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Preface
This little book has been prepared with great
care by a thoroughly experienced housekeeper,
especially for us. It contains 100 of the finest
practical recipes for the making of Pickles, and for
canning and preserving Fruits. We believe it will
be found to be a most valuable adjunct to the
American Household. For any who desire a
kitchen companion covering the whole field of
cookery in most compact, convenient and desirable
form, Hood’s Practical Cook’s Book is the most
comprehensive, intelligible, practical and most de
sirable. It will be sent postpaid to any address
for 25 cents.
C. I. HOOD & CO., Lowell, Mass.

HOOD’S
Pickles and Preserves.
In preserving or canning — making jellies or
pickles, the first desideratum is that only the clean
est kettles and pans should be used. Agate or
porcelain-lined kettles, large enough to hold the
desired quantity of fruit and sugar, when boiling,
are preferable to any others, and they should be
broad and rather shallow, with a handle and lip
for convenience in pouring. It is well to have all
the bowls, platters, spoons and other dishes used
in the preparation of fruit, of agate, earthen or
wooden ware, as tin or iron discolor almost all
fruits, and often lend a flavor that is not desirable.
Success in keeping canned fruits depends largely
upon the newness of the rubber rings used, the
perfect fitting of the top to the jars, the cleanliness
of the jars, and the temperature of the fruit and
syrup, which should in almost all cases be boiling
hot. To prevent the jars from cracking, dip them
sideways into scalding water, allowing the water
to come in contact with both the inside and the
outside of the jar at the same time. Drain them
and stand them in hot water, or on a cloth wrung
out of hot water, and fill with the hot fruit and
syrup.
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Only granulated sugar should be used in mak
ing the syrup, and care should be taken to see that
the jars are quite full. If the fruit is put in first,
and the syrup poured over it, a straw or silver fork
should be inserted along the sides of the jar to let
all bubbles of air escape, and then the jars should
be filled to the point of alnfost overflowing. The
fruit early ripened, being in the best condition, is
preterable for canning and preserving. Unless it
is grown in one’s own garden it may cost a little
more, but the looks and taste will be so far superior
to later fruit, it will pay in the end to get the best
for “ canning.” After the jars are filled and cool,
say the next day, they should be washed carefully,
turned upside down to see that they are perfectly
air tight, and set away in a cool, dry, dark place,
where the fruit may be expected to keep a long
time.
It is perhaps well to add that very few fruits
are improved by canning, so that if you desire to
take out first-class fruit, you must put in that kind.
There are some things which improve by the slight
cooking they get, and by the sugar, such, for in
stance, as pineapple. But if you “put up” hard
green peaches, wormy cherries, or unripe pears,
you will not get good results. The somewhat
common notion that any fruit is “ good enough to
can ” is a fallacy.
The modern glass jar is a great advantage to the
housewife. It gives her material for pies, tarts,
shortcakes, etc., when fruits are out of season, and
while they may be less palatable than the fresh
berries they supply a much-needed place. A blue
berry or blackberry pie or pudding is a fine re-
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source for dessert in mid-winter, and a strawberry
or raspberry shortcake as well.
Apple Sauce.

Pare., quarter, and core good (note the adjective)
cooking apples, and place them with a cup of sugar
and a cup of water for every quart of apples in an
agate stew-pan, cover tightly, and allow them to
simmer on the back of the stove or in a moderate
oven for two hours. If the apples are not stirred,
the pieces will be whole, and of a beautiful reddish
color. Apple sauce is not made so much of in
most families as it deserves. Really good apple
sauce is both delicious and healthful.
Canned Apple Sauce.

Proceed as in the previous recipe. When the
sauce is done remove the apples from the- syrup,
place them in hot jars, and after bringing the
syrup to a boil, pour it over the apples in the jars,
and seal at once.
Canned Blackberries or Blueberries.

Wash and drain the berries and to every quart
of fruit allow one cup of sugar and one-half cup of
water. Let the water and sugar come to a boil,
add the berries, and boil slowly for ten minutes.
Pour into hot jars and seal. Most small fruits and
berries are canned in the same way. And don’t
wait till berries are cheap before laying in your
stock.
Canned Blackberries without Sugar.

After selecting and washing the berries, put
them on a cool part of the range until the juice
comes freely, then move the kettle forward, bring
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to the boiling point; cook only long enough to
heat the berries thoroughly, then bottle and seal
immediately. These will be found to have re
tained their full flavor. Sugar may be added at
the table, or half an hour before serving. •
Canned Raspberries.

Carefully prepare the berries, having them as
dry as possible, and fill the jars, shaking them
lightly. Make a syrup of one cup of sugar and one
cup of water for every quart of fruit, and when
boiling pour slowly over the fruit, screwing down
the covers as soon as the jars are filled. Place the
jars in a large boiler (not over the fire) on a rack
to prevent them from resting on the bottom, and
thereby cracking, and pour in enough boiling water
to cover them. Put heavy cloths or blankets over
the top of the boiler, and allow them to remain for
a day and a night. Then remove the jars, wipe
carefully, and set away for use.
Canned Strawberries.

Proceed as for canned raspberries, choosing
only the perfectly ripe and best shaped berries.
Canned Currants without Cooking.

To one quart of ripe currants allow one quart
of sugar. Mash the currants and sugar together
taking care to mash every berry. Put the jam into
jars, filling them to overflowing, and shaking down
each layer firmly; seal tightly.
Canned Cherries.

Wash and remove the pits from the fruit. To
one quart of cherries allow one cup of sugar and
one-half cup of water. Boil slowly for ten minutes.
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Fill the Hot jars full and seal at once. Some peo
ple like the flavor of the pits in the cherries; it is
only a difference of removing them before canning,
or each one for himself when served.
Canned Peaches.

Pare the peaches by dipping them in boiling
water and then in cold water, when the skins may
easily be rubbed off. Cut in halves, or if very
large, in quarters, remove the pits, and boil slowly
for a few minutes in a syrup made of one cup of
sugar and one pint of water, for every quart of
fruit. Put the peaches in the jars and fill them
with the hot syrup. Seal quickly.
Canned Pears,

Proceed the same as for canned peaches, being
careful not to let the peeled pears stand too long
uncooked, as they discolor very quickly.
Canned Pineapple.

Pare the fruit, removing all the eyes with a
pointed silver knife. Shred the fruit from the hard
core, and boil it slowly for half an hour in a syrup
made of one cup of sugar and one cup of water for
every quart of fruit.
Canned Tomatoes.

Choose only perfectly ripe and sound fruit.
Wash, and plunge the tomatoes into boiling water,
allowing them to remain until the skins crack,
when they may be removed to cold water, the skins
slipped off, and the hard part around the stem re
moved. Slice the tomatoes into a large preserving
kettle or saucepan, allowing them to boil one hour.
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Fill the jars, taking care that the seeds do not get
between the rubber and the glass-; seal tight, and
keep in a cool dry place.
Canned Rhubarb.

Wash and peel the stalks of rhubarb, cutting
them into inch pieces. Make a syrup of two
pints of sugar to one cup of water, let it boil, and
skim. This syrup is enough for four pounds of
the fruit. Boil the rhubarb in this syrup until
very tender, put it into jars and seal at once.
Preserved Apples.

To one pound of apples, peeled, quartered and
cored allow three-fourths of a pound of sugar.
Make a syrup of the sugar and a little water, in
which the skins of the apples have been boiled, to
this add enough white ginger root and slices of
lemon peel to strongly flavor it. When the syrup
boils clear, add the apples, a few at a time, cook
ing them until transparent. Place the apples in
jars and pour the hot syrup over them, completely
tilling the jars, then seal them at once.
Preserved Blackberries.

To one pound of blackberries allow one pound
of sugar. Wash the berries, and remove those
crushed or broken; press them through a strainer
or jelly bag, extracting all the juice, add this to the
sugar and boil up once to a syrup. Skim, and put
in the whole berries. Boil five minutes and seal
in hot jars.
Preserved Raspberries.

Proceed the same as for preserved blackberries.
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Barberry Preserve.

One-lialf peck of barberries, one peek of apples
peeled, quartered and cored, and one quart of
boiled cider. Boil gently until the apple is tender,
then add two quarts of sugar, and boil five minutes.
If this is scalded once in a while it will keep with
out sealing.
Crape Preserve.

Separate the pulp from the skins, and heat the
pulp until the seeds are extracted, then press
through a vegetable strainer, the holes of which
are small enough to retain even the little seeds.
Put this pulp with the skins, and allow threefourths of a pound of sugar to every pound of
grapes. Boil sugar and grape together until the
skins are tender. Seal in hot jars.
Preserved Peaches.

Allow one pound of sugar to one pound of
peaches, peeled, and cut in halves. Make a syrup
of the sugar and as little water as possible. Put
in the peaches and boil until they are tender and
transparent. Put the peaches in the jars. Boil
the syrup up once and fill the jars with the hot
syrup. Seal as usual.
Preserved Pears.

Pare the fruit, and cut it in halves, and place it
in cold water or it will be discolored. Use one
pound of sugar for three pounds of fruit, and one
quart of water for three pounds of sugar. When
the syrup is boiling take the pears from the water
and drop them into the syrup. Cook until they
can be pierced easily with a silver fork. Fill the
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jars with fruit and till to the brim with syrup,
using a small strainer that the syrup may be clear.
Preserved Strawberries.

To one pound of the berries allow one pound
of sugar, and one cup of water. Make a syrup of
the sugar and water, to which add the berries, al
lowing them to boil five minutes. Put into hot
jars, and seal.
Preserved Plums.

No. I.

Use equal weights of fruit and sugar. Make
a syrup of the sugar and a little water, and, hav
ing pricked each plum with a fork or needle, add
them to the syrup. Boil slowly until the plums
are thoroughly cooked. Put them in jars and seal.
Preserved Plums.

No. 2.

Make an incision in the skin of each plum and
put them in a large bowl or jar. Make a syrup of
equal quantities of sugar and plums, with as little
water as possible, boil and skim it, and pour it
over the fruit. The next day pour off the syrup,
boil up once, and pour over the plums; repeat this
for three days. Then turn the plums and syrup
into a kettle and boil slowly for twenty minutes.
Pour into jars and seal.
Preserved Pineapple. No. I.

Prepare the pineapples as for canned pineapple,
and use one pound of sugar to one of fruit. Boil
together until the pineapple is tender and trans
parent. Seal in hot jars.
Preserved Pineapple. No. 2.

Prepare the pineapple carefully, using a sharp
silver knife. Allow three-fourths of a pound of
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sugar to a pound of fruit. Put all together in the
preserving kettle, stir well, and let it stand over
night. In the morning boil it slowly half an hour.
Skim and seal in jars.
Preserved Tomatoes.

Use only the very small red or yellow tomatoes?
having them as perfect and even in shape as pos
sible. Remove the skins and the hard part around
the stem, as for canned tomatoes, keeping them
whole. Allow three-fourths of a pound of sugar,
and a small sliced lemon to each pound of the to
matoes. Make a syrup of the sugar and a very
little water, and add enough white ginger root to
give it a spicy flavor. When boiling add the whole
tomatoes and sliced lemon and cook slowly until
thick. This will keep without sealing.
Green Tomato Preserve.

Cut in quarters or slice green tomatoes, and
allow three-fourths of a pound of sugar to one
pound of tomato, and one lemon to three pounds
of the fruit. Cut the lemon in slices and put be
tween layers of tomatoes. Add a little ginger
root. Cook until thick.
Quince Preserve.

After the fruit has been pared, quartered and
cored, boil it in enough clear water to cover until
tender. Make a syrup of two pounds of sugar
and two cups of water; when boiling hot add the
quince. Boil until transparent. Allow threefourths of a pound of sugar to one pound of fruit.
The skins and seeds can be made into a delicious
jelly.
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Preserved Watermelon Rind.

Pare and cut the rind into inch pieces, and boil
in water with a small piece of alum until tender.
Drain off the water, and boil until transparent in
a syrup made of an equal quantity of sugar and
fruit, and a little water. A thinly sliced lemon
improves this.
Preserved Citron.

