in the
dripping pan and pour the hrowned butter over the chicken and serve.

Mrs, Traver,
CORNED BEEF. ‘

Four gts. rock salt, 4 s, brown N\l;”r:n', 1 oz, salt peter, 2 tablespoons
salaratus, 100 s meat.  Mix the ingredients together amd sprinkls on the
beef the same as you would to salt pork. Pack the beef closely an'l pul on a
weight, when it should make brine enough to cover itself. If it does not,
make sufficient weak brine to cover it. Mrs, Jane Richardscn.

BEZEF LOAF. ,
Good 2 Ms. of raw beef and 14 1b. salt pork, put through cutter, 1
teaspoonful salt, 2 beaten eggs, 3 or 4 rolled crackers, 1% teaspoon pepper, Y
of & nutmeg, 1 cup milk, mix thoroughly, bake 1 hour. Mrs. D. L. White.

SAUSAGE.
One pound fad pork, 2 pounds lean pork, 3 fevel teaspoons sall, 3 Tavel
teaspoons of sage, two devel teaspoons af pepper, Yo teaspoon ginver, T fen

Spoon sugar, Mrso Seward B Vomadty,

FRIZZLED BEEF.

Chip dried beef very thin, To every hali a pound of heef adlow o fable
spoonful of butter, hait a pint of milk and 1 tablespoontul of tlowr. Melt the
butter in a frying pan, add the beef and stir over the five Tor abont Lwo or
three minutes.  Sprinkle in the flour, pour over the milk ol senson with
pepper:  Stir until it boils and serve. (S

MEAT CROQUETTES.

Take veal, cook nntil tender, when cold season, ent it fine, make a c¢ream
gravy of butter flour and milk, when cold mix with meat and form in little
rolls a little larger than an egg, let them stand a little while; then dip them
in egy and then bread erumbs and fry in hot lavd till a little brown. Serve
het. Very niee served with peas.  Put the croquettes on a platter aud put the
cooked peas avound the meat dry without the juice. Any meat can be sorved
this way. Mrs. J. Cross.

VEAL LOAF.

Chop 3 poundds of veal and half pound or salt pork very fine an'l adid to it
3 eggs, 1o cup of milk, 1 tablespoon pepper, 3 crackers erushed, 1 tablespoon |
salt, butter the size of hickory nut.  Mix it all well.” Make it into a long
roll, put bits of butter over the top and bake 2 hours, basting often with the
gravy of water and butter slightly seasoned. When cold =lice.

Mrs. Hawkins.
BEEF ROLL.

One 1. hamburg steak, 1 egg, 4 crackers volled, salt and peppov, 14 cup
hot water, butter size of an egg.® Mix together, bake in covered tin ahout
an hour. Remove cover and brown. Serve either hot or sliced cold. Exeel-
lent, Mildred N. Yauchzy.
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‘HAM PASTE.
Two cups of chopped hoiledl ham, the yclks of six hard boiled cggs
chopped fine and moistensd with mustard and vinegar.

. POTTED HAM.

This is a good way to use up the loft overs from a boiled ham. Run
the meat, of which theve should be half as mueh fat as lean, throngh a food
chopper, making it as tine as pessible.  Add to it grated nutmeg and eayenne
pepper to taste and mix thoroughly, pounding it well in a mortar if conven-
tent. Put the misture into a deep baking pai.

Mrs. Hodge.

Fish.

“Frait of the wave!
O, dainty and delicious!

TO BONE A FISH.

Fioh s meh mere pretferable, if adl bhones are removed, 1t ix also an
cocy matier toodos ot wash the tishy plaee i upon the back on o meat
Boveds prees o dane s thin, shooap Knite ocder Che ribs elose (o i spine with
the deorp pomt cntward close to the vibs Ui reaches their terminals, when
they s to beoent frome the fish, Continae this movement cach time a few
tche s dower down GE vhe tadl is o reached. Repeat on opposite side of spin:
to remove which cut with knife undder vibs close heside spinal bone toward
bacic, Sevape muscles cloze each side cavetnlly Gl bones are removed ancd
the attwchnent of fiuse I cavefully done the fish will be left quite whole,
The =smadl bones can easily be removed. Mrs, Co WL Smiith,

BAKED CLAMS.

Open 1 dozen large clams, being careful not to separate the halves of the
shell. Remove the clam, chop fine, add bread or cracker crumbs, which have
ben moistened in the clam juice, season with pepper, salt and plenty of
butter.  Fill the shells with this mixture; tie securely, bake 30 minutes.
Serve on the half shell Mrs. Hodge.

SALMON SOUFFLE.

Shved the contents of one ean of salmon, removing all the hours. Sea-
sonwith pepper an badd accupful of drawn butter, pour into a buttered pud-
ding dishoeover thickly with tine bread evumbs, cover amd bake 13 minutes.
Then uncover and let it bhrown,

BAKED FISH.

Cut ol the head sl split the tish nearly to the tail. Prepme a nice
dres<"nz of Lread. batter, pepper and salt, moisten with a littls water.  Fill
the fishowith this dressbec and bind it togethor with fins cotton cord,  Lay
thee tish on a0 gvate or bake panoor drippine pan and put in oa little water
and weited butter,  Baste drequently. A wood sized tish will bake in an
howr. Sevve with the gravy of the fi=h, drawn butter or oyster sance,

C.T. C
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CREAMED CODFISH.
Shred fish, cover with cold water, drain, add milk and when it boils
thicken with flour as for cream dressing.  Season with salt, pepper and butter.
Add one egg beaten, just before serving. Mrs. W. A. Cryer.

SALMON IN MOULD.
One ean of salmon, rub fine, 4 cggs well beaten, ¥ cup bread erumbs or 1
of eracker crumbs, 2 tablespoons melted butter, salt and pepper to taste.
Steam 30 minutes in small eups. Mrs, Gray.

SALMON LOAF.
One can salmon, 2 egus, 24 cup milk, 3 rolled erackers, butter size of an
egg, salt and pepper.  Steam until =clid.  Dust with crackers and brown in
oven, Mra. Herry.

SALMON FRITTERS.
One can salinon, 1 cup bread criumbs, YWocup sweet milk, 1 egy,
with salt and pepper. Make in patties and vy in butter, (SR ON

Sedson

SALMON PUDDING.

Minee one can of salmon, saving liquor for sanee, put in 4 tablespoons of
melted buntter, half cup of fine crinhs, pepper and salt, and finally 3 well
beaten eggs. Putin buttered mould, <etin o pan ol hot water, cover and
steam in oven for one hour, filling with boiline water as it evaporiates,  Set,
in cold water a minute and turn out, Nauee-- Heat 1 eup of nilk Lo boilivg,
and thicken with a tablespoon of corn stareh wet in cold water.  Add a
spoonful of butter, sadmon liguor and a beaten czge Take from fire, seascn
and stand in hot water 3 minutes covered; add juice of half a lemon, pour
over the pudding. Mrs. Guy Watrous.

Oysters.

“Wisdom upholds experience rare,
And lingers in each daiuty fare.”

OYSTER PATTIES.

Line deep patty pans with puff paste, also eut small cakes of the paste
to fit tops of patties for lids.  While these are baking put 40 small fat
oysters on to scald in their own liquor just for 1 minute, then drain. Put
a half pint of milk in a double Loiler.. While heating, rub 2 ounces of butter
and 2 even tablespoonfuls of flour until perfectly smooth; add a half pint of
cream, stir into the hot milk. Cook about 5 minutex, add a half teaspoonful
salt, dash of cayenne pepper awd the oysters. When scalding hot, they are
ready to serve. Do not fill cases until sevving tiwe.

Mrs, T, G Eiswald.

. PUBF PASTE.
One M. flour, 1 . good bufier, 1 teaspoon salt, 1 teaspoon sugar, white
of 1 egg, 1 cup ice water, Wash salt out of butter, working it till pasty.
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Put a piece of this butier, size of walnut, into (he flour, adding sugar, salt

and white of egg. Work into this the iee water (ill it ix smooth and velvety

about 5 minutes, but add no more tlour,

Divide dough into two parts. Roll
half of it into a thin sheet.

Lay the butter in small picess all over it and
sprinkle on a little flonr. Roll ont other half and put on top,
it twice.  Set on ice for 1, hour,
Ly hour on ice each time.

IFold and roll
Repeat siume process 8 times, letting stand
Then set aside for 24 hours, whon it is ready to
It is almost impossible to make pall paste suceessfully without first
seeing it done, Mrs. Jo W, Kennady,

use,

FRIED OYSTERS.
Drain the oysters; salt and pepper

 rollin sifted eracker erumbs, dip in
batter made of 1 beaten cgg and 1

tablespoonful of eream, roll again in
cracker crumbs and drop in a kettle of hot lard. Drop in one at a time to avoid
cooling the lard, fry to a light brown. Salt slightly.  Serve immediately,

Mrs. W, H. McClelland.
SCALLOPED OYSTERS.

Butter a baking dish: il with alternate favers of vollsd erackers and

ovsterss over cach laver of ovaters spread hits of hutter amd dash

pepper,
ot salt s it will shirivel fhn.

Fleat (e |i<|lln|‘ ol the ovsters, wdd to it 1
teacuptul oream, season to taste amd pons over ovsters, Bake nearly an honr
Miss Tlack,
SHREDDED WHEAT OYSTER, MEAT OR VZGETABLE PATTIES.

Cutooblong cavity in lap of hisenit, remove top carefully and all
shreds, torming a <hell.

e anoderate oven,

inside
Nprinkle with <alt and pepper, put smadl piecces of
butter in bottom, and fill the <hell with driined,
Season with additional <alt an:d pepper,
then bhit< of butter on top.

picked and washed ovsters,
Replace top of biseuit over oysters,
Place in a coverad pan, and bake in a moderate
oven.  Pour oyster liquor or cream sanee over it,  Sheil fish, vegetables, or
meats may also be used.,
SCAILOPED OYSTERS. ,

Put a laver of cracker crumbs in a bhuttersd baking dish.  Then a layer

of oysters, =eason with butter, pepper anl salt,

o on until the dish is full
then pour over 1 cup wmilk.  Bake % of an hour, 2 quarts oyvstors,

Mrs. R Stainton,
OYSTER SAUSAGES.
One hatf pint of ovsters, three-fourths of a pound of chopped veal, 2
ouness of beef suet, 1 cupful cracker erumbs, 1 eaw,

Mix all together, form like fish balls, voll in ege and then in eracker erumbs,
Fry like pork sausages,

salt and pepper to taste,

Vegetables.

"l[ you confine a man to one article of faod he
natural forces.

”\\'ill not tuke enough to keep up
BOSTON BAKED BEANS.

Two s, lean pork, less if fat; 2 qts. beans, 1, cup brown sugar, a little



13

pepper. . Parboil beans and meat separately. . Put pork in bottom of jar, put
on part of beans and part of sugar, then rest of beans and rest of sugar.
Cover with hot water. Replenish us it evaporates. Bake all day,.

Mrs. H. M. Thompson.

POTATOES A LA WALDORF,
Slice cold boiled potatoes, place layer in buttered pudding dish, then
layer of grated cheese, cover with white sauce. Repeat cover with bread
crumbs and bake. M. Wildman.

BAKED CORN,

Take half dozen large oars of corn, eut an:l serape from cob, place layer
of corn in bottom of pudding dizh, add butter, pepper and salt, proceed in
this way until dish is Tull, pour in sweet milk antil it comes to the surface,
Bake three quarters of an hour.

Mrs, Hack.
POTATOES WITH BACON.

Nlice v poatocs, ent 1 onion fine, strip some bacon, gt dayer of
potitoes in o« haking dizh, add anion, hiveon, =alt. and prpper, savory and

lowr. Pour il over all anid baloe. Marvie Wikidhman,

CREAMED ONIONS.
Parboil in salt and water, Loil antil Ivn(lm', drain, scason with cream,
salt and pepper, Mrs. PoE. bulty,

GREEN CORN OMELETTE.

Boil a dozen cars of sweet corn, ent it off {he coby season it with salt
and pepper, and stir into it 5 well-heaten eggs. Take a tablespoonful of it
and roll it in bread crumbs, then fry brown. . Mrs. Ella Cross,

ESCALLOPED ONIONS.

Recipe makes one quart. Slice 6 good onions, alternate in pudding dish
1 layer onions, 1 of cracker crumbs, salt pepper and butter. Crackers and
butter on top. Fill up with milk. Bake an hour. Delicious.

Mrs. H. Watkins,
TOMATO POTPIE.

Empty a can of tomatoes into a granite Kettle, season to taste and bring
to boiling point; into this put dumplings; cover and cook steadily, but not
too hard, for nearly half an hour. Fine, Mrs. Hodge.

SCALLOPED POTATOES.

Cut 4 large boiled potatoes into dice, put 2 tablespoonsful butter into a
frying pan, and when melted, add two tablespoonsful flour; mix until sgooth;
add 1 pint milk and <tir continually until it boils, =alt and pepper to taste.
Put a layver of thix sauce in theehottom of a baking dish, then a layer of
potatoes, having the Last Liver sutee, sprinkle the top lightly with bread
crumbs and bake 15 minutes, Mrs. Hack.
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SCALLOPZD TURNIP.

Boil turnip il tenler; salt when half done, cut into dice, put into a
buttered baking dish, pour over a white saues, cover with cracker crumbs
with bits of butter on top.  Bake till browned over.

Mrs. W. H. McClelland.

WHITE SAUCE. ,
Two tablesprons Futter heated €71 it bubbles, stir in 2 even tablespoons
flour till smooth; add 1 cap milk gradually keeping smooth by stirring and
not. keeping over a too hot fire. Season with salt and papper.

Mrs. W, H. M.

