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EOMATO BI SQUE .

2 can ﬁOI_n'soes
CAsTOANTILS suzar
1/4 ieasasocnrul soda
ekl i milic

giics enion

tab]:esn; f.:';'.:.’ull s flour

; EE{)O""'- 4. pepper
j / LQUD-Balier

“Seail Lne milk ®ith the onion, tnen
move Lite onion. CooXx rhe Lwre,0 with
sugar for fiiteen mihateec, ihen rub
a sleve, Tuicgen poith rulk ond
with the TIour ané bubier cooked
Ldn the soda 1.0 the tomavo

¥Mrg, VWetmore.

761299
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VEAL LOAF.

& 1bs. veal
- 1/3 1b: fat pork
through the grindsr, and add
¥ larze orackers, pwdered
rP“2 eggs beaten
(& ‘all togetaer, then add
o ~1 2 ocup butter
e i 3 cup water
AN u Season to taste. Bake twc hours.

ltiss Bryan.

SAIZON RAGOUT.

- Make a tiuick white sauce of one
ablespoonful butter and one cf flour,
‘with 111k, add a dash of onion,

- and parsley. MNix with briled
mon. Bake quickly in individual
hes with dry bread crumbs, grated
efe, and buuter over the tor.

Miss Felsinger.
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HASENPFLFFER.

For two rabbits: Clean rabbits
thoroughly and cut in pieces. Lay
these pieces in a croek and add

1l larze onion sliced
1 handful salt

Cover with vinegar and leave for
two or three davs. Then remove thin
skin from piecss of rabbit. Drop a
heanins tbsp. butter into a kettle and in
it fry a large onion sliced until the
onion is sliszhtly browned. In this
frv the pieces on both sides, requir-
ing about five mirmutes. Then add 3/
of the vinegar. Boil slowly for about
one iour.

To make the gravy: Take

1 heaping tbsp. butter

1 tablespoonful gr. sugar
Stir constantly till brown. Ad
2 tbap. flour

and let this nixture becniie as
brown as chocolate. Then add ihe re-—
maining vinegzar, stirring till smooth.

Serve with rabbit.

Miss Lotz.
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CORI A LA STUTHIRN.

To 1 can chonped corn adc
2 egegs slightly beaten
1 teaspoonful salt
1/8 teaspoonful pepper
1-1/2 tablespoonful melted butter
1l pt. scalded nmilk
Turn into a buttereé pudding disn
And bake in a slow oven till firm.

Hr. 0%¥ern

BOSTON BAKED BEANS.
a l1a
HET ENGLAND.

1 quart dry beans, picked over, and
goaxed over night. Drain off the water
then pat in colcd water withh half a

| teagnoonful of saleratus to parboil;
' % drain, and put in bean pot. Ard
' 1 tablespoonful nolasses
1 teaspounful salt
1/2 1b., mixed salt »Hork, scored, on
top of beans, Fill up witk boiling
stater an? bake six hours, adcing boil-—
ing wat:r as neecded till baked.

Hiss Sarle.

T e T T T Y,
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MUFFINS.

1l egg
4 tablcspoonfuls bhutter
1 cup milk
2 heapins tenamoontuis baxing npowder
1-1/2 or 2 cuns flour
1 tablesmoontul suzar
Bake in a hot oven.

Kiss Clacknor.

POP OVIRS.
1 cup pastry flour
“1/4 tcarpoonful salt

8 cup nilk
2 ogcs
- 1/2 teblespoonful melted buttez
. Udix the flour and salt and stir in
- tho nilk to make a pmocth batter.
 Acd the coggs beaten very 1ight and
~then the butter. Bake for half an
hour in a hot oven,

Miss Thnsford.
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FTHEOAT LLUFFINS.