Pare the citron and cut into inch pieces, remov
ing all the seeds. To five pounds of citron take
two or three lemons, according to size, cut them in
thin slices, taking care to remove all the seeds.
Make a syrup of one pound of sugar and one pint
of water for every pound of fruit. When the syrup
is boiling, skim it and put in the fruit and lemon.
Cook slowly until clear and thick.
Peach Butter.

Pare and cut in halves one bushel of peaches.
Cook them slowly, stirring constantly, until per
fectly smooth and rather thick. About half an
hour before removing from the fire add eight
pounds of sugar. Put in jars and cover tight.
Apple Butter.

To one gallon of boiled cider add one-half
bushel of tart cooking apples, after they have been
peeled, cored, and cut in small pieces. Put as
many apples in the porcelain-lined kettle as the
cider will moisten readily. Cook them until soft,
and skim them out. When the apples are cooked,
mash them and return to the cider, where they
should cook slowly until thick. Stir often with a
wooden paddle, or large spoon, to prevent sticking
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and burning. If a spicy flavor is desired, a tea
spoon each of ground cinnamon, clove, and nut
meg may be added half an hour before removing
from the fire. If spice is boiled too long it loses
its flavor.
Plum Butter.

Prooeed as for peach butter, pressing the plums
through a colander when soft.
Apple Marmalade.

Pare, quarter, and core twelve pounds of
apples. Boil slowly with three pounds of sugar,
and the juice and grated rind of three lemons.
Stir and mash well.
Crabapple Marmalade.

Cut the apples in pieces but do not peel or core.
Put in a kettle with enough water to cover, and
boil until soft, then strain through a colander.
Use half as much sugar as strained apple, and boil
until thick.
Crape Marmalade.

Add two cups of sugar to five cups of pulp,
squeezed through a colander, and cook until it
jellies. It should be sealed in small glass jars.
Pineapple Marmalade.

Pare and grate the pineapple into a pulp, and
boil it fifteen minutes. To each quart of boiled
pulp add one pint of sugar. Stir and bring to a
boil. This will keep for years.
Peach Marmalade.

Use three-fourths of a pound of sugar for every
pound of peaches. Peal and quarter the peaches,
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and boil the pits in a little water. Remove the
pits and add the peaches to the water, cooking
them half an hour, then add the sugar and boil
one hour. Stir constantly.
Banberry Marmalade.

Squeeze the juice from seven pounds of currants,
add six pounds of sugar, two pounds of seeded and
chopped raisins, two oranges, all but the seeds,
chopped fine, and let it boil slowly for an hour
and a half. The only trouble with this marmalade
is that it is too good to last long.
Orange Marmalade.

Simmer twelve sour oranges in enough water
to cover them, until they are tender. Cut them
open, remove the seeds and part of the white inside
skin, separate the pulp from the rind, and chop
the rind very fine. Make a syrup of eight pounds
of sugar, four quarts of water, and the juice and
grated rind of two lemons. Boil until quite thick,
add the orange rind and pulp, and boil half an
hour, or until it jellies. Over boiling spoils the
color.
Quince Marmalade.

Pare, core, and cut in small pieces the quinces.
Put the parings and cores into a saucepan with
enough water to cover them, and boil slowly until
soft. To every pound of quince add one-half
pound of sugar. Put sugar and fruit into the pre
serving kettle and strain them over the liquid from
the parings. Boil until quite smooth and thick,
keeping it covered except when you are stirring it.
Stir often to prevent burning.
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Blackberry Jam.

The berries should be mellow but perfectly
sound for this purpose. TIeat gently, mashing
slightly. To each pound of berries add threefourths of a pound of sugar. Bring to boiling
point, then simmer twenty minutes, being careful
to stir frequently to prevent scorching.
Raspberry Jam.

After carefully looking over and washing the
berries, proceed as for blackberry jam.
Strawberry Jam,

Allow one pound of sugar to one pound of
berries. Cook the berries fifteen minutes before
adding the sugar. Add the sugar and boil until
smooth and thick.
Cherry Jam.

After washing, put the cherries in a preserving
kettle, cover with water and boil until soft. Press
through a colander, add half as much sugar as
fruit, and boil until thick. Put in jars and cover
with paper.
Orange and Rhubarb Jam.

Wipe the rhubarb until clean and dry, and cut
it into fine pieces without peeling. Peel half a
dozen oranges, cut away all the white under the
skin, take out the seeds, and divide the oranges
into quarters. Open each section that holds the
pulp and take that out, being careful to save all the
juice. Put the rhubarb, orange pulp, and juice
with a pound and a half of sugar, and stir until the
sugar is melted, then cook slowly until it begins
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to thicken. Pour into tumblers and when cold
cover with waxed papers.
Damson Plum Sauce.

Stem the plums and weigh them, allowing
three-quarters of a pound of sugar to a pound of
fruit. Mash the plums slightly and cook them in
a porcelain-lined kettle, adding a very little water
if they do not seem juicy enough without it. Avoid
using any water if possible, for it will afterward
have to be cooked out, and much cooking destroys
the fresh flavor of fruits. After boiling fifteen
minutes, strain out the skins and stones, add the
sugar, and boil for twenty minutes or until thick.
Jam without Cooking.

To one pound of berries or fruit allow one and
a quarter pounds of sugar. Heat an earthen bowl
hot, and in this mash and beat the berries with the
sugar, for an hour and a half, using a wooden
spoon for the purpose. Put in jars and cover with
papers dipped in brandy.
Gooseberry Jam.

Remove the flower and stem from the berries.
Allow one pound of sugar to each pound of fruit.
Boil the berries with a very little water for fifteen
minutes, then add the sugar and boil slowly, stir
ring often, until thick. Pour into wide mouthed
jars, and when cold cover with papers.
Apple Jelly.

Wash the apples, and cut them in pieces, but
do not remove the skins or seeds. Cover with
cold water, and boil until soft, then mash and
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drain them on a sieve. Do not squeeze the pulp,
but use the juice which comes out, to which add
an equal quantity of sugar, and boil until it jellies.
Crabapple Jelly.

Proceed the same as for apple jelly.
Blackberry Jelly.

Select firm fresh wild berries, heat gently, and
squeeze through a linen strainer until all the juice
has been expressed. Put a pound of cut loaf sugar
to each pint of juice, boil together twenty minutes,
then test. It should “jell ” in half an hour or less.
Pour into glasses — but do not cover until the next
day.
Raspberry Jelly.

Extract the juice from the berries, add one-half
the quantity of currant juice, bring to a boil, and
while boiling add as much sugar as juice. Boil
twenty minutes.
Barberry Jelly.

After the barberries are picked over and washed,
put them into a preserving kettle, and to every
four quarts of the berries allow three pints of water
and a dozen sour apples quartered and cored. Boil
slowly until the berries and apples are soft, turn
into a jelly bag, and allow the juice to drip through.
Do not squeeze, else the jelly will be cloudy. Boil
the juice twenty minutes, measure it, and to every
pint of juice allow a generous pint of sugar. Boil
twenty minutes or until it jellies.
Gooseberry Jelly.

Use green gooseberries, removing the stem and
the flower, place them in a porcelain-lined kettle,
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and allow them to boil until soft, mashing* them to
extract the juice. Strain the juice through a
coarse flannel bag, and to every pint allow one
pound of sugar and boil ten minutes longer. Pour
the jelly into glasses, and if not entirely hard when
cool, set the glasses in the sun for a day. When
harcl cover with papers, and keep in a dry place.
Currant Jelly.

Pick the currants as soon after they turn red
as possible. After removing from the stem and
washing, place them in an agate kettle on the stove,
and, when thoroughly heated, mash them with a
wooden spoon or vegetable-maslier, and turn them
into a flannel jelly bag; extract the juice, being
careful not to squeeze too hard, or the jelly will be
cloudy. Measure the juice, and to every pint al
low one pound of sugar. Let the juice boil for
twenty minutes; have the sugar heated and add to
the boiling juice. Stir rapidly until dissolved.
Let it boil up once and pour into jelly glasses
dipped in hot water. Keep in a cool dry place,
covered with papers.
Green Crape Jelly.

Stew one peck of green grapes in one quart of
water, until soft, strain through a flannel bag, and
boil the juice twenty minutes. To a pint of juice
add a pint and a half of sugar, which has been
allowed to stand in the oven until hot, and after
adding the sugar boil one minute, when it will be
ready to put in glasses.
Crape Jelly.

Pick the grapes from the stem and wash.
Place them on the stove in an agate kettle, and
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add enough water to keep the grapes from burn
ing. Boil until quite soft. Remove from the
kettle and strain through a cloth strainer. Measure
the juice, and measure and set aside an equal
quantity of sugar. Boil the juice half an hour,
then add the sugar and let it boil ten minutes, or
until it jellies.
Quince Jelly.

Use the parings and cores for the jelly, saving
the best part of the quinces for preserves. Put the
parings and cores into a preserving kettle with
enough water to cover and boil slowly for several
hours, adding more water if necessary. Turn into
a flannel jelly bag and extract all the juice. Boil
the juice twenty minutes, and add to it an equal
quantity of sugar. Boil with the sugar until it
jellies when tested.
Pear Honey.

Cut ripe pears in small pieces, and heat slowly,
mashing with a wooden spoon until the juice is
extracted. Strain through a flannel jelly bag and
return the juice to the fire. Boil until like honey
or thick syrup. No sugar is needed.
Tutti Frutti.

Put one pint of white brandy in a large mouthed
jar with tightly fitting cover. To this add such
fruits as strawberries, currants, apricots, cherries,
plums, peaches and grapes, removing the pits from
the plums and peaches, and cutting the fruit in
small pieces; also seed the grapes. The fruits
may be added as they come in season, one pint of
each, and an equal quantity of sugar with each.
This mixture must be stirred often, and will be
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ready for use about one month after the last fruit
is added.
Spiced Apple. No. I.

Make a syrup of one quart of vinegar, three
pounds of sugar, one lemon, sliced, and an ounce
of mace and ginger. When this is boiling put in
as many whole perfect, rather small apples, in
which are stuck cloves, as can be covered by the
syrup. Boil until tender.
Spiced Apples. No. 2.

Pare, quarter, and core sweet apples, and stick
two cloves in each quarter. Make a syrup as in
spiced apple No. 1, and boil the apples in the
syrup slowly until tender.
Spiced Crabapples.

For a peck of apples make a syrup of one pint
of vinegar, one cup of water, five pounds of sugar,
one-half teacup of mustard seed, and one table
spoon each of whole cloves, whole allspice, and
stick cinnamon. When boiling put in the apples,
a few at a time and cook until soft. Put them in
a jar and pour the syrup over them.
Spiced Currant.

Take six pounds of carefully picked over cur
rants, and add four pounds of sugar, a pint of
vinegar, two tablespoons each of ground clove and
cinnamon, and simmer four hours.
Spiced Gooseberry.

Remove the stems and blossoms from six quarts
of green gooseberries, put them in a porcelainlined kettle with four pounds of sugar, two table
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spoons each of ground clove and cinnamon, and
one pint of vinegar. Boil all slowly for two
hours, being careful that it does not burn.
Spiced Crape.

Separate the pulp from the skins, and heat the
pulp in an agate kettle until the seeds are extracted,
then press through a vegetable strainer, the holes
of which are small enough to retain the smallest
seeds. Put this pulp with the skins, and proceed
as for spiced currant, boiling slowly until the skins
are perfectly tender.
Spiced or Pickled Peaches.

Make a syrup of six pounds of sugar to one
quart of vinegar, two tablespoons each of whole
cloves and stick cinnamon, broken in pieces, tied
in a muslin bag, and boiled in the vinegar and
sugar. Bub the velvet from a peck of peaches,
and cook a few at a time, in the syrup until tender;
then place them in a stone jar, and after boiling
the syrup down one-quarter, pour it over them
very hot.
Spiced or Pickled Pears.

Prepare the same as pickled peaches.
pears may be peeled or not as you desire.

The

Spiced Plums.

Mash the plums and remove pits with a sharp
knife. Proceed as for pickled peaches.
Spiced Quince.

Boil the fruit in clear water until it is tender.
For every seven pounds of fruit allow one pint of
vinegar, one cup of the liquid the quinces have

26

Hood’s Pickles and Preserves.

been boiled in, four pounds of sugar, two table
spoons of cinnamon, and one of mace. Boil this
syrup for fifteen minutes, then add the fruit, and
let it cook slowly for fifteen minutes more. Seal
while hot.
Ginger Pear.