BAKED VERMICEILIL

Break 14 th, vermicelli into small pieces; boil in plenty of hot water
with a tablespoon of salt. When tender, drain and pour cold water through
it to prevent its sticking. Put a layer into a buttered baking dish, cover
with white sauce; then sprinkle on grated cheese, then a layer of cracker
erumbs, season with salt, unless saltine biscuit is wsed; then another layer
of vermiesli, sauee and cheese. On top seatter 2 ceup of cracker erumbs
motsten s with 1 cup of melied hutter. Brown in oven,

M. WO L MeClelland,

Bread.

"The very statf of life, .
The comfort of the hushand, the pride of the wife.”

WHITE BREAD.

At dinner time save water that potatoes have been boiled in. Let stand
until the potato has settled, then turn off nearly all the water and return
to the stove with a tablespoon of bard and 1 téaspoon of salt. When it
cemes to a boil remove from stove and add a heaping tablespoon of dry flour
an 1 =tir until smooth.  Then add enough of remaining potato water to make
a quart of liquid.  Dissolve 1) of a compressed yeast cake in a cup of luke-
warnk water with a =mall tablespoon of suzar.  Add same to above liquid
which ~hculd be luke-warm in winter and cold in summer.  Use tlour enough
to make a moderately sttt donsh, Knsad thoroughly,  In the morning work
down in panoand let rise. When light make into loaves and set to rise.
Bake in a moderately quick oven. This makes three medium-sized loaves.
Put yveast not used in cup of cold water and set in cool place.

Mrs. Lewis Johnson.

BREAD.
One quart of luke-warm water or equal parts milk and water; dissolve
1 eake compressed yeast thoroushly and add 2 tablespoons sugar, 1 table-
spocn salt, 2 tablespoons lard. Use encngh Gold Medal flour to make into a
louf.  Mix thorouzhly, set to rise in a well-greased pan, also grease the bread
lough all over. ‘This shoull be light in 1% hours. Then mix again and
v~z as before. When light, mix into loaves and once more grease and set to
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rise.” Buke in a moderntely hot oven half hour. This bread can be baked in
4 hours from time of setting. If properly done will closely resemble salt-
rising bread. Mrs. Sutherland.

BROWN BREAD.,
Two cups sweet milk, % ocups molasses, 1 teaspoonsful saleratus, 214
cups graham flour, 1 cup wheat flour, 1 cup chopped raisins, salt. Steam
1Y hours. Dry off in oven.

RUSK.

Take 2 cups bread dough after raising firat time, work in 1 egg, % cup
sugar, butter size of walnut, using more flour if needed. Form in biscuit
shape, let raise till very light, bake in moderate oven. .

Mrs. P. E. Dufty.

SALT RISING BREAD.

Take a coffee cup nearly full of sweet milk, let it just boil; have ready
the coflfee cup with two teaspoonsful of corn meal and a half teaspoonful of
~lts pour the boiling milk on the meal, stirving while yon pour; cover the
crpoand set i e warm plaee 1o rise, not hot to scald it. When it is light the
wend will come to the top amd the milk will turn to water,  Should the
bl thiehen o top it ds alb vights 16 stand and keep warm long enough
and at vt vises T tadkes frome 12 to 24 hours to vise. When light set in a
cocl phvees T will Keep oo week o ten davs, When vou want to make bread
Pake o quart howla thivd full of wann water, half teaspoon salt and pinch
oF ot =tiv i tlone until you have adrop batter: then stir the yeast untal
the neal and water are mixed and pour a third into the bowl of batter; heat
well s set in o dish of warm water to keep warm or any warm place to
rise. When the bowl is nearly full take a % dish, put into it 114 cups of
flonr,add 1 tablespoonful lard, pour boiling water on the flour, stirring until
flour is <called, cool until it is just ‘warm; stir the bowl of yeast in, and
set in a warm place. When dish is nearly full or very light, mix into loaves
until smooth, but not too soft. riave tins half full and let rise until full.
It bread is too light it lacks flour. Never use bread flour, it will be
sticky, but use pastry flour. Keep warm but do not scald. This makes two
loaves. Bake in 30 minutes. Miss Mary Courtney.

BOILED INDIAN BREAD.
Take 1 quart of corn meal, 1 pint of wheat flour. Mix well together, add
P quart of ~our milk, 2 teaspoons of saleratus, a little salt, 15 cup of molasses.

Boil four hours in a tin pail covered tight. A Friend.

GRAHAM BREAD.
Cne ludf cup molasses, 2 cups sweet milk, 1 teaspoon soda, salt, 3 cups
graham tlour.  Bake 1 hour, Mrs. A. M. Woodard.

INDIAN BREAD.
. Three cups sweet milk, 1 eup sour, 3 cups Indian meal, 1 cup flour, 1
cup brown suuar, 1 tablespoon shortening, 3 teaspoons soda, 1 teaspoon salt.
Bake =lowly for 2 hours, A Friend.
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Holds America’s Highest Prize

BAKER’S
ocoa and Chocolate

Absolutely pure, with a

most delicious lavor, made
by a scientific blending of
the hest cocoa beans grown
in different parts of the
world. It is backed by 126
years of successful manu-
facture and by 46 highest
awards in Europe and

e America—an unparalleled
< h" -
Registered U. S. ’at. Office record of achievement.

Be sure that you get the genuine with the tradc-mark
on the package.

Directions for preparing more than one hundred dainty
dishes m our Choice Recipe Book, sent free on request.

Walter Baker @ Co. Ltd.

Established 1780. D ORCHESTER, MASS.
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WHOLE WHEAT BREAD.

Take a little more than 1 pt. of potato water and have it luke-warm;
then adid 1 teaspocntul of salt, 1 tablespoon of sugar, 3 cankes of yeast foam,
bt stand 4 or 5 howrs: then add 1 pt. luke-warm water, % cup brown
sugar, Loeup of Porto Rico molasses, 1 eup of whole wheat flour, 1 cup of
wheat flowr Beat all together and let stand 2 hours.  Then knead into a hard
loaf, usinz only enongh white flour to keep it from sticking to the board, let
stand over night, mold into loaves in the morning, let rise and bake. This
will make 3 good-sized louves. Should always be kept warm while rising.

Mrs. E. A. Powers.
RUSK. :

Three teacups light bread sponge, 1 teacup sugar, 1 egg, % cup shorten- -

ing. Mix well, let it get very light, knead down and roll out as for biscuit.

Let get very light again and bake. Mrs. Wm. Stainton.
POP OVERS,
Three egga, 2 cups-milk, 2 cups flour, salt. Bake in gem pans. Nice
with maple syrup. Mrs. Guy Whatrous.

BROWN BREAD.
Two cups sour milh, Yy oenp New Orleans molasses, 2 small tenspoons
soda Bt le st Srcapes weahioms Qonr, ) enp wheat flonr. Steam 2 hours,
then put in the oven to dry, Mrs. . HL Owen,

CORN BREAD.
O enp corn meal, beup wheat flour, 1 ocup sweet milk, 1 egg, 3 table-
spoons sar, Ttablespoon butter, 2 teaspoons Royal baking powder,
Mrs. J. 1. Owen.

CORN MEAL MUFFINS.
Two tablespoons sugar, 1 tablespoon hutter, 2 eggs, 14 teaspoon salt, 114
cups ~weet milk, 1 cup corn meal, 2 cups flour, 2 heaping teaspoons Royal
baking powder Bake in gem pans 20 minutes, Mrs. Redfield.

SALLY LUNNS. .
Three cups flour, 1 cup mikk, 14 cup butter, 14 cup sugar, 2 eggs, 2
teaspeontuls Royal baking powder, salt, Mrs., A, B. Anlrews.

STAMFORD CORN BREAD.
One cup corn meal, 2 cups flour, 1 cup milk, 15 cup butter, 14 cup sugar,
2 exzes, 2 teaspoonfuls Royal baking powder, salt. Mrs. A. B. Andrews,

GRAHAM GEMS.
1y ptss grabun flour sifted dry, with 3 teaspoons Royal baking powder,
rub in 1 tablespoonful butter, salt, 1 beaten egg, half a cup sugar. Stir all
with cool sweet milk to a batter. Bake in a hot oven. The egg may be
omitted if desived. Mrs. Hack.
KORNLET GEMS.
One can kornlet, 1 pt. flcur, 1 teaspoon salt, same of sugar, 2 large tea-

spoons baking powder, 1 pt. milk. Mix into a firm batter, fill well-greased
gem pans % and bake in a Lot oven.
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SHREDDED WHEAT BISCUIT FOR BREAKFAST.

Warm the bisenit in the oven to restore erispness  don’t hurn—pour hot
milk over it, dipping the milk over it until the shreds ave swollen; then ponr
a litte eream over the top of the bhiseuit.  Or) serve with coll milk or ercam,
according to individual taste,

SNOW CAKES.

Half tablespoon butter, 1 tablespoon sugar, whites of 2 eggs, 115 enps
flonr, saltspoon salt, 1 cup milk, 2 teaspoons baking powder.  Measure all in-
gredients very carvefully, sift flonr, salt and baking powder together four
times. Cream butter and sugar with a little of the milk, Add whites of
egys, well beaten, the rest of milk and last the flour. Bake this batter in
hot Luttered gem pans from 20 minutes to half hour.

Mrs. Mary Ballou.

PLAIN MUFFINS.

One egg well beaten, 1 tablespoon butter and a tablespoon sugar, 1 tea-
spoon salt, all beaten until very light: 1 cup milk, 3 cups sifted flour, 3
teaspoons baking powder.  Bake 20 minnufes, Murie Anna Wildman:

GRANDMOTHER'’S INDIAN BREAD.

Three enps sweet milk, 3 cups corn meal, boeup wheat flonr, half cap
molisses, 1 teaspoonful of soda, 1 tenspoon salt, Patoin a huttered poelidine
paen ol stean 3 houes, M= Gray.

CORN MUFFINS.

One cup wheat flour, 1 cup corn omeal, Yooenp osagar, 1 teaspoon salty
Lhoeup sweet milk, 1 cup melted butter, 22 egas) 2 feaspoons Roval baking
powder.  Miv and siftoall dey ingredients. Add the well heaten ewos and
milk.,  Lastly wld melted butter. Stiv quickly and drop in gem tins,

Mrs. M. Hard,

Salads.

“Salads ure to the appetite what mirth is to the melancholy.”

MAYONNAISE DRESSING.

Drop the raw volk of an egg, carefully sepavated from the white, on o
a okl plates add half teaspoonful of =alt and a dash of eavenne and stiv until
well mixed. Still stirring and always in the same direction, add a few drops
at a time, a teazpoonful or two from a ueasured half pint of olive oil.
When thix ix well blended add gradually a little more until the mixture is
thick enongh to ball on the spoon. Have at hand a little more than a table-
spoonful of vinegar. To the thickened sauce add a few drops of the acid,
then return to the oil which may now be added in larger quantities. Alter-
nate with the oil and vinegar, adding a little of the latter as often as the
sauce becomes very thick. When all the oil has been worked in, the Mayon-
naise should be very thick and jell‘vﬂﬁ:e. Cover closely and keep in a cold
place. When used it can be thinned with whipped cream. 4

Mrs, F. M, Cole.
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LOBSTER SALAD.

One can lobster picked apart into small pieces, at least twice as much
celery cut fine as lobster and 1 cup walnut or hickory nut meats, though
these my be omitted.  Use any good salad dressing or the following: 1 cup
butter, 15 cup sugar, 1 cup cream, | dessert spoon salt, 1 tablespoon mustard,
pineh of cayenne pepper, 4 eggs, 1 cup vinegar. Stir together butter, sugar,
salf, pepper and mustard and add eggs, 1 at a time. Add cream, stir into
the hoiling vinegar and cook until it thickens, Mrs. Wm. Nye.

CABBAGE SALAD.

Heat 1 cup vinegar and a piece of butter size of an egg, add 2 table-
spoous sugar. Mix 15 feaspoon dry mustard and 1 teaspoon flour with yolk
of 1 e Pour into this the boiling vinegar and let thicken. When cold
wdd 1 cup thick eream and pour over cabbage.

Mrs., Seward E. Tumulty.

BEAN SALAD.

Boil half pint of beans nutil soft, but not dry. Bake until light brown.
When cold mix with 1 pint salad dressing, in which has been mixed 2 yolks
of hard boiled egps. Garnish with lettaee or celery leaves and vover the top
of the sulad with the whites, sliced in small vings,

Mr<. Frank Gray.
SALAD DRZESSING FOR POTATOES.

Two ewes, 2 tablespeons sugar, 1 teaspoon wmustand, salt, © cup vinegar,
Cook, then thin with cream (sweet or sour, or with butter and milk), keep
cobs eut potatoes, celery, cucumbers and onions fine, and pour dressing over
them. Mrs. Jo AL Cross,

CABBAGE SALAD.
One cabbage head chopped fine, 1 egg, 3 tablespoons sugar, 3 tablespoons
vinegar, 1 teaspoon mustard, 4 tablespoons of sour cream. Salt and pepper,
cook and mix with cabbage. Mrs. J. A, Cross.

SHRIMP SALAD.
One can shrimp, 2 bunches chopped celery. TUse any nice salad dressing.
) Mrs. George White.,

TOMATO SALAD.
Pare and slice 1 peck ripe tomatoes, 8 small onions; add nearly 1 teacup
salt and let stand 24 hours.  After draining add 2 ﬁuurls of vinegar, 11,
tablezpoonsful of common mustard, 1 teaspoonful cayenne pepper or 1 green
pepper. Yy the white mustard seed and 2 small cups of sugar. Cook slowly
until onions are perfectly clear, stirring often, Mrs. Hodge.

SHRIMP SALAD.

Cut up 2 cang of shrimp and 2 bunches of celery in small pieces, and pour
over the following dressing: Beat 2 eggs, then stir in a small cup of vinegar;
put on stove and let cook until thick, remove from fire and pour over the
mixed celery and shrimp.  Add salt and pepper to taste and garnish with
lettuce leaves, . Mildred N. Yauchzy.
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WALDORF SALAD.

