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TOMATO BISQUE.

1/2 con tonacoes
8- tca*£b1Stti*uj.R sugar
1/4 LecLe oocTifal socla

1 siios or .ion
4 -Lablr̂ -'x c-.jr'ais f].our
1 tfeci'o.\'JixC.-1..- ^Et2. ij
1/9 Loaepcer'.1fa.'J. pepper
1/2 epp D l i te r

SeaLi Vne i-t'.lk. Fi th the onion, ther.
reiuove t'r.e onion. 0oo"< rhe tojr£>o v/ith

i the suga:f lor fjl'teen nibutec. "LLen rut
K ti''J*o a. sievea TniOKen DOlh ni IJn 0.1 id.

fconat- witii the fZour and butxer coofc.onat- witii the fZour and butxer
together, Add the soda uo the toiaato
and combine the ta.ro f ix tures .

aJUJi BISQUE.

1 doz. elans.
2 oupg boiling irater.
1 Qua.tt BV'cet nilK:
2 crackers rolled fine

i Wetnore.

761299
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VEAL LOAF.

3 plbs. veal
1/3 lb. fat pork

Rub through the grinder, and add
7 lar;r<3 crackers, pwdered
2 ecgc beaten

Mix all togetiier, then add
1/2 cup butter
1/2 cup water

Season to t a s t e - Bake tire hours.

Hiss Bryan.

SALUCN RAGOUT.

Make a tliick irhite sauce of one
tablespoonful butter and one cf flour,
thin rith iiilk, add a do.n/i of onion,
mace and parsley. Mix 7<rith b':iJed
salmon. Bake quickly in individual
dishes vritli dry bread crumbs, grated
cheese, and buuter over the top.

Ohicken nay be prepared in the
saae way.

Hiss Felsinger,
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HASENPFEJTER.

For two rabbits: Clean rabbits
thoroughly and out in pieces. Lay
these pieces in a crock and add

1 large onion sliced
1 handful salt

Cover with vinegar and leave for
two or three days. Then remove thin
skin from pieces of rabbit. Drop a
heaping tbsp. butter into a kettle and in
it fry a large onion sliced until the
onion is slightly brownod. In this
fry the pieces on both sides, requir-
ing about five minutes- Then add 3/if-
of the vinegar. Boil slovfly for about
one hour.

To make the gravy: Take
1 heaping tbsp» butter
1 tablespoonful gr. sugar

Stir constantly t i l l brown. A-Id
2 tbsp. flour
and let this nixture beco::;e as

brown as chocolate» Then add the re-
maining vinegar, stirring till smooth.

Serve with rabbit.

Miss Lota.
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COR]T A LA S

To 1 can chopped oorn add
2 egga slightly beaten
I teaapoonful salt
1/8 teaspoonjful pepper
1-1/2 tablespoonful melted butter
1 pt. scalded nilk

Turn into a butterse pudding dish
and bake in a Blcra oven till firm.

Mr. Ol£

BOSTON BAKED BE AITS.

a l a

HE!7 ENGLAND.

1 quart dry be*?Ji0, picked over, and
soalcod over night. Drain off the water
then put in cold ?'ater with half a
teaspoonful of saleratus to parboil;
drain, and put in bean pot. Add

1 tablespoonful molasses
1 toaspoonful salt
1/2 1b. mixed aalt r>ork, scored, on

top of beano. Fill up with boiling
water and bake six hours, adding boil-
ing vat )T ria neai.e& till baked-

Sarle.
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MUFFINS.

1 egg
4 tablospooniuls buttax
1 cup ailk
8 heaping fce^fOooftfulfc baiting powder
1-1/^ or .-3 oupa flour
1 fat)lospoomul sugar
aleo in a hot oven*

Miss Olacloior.

POP OTTERS.

1 tcup p-istiv flour
1/4 tcarvpoonful salt
7/8 cup railK

1/2 tablsopoonful nelted butter
Mix the flour and salt and stir in

tho nilk to nake a amocth bnttor.
A'.d the o^gs beaten very light and
then the but tor. Bale© for half an
hour in a iiot oven.