Peel and cut ten pounds of any sort of pears
(for this a poorer and under-ripe pear answers)
in slices. Sprinkle over the slices five pounds of
sugar, and let it stand over night in a porcelain or
agate ware kettle, or a large earthen bowl. In the
morning add a bottle of extract of ginger and the
juice and grated peel of four lemons, and boil
until the fruit is tender. Seal in air-tight jars.
Spiced Watermelon Rind.

Pare and cut the rind into inch pieces, and boil
in water with a small piece of alum until tender.
Drain off the water and boil five minutes with one
quart of vinegar, one pound of sugar and a table
spoon of cassia buds. Boil the syrup ten minutes
before adding the rind.
Spiced Cucumber.

Pare and seed one bushel of the largest cucum"
bers, preferably green ones, but yellow ripe ones
will answer. Soak for twenty-four hours in water
which is quite salt. Wash them, and soak for
another twenty-four hours in a mixture of half
vinegar and half water. Then drain them, and
boil until tender in a syrup made of one quart of
vinegar, one pound of sugar, four tablespoons each
of whole allspice, clove, and cinnamon (put into
four small bags made of muslin), and a tablespoon
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of ginger. When so soft that you can pierce them
easily with a straw, put them in a stone jar and
keep in a cool place.
Sweet Tomato Pickle.

No. I.

Take well grown green tomatoes, peel and
drop them into strong ginger tea and scald well.
For every two pounds of tomatoes take one pound
of brown sugar, one pint of vinegar, and a table
spoon each of nutmeg, cinnamon, and mace, tied
in a bag. Cook the tomatoes in the syrup until
they are transparent.
Sweet Tomato Pickle. No. 2.

Wash and weigh eight pounds of green toma
toes, slice them, and allow four pounds of sugar,
two quarts of cider vinegar and eight onions. Let
the vinegar boil with the sugar, skim it when
cooled a little, add the onions sliced, two table
spoons of salt, one tablespoon each of cinnamon
and clove, one grated nutmeg and a little cayenne.
Add the tomatoes and a few slices of celery, and
let it boil only a few minutes.
Cucumber Pickles.

No. I.

To a hundred and fifty very small cucumbers
take a pint of salt dissolved in enough boiling
water to cover them. Let them soak in a covered
jar two days, then take out, drain and wipe. Put
them in a stone jar with a small piece of alum.
Turn over them sufficient boiling vinegar to cover
them. Put cloves, allspice, peppercorns, stick
cinnamon, and white mustard seed in a bag, boil it
ten minutes in vinegar, and put into the jar with
the cucumbers.
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Cucumber Pickles.

No. 2.

Small cucumbers make the nicest pickles, but
this rule applies also to larger ones. The cucum
bers should be carefully washed, and so as not to
bruise the surface. Make a weak brine in an
earthen crock, and keep the cucumbers submerged
in it for three days. Then drain off the brine,
and rinse the cucumbers in cold water. If they
have shrivelled at all, it shows that the brine was
too strong, and they should stand in fresh water
until they become plump. Then strain off the
water, put in a-stone jar and pour over boiling
vinegar enough to cover the cucumbers. Put in
whole cloves and stick cinnamon tied in cloth bags,
at the rate of two ounces of cloves and the same
of cinnamon, to a peck of cucumbers. Put in half
a dozen green peppers, also.
Pickled Cauliflower.

Break into small pieces a good white head of
cauliflower, and boil in salt water for ten minutes,
or until tender. Skim out the pieces and drain
them thoroughly. Place them in pickle jar, and
pour over them enough boiling vinegar to cover,
in which has been boiled a few whole cloves,
allspice, peppercorns and stick cinnamon tied in a
bag.
Pickled Onions.

Choose only the very small white onions. Pour
boiling brine over them two days in succession,
then drain, place in jars and cover with hot vinegar.
Martynias.

Pick from the vines when young and tender,
put them in a weak brine for three days, then
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drain thoroughly and pour over them boiling
vinegar in which has been boiled whole cloves and
stick cinnamon tied in a bag.
Green Tomato Pickle.

Slice enough green tomatoes to make a gallon,
sprinkle them with salt, and let them stand over
night. In the morning drain off the salt water
and squeeze dry. Put them into a kettle with
enough vinegar to cover, one teaspoon each of
cinnamon, cloves, whole mustard seed, and celery
seed. Boil twenty minutes.
Mixed Pickles.

One head white cauliflower cut up, one dozen
small white onions, one dozen small cucumbers,
one dozen large cucumbers cut in pieces, one cup
of nasturtium seed, one cup of string beans, and
one cup of green grapes; put all into a brine over
night. In the morning drain, put into stone jar
and pour over it enough hot vinegar, in which has
been boiled for ten minutes one tablespoon each
mustard seed, and black peppercorns, to just
cover the pickle.
Yellow Pickle.

Use the rule for mixed pickles adding one-half
pint of mustard, mixed as for the table, when cool.
Chow-Chow.

Shave one head of red cabbage in thin slices,
removing the core, break one head of cauliflower
into small pieces, add one quart each of string
beans, green tomatoes, cucumbers and white
onions. Mix all together and sprinkle with one
pint of salt. Let them stand over night, and in
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the morning drain. Then add one ounce of white
mustard seed, one ounce of celery seed, and a
small box of ground mustard. Cover with vinegar
and boil twenty minutes. When cool add a
quarter of a pound of sugar mixed with a table
spoon of turmeric.
Mustard Pickle.

Use the same vegetables as for chow-chow.
Let them stand in brine over night, and in the
morning drain. Mix one cup of flour, six table
spoons of ground mustard, and one tablespoon of
turmeric, with though cold vinegar to make a
smooth paste. Then add one cup of sugar and
three pints of vinegar. Boil until it thickens,
stirring all the time to keep it smooth, then add
the vegetables and boil up once.
Chutney Sauce.

Chop fine six pounds of apple pared and cored,
three-fourths of a pound of onion, one-half pound
of raisins, seeded, and six green peppers. Add
two pounds of brown sugar, one quart of vinegar,
two tablespoons each of mustard seed and salt.
Simmer until the apple is soft.
Piccalilli.

Slice a peck of green tomatoes, twelve onions,
and two red peppers. Put over them a cup of salt
and let them stand twelve hours. Then drain off
the liquid, add a tablespoon each of ground cloves,
allspice, and cinnamon, and three-quarters of a
cup of horseradish. Pour over the whole three
quarts of vinegar, simmer four hours, stirring once
in a while, and put in jars while hot.
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Annie’s Piccalilli.

Slice one bushel of green tomatoes, and sprinkle
with two cups of salt. Let them stand over night.
In the morning drain off the liquid, chop rather
fine, then add fourteen onions, and eight green
peppers chopped, two cups of sugar, one-half pint
of mustard seed, and four ounces of mixed spices in
a bag. Cover with vinegar, and cook until tender.
Chili Sauce. No. I.

Boil together, for one hour, six large, ripe
tomatoes, four red peppers, chopped tine, one
onion, chopped, one tablespoon of salt, and one
and a half cups of cider vinegar.
Chili Sauce.

No, 2.

Twelve large ripe tomatoes, three green pep
pers, four large onions, two teaspoons of whole
allspice, one teaspoon of whole cinnamon, one tea
spoon of whole cloves, one root of green ginger,
one cup of malt vinegar, two tablespoons of salt,
two tablespoons of sugar, saltspoon of cayenne
pepper. Chop tomatoes, onions and peppers very
tine, tie spices in piece of cheese cloth, boil all
together one full hour. Bottle and seal while hot.
Crape Ketchups

Boil eight pounds of grapes and one quart of
vinegar, strain it through a colander, and add four
pounds of brown sugar, and three tablespoons
each of cinnamon and cloves. Cook slowly until
thick enough to bottle.
Walnut Catsup.

Take half a peck of green walnuts soft enough
to bruise easily. Put them in a jar and pound, add
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vinegar to cover, and pound and stir them every
day tor a week. Then strain, pressing until the
nuts are dry. Add to the liquid one tablespoon
each of whole cloves, cassia buds, peppercorns,
celery seed, shredded ginger root, horseradish, half
a nutmeg, broken in bits, a small onion chopped,
and a teaspoon of red pepper. Boil all together
slowly, strain through a jelly bag and bottle.
Tomato Ketchup. No. I.

One basket of tomatoes, one quart of vinegar,
one pound of salt, one-quarter pound of whole
pepper, one-quarter pound of whole allspice, onetwelfth pound of whole cloves, one teaspoon of red
pepper, two ounces of ground mustard, six large
onions chopped fine, two pounds of brown sugar,
one handful of peach leaves, one pint of grated
horseradish. Scald and skin the tomatoes and boil
three hours, then add all the other ingredients and
boil another hour, strain through a sieve and bottle
while hot.
Tomato Ketchup.

No. 2.

To eight quarts of cooked tomato strained
through a fine wire sieve, add six tablespoons of
black pepper, six of salt, four of ground mustard,
one of ground clove, one of yellow ginger, one
quart of vinegar, and one cup of brown sugar
(white will do). Boil very slowly until the
quantity is reduced nearly one-half. Seal in bottles.
Celery Pickle.

Chop fine one head of cabbage, two bunches of
celery, four peppers, and twelve onions. Scald
in a pint of vinegar, two tablespoons of mixed
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mustard, one tablespoon of pepper, and one of
salt, one-half tablespoon of clove, one-fourth
pound of English mustard seed, and one cup of
sugar. Pour this over the vegetables when cold.
Bordeaux Sauce.

Chop one peck of green tomatoes, four heads
of cabbage, one dozen large onions, six peppers,
add one-half pound of white mustard seed, onefourth pound each of celery seed, whole cloves,
allspice, and cinnamon (tied in a bag), two ounces
of turmeric, two gills of salt, three and a half
pounds of sugar, and two gallons of vinegar. Boil
all together ten minutes.
Tomato Soy.

Chop half a peck of green tomatoes, six large
onions, six peppers, and one head of cabbage.
Sprinkle well with salt and let stand twelve hours.
Drain off the liquid. Cover with hot vinegar in
which has been boiled two tablespoons of allspice,
one teaspoon of mace, one-half pound of white
mustard seed, and a heaping tablespoon of curry
powder. Three days after put the whole over the
lire with one-half pound of sugar and boil until soft.
Stuffed Peppers.

Cut out the stem end and remove the inside
from two dozen large firm pcpers. Replace the
stems, and soak in salt and water for two days.
Chop a head of cabbage very tine, sprinkle with
salt and let it stand twelve hours. Then squeeze
off all the liquid, mix with mustard, celery seed,
and grated horseradish, and till the peppers which
must be perfectly dry. Place the stems on and tie
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with string. Pack in a jar and cover with cold
vinegar.
Pickled Cabbage.

Chop a head of red cabbage tine as for slaw.
Sprinkle with one teaspoon of salt, and one-half
teaspoon of pepper. Chop one red pepper, and
add with two tablespoons each of celery seed and
mustard seed to one pint of vinegar. Bring to a
boil, and when cold pour over the cabbage, and
pack in a large jar.
Claced Fruit.

Boil one pound of sugar with one cupful of
water until it hairs, then add one-fourth of a cup
of vinegar. Boil it rapidly until it grows brittle
when tried in water. Watch it closely until it be
gins to grow straw colored, remove to the back of
the fire and set the pan into boiling water. Have
ready platters or a marble slab buttered, two
buttered forks and the fruit — white grapes,
quartered oranges, sliced figs, candied pineapple,
cherries and nut meats. As rapidity is necessary,
it is well to have help in dipping the fruit piece by
piece into the syrup, turn it over with a fork, and
place on the buttered platter. As soon as the dish
is filled, set it in a cool place, and take another dish.
Never stir the candy while dipping the fruit. As
soon as it gets stiff in the pan, set it on the fire
again, watching until it becomes liquid, remember
ing that it will burn easily. It will bear reheating
once, then it will grow harder instead of softer.
These glaces are a little trouble, but practice will
enable one to work quickly and use up all the
syrup. They should not be made on a damp day,
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as they melt in the moist air. Arranged in a glass
dish they will make most tempting sweetmeats.
— [Good Housekeeping.
Stewed Prunes

This admirable fruit is not as commonly used as
it should be. We are getting very nice prunes
now from California, and the improvement in
preserving them for the market has been immense.
Take a pound of them and wash them carefully,
and put them in a stew pan with the grated rind
of a lemon, a little cinnamon and allspice, and
three tablespoonfuls of sugar. Cover with cold
water and boil until soft. Serve warm or cold.
Creen Tomato Preserve. No. 2
[See other recipe, page 15.]