Two cups apples, ¥4 cup nut meats, 1 cup chopped celery,

WALDORF SALAD DRESSING. )
Two eggs well beaten, 6 tablespoontuls vinegar, 2 tablespoonfuls sugar,
1 tabiespoonful butter, salt.  When cold add 1 cup sweel eream,
Mrs. €. Johnson.

SUTHERLAND SALAD DRESSING.

-One cup vinegar, not too strong; 2 teaspoons sugar, 1 of mustard, 1
small teaspoon of salt, dash of cayenne. Cook all together, remove fromn the
fire, let cool and add beaten yolks of 3 eggs; return to fire and let thicken.
Add a little piece of butter if desired. Add 1 teaspoon corn starch. A small
portion thinned with sweet cream, for any kind of salad.

CUCUMBER AND RADISH SALAD.

Seleet nice large lettuce leaves, wash and place on individual dishes,
Place on cach feaf 4 or 5 slices of cucumber, the same of celery nmd 3 or 4
red radishes, Place in refvigerator until redy to serve. Dressing  Yolks of
e beaten until smooth and ereaomy, beat in slowly o dittle at oo tine 2
tablspoonstul olive oil or drawn butter, a pinel of mustard and salt. Pt

dressing ou sabd just hefore seryving. Mrs. tHerry,

POTATO SALAD.
Cut 6 good-sized cold boiled potatoes into dice, add 1 medinm:sized onion
chopped fine, and 6 hard-boiled egas, Sprinkle all with salt, -
DRESSING—Take half cup gramlated sugar, add 1 small feaspoon of
mustard and 1 of flonr. Mix well together. Then add 1 large egg, bheat well,
add half cup vinegar, a small picee of butter and a pinch of salt. Put in
double boiler and cook. When cold add half pint good sweet crean.

Mrs. M. A. Russell,

-

POTATO SALAD.

Stlice a layer of cold hoiled potatoes into the salad dish, sprinkle with
salt and pepper and  few slices of onion.  Add a few slices of cold epu if
desired.  Repeat this process until dish is filled.

SALAD DRESSING—Put 1 pt. sweet cream over fire and let come to a
boil, remove from fire and stir in 2 well beaten egas. Add salt, pepper and
vinegar to taste and turn over the salad. Mrs. J. B. Casterline.

MRS. TERRY'S POTA10 SALAD.

Six good-sized potatoes cut in diamond shape, 9 boiled eggs cut the
same, and a little onion, celery or parsley.  Pour over this the following
salad dressing:  Cream Salad Dressing—One cup butter, half cup sugar, 1
dessert spoonful salt, 1 tablespogn mustard, pinch cayenne pepper, 4 egus, 1
cup sweet crgam, half pint boiling vinegar. Directions: ream butter, sugar
and condiments together, then add egf-, 1 at a time, beating thoroughly; add
cream, lastly vinegar; stand over the fire until it approaches boiling, stirring
all the time. Remove from the stove, cool, bottle for use. '
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White House
Coffee

None Better at Any Price.

Sold in 1, 2, 3 lb. cans only.

Dwinell-Wright Co.

Boston-Chicago.
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BURKE & WHITE

Book Binders, Blank Book Manufacturers
X

Magazine and Works of Art Neatly, Cheaply
and Substantially Bound.

Law and Cloth Editions a Specialty.
Aqueduct Building
Both Phones - ROCHESTER, N. Y.
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SALAD DRESSING.

Four tallespoonfuls butter, 114 tablespoontuls flonr, 11, tublespoonfuls
salt, 115 tallespoonfuls sugar, 11, teaspooufuls mustard, 1 cup milk, 1 cup
vinegar, 3 eggs, a speck of cavenne pepper. Let butter get hot in sauce pan;
add flour and stir until smooth; add milk and hoil.  Beat eguy, salt, sugar
and muystard together and add vinegar.  Stir this into the boiling milk until
it thickens; when ccld, bottle and keep in a cool phee. Thin with milk or
vinegar. Will keep 3 weeks. Mrs, W. Do Olmsted,

MUSTARD DRESSING.
Two teaspoonsful dry mustard, 1 teaspoonstul four, 1 teaspoonsful salt,

1 teaspoonsful sugar, 2 tablespoonstul  vinegar.  Mix in order given in
granite dish; add half cup boiling water, stir on fire till it thickens and is
smooth, Mrs. W. D, Olinsted.,

POTATO AND CUCUMBER SALAD.

Four medium-sized potatoes cut into diee, | stalk of celery cut fine, 1
good sized cucumber ent into dice, Uy of a chopped onion. Boil 2 eous 20
minutes, cool and euf whites with potatoes. Mash 2 yolks with | Leaspoon
buttey, |1 tublespoon Nour, salt and pepper. Ndd S eap milk, Cook ountil it

thickens and ndd 14 cup vinegnr, Miesc WO Coburn,

DRTSSING IFFOR CABBAGE.
One cup ol eresm, Loocup o of vinegar, 2 tabilespoons of sugar, | feaspoen
of salt, Ly teaspoon of white mustard,

POTATO SALAD.

Six medivin-sized ekl potatoes shiced th'n in a dish, shive onion thin,
add salt and pepper. Cut up 2 cold hard-boilad eggs. Then repeat, using
2 eggs. Dressing—Take yolk of egg, 1 level tablespoon flour, 1 teaspoon mus-
tard, 1 piece butter half the size of an egg anl a little sugar. Mix all to-
gether. Then add balf cup vinegar. Stir until it boils. Add half pint of

cream. Can then thin with milk. Mrs. H. Watkins,

CHICKEN SALAD.
One 4-1. chicken, 1 qt. celery, 1 pt. mayonnaise dressing, 1 cup whipped
cream. Cook chicken tenler; when coll, dice it; also dice celery; salt to
taste; just before serving add dressing. Mrs. Junes Kennedy (Caterer).

CREAM DRESSING.

Rub the yolks of 3 hard-boil>d eggs to a paste with the raw yolk of 1
egg; add 1 tablespeonful of melted butter and salt and pepper to taste.
Add slowly 1 cup of thick ecream, beatinz al the time. . Fastly stir in 2
tablespoonsful vinegar. This is an excellent =alad dressing for chicken or
cabbage. Ella lammon:l,

SIMPLIFIED MAYONNAISE.

In a bowl mix half teaspoon of salt, a dash of paprika or red pepper and
the raw yolks of 2 fresh eggs s the Heat in 2 tablespoons each of vinegar
and lemon Juice; add about 1% cups of Olive oil, 1 teaspeonful or more at
a time, beating it in with a Dover egg beater.  Mrs. K. I, Charles;, Warsaw,
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CUCUMBER SALAD.

SPee encumbers and set on jee to chill. Just before servinge eover with
the following dressing: L cup vinegar, 1 teaspoon salt, | teaspoon mustard,
3 heaping tablespoons sugar, 1 tablespoon corn staveh, 1 egy, butter size of
hickory nut. When cold thin with sweet eream or milk.

Mrs. Lewis Johnson.
CABBAGE SALAD. '

Shred eabbage fine, sprinkle liberally with sugar, add salt and a dash
of pepper; whip half pt. of good sweet crenm stiff; stiv in gradually half cup
vinegar. Do not prepare until ready to use. Walnuts added to cabbage ave
an improvement, Mrs. W, S, Sanford,

SALAD DRESSING.

Put about a cup of vinegar on the stove and let it come to a boil. Mix
together 1 egg, 1 teaspoon mustard, 2 tablespoons sugar, 1 tablespoon corn
starch or flour, half teaspoon salt. Add the mixture to the vinegar andl
¢ook until it thickens. let cool and then add half cup sweet cream,

I'lora Tuttle.

Cheese.

“Cheerful looks make every dish n feast.”

WZLSH RAREBIT.

Two cups chopped cheese, b, cup milk, volks 2 egos, salt and pepper to

taste. Toast carefully slices of bread, while hot butter thew, plunge in
bowl of hot water, place in a heated dish and keep warm while you make
the rarvebit. Put the milk in a granite sauce pan .over a moderate fire;

when boiling hot, add the cheese, stirring constantly until the choese is

melted,  Add =alt, pepper and eggs and pour over toasted bread. Send to
the table hot.

CHEESE SOUFFLE. !

Two cups bread crumbs without cerust: boil in 2 cups milk until soft,

yoltks of 2 egus well beaten, 2 tablespoons buttor, salt anl pepper to taste,

o the grated cheese. Beat all together until smooth, then add the whites

of the two eues heaten =tifl.,  Butter well the dish in which vour bake. Jake
15 or 20 minutes and serve at once, " AMrs. M. Hard.

WELSH RAREBIT.

Half pound cheese, 1 tablespoon melted butter, 1 seant teaspoen mustard, |
half cup eream.  Hreak up cheese, put all together and cook, stir all the
time it is melting. . Then add a well beaten egg.  Serve at once on crispy
toast. Mrs. H. Watkins.

MACARONI AND CHEESE.

Take 1 cup maearoni, cover with boiling water, salt, hoil till ten-ler,
drain.  Grease basin, put in layer of maearoni, then cover with grated
cheese.  Add bits of butter.  Alternate until you use up cheese.

Mrs. Watkins,
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CHEESE STRAWS.

On~ wniall eup grated cheese, 1 cup flour, 14 cup butter. Mix with a
little col'l water till like pie crust; roll thing cut in strips about 1% inch
wide anl 4 inches long.  Bake very carefully until a light brown. Nice to
kerve with salads, Mrs. K. M. Cole.

CHEESE RAMEKINS.

Two thick slices bread, 1% cup wmilk, 2 large tablespoons butter, 14 tea-
spoont salt, a little cayenne, 4 Large tablespoons cheese, 2 egg yolks, Method—
Mix melted butter, salt, cayenne and cheese into bread and milk as lightly
us possible. Add yolk last. Place in ramekin dishes and bake 10 minutes.

CHEESE STRAWS.,

Four tablespdons of grated cheese, 2 of flour, 1 of water, 14 teaspoon
salt, a little cayenne pepper. Mix and roll out with a very little flour and
cut in narrow strips to bake. Double to the quantity desired.

: : v Mrs, J. W, Olin.
CHEESE POTATOES.

Take cold boiled potatoes, cut them in little pieces, then make a cream
pravy of butter, floue and rich milk, seanon, put the potatoes in this, cut
cheese in thin shicex and Tay an top of the potatoes and bake. Very nice
served with veal eroquettes or any kind of cold meat.  Mrs, J. A, Cross,

CHEESE STRAWS.

Two ounces butter, 2 oz, flour, 2 oz bread crumbi, 2 oz grated cheese,
Mix all to o paste. Half a small spoonful of wixed salt and eayenne,  Roll
the paste 14 ineh thick, ent into narrow strips, lay on a sheet of buttered
paper and bake 10 minutes.  Served cold. Mrs. Mary Ballou,

CHEESE FONDU.

Three-fourths cup eracker crumbs, 14 cup grated cheese, 2 well-heaten
Yolks, whites beaten stiffy; pinch of soda, 1 cup sweet milk, 1 tablespoon
soft butter, pepper and salt to taste. Soak crackers in milk, mix all to-
gether, bake in quick oven and serve immediately.

Mrs. W, H. McClelland.

Eggs.

“In thy concoction there was common sense.”

OMELET.

Six egus, whites and yolks beaten ‘separatety; 14 pt. milk, 6 teaspoons
corn starch, 1 teaspoon baking powder, a littie salt. Lastly add whites
beaten to a stiff froth. Harrietta Sanford.

SCALLOPED EGGS.

Moisten bread erumbs with milk. Place a layer of this in a well-
buttered dish.  Slice 6 boiled eggs zyﬁ' dip each slice in a thick drawn butter
sauce to which a well-beaten egg has been added. Put a layer on the crumbs,
then a layer of minced ham, then crumbs. Bake until well heated
through. Mrs. George H. Sanford,
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Is just pure Moaocha and Java
prepared in a new way. ‘The cof-
fee berry is cut up (not ground)
by knives of alino:t razor sharp-
ness into small uniform garticles.
Thus it is not crushed, as by the
old mcthod of grinding, and the
little oil cells  remain unbroken.
The cssential oil (food product)
cannot cvaporate and is preserved
indefinitc!y. TLis is one reason
why a pound of Darriagton Hall
will make 15 to 22 cuzs more of
full strength cofce than will any
coffee ground the old way; why
it excels all other coffee in flavor
and why it will keep perfectly
until used. ]

But the main thing about Barr-
ington Hall Coffce is that it can
be used without ill effect by those
who find ordinary coffee “injures
them, because tlie yellow tannin-
bearing skin and dust (the only
injurious properties of coffee) are
removed by the “steel-cut” pro-
cess. A delicious coffee not a
tasteless substitute.

Price, per pound,
3500 4

FOR SALE BY

WATKINS & M'KURTH.
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EGGS A LA SUISSE.

Spread the bottom of a dish with 2 oz fresh butter. Cover this with
gruted cheese. Break 8 eggs upon the cheese without breaking yolks. Season
with red pepper and salt. Pour a little cream over eggs, grate about 2 oz.
of cheese on top. Bake in a moderate oven uboul 20 minutes, Brown on
top. Harriette Sanford.

STUFFED EGGS.

One hard cooked egg, 4 teaspoontfuls chopped chicken, 14 teaspoonful sillt,
6 drops of vinegar, 1 teaspoonful mustard, 1 teaspoonful olive oil or 1 tea-
spoonful butter. Remove the shell and cut the egg across the middle. Sep-
arate the yolk so that the white will remain whole. Mash the yolk with a
fork and add the remaining ingredients. When mixed, fill the white and pile
the mixture in conical shape. Serve in a bed of parsley, with a tiny spri
of parsley in each mound. The meat may be omitted. :

Mrs. W], Robert Brownell.