Hisa Dunaford.
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"I-UAT MUFFINS.

1 ,cup sour milK
1/2 teaar>oonful soda (scant)
1 ogg, ben/ten into iv.ilk
1 tableopoonfal lard
1^toaspoonfUl baking powder
1/4 tGTsr)oontval oalt
Flour onougl; to naKe the consis-

tency of drop cakes«
3avo mufTin pan noil groaned and

hot* Prop battor into the pan and
bake about twenty minutes*

Liics Under hill.
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TEST HIGH GH3AM TAFFIES.

Materials to raafco six waffles of
four helpings Bach:

**• eggs
1/2 cup "butter
1/2 pint oroaja
1/2 pint milt
l'p.int flour, sifted.
1/2 teaspoor.ful calt

Hetliod: Rub the butter to a oreajn
and aad the yiilts sf the oggs boaten
thoroughly and s t i r 3 Then dAd the
oreaffl cr mili: and flour yltoatxakely,
a l i t t l o of each at a tlno mjjclng &X1
tbe wtllee The salt should t^ ad_rod
with the flour ty altling* j;jri,er the
ere ad, n i l t and flour havo toon tho-
roughly mJjcod aid tho whites of the
eggs boat en stiff*, ro not st ir in
tho whites but Boutu them in to insure
lightness. Ba&e in very hot irons
t i l l each side is a rioh brown. Serve
hot with but tor and marie syrup 0

Ncto: This is an expensive rooeipt
but well repays if directions are
followed.

Ihis is the receipt usod for the
waffles on sale at ^est High Stands

Mr« Carpenter.
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B0ST01I BROV?iH BREAfi.
Nei7 •Rn;iland Rec ipe .

3 cupn graham flour Rifted, then
pour back siftinsn and nix,

1 cup ] ndn an ne 1
1/•'•• cup inol; nsrn
1 cup ra i s ins
1 teaapoontul s leratu.s dissolved

in hot tTatoi-
1 teaspoonful salt
Sour EtUJc ei)ough to nake batter

not to ntiff.
Put in Kettle and steam six hours.

( Sweet miIK uith a teaspoonful of
vlnefc*" i1 will take the place of sour
milk.)

Hiss Sarle,
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ORAHAlt BREAD.

2 tableopoonfuls rao lasses
1 tablespoonfui lard
£ tabieepoonfuls sugar
A pinch «sf sa l t
2 cupa «pur nilfc
£ teaspoonfula sada
1 oî p wheat flcur
£-1/2 cups grsOiam fl«xr

Bai.e clcwly.

liias l

I.'UFFIffB.

l3Utt*5T
I/if cup sugar
l.ogg
3 / ^ cup milk
£ cups flour
3 tQaspoonfals "bazing powder

Oreeja the "butteor; add eugar anl
sgg woll beaten; s i f t baking powder
with flcur and add to f i r s t mixture,
a l ternat ing Trith m±XK*

Bake in buttered t i n gem pans for
twenty five mimitos*

Hr« P# E. Feet-
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SALLY LUNN.

1 qt. flour
1 tablespoonful sugar
1 tctspoonful salt
3 teaspoonfuls baking powder
2 egfifi
l-l/'f- pint jallX
2 tablespoonfuls but ter

Oreara sugar and but te r together ,
adrt beaten eggs, then flour vrith the
baking powder anrl sa l t s i f ted together.
Should make a s t i f f ba t te r with a spoon.
Eake in ^en t i n s .

Miss Sarle .

JOHNY CAiCE.

2 cups sour milk
1/2 cup but t er
l' teaapoonful scla
1 .eg£
2/3 cup broun sugar
1 teaspoonful nutneg
1 cup flour
2 cups corn neal

Bake one hour.

Mr. Fisher,
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THOUSAltn ISLAI£D CORK CAJG8.