Slice the tomatoes, and put them in water with
a little salt; let them stand two or three hours.
This takes out the rank, strong flavor. Drain
them thoroughly, then boil them in water till you
can run a straw through easily; skim out the
fruit and drain again. Make a syrup of sugar,
allowing four pounds to four quarts of tomatoes.
Slice half a dozen lemons, add two pounds of
raisins, and put all in the syrup. Boil slowly two
hours. This will be rich and is delicious. Pack
in stone jars. It will keep well. — [Homestead.
Preparing Tomato Figs.

Tomato figs are both economical and tasty.
Select the small yellow tomatoes; scald, peel and
weigh. Allow three pounds of sugar to six of
tomatoes. Put a layer of tomatoes on the bottom
of your preserving kettle, then a layer of sugar,
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and stand them over a moderate fire. Cook very
gently until the sugar has penetrated the tomatoes.
Lift them carefully, one at a time, and spread on a
large meat platter. Dry in the hot sun, sprinkle
them several times with granulated sugar. When
dry pack them in jars, with a layer of sugar
between the layers of tomatoes. Cover with glass
while drying. — [Mrs. S. T. Rorer in Ladies’
Home Journal.
Peach Butter.

No 2.

[See other recipe, page 16]

Peach butter can be made from imperfect fruit,
the decayed portions and stones being removed,
and the fruit then weighed. To twelve pounds
allow four of sugar and a pint of vinegar; boil the
butter in the preserving kettle over a steady fire
until it is as thick as jam, stirring it frequently —
and as it approaches completion, almost constantly
— to prevent burning. When it is done, put it up
like other preserves. It keeps well, and is a
wholesome sweetmeat.
Yellow Pickle.

No. 2.

[See other recipe, page 29.]

Slice one and a half pecks of cabbage, and scald
in salt water until a straw can be run through
easily at the stalk, drain well in a cloth, rub salt
on the cabbage, and put in the sun to dry.
When the cabbage is dry, wash it in weak vinegar
to extract the salt, then mix with it one ounce each
of tumeric, long pepper, mace, ginger, cinnamon,
nutmeg, allspice, black mustard seed, white mus
tard seed, half an ounce of cloves, three pounds of
sugar, and pour on three gallons of cider vinegar.

Hood’s Pickles and Preserves.

37

Wiesbaden Preserves.

In all our fancy grocery stores the Wiesbaden
preserved fruits stand at the top. The New York
Tribune thus describes the Wiesbaden process for
strawberries:
Measure out ten quarts of fine, sound, dead-ripe
strawberries. In the vicinity of New York the
berries that ripen from June 7 to July 4 are the
best for preserves. Those that ripen later arc not
as fine in flavor. Prepare a syrup of five pints of
strawberry juice, made of sound, but not neces
sarily large, berries. In sorting over the berries
lay aside all the smaller ones for juice. Add to
the five pints of juice five pounds of sugar. Let
the sugar melt and come to the boiling point, and
boil two or three minutes. Skim off any froth
that rises. Fill ten well-sterilized cans with the
fresh strawberries that were prepared for preserv
ing. Cover them with the syrup made of the juice
and sugar. Pnt on the covers closely, but leave
off the rubbers, or if the cans are the patent ones
leave the vent open. Set the cans on a wooden
rack, lifted in the bottom of an ordinary flat-bot
tomed boiler. Place straw or a kitchen towel be
tween the cans to prevent their knocking together.
Fill the boiler full of hot water to the necks of the
cans. Let the canned strawberries remain in the
water, after it begins to boil, for five minutes.
The strawberries should have all risen to the
top of the jar, and absorbed some of the syrnp,
and there will be a space for more svrup. Fill the
cans up to the brim quickly with some of the syrup
left, and now brought forward and boiled, and
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instantly put on the rubbers and screw on the
covers as tightly as you can.
Tighten them again when they are cold, and
wrap each one in paper and set them away in a
dry closet, in a cool cellar, where the temperature
does not rise above 70 degrees.
Pickled Oysters.

Drain all the liquor from six quarts of oysters,
add to it four tablespoons of salt, half a pint of
vinegar, two tablespoons each of whole black
pepper, allspice and mace, and two dozen cloves,
and boil liftcen minutes', skimming carefully.
Then put in the oysters, and cook until they are
done, which will be indicated by their being nicely
plump. Seal in bottles or glass jars.
Pickled Tomatoes.

Following are two very nice, higmy recom
mended recipes for pickling green tomatoes. They
were given to me by cooks who have tested them:
In the first recipe you take well grown green
tomatoes, peel and drop them into a strong ginger
tea and scald well. For every two pounds of
tomatoes take one pound of brown sugar and a
pint of vinegar, add nutmeg, cinnamon, mace, in
a bag, and cook the tomatoes in the syrup till it is
clear.
In the second recipe wash and weigh eight
pounds of green tomatoes, slice them, and allow
four pounds of sugar, two quarts of cider vinegar,
and eight onions. Let the vinegar boil with the
sugar, skim it when cooled a little, add the onions,
two teaspoons of salt, one tablespoon each of
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cinnamon and clove, one grated nutmeg and a
little cayenne. Add the tomatoes and a few slices
of celery, and let boil only two or three minutes.
If you don’t like the onions, leave them out.
Damson Plum Jam.

A jam of the finest quality is made of the full
pulp and juice of the fruit. Stem the plums and
weigh them. Allow three-quarters of a pound of
sugar to a pound of fruit. Mash the plums a little
and cook them in a porcelain-lined kettle. Add
about a pint of water to a peck of plums, if they
do not seem to be juicy enough without it. If it
is possible, however, avoid adding water and cook
the plums in their own juice, as any water added
must be afterward boiled out, and the more a pre
serve is cooked the more the fresh flavor is im
paired. After boiling ten or twelve minutes,
strain out the skin and stones, add the sugar, and
boil for twenty minutes, or until thick.
Cold Slaw Dressing.

Put a gill of vinegar and a gill of water in a
bowl which will fit in the top of the teakettle.
Add an ounce of butter, an even teaspoon of salt
and one of sugar, a little mustard and cayenne
and two beaten eggs. Stir the mixture until it be
comes thick like custard. Remove from the fire,
and when cold, pour it over raw sliced cabbage,
only the white inside leaves being used.
Pickled Eggs.

Put your eggs to boil in cold water, and let
them actually boil for half an hour. When done
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drop at once into a pan of cold water and let them
become perfectly cold before removing the shells.
Take the vinegar in which red beets have been
pickled, pour over your eggs and let them stand
twenty-four hours. You will then find them a
most lovely shade of pink. Serve in a dainty dish,
garnished with lettuce or parsley. If beet vinegar
is not to he had, add a little fruit coloring to the
vinegar. These eggs are fine to use for a garnish
to salads. Each slice will show three distinct
colors — a narrow outer ring of pink, then one of
white and then the yellow centre.
Heavenly Hash.

Oranges, bananas, lemons, apples, raisins and
pineapples are cut up into little bits, worked just
enough to thicken their juices, and then served
with a little grated nutmeg. But the serving is
the pretty part. Cut a hole just large enough to
admit a spoon in the stem end of an orange, and
through this hole take out all the inside of the
orange, which you then fill with the “ heavenly
hash,” and serve on a pretty-little glass fruit dish,
with lemon or orange leaves.
Indian Pickle.

Thirty yellow, perfectly ripe cucumbers. Pare
and split them, spread on a dish, strew thickly
with salt, and let them dry. When dry, wash
them in vinegar. Put them in a porcelain kettle,
in alternate layers with mustard seed, grated horse
radish, and sliced garlic. Take one ounce each of
ground tumeric, ginger, cloves, cinnamon, and all
spice, put them in two quarts of vinegar, and let
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them simmer half an hour, first scalding and skim
ming the vinegar. Cool the vinegar and spice,
and pour it over the pickles. They improve with
keeping.
Ham Baked in Cider.

Wash small lean ham thoroughly and soak
over night. Next morning wipe perfectly dry,
and sprinkle over the flesh side a tablespoon of
chopped onion, a teaspoonful of ground cinnamon,
the same of allspice, a quarter of a teaspoon of
mace, the same of ground cloves. Make a paste
of flour and water, roll it out, cover it over the
flesh side of the ham, packing it down close to the
skin. Put the ham, skin side down, in a bakingpan ; pour into the pan twro quarts of cider, to
which you have added half a teaspoon of white
pepper and half a teaspoon of paprika. Cover
with another pan, and bake in a moderate oven
two hours, basting every twenty minutes. At the
end of this time remove the upper pan, and allow
the ham to cook two hours longer. When ready
to dish remove carefully the paste, then the skin.
Trim the bone neatly, brush the skin side with
beaten egg, dust it thickly with breadcrumbs and
chopped parsley, and put it in a quick oven to
brown. Skim off the fat from the cider, boil it
down until you have one pint, which you may
turn into the sauce bowl. When the ham is
browned take from the oven, garnish the bone
with a quill of paper, and serve in a bed of cress.
Slices of red-skinned apples may be placed here
and there in the cress as a decoration. — [Ladies’
Home Journal.

Etcetera
It is a common saying that the most important
part of a woman’s letter is in the postscript. It is
quite as true that in many subjects the most im
portant part is in the “Etcetera.” The common
abbreviations, “etc.” and “ &c” are exceedingly
comprehensive, sometimes, and sometimes they
are merely perfunctory. I know a gentleman who
so lards his conversation with “ and-so-fortlis,”
that his friends sometimes make wagers as to how
many he will interject within a given time. In
this case the phrase is meaningless. It comes from
a mere force of habit.
In this little book the “Etceteras” are quite
the most important part of its matter. I always
copy or cut out and tile away any cooking recipe
which meets my eye that seems to be attractive,
and when I get an opportunity, I try them. I
have always wished I might gather them into a
hook, but to use them all would make the book
too large for any good use. And I have always
had a notion that I would like to put these
recipes into an “Etcetera” department, without
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classification, just to be picked out when one wants
to trv something out of the common run of dishes.
I now have that desired opportunity, and I am
going to avail myself of it, by putting together
with very little order or classification, a fraction of
the most attractive recipes I have come across in
my somewhat extensive household reading. I
have given credit in each case where I felt certain
of the authorship, because it is always a matter of
interest to me to know the paternity — perhaps
“ maternity ” would be the better word to apply
to a recipe — of a rule, since that sometimes adds
to its credit.
A good many of these rules I have tried, and
in most cases I have found them very workable
and very desirable rules. Of course tastes differ,
and in assembling such rules, one is apt to throw
out some nice dishes, in which she takes little in
terest. But I venture to ask of the housekeepers
into whose hands one of these little books may fall,
to try any or all of my “ Etceteras,” as they may
have opportunity.
Fruit Shortcake.

One pint of flour, with one half teaspoon each
of salt and pulverized soda and one full teaspoon
of cream tartar, sifted together three times; one
quarter cup of butter rubbed in thoroughly, and
one cup of milk added very gradually. This
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dough rolled out and baked in round tins; then
split, spread with butter, and with sugared sliced
apricots. A most excellent dish. — [Mrs. Lincoln.
Cheese Straws.

Half a pound of dried flour, quarter of a pound
of butter, quarter of a pound of parmesan, gruyere
or other cheese, one saltspoon of salt, a pinch of
mustard and a very little cayenne pepper. Mix
well together and “ bind” with the whites of two
eggs. If the paste is too dry add a little cold
water. Knead well and roll out the paste until it
is about an eighth of an inch thick and then cut it
into strips like straws or folded lamplighters, about
five inches long, leaving them on the pastry board
a few minutes to dry. Then brown them delicately
in a quick oven. They should be a pale brown,
and may be served hot or cold.
Wheat Gems.