[ 4
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STEAMED EGGS.
Butier an agante tin and Inealk in your eggss setin a stenmer place over
a kettle of boiling water and steam until the whites arve cooked. They are
more ornamental when hroken into patty tins, as they keep their form
better,  Season with salt, pepper and butter, Mrs, Eila Cross,

CRZAMED EGGS.

Chop 5 hard boiled eges: put over the fire 1 tablespoonful butter, 1
tablespoonful flour, blend and season with salt and pepper; add 1 cup milk
and cook until thickened; put in chopped eggs and cook 3 minutes, stirring.
Serve on hot toast, Mrs, R. Stainton.

OMELET.

Half cup sweet milk, 1 cup of fine bread crumbs, 2 eggs, whites and
yolks beaten separately, pepper and salt to taste. Mix well, adding the
whites of eggs last; melt a lump of butter in a large frying pan, pour in the
mixture and taking a silver knife gently lift it away from the sides as the
egg sets. Then put in the oven till it browns on top, fold over and serve on
a hot plate. Miss Hack.

DEVILLED EGG.
Boil hard, cut in two, lengthwise; remove yolks, pound to a paste, season
with salt, pepper, butter and mustard. . Put back in the cooked whites.
Mrs. J. A. Cross.

FOAMY OMELET.

Separate yolks from whites of eggs. Beat volks until light; beat whites
until stiff. To the yolks add a li?s- salt and pepper and 1 tablespoon of
milk for éach yolk. Have a hot 5 der ready with a tablespoon of butter.
Turn the yolks into it and cook stightly. Fold whites into yolks. . Cover
and cook until firm. Serve at once. Mrs. Mary Ballou.



Fritters.

"“Trifles make perfection, and perfection is no trifle,”

FRITTERS.

One cup of sweet milk, 1 ege, a dittle salt, a heaping teaspoon of baking
powder, flour suflicient for thin batter. Fry in hot lard.  Serve hot with
maple syrup. ) A. W, Le Sure.

CORN FRITTERS.

One can of corn, 2 beaten eggs, 14 cup of milk, 1 eup of rolled cracker
crumbs; salt; 1 teaspoonful of buking powder; butter the frying pan and
drop by spoonsful. Mrs, D, L. White.

CORN FRITTERS.

Six ears corn cut off, 2 eggs, 2 tablespoonsful milk, 2 tablespoonsful
flour, a pinch of salt. Beat eggs, add flour, salt and corn; mix well, add
milk., Fry in melted butter in pan or on griddle, Mrs. R. Stainton.

WAFFLES.

PE cnps four, 3 teaspoons biking powder, 1y feaspoon salt, 1 cup milk,

2oeps b tablespoon melted butter, 1 tablespoon molasses. Method- ~Beat,

eurmc iy o baking powder and salts Add to e alternately with milk
anch butters Mobsses oy he omitted it desived, hut it will give waflles o
better hrown,  Bake quickly in ot wallie irons. AU level mensures.

Pratt lustitnte,
RICE FRITTERS.

Two cups cooked rice, 1 egu, piieh of salt, 1 eup sweet milk, 1 teaspoon
soliy, R teaspoens aream of tartar: flour {o make a batter a little stiffer
than pancake batter. Fry in spider in butter about Y inch deep.  Press
cakes out as thin as possible.  When brown, tnrn carefully, adding more
butter as needed. Sour milk can be used by owitting ereant of tartar.

Mrs. W. H. McClelland.
-KORNLET FRITTERS.

One can kornlet, 2 cges, 1 cup milk, flour for thin batter, a pinch of

soda, salt, 1 tablespoonful melted butter.  Mix and fry in hot lard.
CORN FRITTZIRS.

One quart milk, 1 enp sngar, 2 tablespoons melted lard, 3 teaspoons
haking powder in flonr enouvh to make a stifT batter; 1 pt. of corn, 1% tea-
spoon salt, Add 3 well-beaten eggs last of all.  (Cook in smoking hot fat.
This will serve 30 people, Mrs. Harrietta Sanford.

Chafing Dish Recipes.

“To make it one must bave a spark of genius."”

BARBECUED HAM.
Cut the ham in picess not more than half inch thick. Put in some of
the fattest pieces first. Cover the dish until this is partly cooked. Put

i
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pieces in o that they will Iny flat on the botiom of the dish.  As soon as it
reaches a light brown add to it a tablespoon of tomato catsup and’ 1 tea-
poon Woreestershire sauce.  Let cook after this ix in for 5 minutes more
and then it i= ready to serve. o

CALF'S LIVER WITH OLIVES.

Malf pound or 1 doz chickens® livers, 1 tablespoon butter, 1 tablespoon
flonr, 14 pt. stock, 10 drops onion juice, salt and pepper to 1~l’.¥l(l_ I dozen
olives.  Puat the butter in the chafine dish, then the liver, and let it cook
until it commences to color. Then adil flowr and stiv until it thickens,  Add
salt, pepper, onion juice. Cook 10 minutes, then add olives ‘

Mrs. Ella Cross.

Pies.

“No soil on earth is 2o dear to our eyes :
As the sofl we first stirred in terrestrinl pies.”

FLAKY PIE CRUST.

For 1 pie take 2 tullespoons Toed, putointo this sonlit one half as hig axoa
pea, eveanm together with spoons wdi Toeapof sifted flonr, <alt. Mix well
with wpoon, never using hand, CGradually stic indee water to right con
sisteney (about 3 tablespoons) anil Keep as cold as possible till ready for
oven, Mrs, €W, Smith,

TENDER PIE CRUST.

Mix your shortening as usoal, then take a tork and toss the mixture up
and down as yon pour in the Tittle water needed to moisten it.  Result —
Tender, aky pie cerust.  Mix in the Hguid for ol Kinds of bizeuit just the
same way and they will be very temder. Mrs, Redfiekd.

CHOCOLATE PIE FILLING.

Yolks of 2 eggs, 2 cups milk, 24 cup sugar, 2 tablespoons corn starch, 2
tablespoons grated chocolate, vamiiia.  Cook like enstard.  Usé the whites,
beaten for top. Mrs. Badger.

EMON PIE WITH TWO CRUSTS.

Grated rind and juice of 1 large lemon, 1 cup =sugar, piece butter size of
walnut, 2 level tablespeons flour, 1o teapoon =alt, 1 enp sweet milk.  Line
pie tin with crust, put in fillinz, cover with crust, bake in maderate: oven.

Mrs. Redficld.

s SWEET POTATO PIE.

Half pound grated sweet potatoes, 2 cups sugar, 1 cup eream, 1, cup
butter, 3 well-beaten eggs. Flavor with lemon or nutmeg. Bake in erust.

Mrs. Anna Talmadge.
GREEN TOMATO PIE.

Uue ot tomatoes chopped fine, 3 large apples chopped fine, 2 cups
sugar, 1 cup molasses, 1 cup raising® 1, cup vinegar, butter size of an egy,
salt and spice to taste. Boil together 20 minntes. Add 3 tablespoons flour
moistened in cold water. Let boil up once. Bake with 2 crusts. M. ML
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OUR BASEMENT IS STOCKED WITH
complete linzs of China, Glassware, Kitchen
Utensils and House Furnishings, all prices
being based on the narrow margins

of dry goods profits.

L

Mc CURDY & NORWELL CO.

ROCHESTER, N. Y.

C. €. Bausch & Son

OPTICIANS AND OPTOMETRISTS

No. 6 Main Street East,

ROCHESTER, N. Y.

X

Call and see us about your eyes.
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LEMON PIE. ‘

One cup sugar, 1 cup hot water, 1 egg, 2 tablespoons of flour, piece of

butier size of nutmeg, % cup of raisins, juice of { lemon.  Chop raisins, uud
cook all together, 10 minutes. . Mrs. Lewis Johnson,

LEMON PIE.
One cup hot water, 1 oup sugar, 14 teaspoon salt, 1 tablespoon flour,
grated rind and juice of 1 lemon, yolks of 3 egys, whites of 3 eggs beaten
light and put in lust, Cook us custavd pie. Mrs, C. 8. Smith,

’ MINCE MEAT.

One quart chopped beef or tongue, 2 quarts chopped apples, 21 1bs.
light-brown sugar boiled in 2 quarts boiled cider, 1 bowlful seeded raisins, 1
bowlful English currants, 1 tablespoon cinnamon, 1 small spoon allspice, 1
teaspoon mace, 1 nutmeg, % b, suet chopped fine, salt to taste.

Mrs, R. Stainton.
MINCE PIE.

Two qts. of chopped meat, 4 gts. of chopped apples, 1 qt. of molasses, 1
qt. of sugar, 2 qts. of hoiled cider diluted, 3 s of vaikins, 2 s, of cnr-
rants, 1 tablespoon of cloves, 2 tablespoous of cinnamon, 2 tablespoons of
saht, 1 onutmey, juice of 4 femons. Cook until done, Mis, Fred White,

CREAM PIE.

One pint of milk put over the five, Lyocup grannlated suaar, yolks of 2
eups, 1 tablbwspoon flour, 1 tablespoon cornstareh dissolved in a little milk.
Pat all in a bowl and beat thoroughly together.  When the milk hoils stir
in slowly, and cook 3 minutes or until it thickens. Let cool and flavor with
vanilla.  Pour into a crust that has been baked, and frost with whites of 2
eggy and YW cup sugar.  Brown slightly in oven.

Mrs. Charles Sutherland, ¢
BANANA PIE.

Three bananas, yvolks of 2 eggs, 115 cups sweet milk, 14 cup sugar, 2
tablespoons flour (small). Put bananas, cut fine, in crust. Make the rest
of recipe into a custard and pour over bananas. Frost with the whites of
egys, Mrs. Anna Talmadge.

ELDERBERRIES AND PLUMS FOR PIES.

Remove pits from blue plums, cook until soft and mash with potato
masher.  Add elderberries, heat thorouchly and can.  For use, 1 cupful of
the fruit with 1 of sugar, makes a rich pie. Mrs. Hodge.

TO CAN PIEPLANT FOR WINTER USE.
Pare and cut in pieces as for pies.. Pack in fruit cans, fill with cold
water, beiny careful to get all air possible out. Seal air tight.
Mrs. P. Hodge.
GREEN TOMATO MINCE MEAT.
One pk. green tomatoes, 5 hs. of A sugar, 2 ths. raisins, 2 lemons, 2 or
3 nutmegs, 2 even tablespocns cacl?f cinnamon, cloves, allspice; salt to
taste. Chop tomatoes fine, put in it ingredients but raisins and lemons;
cook 4 hours. When nearly cooked put in the raisins and chopped lemons.
Seal. Mrs. John Wright,
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+ RAISIN +<PIE.

One cup chopped raising, 2 cups hot water, 114 cups vinegar, 5 table-

spoons flour. Butter, size of walnut. Cook until thick. This makes 2 pies.
E. I Brown,
ORANGE PIE.

One ovange, 14 lemon, 2%, cup sugar, 2 tablespoons flour, 1 tablespoon
butter, yolks of 2 eggs. Stir all together, adding 1 cup lmiliué water.  (ook
in double beiler till it thickens. Use whites of 2 eggs for frostiiia.

» Mrs. L. Chapman,
PUMPKIN PIE. o

One cup pumxkin, 2 cups milk, % cup sugar, 1 egg, salt, 1 teaspoon
ginger, 14 teaspoon cinnamon, This will make 1 pie.

Sarah A. Jones.
CURRANT PIE.

Two tablespoonsful flour and 1 cup sugar stirred together. Then add

half cup sweetgmilk and one large cup currants. Put into the crust.

RECIPE FOR DATE PIE.

One large cup of dides, stewed and strained; 3 cups of hot milk, yolks of 22
ecgpn, 4 tablespeons of brown sugar, vanille. Bake slowly in 1 crust until
firtn, When done, frost with the whites of 2 egs oncl brown,

few. Bertha 1. Swith,
RIPEZ CURRANT PIE.

One Iarge cup erushed currants, 1 simall cup sugar, 1 tablespoon of flour,

yolks ot 22 epus, Bake, then frost and return to oven.

Minnie M. Randall.

Cakes.
“With weights and measures just and true,
Oven of even heat,

Well buttered tins, and quiet nerves,
Success will be complete.”

CREAM SPONGE CAKE.
eggs, 1 cup flour, 1 teaspoonful Royal bakiny powder,
salt.  After all is well mixed, 14 cup boiling water. Flavor. Filline—One pt.
milk put over fire, 1 well beaten egg, 2 tableggoonsfut sugar, 2 tablespoonsful
corn starch moistened in a little milk, 1 tal lespoonful butter, salt. Stir the
mixture into boiling milk. Flavor when cool. Spread between layers.

Miss Hack.

One cup sugar, 2

SPICE CAKE. -
Two cups brown sugar, % cup butter, 3 eggs, save white of 1 for iecng;
1 cup sour milk, 2% cups flour, 1 teaspoonful allspice, 2 teaspoonsful cin-
namon, % teaspoonful cloves, 1, teaspconful nutmeg, 1 teaspoonful soda.

Mrs. Johnson.

ROLLED JELLY CAKE.
Two eggs, ¥ cup sugar, % cup flour, 1 teaspoonful baking powder.
Mrs. Herry.
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ing powder use “ Royal.” Better and
finer food will be the result, and you will
saﬁgfeguard it against alum.

IN all receipts in this book calling for bak-

In receipts calling for one teaspoonful of
soda and two of cream of tartar, use two
spoonfuls of Royal, and leave the cream of
tartar and soda out. You get the better food
and save much trouble and guess work.

Look out for alum baking powders. Do
not permit them to come into your house
under any consideration. They add an in-
dmrious substance to your food, destroying in
part its digestibility. All doctors will tell
you this, and it is unquestionable. The use
of alum in whiskey is absolutely prohibited ;
why not equally protect the food of our
women and children ?