1 cup sour nilk
1/2 teagnoonful soca (scant)
1 ogg, beaten into wilk
1 tablegpeconful lard
1 toaspooniul baking powder
1/4 teismoontul salt
our cnougl: to make the consio-
tency of crop cakes,.
Jave muffin pan well greased and
hots Drop battor into the pan and
bake about trenty nminutes,

ligs Undernill.
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WEST HIGH CGRZAM TVAFPLIS,

Matorials to make six waffles of
four helyings each:

I eggs

1/2 cup butter

1/2 pint croan

1/2 pint milkx

1" pint flour., sifted

1/2 ieaspoonful ralt

Method: FRub Lhe bukter to a erean
and adud the yolks of the magzs boaten
thoroughly and stir, Then z2ad the
eresm cor milk and flcur zlbeinztely,
a littlo of each at a time mixing =11
the wkile. The salt should b5 mized
wiih 1he flour by siftispge Lfler the
erean, nilk and flour haveo toen tho-
roughly mixod add tho whites cf the
egeges boaten stiff, To not stir in
the whites but ®eut¥ them in to insure
lightnoss,. Dake in vory hot 1lroms
£111 epack side is a rich brown. Serve
hot with buttor and maple AYTUPe

Neto: Trhis 1s an oxpensive receipt
but well repays 1f directlaons are

fcllmd.a
This is the reneipt usod for the

waffles on sale at Teet High Stand,
Mr, Carpenter,



ry of Rochester and Monroe County -
- Historic Monographs Collection

BOSTOH BRZWN BREAD.
New Tnzland Reeipe.

eups graham tlour sirted, then
ck siftinzs and nix.

indrag ne 1

eupn Mol 808

L cup raisins

beaspocnful s leratus dissolved

set milk with a teaspoonful of
will take the place of sour

Niss Sarle.
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GRAHAI! BREAD.

1 egg

2 tablespoonfuls molasses
1 tablespsonful lard

£ tableepoonfuls gugar

A pinch »f salt

2 cups wour nilk

2 teaspoonfuls sada

3 wheat flecur

8-1/2 cupa grsham flewr
Bake glowly. :

Bilgs 11111 iman.

IIUFFIES.,

1/4 oup buttar
4 cup sugar
1 og
3f k cup milk
£ cups flour
teaspoonfuls vexing powder
eam the butter; mdd sugar and
BEg well beaten; sift bakinzg powder
with flcur and add to first mixture,
Alterpating with milk.,
Bake 1n buttered tin gem pans for
twenty f£ive mimtos.

ur, F. E. Feeta
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SALLY LUNN,.

1 qt. flour

1 tablespoonful suzar

1 tenspoonful salt

3 teasnoonfuls baking nowler

?ll- pint milk
2 taalesﬁoonfulq butter
Oream susar anc butter together,
add beaten eggs, then flour with the
baking powder and salt sifted together,
Shoulcd make a stifr batter with a spoon.
Bake in zem tins.

Miss Sarle.

JONNY CAKE.

e cuns gour milk

1 /2 cup butter

3¢ teaanoonful sorla

1 egu

2/3 cup brovn sugar
1 teaspoonful nutneg
1 cup flour

2 cups corn 1eal
Bake one hour.

Mr, Fisher.
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- THOUSAND ISLAND CORN CAKSS,

2 ogps

1 ow sugar

1/2 aup buticr

l~1/2 AUpPs etrn Liogl

1~1/2 cups flcur

% mmall toaspocnfuls baking powder

1~1/2 eups swoot milk

Mix supger, ozgs and skcrtoning, thon
zﬂong-l, flour, powdor apnd tesppoacnful of
BEolts

Mr. Donnotte

THZAT PANCAKES,

o> qups whoat flour siftod with
1 tnaspoonful baking powdor

1 opz
1 tablospeonful hrowm sugar
idd swoot milk purfiociont tw £Trm
4 battor, and bako fn a hot griddles

Mr, Ialmom,.
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LAY BREAKFAST PANCAEES.

1 quart scur milk or butternilx

1 cup white flcur

1 oup graham flcur

1l cup oatflake

1 ,CuD buckwheat

1/2 cup yeawt fean

A littin salit
1{ix ai night, and add

. 1 teaspoonful sods in the morninz.

4ddd s 1ittle water if teo thicka

Ir. stowella.

OORN LTUSH.