One cup of graham and one cup of white flour,
one tablespoon of sugar, one half teaspoon of salt,
one tablespoon of melted butter, two eggs, two
cups of milk, baked in hot iron gem-pans. Use
Hover egg-beater to stir the whole mass to a
creamy lightness at the last moment. — [Mrs.
Lincoln.
Apple Croquettes.

One quart of peeled and quartered apples;
slice and put in a stew pan with two tablespoons
of butter, rind from half a lemon, half a cup of
sugar; cook slowly on the back of the stove, stir
ring occasionally until smooth and thick; add
yolks of three eggs, half a tablespoon of cornstarch;
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mix well and rub through a strainer; spread on
buttered dish to cool, then roll like croquettes and
fry; drain and roll in powdered sugar. — [Boston
Cooking School.
Conservative Cornucopias.

Roll some good puff paste a quarter of an inch
thick; mark it like the overlying ribs of a boat
with the floured back of a knife. Cut the paste
into squares five inches every way. Moisten them
all around and roll up in the form of a cornucopia.
Roll up an equal number of stiff oned papers of
the same size and put one inside eaci. cornucopia.
Bake a light color, turning them occasionally that
every part may be equally colored and crisp. When
cold, remove the papers, and fill with the following
mixture: Whip half a pint of good cream to a stiff
froth. Take a tablespoon of cream for each corn
ucopia off into a separate basin, and to the re
mainder add a quarter of a pound of raspberry
jam; beat both well together. Fill the cornucopias
very carefully, in order not to break the crust
through, to within half an inch of the top. Upon
the cream and jam lay the plain whipped cream.
Lay them in a china or glass dish upon a paper,
with the small ends of the cornucopias meeting in
the centre. Well made, these are most delicate
and delicious__ [Philadelphia Evening Call.
Tortullas.

This recipe is for a tea-dish, and is from the
tested cook book by the ladies of Auburn, Me.
Take one-half a júnt of milk, one half a pint of
flour, four eggs, a little salt and a tablespoon of
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melted butter. Butter 12 teacups, half till them
with the mixture and bake 20 minutes. Serve in
stantly and eat with sauce. This also makes a
nice dessert and can be cooked during a dinner.
Brambles.

Take one lemon, squeeze the juice and chop the
skin and pulp very tine. Add one cup of raisins
stoned and chopped tine, one cup of sugar, one egg,
the juice of one lemon and stir well together.
Make nice pastry, roll thin and cut in rounds. Put
in a spoonful of mixture, fold over and press the
edges together. Bake in a quick oven.
Harrison Bread.

One pint of milk, one tablespoon of lard, four
eggs, well beaten, flour for a thick batter and one
gill of yeast. Pour the milk, boiling hot, on the
lard; when cold stir in the eggs, flour and yeast,
set to rise, and when light bake in a loaf. Serve
it hot, and slice it at the table like cake.—
[The Caterer.
Soufflee Rolls.

Melt a tablespoon of butter in half a pint of
milk; when blood-warm put in half a cake of
compressed yeast, a beaten egg, two teaspoons
of sugar, and a saltspoon of salt. When the yeast
is dissolved stir in a cup and a half of flour well
dried and quite warm; beat two or three minutes;
it should be too thick for batter, and not thick
enough for dough. Cover with a hot cloth, and
set in a warm place; it will rise in about two
hours. If you have time, the texture will be bet
ter if you beat it down and let it rise again before

48

Hood's Pickles

and

Preserves.

putting it in the tins. They will be very good
however, if you simply stir it down well, and with
a tablespoon dipped in flour till small roll pans
with the batter; let the pans be a little more than
half full. Let them rise till the pans are full and
then bake from 10 to 15 minutes in a very quick
oven. When pale brown brush them over with a
little syrup thinned with milk, and bake till quite
brown; be careful they do not burn — the syrup
causes them to do so easily.— [Catherine Owen's
New Cook Book.
Graham Toast.

A simple dish, which will be relished by those
who are obliged to eat light food, can be made of
graham crackers. Take as many crackers as are
needed and toast them to a delicate brown. But
ter them and pour over them a thickened milk
gravy, the same as for dip toast. It is very nice.
Swedish Corn Bread.

One cup of corn meal, one cup of flour, half a
cup of milk and half a cup of cream, two eggs, one
teaspoon of soda, two teaspoons of cream of tartar
sifted in the flour, half a cup of white sugar, and a
little salt. Butter can be used instead of cream,
and in that case no salt is needed. Bake in small
tins. This is a tested recipe.
Twist Rolls.

Take a yeast sponge the quantity desired, and
work in a piece of butter from one half to the size
of an egg, knead thoroughly, and divide into parts
the size of an egg, then divide each piece in two
unequal pieces; the largest piece form into a roll
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with the hands, and, tapering each end, lay them
in a greased baking tin without touching, flatten
each a little, and wash over with milk; dividq re
maining pieces each into three, roll the pieces with
the hands into strips a little longer than the one
one already made and braid them, then lay each
braid on top of plain roll; when all are made wash
over with milk, let rise, and bake until light
brown.— [Ladies’ Home Journal.
Buttermilk Puffs.

To a quart of sharp buttermilk put half a tea
spoon of baking-soda; taste, and if not sweet add
a little more; stir into it a teaspoon of salt, one of
sugar and enough flour to make a thick batter that
will drop in lumps from a spoon; mix it all up
very quickly, then drop on a buttered baking-pan
in little mounds. These require a very hot oven,
and will bake in seven minutes. If your butter
milk is not rich, rub a little butter into the flour
till it is like sand. These should only take about
twelve minutes from the time you begin till they
are out of the oven. They are delicious.—
[Catherine Owen.
Empress Rice.

Boil three tablespoons of rice, picked and
washed clean, in a pint of milk, with sugar to
to taste, and a piece of vanilla; when quite done
put it into a basin to get cold. Make a custard
with a gill of milk and the yolxs of four eggs;
when cold mix it with the rice. Beat up to a
froth a gill of cream, with some sugar and a pinch
of isinglass dissolved in a little )vater; mix this
very lightly with the rice and custard; fill a mould
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with the mixture and set it on the ice. When
moderately iced turn it out on a dish and serve. —
[Transcript.
Plunkets.

Four eggs, take their weight in powdered sugar
in butter and in rice flour. One teaspoon of
vanilla, or the juice and rind of one lemon. Beat
the butter to a cream, add the sugar gradually,
beating always, then add the yolks of the eggs,
then the stiff beaten whites and gradually the rice
flour and flavoring. Beat the mixture until line
and light, pour into greased patty-pans (lard is the
best for oiling cake pans), and bake in a moderate
oven about twenty minutes.
Fig Cake.

Three cups of sugar, one cup of butter, one,cup
of sweet milk; four cups of flour, two teaspoons
of baking powder, and 12 eggs well beaten, bake
in layers. Take one pound of figs, boil till smooth
and put between each layer with or without frost
ing. Frost the top.
English Walnut Cake.

One and one-half cups of powdered sugar, onehalf cup of butter, one-half cup of milk, two cups
of flour, one-quarter of a teaspoon of soda, onehalf teaspoon of cream of tartar, one cup of Eng
lish walnuts and whites of four eggs beaten to a
froth. Walnut cake is delicious, and this is a good
recipe.
Gateau of Apples.

Put into a saucepan a half-pint of water, to
gether with a half a pound of loaf sugar. Let it
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boil, and when it becomes a thick syrup have some
tart apples pared, cored and sliced, and add a
pound of these to the syrup, flavoring the mixture
with the juice of a lemon. Allow it to boil, stir
ring it constantly; when the mass becomes thick
press it into a damp mould, and when thoroughly
set turn it out on a dish; pour a rich custard
around it and serve. — [The Caterer.
Gelatine Pudding.

Separate the yolks and whites o_ four eggs.
Of the yolks make a boiled custard with one pint
of milk and sugar to taste. Soak one-third of a
box of gelatine in a little water, then dissolve it in
three-fourths of a cup of boiling water. When
the custard is cooked add the gelatine and whites
of the eggs beaten to a stiff froth. Flavor with
vanilla. Stir all together, pour into a mould and
it will settle in three layers. Pink gelatine can be
used. It will make a very handsome dish, and is
very nice.
Souffle Pudding.

Eight buns soaked in one pint of milk. Make
a rich custard of one quart of milk and eight eggs
beaten very light. Stir the buns and custard
together thoroughly, and pour into a deep dish.
Bake ten minutes and carry to the table while hot.
Use sweetened cream for sauce and flavor with
peach or almond.
Wild English Pudding.

Fill a three-quart basin with light and dark
cake cut in pieces. Pour over it a custard made
of three eggs and milk sufficient to fill the basin.
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Sweeten the custard to taste. Steam two and
one-lialf hours.
Sauce.—Make a soft custard with the yolks of
three eggs and one additional egg, one pint of
milk and a little salt. Flavor with vanilla. Very
nice.
Jellied Apple Pudding.

Put .a teacup of tapioca and a teaspoon of
salt into one and a half pints of water, and let
them stand five hours where it will be quite
warm, but not hot enough for the water to boil.
Two hours before dinner time peel six large
apples, and take out the cores without dividing
the apples; put them into a pudding baking dish,
and fill the holes with sugar into which has been
grated a little nutmeg or lemon rind; add a tea
cup of water and bake one hour, turning the
apples to prevent their drying. When the apples
are quite soft, pour the tapioca over them, and
bake for an hour longer. This pudding is to be
eaten with snowflake or other hard sauce made of
butter and sugar creamed together. Sago may be
used in place of the tapioca. Wherever known,
this pudding is a favorite.— [Transcript.
Pineapple Trifle.

Soak an ounce of gelatine in a cup of cold
water; put into a bowl with two cups of white
sugar, one peeled and chopped pineapple, a grated
nutmeg, the juice and rind of a lemon. Mix and
let stand an hour, pour on three cups of boiling
water, strain and squeeze hard. Set on ice to
cool. When it jellies, whip the whites of four
eggs and drop in a spoonful at a time, beat well
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and let harden. Cover the top with meringue in
which is mixed grated pineapple.— [Good House
keeping.
Danish Pudding.

One-half cup of pearl tapioca soaked in one
pint of cold water for half an hour; boil until
clear, then add a little salt and one-half tumbler of
jelly. Stir until the jelly is dissolved and then
put in a mould to cool. To be eaten with cream
and sugar. The lady who gave us this recipe
says: “I have tried it and it is all right.”
Cream Peach Pie.

Line a pie plate with good pastry and till with
halved peaches, pared and stoned. Sprinkle
thickly with sugar and lay over all an upper crust,
buttering the edge where it will touch the lower
layer of pastry. Bake quickly. While it is still
hot lift the crust and pour a cream made of a cup
of milk, the whipped whites of two eggs, a table
spoon of sugar and a small teaspoon of corn
starch into it. This should have been cooked
three minutes, the milk being heated first in a
double boiler and the other ingredients added to
this. The mixture should be perfectly cold before
it is poured into the pie.
Old Fashioned Indian Pudding.

Measure out two quarts of rich milk, set aside
a small cupful, and boil the residue in a saucepan,
into which stir two small cups of yellow flint
corn meal. When well thickened, pour into a
buttered pudding dish; season with salt, a cup
of molasses, two even teaspoons of ginger and
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one of cinnamon. Bake two hours in a moderate
oven. When it first boils up in the oven stir in a
cup of stoned raisins and the remainder of the
milk, which makes the whey. Stir once or twice
after that, and when nearly done cover the top
with a tin. If sauce be preferred, beat to a cream
a cup of powdered sugar and half as much but
ter. If one’s temperance principles will allow,
stir well with a wineglass of wine. Put in a
tureen and pour over a half cup of boiling
water, making it foamy and creamy.—[Hester M.
Poole in Good Housekeeping.
Coffee Jelly.

One bov of gelatine, one cup of cold water,
one cup of boiling water, two cups of sugar,
four cups of very strong coffee. Soak the gelatine
in the cold water two hours. One cup equal to
one-half pint.— [Mrs. C. L. Wait.
Peach Fritters.

Take two cups of sweet milk, three eggs, two
cups of Creamery Buttered flour; beat the eggs
well, stir in the flour, adding the milk slowly
while stirring; then add two cups of chopped
peaches. Fry immediately in hot lard; sprinkle
with powdered sugar while hot.—[Cheer.
Spanish Cream.