Alum baking powders may be known by
their price. Baking powders: at a cent an
ounce or ten or twenty-five cents a pound are
made from alum. Avoid them. Use no
baking powder unless the label shows it is
made from cream ot tartgs. '




3t

CHOCOLATE CAKE.

One bl enp butter stiveed to erean, 115 cups sugar stirved in grad
wallvy adel beaten volis of 4 egos, 2 squares of choeolate dissolved in 5
tablespeons boiling water: 'y ocup sweet milk, 1% cups flour, flavor with
vanithe Al beaten whites of o eues, Mrs. Redfield.

DEVIL FOOD CAKE,
Cnecup suear, 2 caos, yocup butter, | cup sour milk, 1 teaspoonful
soda, 2 enps flour, vanilla, Melt 2 squares choeolate and add last,
. ° Mrs. Herry.
ANGEL FOOD.
together for 5 minutes 1ty cups granulated sugar, 1 cup pastry
flowe. 1 teazpeonful erean of tartyr.  Now beat the whites of 11 eggs to a
very Stib frethe Stiv in gradually the sifted sugar and flour. Add 1 tea-
spoonful vanilla. Turn into an unereased pan and bake in a moderate oven
45 minutes. When dene turn the pan upside down, allowing the eake to cool
betore removing it from tin, Mrs. Herry.

MIXED LAYER CAKE.

Whioe Parr O cune e b dap butter ereamed tovethoyry o cup of

Sift

b, whites abf 0 e Boeaten oo -tild drath, 3 cups hour, 2 teaspoonstnl
Boyal hal e pow der Fioaovor with vanc .,

vk ot Two cups brown suear, Yaoonp Iitter, 1 cup milk, -volks of
| 2 I (A

5o Sy enps owrs 2 teaspoon-tul Lakin: powder, 1, teaspoonful each of
connvon, et an boalispiee, 1 baree cup vlmp]ml raisins.  Put together
with botled teine, Thie minkes 2 cahes, Mrs, Hacek.

LAYER FRUIT CAKE.
Cneoenp hrown sueay, 1, cop butter ereamed together, yolks of 3 egos,
Yo oeup sowromilke U oteaspoon sola dissolved in the milk, 3 tablexpoons. mo-
Lrsses. 2 cups tlonre 1 tal Le=poen cinnmon, ¥ teaspoon cloves, 1 nutmeg, 1
cup rvaisins chopped fine anl akded Jast,

Bake in layers and put together
with hoiled ieinz,

Murs. o Sutherland.
DZEVIL’S FOOD.
Twoenps sugws Taocnp butte, 2 egesc Y oeup sonr milk, 1 teaspoonful
soda o cup grated chiveolate, 2 eups flour, 1, cup hot water; flavor,

APPLE CAKE. .
Four apples chopped onl ecoked in 1 enp of molasses until cloar, 15 cup
suzar, boeoes S tablespoonsful butter, 8 tablespoonsful buttermilk, spice, t

teaspoontul ~oda, 2 cups tlour, Mrs, Herry.

WHITE CAK®,

Two cups tine granublited suwar, 24 cup butter, L, cup sweet milk, 215
cups tonrs wiltes of N euess 2 teaxpoonstul Roval baking powder.  Flaver
with Lanon or voses Have batter 2oft, not melted. Put suwar in dish, add
milk ant Lt stan L Put baking powder and flour together, beat whites of
ergss then ad b lour (o sugar and milk, then add butter, beat until it grows
white, add whites of erzs Last and flavor.

If a fine grain stir well, if coarse
stir lightly.

Mrs, Herry,
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BOILED SPICE CAKE.
Half cup Tard, 1 cup cold water, 1 eap brown sugar, 14 teaspoon salt, 1
Leaspoon spices of all Kimds, 1 enp raising. Let this come to a boil and when
cool add 1 teaspoon soda, 11 cups llour.  Bake in slow oven,

Mrs, Ella Cross.

APPLE SAUCE CAKE.

Cream together with 1 cup of sugar and 14 cup butter, 1% teaspoon
cloves, 1 teaspoon cimuunon, a little nutmeyg, 1 cup raisins.  Dissolve 1 tea-
spoon soda in a little warm water. Then stir it into a cup of sour apple
sauce, letting it foam over the ingredients in the bowl. Beat thoroughly and
add 1% cups tlour. Bake 45 minutes. Mrs. Clyde Hendricks.

CREAM PUFFS.

Ome fourth cup hot water, 2 tablespoonsful hutter, 6 tablespeonsful flour,
1 egw. Heat the water and hutter until the water boils.  Add the flour all
at once and mix thoroughly.  Cook 3 minutes; and when cool add the egg un-
bheaten.  Beal until thoroughly mised. Bake 25 or 20 minutes in a hot oven,
When cold open af the side al B with crean.

CREAM FOR PUFFS.
TRdr eup itk 22 fablespoonstul Bour, 3 cue, 3 tablespoonsful suwar,
Yo Aeaspoontul butter,  Add the milk wraduadly to the four.  Cook inow-
double boiler until the stavchy taste disappears. Beat the ege and add the
st graduadlyve Ponr the thickened mitk over the ege, add the butter and
cook until the ege thickens,  Flavor with five drops of vanilla or lemon
extract. Mrs. J. Robert Brownell.

LAYER GINGER CAKE.

Yolks of 2 cggs, 1 cup molasses, 3 tablespoons melted butter, 6 table-
spoons hoiling water, cinnamon, eloves and salt, 1 teaspoon soda 24 cup flour.
Use whites for boiled frosting. E. Wildman,

JELLY ROLLS.
One cup sugar, 2 eggs. 5 tablespoonsful sweet milk, 1% cups flour, 2
teaspoonstul baking powder.  Bake in 3 squave tins, spread with jelly and
roil. Mrs. Haodge.

WHITE CAKE.

One cup sugar, 5 tablespeonsful of butter beaten to a cream, 3% ecup
sweet milk, 2 teaxpoons of baking powder, 11, cups flour, whites of 2 eggs
beaten to a froth and added last. Season with vanilla; bake in shallow
square tin, Mrs. Cryer.

SPONGE CAKE.

Three eggs beaten sepavately, then HMaten together; 1 cup of sugar
boiled until it strings; beat sugar and eggs together and add 3 enp of flour.
Beat well aud then add 15 teaspounful of vinegar. Flavor to taste anmd bake
in an ungreased dish, Mrs. John T, Smith,
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ROCKY MOUNTAIN CAKE.

Whites of 2 eggrs, 1 ocup sugar, 14 cup butter, 1 teaspoon of vanilla, 14
cup sweet milk, 2 cups of flour, 2 teaspoons of Royal baking powder. Dark
part—One cup of molasses, yolks of 2 cgus, 1 cup of bhutter, 1 cup of cold
water, 1 teaspoon of soda, 1 teaspoon of ecinnamon, % of a nutmeg, flonr
enough to make a soft butter. Put together as marble cake. Makes 2 large
or 3 small lonves, Mrs, Beverly,

FRENCH LOAF CAKE.

Two eggs, 2 cups of sagar, ¥ cup of butter, creamed together; 1 cup of

sweet milk, 2 cups of flour, 3 teaspoons of buking powder. Flavor to taste.
’ Mrs. Beverly.,
CREAM SPONGE CAKE.

Yolks 4 eggs, 1 cup sugar (\), 4 tablespoons cold water, 114 tablespocns
corn starch, 1% teaspoons Royal baking powder, 14 teaspoon salt; grated
rind 1 small ovange, flour.  Method- - Beat volks of eggs until thick and lemon-
colored, add sugar gradually and beat 2 minutes, then add water.  Put corn
stureh into cup and il ap with <itted flonre, Mix the dry inaredients with
the grated rind and add o first mixture,  When thoroughly mined  adid
whites of eggs henten =titf. Bake abont 50 aninafes inomoderte oven, dust.
top with powdered supar. Mus. Giraee Phillips Seott, Castile, NO Y.

COFFEE CAKE.
Two eaps hrown sugav, 1ol butter, 1 of molasses, 1 or strong colfee (as
prepaved tor the table), 4 eges, 1 teaspoon saleratus, 2 of ciunamon, 2 of

cloves, T of grated mutmeg, 4 cups dour. Raisius and evrrants may be added,

Muvs. Lewis Johmson,

HOT WATER SPONGE CAKE.
115 cups powdered sugar or 1Y cups granulated, 4 eggs, 11 cups flour,
2 small teaspoons baking powder, 4 tablespoons boiling water anl a pinch
of salt. Cream yolks and sugar thoroughly, then add beaten whites, then
flour; stir well, then stir in boiling water. Bake in tube pan.
Mrs. W, E. Tuttle.

APPLE-SAUCE CAKE.
Dissolve 1 small teaspoonful soda in 1 cup apple-sauce, add 1 cup Rrugar,
14 cup of butter, 1 cup raisins, 14 teaspoonful cach of salt, cinnamon and
cloves; 2 eups of flour. Bake slowly, Ella Hammend.

CHOCOLATE CAKE.
One cup sugar, 2 eggs, % cup butter, 1 cup sour mitk with 1 teaspoon
soda dissolved in it; 1 cup and a tablespoon sifted flour; 2 squares of melted

chocolate poured in last. M. Wildman.

DROP CAKES.

115 cups of sugar, 14 cup of butter (scant), 2 eggs, 4 tablespoons of sour
milk, 1 cup of chopped raisins, 1 teaspoon of cloves, 1 tablespoon of cinnamon,
1 teaspoon of soda dissolved in milk, 2 to 21 cups of flour. They should be
quite stiff. Drop on butfered pans; a teaspoonsful makes a good-sized cake.

Mrs. Fred White.

¥
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Quality in Extracts for Flavoring.

It rarely happens that food of any kind is sufficiently
seasoned of itselt. The average consumer needs more or less
seasoning on every dish eaten. Some dishes require but a
dash of salt, or salt and pepper, but it is safe to say that -
IVIERY kind of food cooked could be improved by some sea-
soning aside from salt and pepper. It ix the object of this
advertisement: to call attention to o NIEW line of food flavors,
condensed by the abstraction of the alcohol, till they are
about TEN TIMES stronger than ordinary flavorings, and
put up in collapsible tubes.  The saving of the alcohol effects
such a great saving in the cost of manufacture, that it is
possible, without extra cost, to give about five times as much
actual flavoring,  In using this new form of extract, no meas-
ure i required, as adrop equals a quarter teaspoonful of or-
dinary extract, and it is dropped directly from the tube into
the food.  As these extrtets go five times as far, they cost but
one-Aifth as much, and it is possible to have five times the
same number of kinds, with no greater expense.  Itis the
hope of the manufacturers that onre cooks will Tearn to use at
least five times as many kinds, and in so doing learn to give a
greater variety of flavors, and greaier satisfaction in the food
prepared for the table. Nothing is sacrificed 1n QUALITY,
by the new method, but a distinet gain is made, for nothing
hut the finest fresh material is used in the tirst place and the
stvle of package, excluding absolutely all air and light, in-
sures the avors REMAINING fresh indefinitely. These new
flavors are universally indorsed by the best cooks: wherever
knowin.

CONDENSED PURE FOOD FLAVORS (tube form),
the kind mentioned above, are made by the originators,
Moessrs, )1 Stuart & Co.of Newark, N. Y., and are usually
sold throueh agents direet to the consumer, because by that
reans the convenienee of the enstomer is better serveld. 'We
aive helow a list of the different flavors manufactured:

ALMOND GINGER PIPPERMINT SAGE
AJJSPICE LEMON PINEAPPLE SASSAFRAS
RANANA MINT PISTACFIO STRAWBERRY
CETERY NUTMEG RASPBERRY VANIILA
CINNAMON ONION ROSE WINTERGREEN

CLOVES ORANGE

/
Food Colors.
GREEN YELLOW
BROWN ORANGE RED OR PINK
juaranteed Pure, under the National IFood and Drug
Act.
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SPONGE CAKE.
Two eggs, 1 cup sugar, 1 heaping cup flour, 1 teaspoonful baking powder,
34 cup boiling water, salt; vanilla or lemon, Mrs, W. D. Olmsted.

COFFEE SPICE CAKE.
One cup of sugar, 1 eup molasses, 1 eup lard or butter, 1 cup hot coffee,
1 teaspoon each of soda, cionamon, allspice and cloves, 1 cup raising, 1 cup
currants.  Flour to make a stiff batter. Bake slowly. Illla Hammond.

1-2-3-4 CAKE.
One cup butter, 2 cups sugar, 3 cups flour, 4 eggs, 1 cup sour milk, 1
teaspoontul soda. This makes 2 loaves. Mrs, W, D. Olimsted.

SPONGE CAKE.
One cup flour, I eup sugar, 3 epgs, 1 teaspoon creamn tartar in flour.
Stir all thoroughly.  Add 14 teaspoon soda dissolved in 1 tablespoon  hot
water.  Stir briskly and bake, Miss Palmer.

WHITE LOAF CAKE.
Two cupfuls s, S captuds four, 2 teaspoonfuls haking powder, good
halt cup melted butter, Beaten whites of vps. One eup of cold water

List . Salt, flavor, Mueso DL White,
MOLASSES CAKE.

One cup of molasses) Ty cup of sour eream, | e, 1H eups of flonr, 2
even teaspoons of soda, salt, and thoor \\'igln lemon.,  fake in three liyvers,
putting them together immediately on taking from oven, when they will
adhere withont tilling,

WHITE CAKE.

125 cupsful Hour (sifted), 1 cupful ;_Vl‘;llllllil((’l" sugar, 1 heaping teaspoon-
ful baking powder.  Mix this all together. Whites of 2 egas (not beaten) in
a measuring cup, add melted butter till the cup is half full, then till the cup
with sweet milk.  Add this to flour and sugar and beat 5 minutes; salt;
flavoring.  Can be used as loaf cake or layer cake. .