. T™wo quarts ¢f Tolling water; one
tablespsontul of salt; into this stir
elowly, & little a2t @& time, one quart
of corn meal., Boil slow y ¢ne halr,
This. with plenty of rich, swoe; nilx,
makes a nice supper dish £or tho 1itt®
fulkss

For hreakfeet, cut the mah in inceh-
thiek slices anl fry in hot meat-
drippinge cr tutter.

~ For a dysprptic, dip th» clices in
flour andi fry in a butterod skillot
%111 & 1ight trown on Poth sidcde
WYB hcte

‘-’- lire 8 11.31:? .

£
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LEMJII PIE,

Line a pie tin with a crust made of:

1{4 eup butter

l/ll- cup wator

1 ocup flouw

- Sprinkle with salt, porforate with

fork, and bake erust first,

Filling:

Beat well —

A prated rind of one lomon and juioe

1l eup sugar

2 eggs (yclts)

1 large teaspoonful corn starch

Then add -

2 ceups bclling water

QJook in a steam cooker t111l clear,
and then put in the cruste

Whon cool, mare a meringe of whitos
of thp egzs wall beaten, with sugar
and lemen oxtract to tasto.

Mies Orennell,
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ROYAL ARCANUE APPLE PIE.

Line a deep pies plate with pastry.
Core, pare, and quarter some small,
good cooking epples. Put a row around
the edge of the plate and work toward
the center until the pastry is covered.
Mix with 1}/2 cup stgar, a rounding
tablespoonful of flour and a saltspoon
of cinnamon, and sprinkle over fruit,
then pour in sufficient rich, sweot
cream to cover, and bake in a moderate
oven till apples are tender.

Mr. Eiller.

BANBRERRY TARTS.

1 lemon, juice, and grated rind.
1 cup raisins chopped fine
1l cup sugar
5 dessertspoonfuls water
1 teaspoonful flour
Mix and allow to boil well. Cool.
Make small cases: of pie crust as
for turnovers. FPlace about & table—
gpoonful of filling in each.

This will make sixteen or eighteen.

Mr. Stowell.
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Ty

FRUIT CAKE.

=~ 2 small teacups butter
‘5 cups brown sugar
i 6 eggs, whites and yokes beatsn
!Bep&r&tely
- 1-1/2 1os. sepcded, raising
°° 1 1Ib. currents; washed and dried
B 1/2 1b, fize, ehoppua fine
B 1/2 pint molasues
ya: 1/2 cup sour nlik
> Stir the butter and sugar te a orean,
and add:
Nutmeg
2 tablespoonfuls ocinnamon
1l teaspoonful clovas
1/2 teaspoonful macs
. Add molasgses and soar pilk. Stir
well. Tut in voiks of eges, and
2 oups siftec. flomr, altoznataly
ﬁ.ﬁn- the whites of o¢gs.
CE i eEolve aad st 1a
/7 soEEphanful sodaa
» Lastly eiir in frmlt after havig
_moq with 1t ome tablesp.onful fliur.

Uiss Byrane.
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~ut together

TR : \-- Miss Milliman,
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cup sugar

blespoanfule hot water

cup flour

teaapoons baking powder
dessrtspocnful vinegar— last.
and flcura

m.' cﬁﬂn. '
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QUICK CAKE,

1/3 ow saft butter
1-1/3 cups drown sugar
2 ogzs
1/2 cwp milx
1~3 /4 sups flour
3 tcaspoonfuls baxing powdor
l/a boaspoonful ainnancn
1/2 toaspeanful nutmog
1/2 1be datos stomed and cut fino
35 or 40 minufos in modorato Cvon,

Miss Dunsfard.
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2 0z, chocblato

% oagm

1/2 oy milk

1" foagpconful vanilla

1/2 o1p buttor

1~1/2 oups powdorod mugar

< ing toasposnful baking pewdnr

1=z /I oups flour

Disstlvo ohoobtlato in f£ivy {ablospocn—
fuls of bolling wator. Boat tho buttor
10 a arozm, add gradually tho sugar, the
yoalks, tho milk, then tho moltod ohoo—
olato ard flour, Givo the wholo a vigor—
Ous bnating, DBeoat tho whitos to a stiff
froth, and stir thom sarofully intd the
mixture; add tro verilla end ba.lng pow-
dor,. Mix quickly and ldghtly, turn 1nto
g groesnd eoka pan and kakn in g moderate
ovon for farty filve mimahos,

Yiss YoumAs
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s 3%,% %5703

OHOCNLATE CAKL.