The following recipe from the Christian Union
is said by a Lowell lady who has tried it to be
very nice: Having tried in vain to make a real
Spanish cream, handsome as well as good, after
the fashion of the New Englanders, with the lower
half yellow and spongy and the upper half clear
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and transparent as it comes from the mold, I began
experimenting after my own ideas; and having
finally brought out a perfect success, and as it is
quite differently managed from the common way,
I give it for the benefit of those housewives who
admire, and love to make, a beautiful as well as
delicious dessert. Put one ounce (half a box) of
gelatine in one cup of cold milk for an hour. Then
into a milk boiler put two cups of milk and also
the soaked gelatine, the beaten yolks of three fresh
eggs, and three level spoons of sugar, stirring
well. Allow it just to come to a boil, remove from
the tire, and stir in one spoon of Royal vanilla.
Now beat the whites to a stiff froth, and stir into
the rest. Pour into molds well oiled with melted
butter. We find strawberry preserve served with
this cream a far more agreeable combination than
any sauce or other accompaniment we have tried.
Rice Pudding au Caramel.

Wash one-half cup of rice; boil it about ten
minutes in a quart of water and drain. Have
ready one quart of boiling milk; add to it the rice,
with one-half cup of sugar, one tablespoon of
butter and the rind from one lemon; cook forty
minutes; then beat four whole eggs and six yolks
together with a little milk — perhaps quarter of a
cup; remove the lemon from the rice and mix the
eggs with it, taking it directly from the lire to do
so. Make a caramel of one-half cup of sugar.and
run it all over the inside of a warm charlotte or a
melon mold; fill with the rice mixture, then set it
in a stewpan, with boiling water about half way
up the sides; cover, and cook it slowly until the
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custard is well set—about twenty minutes or
longer. It is to be served hot with a caramel
sauce.
Caramel Sauce.

One cup of sugar; brown it in a frying pan.
When all melted and brown, add one cup of boiling
water and simmer fifteen minutes. — [Boston Cook
ing School.
Corn Starch Custard.

Two tablespoons of corn starch dissolved in one
tablespoon of cold milk. Three tablespoons of
sugar and one pint of milk. When the milk boils
add the corn starch and sugar and cook a few
minutes. Then remove from the stove and add
the stiffly beaten whites of three eggs; then put in
cups and set away to cool. Boil one pint of milk,
three tablespoons of sugar, yolks of three eggs
until it forms a custard, and when cool flavor to
taste. When serving put one of the molds in a
dish and pour some of the custard over it.
Vouched for by an experienced cook.
Strawberry Souffle.

One quart of ripe strawberries, one-fourth
pound of pulverized sugar, one-half pint of water,
one-half pint of rich cream, yolks of six eggs,
whites of ten eggs, four tablespoons of sifted flour
and a piece of butter the size of an egg. Put the
strawberries into a stew-pan together with the
sugar and the water, and stir them constantly over
the fire until the fruit becomes a little soft, then
remove it from the fire and press it through a
sieve. Now rub the flour smoothly with the
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cream and the butter and mix it into the fruit.
Put the pan again over the tire, stirring it briskly,
and when the contents begin to boil stir in the
yolks of the eggs, well beaten, and the whites,
which should be ready, whisked to a stiff froth,
bill the souffle mold at once and bake in a mod
erate oven.— [The Caterer.
Strawberry Pudding.

Line a bowl or mold with thin slices of baker’s
bread. Pour into this a quart of stewed straw
berries, hot. If the strawberries are fresh they
must be made very sweet. If canned, half a cup
of sugar should be added. Set this away till cool.
Then turn it into a glass dish, without disturbing
its shape. Pour around it a steamed custard made
of a pint of milk and the yolks of three or four
eggs and two-thirds of a cup of sugar. Ornament
the top of the pudding with a meringue made of
the beaten whites of the eggs and three tablespoons
of powdered sugar.— [Christian Union.
Strawberry Charlotte.

The first thing to do in making this dainty and
attractive dish is to prepare a plain Bavarian
cream, which is done in the following manner:
Take one-quarter of a box of gelatine, a quarter of
a cup of cold water, one pint of cream, one-third
of a cup of sugar and one teaspoon of vanilla.
Soak the gelatine in cold water until it is soft.
Chill the cream, and whip it until you have three
pints of the whip. Boil the remainder of the
cream— or if it be all whipped, use a cup of milk
— with the sugar, and when boiling, add the

58

Rood’s Pickles and Preserves.

soaked gelatine. Stir until the gelatine is entirely
dissolved. Strain it into a granite pan and add the
vanilla. Place the pan in ice water, stir occasion
ally, and when the mixture is thoroughly cold and
beginning to thicken, stir in lightly the whipped
cream. Line a bowl with whole strawberries and
till with the cream. Strawberry Bavarian cream
is made in this way. Use one quart of berries,
one cup of sugar, one-half a box of gelatine, onehalf a cup of cold water, one-half a cup of boiling
water and one pint of cream. Mash the berries
with the sugar and let them stand until the sugar
is dissolved. Strain through a sieve fine enough
to keep back the seeds. Soak the gelatine in the
cold water, then dissolve in the boiling water, and
strain it into the berry juice. Cool and beat it
until it is slightly thickened; whip the cream and
add it; just as soon as the mixture has thickened
sufficiently, beat it lightly in and mold in a plain
mold, or one that is lined in the fashion of a
charlotte. Redcap raspberries may be used in the
same way with the most satisfactory results.—
[Boston Herald.
Scalloped Tomatoes.

Scald and peel the tomatoes; have ready an
earthen dish, buttered, into which put a layer of
tomatoes sliced quite thick; then sprinkle with
salt, pepper, and cracker or bread crumbs; than
another of tomatoes, and sprinkle again with salt
and pepper. Cut a spoonful of butter into small
pieces and lay on the tomatoes, and then cover
with crumbs. Bake 30 minutes. — [From the cook
book by the ladies of Auburn, Me.
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How to Serve Canned Peas.

Drain all the liquor off, then wash the peas in
cold water. Put down a saucepan with just
enough water to cover the peas, and when it
comes to a boil put in a teaspoon of brown
sugar and the peas; do not add any salt, as that
will prevent the peas from becoming soft. In
about 20 minutes they will be cooked. Drain
them well, and pour over them a dressing made
of melted butter, pepper and salt, and serve
immediately.
Mayonnaise Dressing.

One teaspoon of mustard, one of powdered
sugar, one-half teaspoon of salt, one-quarter
saltspoon of cayenne, yolks of two raw eggs.
Stir well with a small wooden spoon ; add the oil,
a few drops at a time until it thickens. Then thin
it with a little lemon, and add oil and lemon alter
nately, and lastly, two tablespoons of vinegar;
a pint of olive oil in all, and two tablespoons of
lemon juice. “When you make this dressing,”
said Mrs. Lincoln, “you must make up your mind
to be very patient, and to use a good deal of time
and strength, otherwise you cannot be sure of a
smooth and handsome dressing.”
Asparagus Salad.

Take cold asparagus which has been boiled 20
minutes—that is, till tender, but not in a mush,
color some mayonnaise green, either with spinach
or juice of bruised parsley. Arrange the aspara
gus neatly in a pile on a dish, all the heads one
way; put it on the ice till very cold; then pour
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over it the green mayonnaise (which must not he
thin enough to run off), leaving the asparagus
points, however, untouched. This is an excellent
breakfast salad. — [Catherine Owen’s New Cook
Cook.
Creamed Chicken.

One cup and a half of unskimmed milk, one
tablespoon of corn starch, one tablespoon of butter
rubbed into the corn starch, one-half teaspoon of
minced onion, one-half teaspoon of minced parsley,
a pinch of soda stirred into the milk, salt and pep
per to taste, remnants of cold roast, boiled 01;
broiled chicken, jointed or cut into neat pieces.
Heat the milk to scalding in a double boiler, and
pour a little on the corn starch and butter. Return
to the fire, stir until it thickens, and add the sea
soning. Drop the pieces of chicken into the sauce
and let it simmer five or ten minutes. Pour over
rounds of fried bread, garnish with sprays of pars
ley, and serve very hot. — [Christine Terhune Her
rick in Ladies’ Home Journal.
Baked Ham.

Put a small ham (from nine to eleven pounds,
I prefer) on the fire in a large pot and let it sim
mer along half an hour to a pound and an extra
half hour for allowance, but don’t let it boil up
once, skim it once in a while and renew the water
with a dipper of cold water. Then take it off the
fire and let it cool in the water. Before you go
to bed take it out, though it would not hurt if it stood
all night in the water, and pull off the skin. An
hour before you want to have dinner, pull out the
bone, (you can do it if it is cooked all right if you
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can cut around it with a sharp knife), and put a
stuffing in the place. The stuffing must be made
of nothing but dry bread, baker’s is much the best
if you can get it, seasoned with salt, sage and
thyme, that’s all, no wetting and no butter. Then
cover the ham with the blackest kind of brown
sugar half an inch thick, and put in the oven for
half an hour, basting with the sugar as it runs off.
The oven must not be too hot or the sugar will
burn. If it is done right the ham will look as if it
had a thick coating of chocolate frosting. I find it
easier to frost handsomely if I cut off most of the
fat before I put on the sugar.— [Mrs. Kingsford in
Our Country Home.
Chicken Cheese.

Take two or more nice chickens and boil until
tender in as little water as possible, chop, but not
too fine, season well with salt and pepper; boil six
or eight eggs until hard, slice, and line the dishes or
moulds, and pour in the chicken while hot, with a
little of the liquor poured over it. Press well, and
slice when cold; serve with bits of celery. —[One
of the Auburn, Me., recipes.
Picked Up Fresh Fish.

.

Make a sauce by rolling bits of butter in flour in
a stew pan, adding one teacup of cream, some
pepper, salt and a fe\v bread crumbs. Take the
remains of any fish, boiled or fried, and pick it to
pieces with a silver fork, putting it in a little but
ter, two teaspoons each of anchovy paste and mixed
mustard. Let it get very hot and serve. Or you
may turn it in a buttered dish, sprinkling the
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top with bread crumbs, bits of butter, and parsley
chopped very fine, set in the oven until it is a
rich brown.— [New York Tribune.
Cream Salmon.

Open can and pour off all the fluid. There is
some natural oil from salmon which does not im
prove by cooking. Fill the can with boiling
water, in which a half-teaspoon of salt has been
added; set the can in a vessel containing boiling
water, so that it will be heated through; shred the
fish; to one pound of fish take one pint of milk,
one-eighth of a pound of butter, one tablespoon
of flour. Boil the milk. If the flavor of onions is
not disagreeable, boil an onion in the milk, in
w hich case strain the milk; rub flour and butter
together, and put them in the hot milk, and let it
boil until thick; season with pepper and salt.
Put in a baking dish a layer of fish, then some of
the white sauce; sprinkle this with bread crumbs,
and continue in this way until the dish is full, end
ing with the bread crumbs; bake till hot through,
and brown on the top.— [Boston Transcript.
A Dainty Dish.

This is for breakfast or lunch, and is made of
slices of fresh, crisp toast, buttered very slightly.
On each slice put salmon and cucumber, or cold
meat and chutney; sprinkle with pepper and wrap
each slice in a lettuce leaf that has been steeped in
vinegar.— [Exchange.
Boiled Cheese.

Put four ounces of cheese, sliced as thin as
possible, two tablespoons of cream, a piece of
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butter the size of two walnuts, into a saucepan and
boil, stirring it gently all the time till it becomes thick
and smooth, then add a raw egg and a little cay
enne pepper. Put the saucepan again on the tire,
stirring as before till the whole is quite hot. Serve
on small squares of dry toast. The above is enough
for four people.—[Boston Budget.
Beef Fritters.

One pound of cold roast beef, ten ounces of
Hour, one teacup of water, two ounces of but
ter, two eggs (the whites), pepper, salt and beef
drippings. Shred the beef as fine as possible and
season to taste with pepper and salt; make a
smooth batter with the flour and the water, blend
ing them well together and stirring in the butter,
(which should be melted) ; whisk the whites of the
eggs to a stiff froth and add them to the batter,
and lastly put in the beef. Stir all well together,
and have some beef-drippings boiling hot in a pan.
Fry the fritters in this, but do not drop too much
of the batter in at a time, as it reduces the temper
ature of the fat, which in frying should never be
allowed to get below the boiling point. Fry the
fritters on both sides to a nice brown, and, when
done, drain well and serve on a folded napkin.—
[The Caterer.
A Beef’s Heart.