Mrs. G. I Peddle.

CHOCOLATE CAKE.

Three squares chocolate grated, melt it, then add half cup of milk. ILet
it boil, then beat in the yolk of | egg and. a picce of butter about the size
of a walnut. Take from stove amd let cool, then add 1 cup sugar, 145 cup
milk, 1 teaspoon of soda, 1 teaspoon vanilla, 13 cups flour. A IFriend.

NUT CAKE.

Three egygs, 114 cups of sugar, L, cup of butter, 1 cup of milk, 214 cups
of flour, 11, teaspoonsful of baking powder; 1 eup of the meats of any Kind
of nuts, Mrs. Hawkins,

e SOFT GINGERBREAD.

Half cup sugar, 15 cup molasses, Y4 seant cup of butter, 14 cup sour
milk, 1 teaspoon salt, ginger, cloves, 1 teaspoon soda, 1 egg, 2 scant cups
flour. Sarah A. Jones,
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FEATHER CAKE.
One cup sugar, 1 egg, rounding tablespoon butter, 1o cup mitk, 1 enp
flcur, 2 teaspoons Royval baking powder.  Beat thoroughly
Mary Courtney.
SPANISH BUN.
On»s cup brown sugar, 1 smail halt cup melted batter, 1 whole egy anl .
volks of 2, large Il enp sweet milk, 2 cups flons, 2 teaspoontuls baking

powder, tablespoonful vanilla,  Bake in a loar,
ICING FOR SPANISH BUN.
Whites of 2 caus well Leaten, 1 cap hrown suear thovoushly stirred into
the egg with a fork. Put on top and <hghtiy brown in the oven. :
MOLASSES CAKE.

One cup molasses, 1oocup <ngar, 1 eup =weet milk, ' cup butter, 1 tea-

spoon ginzer, 1 oteaspoon scidas Min =ort, Mo A ML Waoodard,
FRUIT CAK.Z OR BRIDW (&l
Two cups hrown suear, 1 oeup Porto BRies mola e Lablespoon =oda, o

cup sowr itk Chall sodac in obc e bt —odi e one il cos e

butter, 22 sy s s, LI coneamt=, Y citron s crate i aonne ehoeolade,

I teaspoon of camamen, eloves, all precs bomatn e ey pean alt st s

flours “This s fine. Wil Leep Tor mont hs, . A bt AWoarte bt

CREAM PUFFS.
One cup hot o water, 1hocup batter, 1 cap our ctineed in water while

haoilin stir to smoath pas=tes When cocl add 3 antenton cues b oat a e

o
o
3 minutes. Drop on buttered pang hake 10 ninntes,

Minnie M. Han badl

boat

FRUIT CAKE.

Tle cups sour milk, [y cips hrown sugar, yocup malisses, 1, cup butter,
1L, teaspoons soda, 1o teaspoon of adl Kinds spices, 1, o eadsins, 1 1b.
currants, a hittle salt, tlour to thiclen, Mrs, B Stainton.

FORK CAKE.

Cne pounl pork choppod fine, 2 cups strens coffee, 4 cups of brown
sugar, 1 . of choppxl vaisins, 9 cups of flour. 1 heapr.: teaspoon soda,
ennamon, allspice and cloves: cach 1 teazporn, Makes 2 larse loaves,

Il Hanunon:l,
GINGER-BREAD.

Cne eup melasse<c by ocup suzar, 1oege, Toocap bhutter, 2y cup of butter-
milk, 1 teaspoentful gingers 1of cinnamen, 1ol soda, 2 eiips of Hour,

Fro Thommnon d,
EGCLESS FRUIT C*KT%. '

Cne eap osugar, Toenp o scur milbcs Uoenp raasins, 1 cap Latier, 2 eups

e T nnitmey,

flour, 1 teaspocn soda, 1 tesspoon cnnanon, 1y tea porn el
M=, Carrie G, Peck.
- ANGEL CAW.
One cup of whites of ecos, 115 cups sranulate ] <wzar, | cup tlour sifted
4 times with 1 teaspoon cream tartar, | teaspoen vinillas Bake in oa slow
oven. Mrso AV L “Puttle.
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GRAND FRUIT CAKE.

Three egas, 3 enps sugar, |1 cup sour milk, 1 cup sour crewm, 1 eup
butter, 2 teaspoons cinnamon, 1 teaspoon cloves, 1 teaspoon spice, 1 grated
nutmey, 2 heapng teaspoons soda, 3 cups chopped raisins,  Stir quite thick,
This recipe makes 3 eakes, Mrs. Carrie G, Peck.

MARBLE CAKE.

Light Part-—114 cups of white suwar, % cup of butter, % cup of sweet
witk, 2 teaspoonsful of haking powder Whites of 4 eggs, flavor, 2 cups of
flour.

Dark Part—One enp brown sugar, % cup of molasses, 14 cup of butter,
Jo cup of sour milk, 1 teaspoon of soda, 14 teaspoon of cloves, cinnamon, all-

2

spice, nutmeg, yolks of 4 eggs, 114 cups flour. Mrs. Bertha E. Smith,
NUT CAKE.
One cup sugar, 2 eggs, 1% cup butter, 14 cup sweet milk, 114 cups sifted

flour, 2 teaspoons Royal baking powder, 1 cup chopped nuts,

Mrs, 8. Cole.
GINGER SPONGE CAKE.

Half cup of batfer, 1 oeup sugar, 2 cgas, Y ocup molusses, 14 cup wweet
k2 enps sifted lour, 1 teaspoon ginger, 1 small feaspoen sodn,

Mrs, S. Cole.
MOLASSES SPONGE.

COne cup Porto Rico molasses, Stir in flour until like hread Hpon-Le,
taldespoon <ottt butter, yolk of | e, 1 teaspopn cinmmon, Lo teaspoon eloves,
I teaspoon soda in cup boiling water. Beat®thoroughly and hake in Jayers
or loaf, Mrs. Hard.

LAYER CAKE.

Creaan 1 ocup sugar, 4 tablespoons butter, 3 egrs, saving 1 white for

icing, 2 cup sweet milk, 2 cups flour, 2 teaspoons Royal baking powder.,
Mrs. Sutherland.
‘ COFFEE CAKE.

Two vup.i sugar, 15 cup butter, 3 egus. 1 cup molasses, 1 teaspoon soda,
1 cup coll coffee, 4 cups flour, 1 tablespoon cinnamon, 1 teaspoon cloves, a
Bitle nutmes, 2 b= currants, Lo th, citron, 2 ths, of raisins, 14 W, dates.

ke in slow oven 2 hours. Mrs. Fred White,

HUCKLEBERRY CAKE.

Two cups sugar, 1 eup butter, 5 eggs, 1 eup sweet milk, 1 teaspoon soda
dissolved ina seant Il cup hot water, 1 teaspoon each of cinnamon and
nutmeg, 1 qt. huckleberries. Mrs.

POOR MAN’'S CAKE.

Two cups brown sugar, 2 eups sour milk, % cup butter, 2% teaspoons

Ella Cross.

soda, 1 cup raisins, 1 teaspoon cinnamon, 1 teaspoon allspice, very seant
teaspocn cloves, 14 teaspoon nutmeg, 4 cups flour. Mrs. E. D. Brown.
. CHOCOLATE FROSTING.
One cup sngar, 1 cup milk, % cup grated chocolate. ILet all come to a
boil; then add 1 tallespoonful flour wet with water, 1 egg, flavor.
Mrs. W. D. Olmsted,
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FILLING FOR RAISIN TARTS OR CAKE.

One cup of sugar, | eup of water, | cup of chopped raisins, butter size of
Crze b teaspoon of cornstareh, 1 feaspoon of cinnmnon: cook slowly il
thickened, Mrs. Beverly,

CAKE FILLING.

Crated vind and juice of £ lemon, 1 cup granulated suwar, 1 e, 1.

arated soﬁ&ﬁtm»lw. Boil together 3 minutes, Mrs, Hard,
FRUIT FILLING FOR CAKE.

Two seant cupstul powdered sugar, 14 cup milk, cooked togather for 3
minntes, Loil'ng fast. Remove from five, stiv until waxy. Add 1y cup chop-
ped vaising, Lo ocup chopped English walnuts and 1 tablespooutul finely cut
citron.  IFlavor with vanilla. Miss Ilack.

PEANUT BUTTZR CAKE FILLING.

Cne large tablespoon peanut butter creamed with 3 tablespoons watar,
Add 1 tablespoon lemon juice and confectioner’s sugar until of the proper
consistensy, ) Mrso Fo Redfielid,

! DELICIOUS BANANA CAKE.

P cups suwar, Lpocap butter, 22 epus well beaten, 1 cup o sweet mill, 2
cnps Hour, 2 teaspoons baking powder. Between each baver and on fop spreind
an te o made of thiek sweel crenm well fitled with powdered suear. Nijes
S b thin and press thick bover into the icing,

M=o 0 Redfield,
JELLY.

One ez oeup sucar, juice and grated vind of 1 lemon, 2 fablespoons
water, 1 ablespoon flour Set in adish placed inoa pan of hot water nntil it
thickens (uot boils). ) Flla liaommon .

MAPLE SUGAR FILLING.

Beat the white of 1 egg, add 1 cup grated maple sugir, put hetween

cake. Mrs. Peck.
- FROSTING WITHOUT EGGS.

Two cup= powdeved sugar, 15 cup sweet milk, stir till it boils. . Tet hoil

5 minutes,  Stir until cool and white, Mrs. Carrie (o Peck.
HICKORY NUT FILLING FOR CAKE.

Thres fourth= enp nuts, %y cup =uear, # scur eream. Break nuts into

sl piessoadd =ugar and cream and eook slowly on back of ranse for 3,

hour.  Cool shehtly hefore using. Nirs, Gl PL Seott, Castile,
FIG FILLING.
Cne pound cliopped figs, 1 cup sugar, ' cup water.  Boil towetlior 15
minutes. Mrs. Willom Stainton,

CAKE FILLING.
(e small enp of <hredded almonds chopped fine, 1 cup of thick sour
creany, beaten stifl, sweeten to taste, fHavor with vanilla.
Mrs. L. . Crane,
MORA FILLMg.
Onz-fourth eup of butter, ereamed with a cup of powdered sugar, then
stir in 2 tablespuons of strong coffee and 2 heaping teaspoons grated
chocolate. Mrs. L. H. Crane,
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Cut Flowers
Floral Designg

¢

SALTER BROS.

FLORISTS

38 Main St. Vest ROCHESTER, N. Y.

THE EDWARDS STORE

A GOOD COOK 7o be a good cook is

nearly every woman’s ambi*’ ~r should be.
This little book is designed tc ‘ -7eare
sure it will,

. A GOOD STORE That's our aim to have

a good store, where every woman ca me con-

’ 4

fident of courteous treatment anc *._- merchan-
dise at fair prices.

E. W. EDWARU.
132 to 142 Main St. East ROCHESTER, i\. ..
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MARGUERITES.

Beat whites of 3 cgos very stitl, stir in powdered sugar until it is thick
enouch for frosting, then add a cuptul of chopped hickory or English walnut,
meats, spread on wafer crackers and place in oven until a delicate brown.

Mr<. Beverly.
SOUR MILK COOKIES. e

Oue cup butter, or shortening, 1 cup of sugar, 2 eggs, % cup sour milk,

1 teaspoon soda, Use suflicient flour to make soft dough.

GRAHAM WAFERS.

Half cup shortening, 14 eup sugar, 'L cup sweet milk, 14 teaspoonful
soda dissolved in a little water, and graham Hour to make the consistency of
pie crust; roll juat.as thin as pie crust, even thinner, if possible, and bake in
a moderately quick oven, Mrs. J. B. Casterline.

CREAM COOKIES.

Two cups sugar, T cup butter, 1 eup sour ceream, 1 teaspoon soda dis-
solved in Lyoenp hot water, 2 epgs well beaten, flavar, stir quite satifl, roll
thin amd sprinkle with suzar, ‘ Mirs. Rowe.

GINGER WAFFLES.
Goe cnp ol suear, +oenp ol butter, 1 enp of malisses, Ty eup of cold

cinzer and cinnamon Hour enough

coflee, 22 oven fea~poons of sonkin, 1 ovaceh of

to roll quite soft, cut an:d hake as cookics,

CURRANT COOKIES.

Two cups of sugar. U ocup of butter, 5 ecgas,. 4 cups of flonr, 3 feaspoons
of baking powder, 1L, of currants vubbed in dey flour: add milk enongh to
make a soft dough. This makes about 50 conkies, Mrs. Fred \White,

GINGER COOKIES.

One cup of sugar, 117 cups of molasses, 1 full cup of lard, 1 egg, 1 table-
spoon of gincer, 1 teaspocn of cinmunon, 1) teaspoon of salt, 2 teaspoons of
soda disselved in % cup of cold coffee.  Flour to roll. Annie Morey.

GINGER COOKIES.
One cnp sugar, 1 cup <hortening, 1 cup wolasses, 1 cup sweet milk, 1
teaspoon cinnumon, 1o teaspoen ginger, 2 teaspoops soda, a little salt, roil,
but not tog thin: sprinkle with ~ugar, Mrs, 11, 1. Rowe.

GINGZR COOKIES.
Put 1 teazpoon saleratus, 3 tablespoons hot water, 4 tablespoons shorten-
ing ina eup amd il up with New Orleans molasses  Repeat as many times

as you wish.  One teaspoon ginzer, 2 teaspoons einnamon, flour to roll as

soft as can be hanled. , Mrs. W, Coburn.
. GINGER COOKIES.
One cup of brown sugar, 1 cup molasses, 1 cup of butter and lard mixed,
1 teaspoon ginger, 1 teaspoon soda, 1 teaspoon vinegar.
- Mrs. P. A MeArthur.
-/ GINGER COOKIES.
Two cups best N. O. molasses, 8 tablespoons melted shortening, 9 table-
spoons bhoiling water. Stir into water 2 teaspoons soda, salt and ginger.
Roll quite soft. Mrs. Richard Smith.