2. Oggs
1 CTJ£) SUgar
1/2 flta? b u t t e r
Is-ZLJZ rtigps corn noa l
1,-ZLJZ cups f l cu r
5 smal l toaspoenfuis ba l i ng powder
1^-1/2. am?s s¥oot m i s .

Mix s u g a r , oggs nud. stcorboning, thon
al . , f l o u r , powder ajid taaspocnful of

en.lt*
Mr* Dorxott*

PA1IOAJKBS,

E cvuqps Tj^at flour siftod with.
1 toaspociiful tailing pemrdor

ap \sr<.xm
Add Bwopt rnlLt HTttffloIooat to

t a t t o r , and fcafco i» a hot

Mr*
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HAY BREAKFAST TAUOAKES.

1 qua r t BOUT mil* or butternilfc
1 cup will to f3cur
1 oup graham f i cu r
1 cup oatflafeo
1 cup buckwheat
1,2 cux> yea#it fcajn
A 3j.tti.o s a l t

llix a t n igh t , rjid add
1 teaspt'C-nfui soda in tho Burning.

Add a l i t t l o water i f too th ick ,

m% Btcwell,

OOR1T LrU2H.

q u a r t s cf t o i l i n g watar; on©
tabloepoocful cf salt; into this stir
slowly, a l i t t l o at a t-rme, one quart
of corn meal. Boil slowly c.ne 'aoî r.
This, with plenty of rich., evroei nULK,
naKes a nice suppler dleh f.rr tho t

For ?jreai.f*a.et, cut the mall in inch
thicX B1.1O€»B a n i ' f l T in hot me>at-
d r ipp ings OT 7'uttecp.

For a dysp.-ptic, dip th> djoes in
flour and fry in a "buttered sK.illot
t i l l a light to-OTrn on "both id

net.

llr

Central Library of Rochester and Monroe County ·  
Historic Monographs Collection 

 



LEMOIT PIE.

ie a pie t in with a crust mado of:
l/l\- cup butter
1/4- cup wator
1 cup flour

Sprinkle with, s a l t , perforate Tith
for t , and bate crust f i r s t .

Filling:
Boat well ~
A grated rind nf one lomon and juice
1 cup sugar
2 eggs (yolts )
1 largo toaspoonful corn starch

Then add ~
2 cups bciling water

Oooi in a steam cooler t i l l clear,
and then put in the crust*

TThon cool, mate a meringe »f whitos
of the eggs well bo at on, with sugar
and loaacn extract to taste,

Miss Orennell,
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ROYAL AHCANUli APPLE PIE.

Line a deep pi© plate with pastry.
Core, pare, and. quarter sone small,
good cooking apples. Put a row around
the edge of the plate and i;ork toward
the center until the pastry is covered.
Mix with l/2 cup srkgar, a rounding
tablespoonful of flour and a saltspoon
of cinnamon, and sprinkle over fruit,
then pour in sufficient rich, sweet
cream to cover, and bake in a moderate
oven till apples are tender.

Mr. Killer.

BANB3RRY TARTS.

1 lemon, juice, and grated rind.
1 cup raisins chopped fine
1 cup sugar
?. dessertspoonfuls water
1 teaspoonful flour

Mix and allow to boil well. Cool.
Make small canes of pie crust as

for turnovers. Place about a table-
apoonful of filling in each.

This Trill nake sixteen or eighteen.

Mr. Stowell.
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FRUIT OAKS.

?J snail teacups but tar
5 cups lor own sugar
6 eg^s, whites and yokes "beaten

separately
1-1/2 IDS. seodeA raisins
1 1B. currruts; washed and dried
1/2 lb. fige, choxrpoci fine
1/2 pint ao.l3.saes
1/2 cup sour nlJi

Stir the butter and sugar tc a orean,
and add:

Hutneg
2 tablespconfuls oinnanon
1 teaspoonfu.1 olovos
l/2 toaspoonful ma09

Add noLaiiScvj and &oa:v rrUt. Stir
T7911, Tv.t in ~r,.,IXs of"eggs, and

2 cups s i f t td flr/or,
with the T/hit̂ .̂  cf brgs,

Pise jive aid ex?.:1.' la

y et ir .iji fi"iit aft or havi-^g
with i t onte tablesp.onfuJ. fl'.air.