1{! oup kuttar
1 cup sugar
2 ogga, heaten togother
1/28 cup milk
1-3/4 ocups flour
2=1/2 tocaspoonfuls baking powder

Flavor with grated orange peel

Lake in two layers.

Frosting: Melt

2 squares of unsweetened chocolatse
and add

1/2 teaspoonful butter

1l/3 cup scalded croam.

Remove from the fire and stir in
confectionary sugar till of a consis—
teney to spread. VWglmut meats may be
added just before spreading.

Miss Caring.

FRUIT FILLING FCR CAKE.

To be prepared in Fall, as canned
fruit.

% lba. firm pears chopped

3 lbs. sugar

1l 1b. figs chopped

gook all very slowly and can liko
ordinary fruit.

Misse Wright.

]-- 761299
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GRANDMOTHER 'S TOUGHNUTS.

5 egges

1l cup sugar

i milk

1-1/3 teaspeonfuls salt

4 tablespeonfuls melted lard

3 tablespoenfuls baking powder
Flour te make very soft dough
Nutmeg or einnamon

Flavor with vanllla,

ORANDMOTHER'S CRULLERS.

1l egg
1l tablespoonful melted butter
1 tablospoonful suygar
Mix with flour very soft till
very thin.
Cut three inch squares, and slit
thres times, leaving a strip of uncut
dough at each end.

Miss Wetmore.
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V. i. €. CRULLERS.

2 eggs beaten creany

1 cup sugar

1 tablespoonful melted butter

1l level teaspoonful salt

1 level teaspoonful cinnamon

1 tablespononful melted bitter choco—

Mix well. Then add
1 cup sweet milk
3 cups flour sifted with
two teaspoonfuls baking powder
Roll out 1/4 inch thirk on a floured
board, cut and drop into smokingz hot fat
to cook a golden brown,
The success of meking these rests in
mixinz as soft as can be handled.

Yr, Silsby.
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EROWNIES,

1/2 cup butter

1l oup sugar

2 eggs

lfP_ cup flour

2 0zZ. melted checeolate

1/2 cup walnuts

anilia ¢

Salt

A little baking powder

Spread mixture out thin in flat
pans, and cut iIn strips while hot.
Lsat cocl before taking out of pan.

- Miss Orippen.

BREWN C60KIES.

2 cups brown sugar

1 < molagses

1-1/2 cupe bolling water
3 tablespoonfuls vinegar
2 tablespoonfuls soda

1 tablespoonful ginger
Salt and Mix soft.

Miss Templeton.
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GINGCER COOKIES,

cups nolassos
oup sugar
eup butter
eup bolling wator
tablecpoonful ginger
vinech of sait
8tir as thieck ae possiblo and zet it
away to ccol, Roll cut a half ineh in
thickness.

b b N

Mr,. Cecok,

GINGER CODKIES.

1 eup suzar

1 cup nolasses

1 eun lard

£ toaspoonfuls gingor

9 teaspoenfuls scda dissolved in
1 o ket wator

Flour onough t% mako stiff dough

Roll out, cut into cates and bako.

Miss Klein.
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*UT COOKIES,

1l egg - waite only
1l cup brown sugar
1 cup choppec nuts
_ Beat the wnite stiff, anu add slowly,
stirring constantly, the sugar and nuts.
Drop from a teaspoon into wuttered pans
and bake in a moderate oven.

CHOCOLATE TFOAM COOKIES.

4 eggs ~ whites only

1/2 1b. sugar

1/4 1b. chopped almonds

2 0z. coecoa

Vanilla

Beat egg very stiff and add sugar;

Heat #n a deuble boiler. Then add the
almends, o2cca, and venilla. Drop from a
teaspoon an buttered pan and let stand
for half hour. Bake in a mcderate oven.

Mr. Wile.
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LACE COOKIES.