Make a pint bowl of dressing from bread
crumbs, a slice or two of salt pork chopped Hue,
and an egg, the whole well seasoned with pepper
and a pinch of sage. Onion is good to. flavor a
dressing with, but it is never safe to use onions in
cooking, unless you know the peculiarities of
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tastes of those who are to partake of it. After
thoroughly soaking and cleansing the heart, fill it
with the dressing, and bind round with a narrow
strip of cloth; then boil gently three hours or
until it is tender, and when nearly done allow the
water to boil away to a small quantity. Take up
the heart and thicken the broth remaining, which
will make a rich gravy.— [New Eng. Farmer.
Mutton Cakes.

The remains of a cold roast or boiled leg of
mutton that has been rarely cooked will be most
delicious if prepared as follows: Chop the meat
as fine as possible, and mix it with half as much
fine bread crumbs and a quarter as much beef
suet, also chopped very fine and freed from strings.
Put these ingredients into a bowl, with a cupful
of minced oysters (fresh ones, of course, are best,
but canned ones may be used), add a seasoning of
thyme, marjoram, pepper, salt, and a little pow
dered mace; mix with twO well beaten eggs for a
pound of cold mutton; stir until it forms a stiff
paste; form into balls or sausages and fry.— [Bos
ton Transcript.
Bisque of Oysters.

Put the liquor from one quart of oysters into a
quart measure, filling it up with water; strain this
into a large saucepan, lay aside half the oysters,
chop the rest quite small and put them into the
liquor, let them stew fifteen minutes, and have a
quart of milk near boiling. Melt two ounces of
butter in a saucepan, put two ounces of flour to it
and stir till they bubble; then quickly pour on the
milk, stirring all the time. When smooth, lay in
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the whole oysters; strain the oyster liquor into
this, pressing the chopped oysters well, and sea
son. Let the whole simmer just three minutes
after the oysters are put in. Take it from the tire
while you beat the yolks of two eggs one minute;
then stir them into the bisque and stir for half a
minute, but do not return the soup to the fire.
Serve in a hot tureen. Cut lemons should be
served with bisques. — [Catherine Owen’s New
Cookbook.
White Soup.

One quart of chicken stock, one pint of milk or
cream, one tablespoon of butter and one of
flour, melted together; one teaspoon of salt,
one saltspoon of white pepper. Two eggs
beaten until light, and put into the tureen. Over
these the boiling soup is poured with constant stir
ring.— [Mrs. Lincoln.
A Breakfast Dish.

Mix half a pound of cracker crumbs with an
equal quantity of finely minced lean boiled ham;
moisten this mixture with a little stock or water
and butter, adding salt to taste. Put the mixture
in a baking-dish, make depressions in it the size of
an egg, and break an egg in each hollow. Bake a
delicate brown in good oven.— [Transcript.
Turkey Scallop.

Pick the meat from the bones of cold turkey,
and chop it fine. Put a layer of bread crumbs on
the bottom of a buttered dish, moisten them with
a little milk, then put in a layer of turkey with
some of the filling, and cut small pieces of butter
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over the top; sprinkle with pepper and salt; then
another layer of bread crumbs, and so on until the
dish is nearly full; add a little hot water to the
gravy left from the turkey, and pour over it.
Then take two eggs, two tablespoons of milk, one
of melted butter, a little salt and cracker crumbs
as much as will make it thick enough to spread on
with a knife, put bits of butter over it and cover
with a plate. Bake three-quarters of an hour.
About ten minutes before serving, remove the
plate and let it brown.
Scalloped Oysters.

Miss Maynard at the Boston Cooking school
gives this recipe for scalloped oysters, and as her
method is a little different from those generally
given, we quote it. It strikes us that to have the
crumbs moistened in the melted butter is a de
cided improvement, for then all parts would be
equally seasoned, as is not always the case when
bits of butter are laid around on the cracker:
One pint of oysters, washed and drained, one-third
cup of melted butter, one cup of cracker crumbs
moistened in the melted butter. Butter a dish, put
in a layer of the crumbs, then oysters, season with
salt and pepper, repeat until all is used. Bake from
20 to 30 minutes in a hot oven. Put in a half cup of
water over the oysters to wash them, and pick
them over to take out any bits of shell. Drain
them and save all the liquor. If there are few
oysters and many crumbs, or if the oysters are pre
ferred moist, this liquor should be put into the dish
after it has been boiled down a little and skimmed.
Use enough of the melted butter to moisten the
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crumbs; more than the amount prescribed, if
necessary. Use rather a shallow clish, so that
there will be not more than three layers of the
oysters, as they cook better so. Season well, and
have the top layer of crumbs quite thick.
Veal Loaf.

Chop very tine, three pounds of veal, and onehalf pound fat salt pork ; add one teacup of bread
crumbs, one teaspoon pepper, one tablespoon sage,
one tablespoon summer savory, one tablespoon
salt, or less if pork is salt, two well beaten eggs.
Form into a loaf, dredge with flour, pour a little
water into the dripping pan, place veal loaf in,
and bake until well done, but not dried too much.
Cut in slices when cold.— [Good Housekeeping.
Spiced Beef Tongue

Is a good dish for supper. Make a mixture of
half a pint of sugar, a piece of saltpetre the size of
a pea, and a tablespoon of ground cloves; rub this
into the tongue. Then make a brine of two quarts
of water and three-quarters of a pound of salt; put
the tongue into a jar and pour the brine over it. See
that the tongue is entirely covered and is kept well
under. Let it lie in this pickle for two weeks; then
take it out, rinse it in several clear waters. Make a
thin paste of flour and water, wrap the tongue in
this, and put it into a dripping pan to bake. It
must bake slowly, and it should be basted fre
quently with lard and water, or with half drip
pings and water. When done remove the paste
and the skin; let it become cold; then cut into
slices, and not too thin slices either.—[Transcript.

68

Rood’s Pickles

and

Preserves.

Mutton Pie.

Cold mutton may be made into really nice pies
if well seasoned and mixed with a few herbs. The
leg should be cut into thin slices, the loin or neck
into thin cutlets. Place some at the bottom of the
dish, season well with pepper, salt, mace, parsley
and herbs; then put in a layer of sliced potatoes,
then more mutton, then potatoes until the dish is
full; put in some gravy, cover with a good crust
and bake for an hour.
Scotch Sago Cream Soup.

Make a strong stock by boiling an old fowl till
all the strength is taken from the meat. While
boiling, add some whole white pepper and a small
piece of mace. Strain, and, when cool, remove
all the fat. For each two quarts of stock, take
three ounces of sago or tapioca, which has been
washed and afterwards soaked in water. Boil
this in the stock until dissolved. Beat the yolks of
two eggs in a bowl and add to them half a pint of
cream or milk, and, while still beating, add grad
ually a little of the hot stock, then turn all back
into the soup, and let it heat till nearly to the boil
ing point, but do not allow it to boil lest the soup
curdle. Salt and send to the table.— [Cook Book
by the Ladies of Auburn, Me.
Mock Bisque Soup.

Stew one and a half pints of tomatoes, and
while boiling add one-half teaspoon of soda. Strain
and put with it one pint of boiling milk and one
pint of boiling water. Thicken with either a large
spoon of powdered cracker or cornstarch. Season

Hood’s Pickles

and

Preserves.

69

with salt, pepper, and butter the size of an egg.
Have browned some white bread, which cut in
thin tiny squares, and throw on top as you take it
to the table for serving;
Dried or Split Pea Soup.

Split peas, which are hulled, are superior to
those dried whole.» Wash and pick over one pint
and soak in cold water over night. Turn off the
water, and boil in three quarts of soft water three
hours or until soft, frequently stirring from the
sides; rub through a strainer or colander, return
to the kettle and thicken with a large spoon of
butter and Indian meal simmered together, which
keeps it from separating- when cold; boil fifteen
minutes longer, and serve with cubes of buttered
toast. A dessertspoon of salt should be added on
straining. This is a delicious and nutritious winter
soup.
Oysters and Crackers.

Open and spread several crackers with butter;
place half of the buttered crackers in a deep pud
ding dish, and put several oysters upon them;
sprinkle with salt and pepper and lay on several
pieces of butter; cover with the remaining
crackers and place in the oven; bake until the
crackers are brown and the oysters plump; serve
immediately.— [M. It. H. in Sunday Herald.
Canned Oysters.

Drain the oysters in a colander, then pour over
them perfectly boiling water, three times shaking
the colander to make it run through. Turn them
on a soft tea-towel, and dry them by pressing
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gently between two folds. Season with red pep
per and a little salt. For every hundred oysters,
take a large tablespoon of sweet butter; melt the
butter in a porcelain-lined kettle or deep sauce
pan, and just as it begins to boil put in the oysters,
and turn them gently about with a spoon, until
the edges begin to curl. They should by no
means cook more than five minutes. Serve in a
well-heated covered dish.—[Caterer.
Oysters au Cratin.

Heat one quart of oysters to the boiling point in
their own liquor, then skim them out, saving the
liquor; put half a pint of it into a stewpan. Mean
while, beat two tablespoons of butter and two of
flour together; stir this into the liquor; when it be
gins to boil, cook for three minutes; then add two
tablespoons of Parmesan cheese, one teaspoon of
salt, one-half of pepper, a slight grating of nut
meg, and one gill of cream. Heat once more and
add the oysters; turn into an escallop dish and
sprinkle over it one cup of bread crumbs. Bake
in a moderate oven twenty minutes.
Eggs au Cratin.

One cup cold mashed potato, one cup cold
meat (ham is preferable) chopped fine, two table
spoons milk, one teaspoon butter, five hard boiled
eggs, sliced, one-half cup drawn butter, one-half
cup fine bread crumbs. Whip the potato smooth
with the milk, butter and raw egg; pepper and
salt to taste. Cover the bottom of a greased pic
plate or shallow pudding dish with this, and
spread over it the chopped meat. Lay on this the
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slices of egg, first dipping each piece into the
drawn butter. Pour what is left over the eggs,
and sprinkle thickly with the bread* crumbs; dot
plentifully with bits of butter, and bake in a mod
erate oven fifteen minutes, or until brown.—[Ex
change.
Egg Toast.

Take the yolks of four eggs and the whites of
two and beat them well together with a quarter of
a pound of clarified butter. Put the mixture in a
saucepan over the fire, and stir it round in one
direction until thoroughly hot. Have a thin slice
of bread delicately toasted and spread with an
chovy paste. Over this lay the mixture of egg,
cut the toast into pieces and serve hot.—[Caterer.
Poached Eggs.

Beat two eggs, stir into them two tablespoons
of milk and one-half teaspoon of salt. Put into a
saucepan with one-half tablespoon of butter and
heat. Stir till it thickens.— [Mrs. H. S. Simonds.
Potato Puffs.

Boil and mash the potatoes, and while hot
make into balls the size of a large egg. Butter a
tin sheet, brush over the balls with yolk of an egg
and brown them quickly in a hot oven, which will
take from five to ten minutes. Slip them from
the tin with a knife to a hot platter and serve at
once.— [Portland Transcript.
Macaroni and Cheese.

I break what quantity of the macaroni I need
for my family into hot water, and boil about
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fifteen minutes; then pour off the water, and put a
layer into a deep dish; then a sprinkle of cracker
crumbs, and some bits of broken or shaved (not
grated) cheese. Season with salt, and so fill the
dish, leaving spjice for a last or top layer of the
cracker crumbs. Pour over all enough milk to
moisten, and bake slowly for three-fourths of an
hour. It is a dish fit for a king.— [Mrs. M. E. F.
Pratt in Good Housekeeping.
Scalloped Codfish With Cheese.

Soak a pound of salted codfish six hours in
tepid water, then boil it. "When cold, pick into
flakes with a fork and season with pepper. Heat
a cup of milk to a boil, stir into it a tablespoon of
butter rolled into two of prepared flour; mix with
the picked fish and pour into a bake dish. Strew
grated cheese thickly on top and bake in a quick
oven to a delicate brown. It is yet nicer if you
add a raw egg to the mixture before cooking it.
A Vegetarian Dish.