Hiss Byran.
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PRUII CAKK

3 cu^s su^ar
1 cup "butter
ir-XJ?, cups croaLi
1 cu? milk
4 CUPS flOHjT
1 teacpoonful soda
Spices to taste
Citron
Raisins
Currants

irill Liake tiro ioaves.

Ml88 Mun8OiL

BLACKBEHRT JAM CAKE.

1-1/4 cups su^ar
1/2 cup butter

4 ezz&
4 taTD?.eerpjor.rulo sour miIX
1 s:."̂ ."11 ta\lc<*rx5onful eada
2 CIDC floi.r
1 ter.Bpoonx'L'l cinnauon
A l i t t j e nut.rja^
1 cap jaLi - l a s t .

Bake In layers' and ^ut together
with, white fro&tlnz.

Miss Milliaan.
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3 ems
?./3 cup sugar
4 tableopoonfuls hot -water
1 oup flour
£ teaspoons "baking povrdnr
1 desei^spocnful vinegar- l a s t .

Salt and flcur*

2Ir# Coon*

OAKS*'-

S oggs

1 etjp flour
1 teanpoonfuJL "baXiiig poTrcler
l/'s oup "boiling Trater- last
I teaflroonful vanil la

JEr, Stumer
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QUICK CAKE.

V^ ,CU2 Ba^ t butter
1—1/5 cups I32ro?m eugar
2 oggs
1/?. cup ELLUC

3 tcaspoonfula "baJd-213 powlor
1/2 ijoaspoonful ftlnnanrai
1/2 tofctspoonful nutinog
1/2 lt>. datos stoned and cut fino
a&JQ 55 cxr ifO mln.ut.O0 in n&dorato tvon,

Miss
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CAKE.

2 oz, chocolate
^ oggs
l / a CID ni ix
1 toaspconful vani l la
1/2 cup but tor
1—1/2 oups powdarod. sugar
1 toajplcg toasi>ocnful
1—5A OUIB flour

BissKlvo ahr^alato in flv^ tablospocn-
fuls Of ~bcJ.T1.ng -Erator, Coat t to "buttor
to R (xroajs, add ^actually tho sugar,
ye lks , tbo roi l i , tlion t io moltod
olato sxid f lour, GIvo t lo WIITLLO a
cua "boatings Boat tfco wtdtos to a s t i f f
frotli , and s t i r tlican ^arofully into t£o
mixturoj add tlx> vanil la and ftai-Lng pow
dor. Mix quirjJOy and'Uglrtlj ' , turn into
a gro-aso/i catonk..j?an and TtaJsn in a nGdprato

foa? forty fivo islnudvos.

Miss Young,
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CHOCOLATE CAKl!.

1/4 cup butter
1 cup sugar
2 oggs,- beaten togother
1/2 cup nllk
I-3/4 cups flour
2-1/2 toaspoonfuls baking ponder

Flavor with grated orange peel
Cake in two layers.
Frosting: Melt
2 squares of unsweetened ohocolato

and add
1/2 teaspooni'ul butter
1/3 cup scalded croam.

Ii^move fron the fire and stir in
confnctionary sugar till of a consis-
tency to spread. \7a.lnut meats may be
added ;Just before spreading.

MiSB Oaring.

FRUIT FILLING FCR CAKE.

To be prepared in Fall, as canned
fruit.

3 lbs. firm pears chopped
3 lbs. sugar
1 lb. figs chopped

Cook all very slowly and can liko
ordinary fruit.

Miss Wright.

m 7G12lJD
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GRANDMOTHER'S DOUGHNUTS.