2 cups rolled oats mixed with
2 tocaspoonfuls baking powder
1 teaspoonful melted butter
2 eggs, well beaten

1 cup sugar
Flavor with vanilla and add a little
Jocoanut.
Drop a very little at a time on a
flat pan.

Miss Wight.
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LARGUERITES .

2 egzs — whiteg

1/2 eup powdered suzar

1-1/2 cups nuts

Spread cn crackers and brewn in cvon.

¥iss Felsingor.

ROJK CAEES.,

1 lerge oup brewn suzar
2/3 cup butter
1-1/2 oups flomr
2 ezgs
1/ pound chopped walnuts
1/2 pound dates
1/2 pound raisins
1 teaspoenful cinnamon
1 teaspoonful cloves
1 teaspoonful soda dissolved in
lf# cup hot water
Mix all thoroughly, drop on buttered
tins one small teaspconful at a time,
bake as any other cookies.

Mr, Waugh.
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MY IMOTHER'S HERMITS.

3 cups brovm sngar
1 cup melted butter
Cream these and tnen add
2 eggr, well beaten
1 teaspoonful cinnamon
1/2 teaspoonful clcves
1/2 teaspoonful nutmeg
1l cup sweet milk in which :
1l/2 teaspoonful of soda has been
dissolved. 'Then stir in
4_3/2 cups flour
1 cup chopped raisins
1/2 cup currants
1/4 1b. shopped walmut meats
Figs-
Pates
Drop from a Fpoon on a greased pan,
and bake in a quick oven.

Mr. Brvan.
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FLUM PUBDING.

1b. raisins
1b, Engiish eurrants
lb . Hul,!t
lb. sugar
BEPE
tearpoontful cianamen
‘/@ teaapeorinl cloves
1 teaspoonful salt
1 nutoeg
8 cups flour . .

Chop suet end ra-sins. Mix.all
ingrediente ard acd cnovgh woter to
make a stiff lattoer. D»Dip pudding
eloth in boiling water and dredge with
flour. .Tie pudding in eloth and place
in boiling water. Boll for six hours,

o

ir. H. 8. Weet.

SRANBEREY SAUCE.

Look over Trult carefully discarding
all soft berries. ;i
four boiling water over the fruit,
and let it remain on thsy fire two min-—
utes. Drain off this water.
To 1 qt. fruit add
1 pt. boiling water
3/4 qt. suzar
Boil glowl;bwithont stirring t111
the fruit is soft.-

Mrg. Ellis.
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APPLI PORCUPINE.

1—1,.‘:2 cups sugar

1-1/2 cups water

6 apnles

Core and pare apples. Boil sugar
and waiter itiiree rniinutes. Siimer anples
in this evrus unill teonder, iurn anples
often ¢ “=3» Lhoo wndle. Sel apples
30 & puattoca baxkin nress 1nio
ghen b_=ochod ard sircedded 21nonds.
Bredce vwi.n pordered sugar. 2ani set in
oven 2 -Srowil. Serve hot or cold
Wwith hippea creamn.

Mr. Fultz.

ORANGE PUDDING.

2 orances sliced and sprinkled with
sugar. Yecai 1 pint pilk anl stir in
yolks of two eges, 1/2 22p eugar, 1e88
fihan 12 cup fionr, a-d Jjust trirg to
@ boil. When cool. Hoaxr ovor 3liced
oranges, Dest Tlllues ST B7ES, a0l a
1ittle sugar and spread 1lightly over
‘top of pudding.

T

liiss Clackners
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ORANGE PUDDING,

2/3 sup orange juice

1/3 cup water

1 oup suzar

L egg

1 level tablespnoonful cornstarch
A pinch of salt

2/3 ocup milk

Mix the cornstarch, salt, and 2/3 oun suge
dlssolve in orange juice and water, and
boil in a double bhoiler till thizk; beat
white of egz and whip into the mixture.
Set aside to cool.

Sauoe: Boil the nllk, into which %he
vellow of the egz and 1/3 cup of sugar
have been beaten, for four minutes., Add
a drop of vanilla. Serve very cold.

Hisas McMahon.

FIG PUDDING.