N
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GINGER COOKIES.

Two cups best New Orleans molbasses, 2 cup sucar, | oeup lard, 1 teas
spoon each ginger and cinmomon, 1 ceup hot water with 2 teaspoons soda dis-
solved i it, a teaspoon salt, mix as soft asx possible and roll.

Mrs. ML Russell
s DROP COOQKIES.

One cup granulated sugar, Vi cup melted butter, 1 oegr, 1 eup butter-
milk, I teaspoon lemon extract, teven teaspoon soda dissolved inoa little Bt
water, 2 cups Hour, 1 teaspoon bhaking powder, L cup raisins cnt up, not
chopped. Drop on flouved pan and Lake quickly. Phis will make 13,

Mrso WO HL MeClelland,

MOLASSES DROP COOKIES. ..

Half cup swuar, tocup melted butter, T oege, Ly cap molasses, 1 feaspeon
soda dissolved in 5 cup Boiling water, 1 teaspoon cinnrman, 21 cupns o,
Lo eup radsins., Moe<o WL b MetCTethan L

FRIZD CAKYES.

One cup sugarv, 2 fablespoons melied hutier, Toeoe 1 enp sour mitl, o

teaspoon soday <t and natmeg o allapiees Phis mahes 2 dozen Fried ealies,
Mryso 0o N Croas,
FRIEZD C'KES.
Two vcugs, 1 eup of sugar, 3 cup= ol buttermill, 1 cup <onr eream ar 1
cup melted Lard, nutmeyg, 2 teaspoonsful of soda, o pinel of aalt,
Meso L L Pike.
. FRIZD CAKES.
Ono cup sugar, 1 cup sweet milk, 2 ezggs, 3 fablespoons butfer, 2 fea-

spoons baking powder.  Mix soft, Mrs. Williiun Stainton.

FRIED CAKES.

One egg, shake of salt, scant 14 cup sugar, buge 1, cup sweet milk, 1

o5 .
tablespoon shortening, 1 cups flour, 114 teaspeons bakins powdesr, nutmey
and vanilla. Fry in hot lard. Mrs. W, Coburn.
3 FRIEZD CAKES.

One cup granulated sugar, 2 cggs beat tovether thovouchly, Fill a pint
bowl % full ejual p:u‘h}"‘t‘i('h buttermilk an:d thick sonr eream, to which adq
1 teaspeon soda dissoived in a little het water.  Salt anl <eason to taste.
Mix as soft as can be volleq ont. Iry slowly 1o give time to rise. It desired
very brown add ' cup uvice molassesc 1f fried properly this will’ make a
large pantul. ) Mrs. C. Sutherland.

Dasserts.

“"Ambrosial desserts that perfwyLyric Feast.”

ORANGE PUDDING.

Peel anid slice 4 large oranges or 6 small ones. Mix thoroughly with a
cup of sugar. Cover and let stand 2 or 3 hours. Custard—3 eggs, save out
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whites of 2, 14 cup suaar, grated rind of 1 orange, 1 pmt sweet milk,  Cfook
in double boiler until thickened, care should be taken not to let it whey. = Mix
custavd amd fruit just before serving,  Serve with o large tablespoonful of
meringue, made from the whites of 2 cges, and a very little sugar on top of

cach individual dish. Mrs. Herry.

FROSTED RICE PUDDING.

One eupful rice boiled Gl soft. Add grated vind lemon, 6 tablespoonsful
sugar, yolks 2 egas, 1 pt. milk, pineh =alt. Bake in pudding dish about 1
hour.  Frost with the whites of 2 egws, beaten with 1 cupful powdered sugar
and juice of 1 lemon.  Brown in oven. Tapioca can be used in place of rice.
This is good hot or cold. Mrs. Redfield.

SWEET SHORTCAKE.

Ona cup sugar, 1 tablespoonful bhutier, | egg, 24 cup sweet milk, 14 cups
p sug 1 y I y 172 cup

[t S]

flour, 2 teaspoons baking powder. Buake in 3 fayers, Mrs. Redfield.

LEMON RICE PUDDING.

One cup cooked vice, salt, tablespoon butter, volks ol 2 egus, | pint.
sweet ik, grated v of o femon, Y cup sugar. . Bakeo o Just before pe
moving Trom oven, pour over aomisture of the beaten whites of the 2 ogus,
oenp sugar and juice of T lemens Leave in oven only long enough to brown
nicely. Mus. W, Smith.

CHOCOLATE PUDDING.
toil apint of millk, add @ cup of suagar, 2 teaspoonsful of grated choco-
late and 1 heaping tablespoonful of cornstarch, pinch of salt.  Boil all to-
gether until thick amd pour into a mold.  Serve with sugar and cream,
flavored with vanilla. Mildred N. Yauchzy.

APPLE DESSERT.

Cook peeled, quartered and cored tart apples in a thick syrup until they
are tender. Remove the fruit, put a broken stiek of cinnamon into the syrup
anl boil it until very thick. ‘Farn the syrup over the apples, dot them with
abmonds and serve with whippsd cveam. If vou have a jar of any kind of
surplus fruit juice, it can be used to ~stew the apples in. Mrs Herry.

BREAD FRUIT PUDDING.
Three cups bread crumbs, 1 eup <weet milk, 14 cup N. O. molasses, Y
eup sugar, 1 cup raisins, 1 cup currants, I cup butter, 1 egg, small teaspoon
soda in a little hot water. Steam 21, hours. Mrs. J. W, Olin.

TAPIOCA PUDDING.

One cup tapiocg in 1 quart of milk. Steam 1 hour. When done beat
yolks of 3 eggs and nearly 1 cup sugar an:l stir into tapioca. Add a little
salt and flavor with vanilla. Beat egg whites, add 3 tablespoons sugar,
Spread on top and brown slightly in oven,
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KORNLET

is all that is appetizing in ycung, ten- .
der, succulent green corn, ready for
use any day in the year. Kornlet is
not canned corn. It’s

“The Heart of the Kernel” -

Kornlet Recipe Book

will be found inside of wrapper at top
of can. If-you cannotobtain Kornlet
P At your grocer’s, write us,

THE. HASEROT CANNERIES CO.,
Cleveland, Ohio, U. S. A,

For Sale at Macomber’s.

Save Your Old Kid Gloves!
They Are Worth Something.

‘Save Your Old Cotton Rags!
We Will Pay You for Them.

We have continual use for Ladies’ and Gent’s old Kid Gloves
and clean cotton rags. We will pay 10c a pair for gloves, size 6 1-2
and upwards. Fingers and hands must be good. We pay 5¢c a
pound for rags. Send gloves.

. 0
The Robeson Cutlery Co.,
Perry, N. Y.
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SNOW PUDDING.

Two heaping tablespoons cornstarch dissolved in w little warm water;
add 1 pt. of boiling water, and stir until clears add juice of 2 lemons, 8
tablespocnstul of sugar, and heaten whites of 4 egus. Put in mold anid set
on ice. Custavd-One pint of milk, 14 cup sugar, velks of 4 egus, 1 level

tablespoontul cornstareh, vanilla, Mrs. Do Lo White,

COFFEE SAUCE.
Halt cup strong eoffee, 3 tablespoons sugar, 1 cup thick cream; dissolve
sugar in coflee and do not add eream until ready to use. This makes an
exelient sauce for Blane Mange. ’ Grace Phillips Seott,

PRUNE = WHIP.
Soak 1 b, prunes: cook up; remove stones: when cold add. 1 eup sugar;
cook dewn slowly on back of the stove until quite thick.  While warm, stir

in cently the heaten whites of 3 eease Putoina deep and well buttered

prddime dish, in moderate oven. Will do to put in oven atter the meat
coturse s sent to the table, as it needs to he served innmed.ately when done,

Serve with whipped erean,

CARAMEL PUDDING.

Coeopintomilk, det boils add 1 Favee tablespoon corsd el o teaspoon
st ddissolved inomith, volks of 2 cooss dessertspoon vanilla, and pinel of
salt. Pot o eup hrown <ngar in tin on stove and Tet el Ndd this to
ll”l"“““_’ while hot. | se \‘\Ililn‘s‘ of cgrs on top. Nerve eold, '

[alat

RAISIN PUFF PUDDING.
ot cup butter, 3y cup milk, 1 ege. 1y cup chopped raisins, 2 t(-:h‘luu-n{
baking powder, flour.  Steam 45 minutes in cups.  Serve with sauce or
maple =yrup.

RAISIN PUFFS.
Two eggs, 15 cup of butter, 2 tablespoons of sugar, 1 cup of sweet milk,
1 cup of raizins chopped fine, 2 teaspoons of baking powder, 2 cups of flour.
Steam in eups halr hour, . Mrs, L. H. Crane.

GRAHAM PUDDING. .
CTwo cups grabaan flour, 3 cup New Orleans molasses, 1 eup sweet milk,
1 cup raisins, 1 small teaspoon =oda, pineh of salt; steam 3 hours,  Sauce for
Puddinzg-—1 tablesporm butter. 2 tablespoons flour, %, vu[; <ugar. Flavor—
Lemen is good.  Pour on boiling water and stir until it thickens to the right
consisteney, Mrs, George White,

GRAHAM PUDDING.

One cup moliaszes, 1 cup sweet or sonr milk, 14 eup raixins, 2 cups gra-
ham flour, 1 teaspm nful soda; steam 3 hours. Nauce for Pudding—1 cup
sugar, % cup butter, 1144 tablespoonsful flour rubbed well in butter, 1 table-
apoonful vinegar, 1 pt, boiling water.  Flavor.  Boil 5 minutes.

Mrs. W. D. Olmsted.
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APPLE SNOW.

Pare and grate 1 large sour apple, and sprinkle over it a small cup of
sugar. Do this as you grate it, to keep the pulp from turning dark. HRreak
into this the whites of 2 eggs, and beat constantly half an hour. Take care
to have it in a large bowl, as it beats up very stiff and light. Heap it in a
glass dish.  Pour a fine smooth custard around it, using the yolks of eggs
for this and serve. It is a delicious dessert., L.

CHERRY PUDDING. .
Two cups flour, 1 teaspoon baking powder, a little salt. Mix thoroughly.
Add encugh sweet milk to make a thick batter. Put a little of the batter in
pudding dish, add 1 cup canned chervies, then the rest of the batter. Steam
40 minutes,  Sauce—1 eup cherry juice; 14 cup hot water, 1y cup butter; let
come to boil. Then add 24 cup of sugar, 3 tablespoons of flour, pinch of salt,
wet  with cold water.  Boil 3 minutes, =tirringy constantly,  Flavor with
vanilla. il Hamnond,

COCOANUT PUDDING.
Hadf cup of coconnnt, Loeup ot eracker commbs, 2 tablespoons ol snwar, |
pint of milk, 2 egps. Use whites of egus Tor frosting. Bake about bt hour,
Mus. Handley.

APPLE FLOAT.

Custard—1 pt. of sweet milk, ' teaspoon of sall, volks of 3 epus, 2
large tablespoons of cornstaveh, % cup of suwar, 1 teaspoon of  vanill
Flont-—1 cup of sonr baked apple (apple should he baked day before using),
1 cup of sugar, whites of 3 eggs, whip very stiff and serve on enstard,

Mrs. Beverly.

PEACH FOAM.
One cup ripe peaches (cut small), 14 cup powdered sugar, 1 white of egg.

Put all of the ingredients into a bowl and beat with a fork until thick and
amooth. Pile lightly in a glass dish. _ Mrs. J. Robert Brownell.

FLOATING ISLAND.

One cup milk (heated), 2 yolks of eggs, 1 tablespoonful sugar, salt, 5
drops of vanilla or other extract. tleat the milk in a double boiler, beat the
yolks slightly, add to it the sugar and salt: pour the heated milk over this
mixture and return to the hoiler. Stir until it thickens. Strain and when
cool flavor. Meringue—1 white of egg, 1 tablespoon powdered sugar. DBeat the
white until stiff, then add the sugar. Place on top of- the custard just before
serving. Mr=. JJ. Robert Brownell.

COTTAGE PUDDING WITH BANANA SAUCE.

One-fourth cup butter, 1% cup sugar, 1 egg, 1 cup milk, 2 cups flour, 4
level teaspoons baking powder, 14 teaspoon salt. Nift flour, baking powder
and salt in bowl together. Beat egg; beat buttep”and sugar to cream; add
egg; add flour and milk alternately, stirring fast. Bake in slow oven 35
minutes. Sauce—3 bananas mashed with silver fork, 1 teaspoon lemon juice,
1 cup powdered sugar. Beat all together well.

Mrs. E. E. Charles, Warsaw.
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PLAIN STEAMED PUDDING.

One enp suear, % ceup butier, beaten {o a eream:

o

3 oegos, 1 cup sweet,
millk, 3 teaspoons baking powder, salf, 3 cups flour: steam 1 hour.  Serve
with soft hutter and sugar sanee, with fruite Especially fine with erushed
strawherries, Mrs. K. D Brown.

EGGLESS PLUM PUDDING.
One heaping cup bread crumbs. 2 cups flour, 1 cup chopped suet, 1 cup
seeded raisins, 1 eup molasses, cup sweel milk, 1 teaspoon soda, 1 teaspoon

salt, I teaspoon cinnamon.  Steam 20, hours, Mrs. Badger.

STEAMED PUFFS.