5 eggs
1 cup erugar
I cup mills:
1-1/3 teaspoonfuls salt
4 tablespeonfuls melted lard
3 tablespoenfuls bakir*g powdor
Flour t<j maXe very soft dough
Nutmeg or cinnamon

Flavor with vanilla.

GRANDMOTHER'S CRULLERS.

1 egg
1 tablespoonful melted butter
1 tablospoonful sugar

Mix tfitfc flour very soft till
very thin.

Cut three inch squares, and slit
three times, leaving a strip of uncut
dough at each en4.

Miss Wetmoro,
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V. 1,1. C. CRULLERS.

I eggs beaten creany
1 cup sugar
1 tablespoonful melted butter
1 level teaspoonful salt
1 level teaspoonful cinnanon
1 tablespoonful nelted bitter choco-

late.
Mix well. Then add
1 cup sweet milk
3 cups flour sifted with
two teaspoonfuls baking powder

Roll out 1/4 inch thi^k on a floured
board, cut and drop into anoking hot fat
to cook a golden brov.rn.

The success of making these rests in
mixing as soft as can be handled.

IIP. Silsby.
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BROWNIES.

1/2 oup butter
1 oup sugar
2 eggs
1/2 cup flour
2 oz. molted chocolate
1/2 cup walnuts
Vanilla
Salt
A little baiting powder
Spread mixture out thin in flat

pans, and cut in strips while hot.
l cool before taking out of pan*

Miss Orippen,

BROWN CSOKIES.

2 cups brown sugar
1 cup molasses
1-1/2 cups boiling water
3 table spoonfuls vinegar
2 tablespoonfuls soda
1 tablespoonful ginger

Salt and Mix soft.

Miss Templeton,
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GlittJER COOKIES,

2 cups nolas8os
1 01335 sugar
1 cup but tor
1 cup "boilijig wator
1 tablonpoonful ginger
A pinch of sa l t

fJtir as tfciofc as possible* and sot i t
away to cool. Roll out a half inch in
thickness.

Mr. Ocok,

ailIG3R COOKIES.

1 ©up g
1 cup xnolasses
1 cup. lard
2 toaspaanfuls gin^or
2 toaspooniuls scda dissolvod in
1 cup h^t wator

Flour enough tft naî o s t i f f dough
Roll out, cut 3-nto oalios and bate.

Miss Kloin.
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TUT COOKIES.

1 eg^ - vmite only
1 cup brovm sugar
1 cup chopped, nuts

Beat the vmite stiff, ana add slowly,
stirring constantly, the su^ar and nuts.
Drop from a teaspoon into buttered pane
and "bake in a moderate ove-n.

CHOCOLATE FOAM COOKIES.

4 eggs • whites only
1/2 11). sugar
1/4 11). chopped alnonds
2 oz. cocoa
Vanilla

Beat egg very stiff and ac>d sugar;
Heat in a double "boiler. Then add the
alincnds, oscca, and vtaiilla. Drop from I
teaspoon an buttered pan and let stand
for half hour. 3a_<e in a moderate oven.

Mr. Wile.
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LACE COOKIES.

2 craps rolled oats nixed with
2 teaspoonfuls baking powdor
1 teaspoonful melted butter
2 eggs, well beaten
1 cup sugar

Flavor with vanilla and add a little
Oocoanut.

Crop a very little at a time on a
flat pan.

Miss Wight
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MA3KJU2RITSS.

2 egga - whites
1/2 cup powdered susar
1-1/2 oups nuts

Spread en araefcers and brown in cvon.

Kiss Felslngor.

"R01K CAEES.

1 large sup br«?m eu^ar
2/3 cup butter
1-1/2 oups flour
2 eggs
1/2 pound chopped walnuts
1A2 pound dates
1/2 pound raisins
1 teaspoonful cinnamon
1 tsaspoenful cloves
1 teaspoonful soda dissolved in
I/1*- cup hot water

ilix all thoroughly, drop on buttered
tins one small tcasrpc-enful at a time,
bake as any other oookies.