1/u 1b., figs chopped and steaned
Soak 1. tablespoonful gelatine 1n
enough nilk to cover.
1/4 cup pulverized sugeTr
¥hin 1 pint crean.
Mix ail together and put in a nould,

Miss Felsinger.
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FRUIT FLUFTF.
Soft custar’:

1 ogg - volk

1 tensnoconful cornstareh

1 cup milk

1/2 teaspoonful vanilla
Jeat to a stiff froth:

1l egz — white

1/2 eup sugar

1 apnle or peach grated

1 tablespoonful chopped walnuts
Pour custard over the white fruit

and serve ice cold.

Miss Wells.

PEACH PUDDING.

Drain the Julce from a can of peaches,
an:. put juice in the ice chest.

Fill a pbuttered pudding dish with
peaches and cover with a rich biscult
erust, Bake until crust 1s a delicate
brown.

Serve with fruit juice as a sauce.

ir. Ford.

sl i peoai At
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PRUWE COMPOTE,

3/4 1bs. Prench prunes
Cover then with cold water and cook
g80ft;: reove plts and cut into siall
pieces, Recnlace on stove with
3[4 1bs, sugar and cook till thick,
Thorouziily cool mixture and after—
wards beat 1t into the whites of
3 egzs, beaten to a stiff froth.
1/2 teaspoonful vanilla
Place in a nudcding dish and bake
2C mimites. Put away to cool and just
before servingz wmhin 1/2 »nint of crean
and pour over the cozmipote,
Serve witha dressing of ameet creai
flavored 7ith vanilla,

Mra., Vetuore.
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RED RASPBERRY SHERBRET,

¥or 2 gt, freezer,
- Beald freezer and attacihments Just
‘before usingz,

1 gt. stewed rod raspberriles,
gueetened to taste, carefully mashed
throush a fine strainer to reuove all
‘geeds; acd

1 »t, Jater to the julce and »udn
already nrenarad,

1 lemon — julce

1/2 cur suzar

ftlxr thorouzhly and freeze to such
‘a eonsiituency timt 1t cer gtill be
atirred witll & Deavre spoorn. Then add

2 epss — whites beatcn 3%tiff

2 tablessnocns counfaeciionsey suzar

Stir suooth, and pack to aiand for
an how:.

In prenaring tie lce for freezing
erush very filne, and make pronortions
of salt and ice, one to four,

Mr, Slas,



Central Library of Rochester and Monroe County -
Historic Monographs Collection

GORN SALAD PICKLES.

12 ears corn
1 small head cabbage
1 larze bunch celery
2 red penpers, seeded
4 onions
1/4 1b. rusterd
3 pt. vinegar
1 tablespoonful tumerick
1 tablespoonful flour
Cut corn off cob, and cook till soft.
Chop cabbage; let it 1lie in salt water
while chopping onions, celery and pepper
ine; put 2 cups vinegar, and sugar to
iaste, on the stove to boil. Blend
rmustard, tumerick and flour with cold
water and stir into the vinegar. Cook
gltogether till quite soft.

Miss Wright.

CAB3AGE SALAD.

1l ezz :

2 teaspoonfuls rustard

1 teaspoonful salt

1/3 cup sugar

1/2 cup vinegar

1/2 cup sweet cream

Let vinegar and piece of bqtter_the

size of a walnut core to a boil, then
stir in otaer ingredients arter beating
then well, Boil till thick. Slice
eabbage and nix with dressing.

liiss See.
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FOLAINT GG DTS,

CREAMED AYRTERS,

1 tablespneriul butter
1 tabnlesprenful flour
Rub togethor and add slcwly
1/ pint rick milk
Ldad
1 doznn oysters, and cook until
tho oycters are thorougrly scalded,
cr until tho osdros ecurl uD,
Sorva wen ftoast,

Miss Allls,
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TV0 CHAFING DISH RECEIPTS.

CHICXEN CRCQUETTES.

cups minced chicken
cup brear ecruibs
ezse

Roll the chickena, bread crumbs,
eggs, and seasoning, with enough melted
butter to moisten, into pear—shaped
balls. Dlp into beaten eggs and bread
crumbs, put into chafing dish and fry
until a zolden brown, Use blazer onlv.