Four eggs, 1 cup sugar, 1 cup Hour, 2 teaspoons baking powder. Steam
incups for 200 minutes. This makes 7 cups, Turn oul of cups, spread with

Janand cat with whipped cream. Mresc WO HL Tattle,

SUET PUDDING.
One enp molasses, 1 oenp sweel mill, o eup suet or Uoenp hutder, 1 oceup
visins, Laenpocarranlsg 20 cnps flonr, b teaspoon sodi, sall and spice.
Steanm tor 2 howrs or until done, M=o WO L Tattle,

SAUCE.

sy Uoenp butter, Cenp sugars Stir well {ogether, Then turn on
2 cups boiling

One oy

=

water. Flavor,

DRAWN BUTTER SAUCE.
Cream  together 1 cup confectioner’s sugar and 1 cup butter. Add
beaten volk of 1 ege, teaspoon of hot water turned over all.  Just before
serving beat up white of ege and then beat all together,

ST. JAMES’ PUDDING.
One cup molassez, 1 cup sweet mitk, 15 cup butter, 1 teaspoon each of
cloves. cinnamen, allspice and 1 teaspoon sodi.  Stir asx thick as for cake
and steam 3 hours, Mrs. M. Havd,

SHREDDED WHEAT BISCUIT WITH STRAWBERRIES.
Prepare berries as for ordinary serving.  Warm hiscuit in oven hefore
using. Cut or erush oblony ¢avity in top of biseuit to form basket.  Fill the
cavity  with berries and serve with cream or milk.,  Sweeten to  taste.
Peaches, blackberries, rispherries, hlueberries, phw;lppl(-s, bananas, and other
frait, fresh or preserved, can be =erved with Shredded Wheat Bisenit in the

sune way.

"TAPIOCA PUDDING.

To 1 qt. of milk add 2 Jarge tablespoons of white mimte tapioea, three
well-beaten egas, 1 cup sugar and a little nutmeg.  Bake 1 hour in a mod-
erate oven.  Stir often while baking. When cool add half pint of whipped
creans., Mildred E. Terry.






Dainty, Delicious,

Healthful, Nutritious.

JunKet

‘ffl.\'/i/l/ cnd /‘)llvl'r'['/_ll made wilh a rllllll‘l ol
Sivect New Mk aud one of

CHB. HANSEN'S JUNKET TABLETS

10 TABLETS FOR 10 QTS., COST 10 ets.
Cook Book with Each Package.

- ICE CREAM

THE JIUNKET TABLETS are indispensible.  They make
the Richest, most Velvety Tee Cream you erer tusted—
Clieaper and better fhan by any othor process.

Chr. Hansen’s JunKet Colors, put up in full size, 1
oz, bottles, 6 colors, 10c each.

.

Chr. Hansen's JunKket Flavors, put up in full size,
2 oz. bottles, 20c each.

For =ale by all grocers or at
Chr. Hansen's Laboytory.
P. 0. BOX 2181 LITTLE FALLS, N. Y.
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DELICIOUS STRAWBERRY JAM.

To each pound of fruit add % of a b of sugar, put in a granite or
poreclain lined kettle, cook about 20 minutes.  Have your eans sealded and
just when you are ready to put them in, add for each qt. of jam 1 pt. of fresh,
uncooked berries, stir in thoronghly and seal at onee. The flavor is just like
that of fresh fruit. v Mrs. Fred Redfield.

SPICED CURRANTS.

FFive tha, currants, 4 ths, sugar, 2 tablespoons of cinnamon, 1 tablespoon
of cloves, 1 nutmeg, ' pt. vinegar. Put spices in a bag, let simmer a few
minutes, then add currants and boil 1 hour. Mrs. W. E. Tuttle.

FRUIT CONSERVE.

Two qts. of cherries, 2 (ts. of currants, 4 oranges, 2 lemons, 4 Ibs, sugar
amd 4 cups of water. Take peeling from 2 oranges and 1 lemon grated, add
this to frait, ete, and hoil all together until quite thick.

Mra. L. Chapman,

CRAB APPLE CONSERVE,

Five the eralapples, wash, core and chopg 5 s, granalated sugar, 116,
rivisins, Sooranges, puldp and grated vinds 2 s walnuts chopped, not too fine.
Min weil together und cook slowly until thick,

Grace Phillips Scott, Castilg,

CUCUMBER PICKLES.

Into a 2-gallon crock put 1 qt. of vinegar, 1 heaping cup of sugar, 1 scant
cup of =alt, several pieces of horseradish broken up, Y% cup of ground mus-
tavd.  Mix the mustard with a little vinegar until smooth; then stir the
whole mixture together. Pour boiling water on your cucumbers, let them
stand until cool, then wash and wipe dry and put then in the pickles in your
crock until the jar is full. Mrs. Margaret Stryker,

CUCUMBER PICKLES.

Make a taste brine cnough to cover cucumbers, and let it stand two
days, Throw away and make enough more to cover them with not quite as
neh salt as the first and let it stand the same length of time; the third
time not any salt: put part covering of vinegar and a lump of alum; let
stan:l the same length of time Then the spiced vinegar with a piece of horse-
radish.  Alb brines and vinegar nust be boiling hot when poured over cucum-
bers. To every gallon of vinegar use 2 or 3 ths. of brown sugar.

Mrs, L. H. Crane.

CUCUMBER PICKLES.

Take freshly picked cucumbers, wash well and pack in glass jars. To 4
qts. vinegar (cold) add 1 cup of sugar, 1 cup of salt and 1 cup of mustard;
pour over pickles and seal. A few small pieces of horseradish root may be
laid on top if desired. It is well to shake these together occasionally when
first prepared, Mrs. L. Chapman.






CUCUMBER PICKLES.

Pour boiling water on pickles and let stand over night. The next morn-
ing pour off water. 1 gal. very weak vinegar, 1| tablespoon powdered alum,
Teup salt; pour the mixture on pickles and let stand until a white skum
vises. Take from brine. wash, wipe and put into eans.  Put mixed spices
into cans along with the cucumbers Take enough strong vinegar to nicely cover
picklex and a few slices of onion and 1%up of sugar to a gallon of vinegar;
hoil this mixture tharoughly, pour over pickles and seal.

Mrs. Waldo Coburn.

RIPE TOMATO RELISH.

One peck vipe tomatoes, peel aml slice; 8 onions sliced thin and 1 eup
salt. Let stancd 224 hours, drain and wdd 2 gts, vipegar, 1 tallespoon cach of
groundd mustard, eloves, ablspice amd ginger, 15 tablespoon of cayenne. Stew
slowly 22 or 3 hours, when nearly done add 2 s, sugar and 4 1, white mus-
tard sced. ) Mrso ¢ R, Redfield.

‘ CHILT SAUCE.

Halt' bushel tonmtoes, 6 green peppers, 10 medium sized  onions, qt.
vinezar, 4 tableapoons <alt, t, teaspoon eloves, 1 tenspoon allspices, | tenspocn
cimmon, 6 teaspoons mustard, 2 oenps sugar. Boil all fopether until quite
thick. Mrs. Coburn,

CHILI SAUCE.

B0 stieed tontoes, 122 onions chopped tine, 7 cups vinegar, 3 tablespoons
salt, 1hy cups spgar, B feaspoans cinncomon, teaspoon cach of cloves, allspice,
ginzer and mustand, 1y teaspoon black pepper. Boil together until quite
thick amd seal tight, Mrs, W, J. Tuttle.

CHILI SAUCE.

L2 tomatoes, 6 onicns, 2 peppers, B2 tablespoons sugar, 2 cups vinegar, 2

teaspoons cinnamon, 3 teaspoons salt, i Mrs. Hawkins.

CHOWDER.

Half bushel green tomatoes, 1 doz. onions, 1 doz. green peppers. Chop all
fine and put in jar with 1% pint salt; let stand over night. Press out juice
anl cook until temder. Then take 2 Ihs. sugar, 2 tablespoons cinnamon, 2
tablespoons allspice, 1 tablespoon cloves, 1 tablespoon pepper, % cup mus-
tard, 1, pt. grated horseradish. Heat this mixture and pour over while hot.
Vinegar to suit taste, A Friend.

COLD TOMATO RELISH.

One poek of ripe’ tomgroes, 5§ heads celery, 3 large onions, 2 green pep-
persc chop all very fine, and drain off water.  Add 3 ths. brown sugar, 1 oz.
each of white mustard seed, cinnamon, cloves and allspice.  Stir in slowly 2
cups strony vinegar. Let stand 24 hours, then bottle and seal,

Ella. Hammonal.
P BORDEAUX SAUCE.

Ons gal, of fereen tomatoes ‘sliced: let stand in salt wafer over night; 2
hewds of eabbitge sticed thin, 6 <mall onions, 1 red i'x-ppvr. 14 th. allspice, 14 1,
white mustard Seed, 1 enp sugar, 1 tablespoon of salt,<1 gal. of vinegar poured
hot over the mixture. Mrs. Minnie Wright. .
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FRENCH MUSTARD PICKLES.

Two heads of cauliflower (cooked until tender), 2 qts. of onions, 2 gls. of
green tomatoes, 2 doz. of small cucumbers, soak over night in salt water;
then add 4 qts, vinegar, 1 1. mustard, 1 cup of flour, 4 teaspoons celery seed,
Yooz, gumerie; boil together until thick, then stir in pickles,

Mrs. L. H. Crane,

PICKLED CABBAGE.

Shave eabbage fine, For 2 gal. of cabbage take 3 pts. of vinegar, 2 table-
spoons of stick cinnamon, 2 tablespoous of white pepper, 2 tablespoons of
white mustard seed.  Tie the lust three each in a bag, steep in vinegar and
pour over cabbage, prm“inusly salted, heat the pickle every morning until
cabbage s erisp enough,

TO PICKLE RIPE CUCUMBERS.

Pare and remove the seeds, ent in o strips, soak in weak brine 24 honrs,
drain off the brine, preparve s <yrup to cover them of 1 powd of suear o |
guart fresh vinegar: eimmomon ad clinves to tasies sl 1 oved pepper. Boil
the frait i the svrap half an hour (KU pierees easily), skim out the froit
md boil the syrup 20 minutes longer, then pour on the frait. Rewdy to use

in 3 odays. Mrs, Hodge,

OLIVE OIL PICKLES.
25 medinm sized cucumbers shiced, but not pared; Y oenp white mustard
seed, 15 cup black mustard seed, 1 small hall cup of salt, 1 qt. vinegar,
1 cup or 15 pt.pure olive oil Mrs. Marvion Sanford.

TOMATO CATSUP. ‘
Nlice tomatoes and scald, put through eolander. To 6 gts. tomatoes add
1 pt. strong vinegar, 1 cup sugar, 1 tablespoonful each of papper, cinnamon,
allspice and cloves. Boil down, bottle and seal. Ella Hammond.

BLUE LABEL CATSUP.
Half bushel tomatoes cooked and strained, 1, cup salt, 2 cups white
sngar, 2 cups vinegar, %y teaspoon red pepper, 2 tablespoons eloves, 2 table-
spoons cinnamon,  Tie spices in bag. Mrs. Do Al MceArthur,

TOMATO CATSUP.
Wash and stew enough ripe tomatoes to make 10 qts.; when strained add
1 qt. strong vinegar. Boil down abkout half or as thick as you like; add 4
cups brown sugar, 4 tablespoons sait, 4 tablespoons cinnamon, 1 teaspoon
eloves, small teaspoon cayenne pepper. P Mrs. Sutherland.

COLD CATSUP.

Half peck solid ripe tomatoes,  Parve and chop fine, drain in colander; put
1 qt. cider vinegar on them; let stand and prepare the following: 1 cup
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Candies.

“"Bwects to the sweet!”

WHITE FONDANT. :

This iy the, foundation for all eream candies, 4 cups grannlated sugar, :
eups hot water, 1 level teaspoon erean tartar. Stir over u slow fire until
thoroughly dissolved, but do not let boil. When dissolved, take a damp
cloth anl wipe away all grains that may have appeared on the sides of the
pan.  Then boil it quickly until it makes a soft ball in cold water. Renove
from the fire in the dish in which it is boiled and as soon as cooled stir
briskly until it is a thick creamy mass. When too stiff to stir, knead with
the hands. TIts lightness depends on the kneading. When light and creamy
put it in an earthen dish and cover with a slightly dampened cloth. This
will keep for weeks and combining this with chocolate, nuts of many varie-
ties, and various flavorings and colorings, muny kinds ot candy may be made.

‘ Mrs. Cross.

9

MAPLE FONDANT.
Four cups brown sugar. 2 cups maple syrup, 2 cups hot water, 1 level
teaspoon cream of tartar. Cook this in the same wanner as the white fondant
and use in the same way. Mrs. EKila Cross.

PINOCHE—The Typical California Candy.

To ﬂéu cups of light brown sugar add enough sweet cream or milk to
moisten AR o walnntesized picee of butter.  Boil over a steady fire till
Tew drbps in witer becomes a soft ball, remove from five, then add a fenspoon-
ful of vanilla and a eup of crushed walnut meats, eveam briskly until the
grain becomen soft, then pour out upon a buttered phitter and cut in squares,
press walnut meats on each square. Mitdred N. Yauehzy.

.

WHITE TAFFY.
Two cups white sugar, 2 tablespoons vinegar, butter size of a walnut;
‘water enough to dissolve sugar, about 14 cup; 1 teaspoon ftlavoring. Boil
slowly without stirring. Mrs. Redfield,

LEMON CREAM DATES.
.~ “Remove the seeds from a pound of dates, then make the filling as fol-
lows: To 1 . of confectioner’s sugar add the juice of 1 large lemon; when
smooth, work in 1 cupful of nut meats. Form into balls and till the dates,
roll in eonfectioner’s sugar and serve,
Mrs. Redfield.

MOLASSES CANDY.

Two cups molasses, 1 cup sugar, 1 tablespoon vinegar, picce of butter
size of & hickory nut. Boil together until it will harden in water. Just
before taking from the fire add 1 teaspoon soda, stir well and turn into but-
tered pans, cvol and pull. Cut into small picces with shears.

" Mrs. Sutherland.

-,
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