Mr. Waugh.
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MY iroISSR'S HERMITS.

3 3ups brown sugar
1 cup melted, but tar

Cream these and tuen add
2 eggs., Well beaten
1 teaspoonful cinnamon
l/2 teaspoonful cloves
1/2 tea-spoonful nutmeg
1 cup sweet railfc in which
1/2 teaspoonful of soda has been

dissolved. rlThen stir in
H-l/2 cups flour
1 cup chopped raisins
1/2 cup currant 3 . . .. . .
l/if 1b. chopped iraiiiut meats
Figa.

Erop from a Rpoon on a greased pan,
and bake in a quick oven.

Mr. Bryan*
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FLUli PU3DIK0.

1 lb . raisins .
1 lb . EngXiaii currants
1 lb . suet
1 l b - augaar
4 efege
1 ieatTJOonful cinnamon
/2 teaapoonftil &lov«s

l toaspoonful aalt
1 rrutDeg
8 cvoe flour

Chop puet 2:td. ra.\£ing. lii
dieiits fXT>d aoi enough water to
a B"ti£f l>att'ir* Dip pudding'

cloth In boi.Lixtg water and dxedgc with
flour. Tie pu.ciitng in cloth, and place
in boiling wat^x.' Bo.ll for six hours.

UT* H.' S. ¥eet.

Loolc over fruit carefully discarding
all Boft berraes.

?our boiling water o 'er the fruit,
and let it remain on thrj fire two min-
utes. Drain off this water.

To 1 qt.' fruit add
1 pt. boiling viater
3/4 qt. sucar

Boil slowly without stirring till
the fruit is soft.

Mrs. Ellis.
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APPLH PORCUPINE.

I -1 /2 cups sugar
1-1/ 2 cups water
6 apple3

Core and pare apples . Boil si\2ar
and naiei t l iree r i inutes . Singer apples
in t l i ia g y m : u n t i l tender, turn ?ppies
of tor, to Ksap >̂IOL: V7ncle« Set apples
in & Duftcr'ori t^XJng distij press into
then bl"-L^-hcc J-L :•. &lu-eddccl en.vroa.i3.
r r c : c o w i J i po\7;5,ered. su^ar. ar>:i sot in
oven to "r:ov/n. Serve hot or cold
witli whipped creau.

ICC. FultZ.

ORANGE PUDDING.

2 oranges slicocl ancl sprinklerl with
sugar. Moat 1 pint rjilk anl ocir in
yolKB of two eggs, 1/2 sip tugar, less
than 1/2 cui) fiiorj": a'd jyst t^j.r£ to
a boil. When OOO.L: TJOOI c o r 3lics4
orarges Be?.t Faroes -f e^frs, -̂ dc: a
l i t t l e 8-oear and spread lightly over
top of pudding.

Hiss Clackncr,
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ORANGE PUDDING.

2/3 oup orange juice
1/3 cup water
1 cup sugar

1 level tablenpoonful oornstarch
A T)lnch of Bait
2/3 cup mil*.

Mix the oorristarch, salt, and 2/3 cup sugr
dissolve In orange juice and r/ater, and
boil in a double boiler till thioK; beat
7/hite of egg and whip into the mixture.
Set aside to cool.

Sauoe: Boil the nilK, into which the
yellow of the egz ^nd 1/3 cup of sugar
have been beaten, for four minutes. Add
a drop of vanilla. Serve very cold.

Mi«8 McJlahon.

PIG PUDPINO,

l/f lb. figs chopped and steaned
SoaK 1 tablenpoonful gelatine in

enough miIK to cover.
1/H- oup pulverized nug*.r

Whip 1 pint creari.
Mix all together and put in a nould.

Miss Felsinger.
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FRUIT FLUFF.