[ R RN

TOMATCES AND MUSHRCOMS.

1 pint cooked touatoes
1/2 »int mushroomns
1 tablespoonful bread crumbs
1 tablespoonful butter
Pepper &nd salt.
Heat in chafing dish until rushrooms
are coocked, then serve on buttered toast.

Miss Robaris.
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OLIVE CHEESE SANDWICHES.

To one small cake of Philadelphia
erean cheese add a handful of walmut
meats chopped fine. Iix thoroughly.

If 1t doesn't spread smoothly add a
little sweet cream. Spread on the bral
and then lay on three or four slices of
stuffed olives. Place the other slice
of bread on it and press together well.

Miss OGtis.

T0O PHREPARE FRNGS LEGS.

Take the frog by the hind legs in
the left hand, lav on a board or a log,
and with a sharp knife sever the body
from the legs.

The skin will then slip back over
the legs to the ankle joint where the
legs should be cut again.

¥rv in a well buttered chafing dish
and scason to taste.

Hr. R. E. Holues.
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FEENOT (REANS.

... Take as much grarulated eucsT as you
1ike — pour on boiling weier puff.cient
to melt 1t niesly — @tir until ali 1s
thor-ugaly dissolved — the inctunt toeat
i1t begino to boil, drep in a very little
ereen of tartar — the mixturs gnsuid be
stizred no longer. Let it boil nabil
¥ou ¢sn roll a 1little ball of it bpeilwsen
your fingore., A good way of trylag 1t,
is by chiiling your middle fiager in
water snd putiing it into tho boiling
mixture; a nice bit of it will stay on
yvar finger end if upon putting it egain
ints tha water a bLall is formed, the
candy is boiled enotgh.

ool i% by puttiry; in a pan of water,
er emt of doors. Wien cold enough eso
you cen put yoar finger it~ ths boitom of
the d4ish, put in the vanilia, asod stir
with a candy stick until 1t {urns to
Bugar sZain.

Their Toll on a board — put into balls
and all d'ffersnt shapes — place a
welmie mwaat on each plece. Grate choe—
olate end mix in parst of it. Iip somo
and have chocclateo-arcams,

uiss F. Paget.
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FUD3L.

To mAke good fudge reaquires patience.
Patience is the first essential. Add to
it two pounds of lignht brown sugar, half
2 cake of Daker'a chocolate, and a cup
full of cream or milk, or water, It does
not nake :mch difference, It is easilvy
balanced by the amount of butter used,

Put the sugar and chocolate and liquid
into a saucepan. Boil until a spoonful
dropped in water will make a soft ball.
The second tnat vou ean hold a soft ball
of the paste betweon vour fingers take
the saucepan from the stove and put it in
cold water. Read a short storv. Then
add vanilla and butter. The size of a
walnut will do for the tutter if vou used
eream: the size of a couple of eggs if
vou used water,

Be verv patient, Wait t11l the candy
is nearly cold,

Then whip it until vour arm aches 80
that vou cannot 1ift your beater agaln.

Now pour the fudge on a buttered platter

If vou had enough patience, vou will
have to make more candy next dav.

H, E, Curtiss.
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In burying cat~ rllow 1/2 1, ¢
person in roast meat, and

Broiled 1/3 1b. meat,

For poultry 1 lb,.

28 1bs soup bone will make sufficient
stack for 100 pooplo,

1l pgal. soup will sorve 22 ~ for a
dinner

Tkern are aboui 200 eyaters (stand-
ard) to the gallen,

- 1 1bs of coffeoe nakes L& cups, fer
which use 3 pts. of croam and 2 1bs. loaf
sugar allewing 2 lumps to a cup.

For chceqlate for 5 gals:

1-1/2 1bs, ohccolate

21 1bs, ougar

3 tablespoonfuls corn staroh

Tissclve the sugar and chocolate 1n
1 gal., water, Cook in double boiler for
3 hours — then add dissclved ocrn starch
and 3-1/2 gals, hot milk.

Mrs, Hotchkin,
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