Soft custar-;:

gg yolX
1 teaspoonful cornstarch
1 cup milk
1/2 teaspoonful vanilla

Beat to a stiff froth:
1 eg2 - white
1/2 cup sugar
1 apple or peach grated
1 tablespoonful chopped walnuts

Pour custard over the white fruit
and. serve ice cold.

Hiss Wells,

PEACH PUDDING.

Drain the Juice from a can of peaches,
an'", put Juice in the ice chest.

Fill a buttered pudding dish with
peaches and cover with a rich biscuit
crust. Bake until crust is a delicate
brovm..

Serve with fruit juice as a sauce.

llr. Ford.
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PRUNE COMPOTE.

3/4 l b s . French prunes
Cover then 7/itli co ld crater and cook

s o f t ; remove p i t s and cut in to s:.:all
p i e c e s . Replace on stove with

•3/4 l b s . sugar and coolc t i l l thick.
Biorou^lily cool mixture and a f t e r -

Tzards "beat i t into tiie unites of
3 eggs, beaten to a stiff froth.
1/2 teaspoonful vanilla

Place in a pudding disli and balce
2f r.:inuteo. Put array to cool and just
before serving ^iiip 1/2 pint of creaia
and pour over the conpote.

Serve T7itlia dressing of svreet creaa
flavored vritli vanilla.

Mrs. Fetuore.

Central Library of Rochester and Monroe County ·  
Historic Monographs Collection 

 



RED RASPBERRY SHERBET.

For 2 q t . f r eeze r .
Scald f reezer and attachments lus t

"before u s i n g .
1 q.tr shewed r:>d raspber r ies ,

Bfffeetened to t a s t e , careful ly availed
through a f ine s t r a ine r to remove a l l
seeds ; add

1 p t , -7ater to the ju ice and 'nilbp
a l ready preparsd.

1 lenon - ju i ce
1/2 cup sugar

S t i r thoroughly and freeze to such
a constituency that i t car. s t i l l be
stirred Trith a heavp 9T)oon0 Then add

2 e^c's " whites beater'. 3*iff
2 tablespoons confsotionsry gu£;ar

Stir siaoott., and paclv to stand for
an hour.

In preparing the ice for freezing
crusii very fine, and raako prcrportiona
of salt and ice, one to four.

Central Library of Rochester and Monroe County ·  
Historic Monographs Collection 

 



CORN SALAD PICKLES.

12 ears corn
1 snail head cabbage
1 large bunch c-elery
2 red peppers, seeded
4 onions
l/4 1b. mustard
3 pt. vinegar
1 tablespoonful tunerick
1 tablespoonful flour

Cut corn off cob, and cook till soft.
Chop cabbage; let it lie in salt v?ater
while chopping onions, celery and pepper
fine; put 2 cups vinegar, and sugar to
taste, on the stove to boil. Blend
mustard, tynerick and flour with cold
water and stir into the vinegar. Cook
altogether till quite soft.

Miss Y/right.

CAB3ACrE SALAD

1 ecror

2 teaspoonfuls nustard
1 teaspoonful salt
1/3 cup sugar
l/2 cup vinegar
l/g cu"o sv;eet cream

Let vinegar and piece of butter the
size of a walnut cone to a boil, then
stir in other ingredients after beating
then wellV Boil till thick. Slice
cabbage and nix with dressing.

Miss See*
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i^ircf am.

GRSA1C7) ftYflSERS,

1 tabloap^or.i\3l butter
1 ta'oloBr^oniul flour

Rub to getting and add slcwly
l/?. pint rich mlix

Ada
1 dozon oystors, and coot until

tfco cyaters aro thorougrJy Boaldod,_
cr unt i l tho odrcos curl UP.

Sorvo upon toa£3tf

Allis,

Central Library of Rochester and Monroe County ·  
Historic Monographs Collection 

 



T70 CHAFING DISH RECEIPTS.

CHICKEN CROQUETTES.

4 cups minced chicken
1 cup brear1. crunbs
3 eggs

Roll the chickens, bread crumbs,
eggs, and Reasoning, with enough melted
butter to moisten, into pear-shaped
balls. Dip into beaten eggs and bread
crumbs, put into chafing dish and fry
until a golden brown. Use blazer only*

TOMATOES AND liUSHRCOMS.

1 pint cooked tomatoes
l/h pint mushrooms

1 tablespoonful bread crumbs
1 tablespoonful butter

Pepper and salt.
Heat in chafing dish until nushroons

are cooked, then serve on buttered toast

Miss Roberts.
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•LIVE CHEESE SANE¥2CHES.

To one small cake of Philadelphia
cream cheese add a handful of walnut
meats chopped fine- Mix thoroughly.

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

Hiss otis-

TO PREPARE PRCSS LEOS*

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

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

Pry in a well buttered chafing dish
and season to taste.

llr. R. E, Holnes.
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; 0EEA3S.

Take as much grajrtij.a-tod efufrar as 70a
Ixfce - iota? on boiling water truff.,cient
to melt i t nioely — s t i r "urrti.i al l is
thor:-m£i.Ly dissolved ~ the tnet&at that
i t !>egiafl to boil, drop in a very l i t t l e
creyiu of tartaj? ~ the mixture fihoti-d be
Btirred no longer. Lot i t boil 'mioil
yen oan rol l a l i t t l e ball of i t between
your fiagore, A good ivay of trying i t ,
is by chilling ytxa mj.ddle f i ^ e r j.n
irater and puttiri? i t into tho boiling
mixture; a nioe bit of i t trill etay on
yt>ar finger and if upon'.putting i t again
into the v/atei a 'ball is formed, the
candy la boiled enough.

OOGI i t by putting in a'pan of water,
cr (-rat of doors. 7rien oold enough so
you 08J1 put yoar finger t-> tha bottom of
the iiBli, put in tho \rani.llat (Uid s t i r
-with a candy stick until i t turns to
sugar e.galn.

Shell roll on a board - put into balls
and a l l deferent shapes - place a
W£..l.rrru aeat on each piece. Grate clioo-
olate end mix in part of i t . .Dip some
and have ohoacln"to--OToa:ma,

Miss i\ Taget.
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FUD3E.

To r-iake good fudge requires patience.
Patience is the fir-st essential"! Add to
it t-7o pounds of light brovm sugar, half
a caXe of Baker's chocolate, and a cup
full of cream or nilk, or water. It does
not make nuch difference. It is easily
balanced by the amount of butter used.

Put the sugar- and chocolate and liquid
into a saucepan. Boil until a spoonful
dropped in water r/ill raako a soft ball.
The second that you can hold a soft ball
of the paste between your fingers take
the saucepan fron the stove and put it in
cold water. Read a short story. Then
add vanilla and butter. The size of a
walnut will do for the butter if you used
cream: the size of a couple of eggs if
you used water.

Be very patient. Wait till the candy
is nearly cold.

Then whip it until your arm aches so
that you cannot lift your beater again.

NOT? pour the- fudge on a buttered platter
If you had enough patience, you will

have to make more candy next day*

H, E. Curtiss.
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In buying --.oat- riiov 1/2 lo . c
person in roast moat, and

Broiled 1/3 To, moat.
For poultry 1 To.

20 lb« soup bono will make sufficient
stock for 100 pooplo.

1 ga l , soup will serve 22. ~ for a
dinner

Thoro are about 20^ eystors (stand-
ard) to t i e Gallon,

1 lb% of coffoe naXoa 44- cups, fcr
which use 3 pts« of croain and 2 lbs . loaf
sugar allowing 2 lumps to a cup.»

For ohcoolato for 5 g
l~l /2 l b s , chocolate
2^l /^ lba , sugar
3 tablospoonfuls corn staroh

Eis3olvo the sugar and chocolate in
1 ga l . water . Cook in double boiler for
3 hours -> then add dissolved corn starch
and 3-1/2 gals , iiot niilK.•

Mrs. Hotchfcin,
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