An English dish for vegetarians is composed as
follows: Very gently fry about two dozen mush
rooms in a little salt butter until they send forth a
delicious aroma, then put them into a pie dish
with the following accompaniments: Salt and pep
per, a wine glass of cream, two of port, and quite
a tumbler of tomato juice, or peeled slices of that
fruit. Cover with a very light puff paste and
bake.
Lobster Salad.

The meat of one large lobster chopped fine,
two-thirds of a cup of chopped cabbage, three
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hard-boiled eggs chopped fine, mustard, pepper
and salt to taste, and one gill of vinegar. This
recipe is a little out of the common course for the
reason that it has no prepared dressing, but the
salad tastes very nice.
Lobster Cutlets.

Mince the meat of a small lobster, or the con
tents of a small can; add the yolks of two eggs
(well beaten), salt and pepper to taste, two ounces
of melted butter, and half a teacup of very fine
bread crumbs. Stir till the ingredients are thor
oughly mixed, shape in the form of cutlets, dip in
crumbs, then in beaten egg, and again in crumbs,
and fry brown in smoking hot fat.—[Good House
keeping.
Baked Lobster.

Baked lobster makes a good relish. Boil one
pint of sweet milk and thicken it with one tea
spoon of cornstarch rubbed smooth in a little cold
milk ; season with salt and a little cayenne pepper.
Pick the lobster quite fine, put it into a bakingdish, and pour milk over it; cover it on top with
a layer of fine bread crumbs, and put little lumps
of butter over it. Put this into the oven and
when hot and brown serve it.
Kedgeree.

Put into a saucepan an ounce of butter, four or
five ounces of cold fish—any kind—flaked, and
half the weight, or more if liked, of boiled rice.
Season with salt, pepper, and a few drops of
white vinegar or lemon juice. Pile lightly on a
hot dish. When appearance is an object, the
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whites of two hard boiled eggs may be cut into
rings for garnish, and the yolks rubbed through a
sieve and sprinkled over the whole. Although
fresh fish is most suitable, the remains of a dried
haddock will do for this.— [From an English
Magazine.
Ham Salad.

One pound of boiled ham, chopped tine; onehalf dozen small pickles, chopped tine also; add a
little chopped celery, and serve with a dressing as
for a chicken salad.— [M. R. H.
Creen Pea Soup.

Boil two quarts of green peas in two quarts of
salted water for a half hour, mash and add eight
small, new potatoes which have been peeled and
soaked in water for an hour. When all are thor
oughly soft add a large teaspoon of sugar, a large
cup of milk or half as much cream, boil up again
and serve with small cubes of toast.
Jellied Chicken.

Boil a fowl in as little water as possible till the
meat is ready to drop from the bones. Remove
the skin and gristle, and cut the chicken in rather
long pieces. Place in a mould first, a layer of
sliced hard boiled eggs, then a layer of chicken,
and repeat till the mould is full, putting chicken
for the last layer. Boil the water left in the
kettle till you have about a cupful; dissolve onethird of a box of gelatine in a very little cold
water, add a very little hot water to dissolve it
and pour into the hot stock. Season high with
pepper and salt, and, if you wish, add a little
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mace. Pour this into the mould over the chicken
and put on the ice six or eight hours. Remove
from the mould before serving, and cut in slices.—
[One of the Portland recipes.
A Nice Spring Dish.

Cut a nice young chicken into joints, or leave
it whole, and till it with the usual forcemeat, hotly
spiced. Put it into a stewpan with about a pint
of water. Set it on the hob until it boils, then let
it simmer as slowly as possible for half an hour,
when add the following vegetables: Three shalots,
three young carrots, three turnips and three
peeled tomatoes. Season with any spices ap
proved and salt. Again let this all simmer to
gether for another half-hour, then put in a pound
of mushrooms and a few oysters. In ten minutes
it will be ready.
Corned Beef Ragout.

Cut cold corned beef in slices. Wash free from
salt a piece of butter size of a hen’s egg, place in
kettle, with two chopped onions, then lay in the
slices of corned beef. Let cook a few moments,
stirring often. Dredge with flour, and sprinkle in
a little pepper; when meat has browned pour in a
little water, for a ragout for a family of five, a
pint and a half of water will be needed. Let stew
half an hour and serve very hot.— [Good House
keeping.
z
Marie a la Pompadour.

Mince any cold meat left over very fine, with
mashed potatoes and a very little onion. Spread
over the bottom of a pudding-dish a very thick
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layer of boiled macaroni, and over this spread the
mince-meat thickly; cover with stewed tomatoes
(the remains of the can used the day before) and
finish with a thick layer of bread crumbs sprinkled
with pepper and salt, and plenty of little bits of
butter. Bake and brown nicely and serve hot. —
[Domestic Monthly.
Egg Salad.

Cut hard boiled eggs into halves, and mash the
yolks very fine; add a very little salt, mustard,
vinegar and sweet oil and return this mixture to
the half whites, cutting off a small slice at the
bottom, thus enabling each half to stand on end.
Garnish with parsley or curly lettuce. You will
think you are eating something nicer than lobster
salad.
Steamed Eggs,

In a bright basin or new, deep, tin pie plate,
sift a layer of bread crumbs, some bits of
butter, a little pepper and salt. Break eggs care
fully in, lay bits of butter over them, sprinkle
wdth pepper and cover with new milk. Place in
the steamer over a kettle of boiling water and
steam carefully until set, but not too hard.—
[Good Housekeeping.
Proper Way To Cook Eggs.

Butter a tin plate and break in your eggs; set
in a steamer; place over a kettle of boiling water
and steam till the whites are cooked. They are
more ornamental when broken into patty tins, as
they keep their form better. The whites of the
eggs, when cooked in this manner, are tender and
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light, and not tough and leathery, as if cooked by
any other process; they can be eaten by invalids,
and they certainly are very much richer than by
any other method. If cooked in the shell they
taste of the lime contained in them; and if broken
into boiling water, it destroys their flavor.
Fricatelli.

Chop raw, fresh pork very fine, add a little
salt, plenty of pepper, and two small onions
chopped fine, half as much bread as there is meat,
soaked until soft, two eggs; mix well together,
make into oblong patties, and fry like oysters.
These are nice for breakfast or for supper, and
should be served with sliced lemon, or some kind
of dainty pickles.
Beef Fritters.

Beef fritters are best for breakfast. Chop
pieces of steak or cold roast beef very fine. Make
a batter of milk, flour and an egg, and mix the
meat with it. Put a lump of butter into a sauce
pan, let it melt, then drop the batter into it from a
large spoon. Fry until brown; season with pep
per and salt and a little parsley.— [Boston Tran
script.
Chicken Patties,

Take the meat of a cold chicken and mince it
the same as for scallops, adding to it half the
quantity of lean ham, also minced. Put the meat
into a stewpan, and for every half-pound of it add
one ounce of butter, a gill of cream, a gill of white
stock, two or three minced mushrooms (if you
have them), a little grated nutmeg, some pepper
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and salt, the finely-grated rind of quarter of a
lemon, and a teaspoon of lemon juice. Put the
saucepan on the fire and stir the contents gently
while they cook, being careful they do not burn.
Eight or ten minutes will be sufficient. Rave
your patty-pans buttered and lined with a good
puff paste. Put a piece of bread-crust in each and
over the top put a cover of paste. Bake in the
oven, and when done, remove the tops, take out
the pieces of bread-crust and fill the patties threefourths full with the minced chicken. Then re
place the covers and fasten them in their places
with a little white of egg.— [Caterer.
Turkish Pilaf with Creamed Chicken.

The chicken was in small pieces warmed in a
cream sauce and placed on a platter, around which
was a border made by cooking together one cup
of stewed and strained tomatoes, one cup of highly
seasoned stock, and one cup of well-washed rice.
While boiling stir occasionally with a fork until
the liquor is absorbed, and then add half a cup of
butter and steam twenty minutes in a double
boiler. Remove the cover and let the steam
escape. Serve as a vegetable or a border as above
described.— [Mrs. Lincoln.
Imitation Terrapin.

Boil a calf’s head the day before you wish to
make soup and this dish, and let it get cold in the
liquor. Slice the meat from the head and cut into
dice. Mince the tongue fine, and make into force
meat balls with fine crumbs, pepper, salt and a
raw egg. Roll in a beaten egg, then in flour, and
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leave in a cold place until you are ready for them.
Season a large cupful of liquor sharply with Wor
cestershire sauce and salt, stir in two tablespoons
of butter rolled in as much browned flour and
bring to a boil. Put in the meat and stew gently
ten minutes before adding the juice of a lemon and
a glass of brown sherry. Lastly, drop in the
forcemeat balls, cover the saucepan closely and set
in boiling water for ten minutes before dishing.
The yolks of half a dozen hard boiled eggs im
prove this dish.—[Marion Harland.
Egg Balls for Soup.

Boil three eggs hard; pound the yolks, adding
a small teaspoon of very tinely chopped parsley,
half a saltspoon of fine salt, a quarter of a saltspoon of white pepper; moisten with raw yolk,
and roll each ball in white of egg beaten only a
little; when well coated, dip into flour and drop
into boiling water for two minutes.— [Catherine
Owen’s New Cook Book.
Cheese Custards.

Cheese custards served with thin bread and
butter sandwiches are often given as a separate
course before dessert. Into a cup of warm (not
hot) milk stir one teaspoon of corn starch until,
dissolved, two tablespoons of butter, an eighth of
a teaspoon of soda, six tablespoons of grated cheese,
half a saltspoon of white pepper, a few grains of
cayenne, a quarter of a teaspoon of mustard and
salt to taste. Heat carefully in a double boiler
until the cheese is dissolved. Add four eggs,
whites and yolks beaten separately until light, and
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stir until smooth. Bake in a quick oven about ten
minutes, or until light and brown. The mixture
should be baked separately for each person in
paper cases or patty pans, and eaten as soon as
done. All cheese dishes should be served hot.
Butter Cakes.

Mix one quart of flour with one teaspoon salt
and one of sugar, dissolve one yeast cake in one
pint lukewarm water, add it to the flour and mix
all into a firm dough, work it on a board till it
does not stick to the hands, then take the dough
up in the right hand and throw it with full force
on the board, continue this for 10 minutes, then
return the dough to the board, cover and let rise
to double its height, then take small portions
from the dough, pull them apart into flat cakes
one-quarter of an inch in thickness, put them
on a well greased griddle and bake over slow fire
light brown on both sides.
Bread Sticks.

Take the same dough, break off small portions
and roll into finger rolls, lay them in butter pans,
cover, let stand 20 minutes, brush them over with
milk and bake. The real butter cakes that are sold
in restaurants are prepared without yeast; it is
called the self-raising dough, but it cannot be
successfully made at home unless you have the
cakes every day, as it takes several days before
the dough is ready to be baked.
Cheese Bars.

Boll puff paste one-fourth inch thick; sprinkle
one-lialf with grated cheese to which has been
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added a few grains salt and cayenne. Fold over
as in making puff paste. Pat and roll out and re
peat twice. Cut in strips five inches long and one
third inch wide. Bake in a hot oven and serve on
a doyley, with the salad course. A pretty way to
serve them is to bake small rings of puff paste
sufficiently large to slip three or more of the cheese
bars through. If the rings are made small and the
cheese bars shorter, a bunch of them may be served
to each person, or they may be made larger, and
slipped out of the rings as required. Either Young
America or a combination of Young America and
Parmesan cheese is suitable for this. Buy Par
mesan by the pound and grate at home.
Corn Bread.

To make corn bread, sift two cups of meal with
half a cup of Hour, and use two cups of sour milk,
two well-beaten eggs, half a cup of molasses or
sugar, a teaspoon of salt and two tablespoons of
melted butter. Mix the milk smoothly into the
meal; add the butter, molasses and salt, and then
the eggs. Beat into the whole a level teaspoon of
baking powder dissolved in a little milk, and bake
nearly an hour in deep tins.—[N. Y. Tribune.
Welsh Rabbit.

The secret of a good Welsh rabbit is in using
only the simple American cheese, which should be
very fresh; in stirring — nay it should ev^n be
beaten —; and in serving as soon as it has reached
the consistency of a smooth thick custard. “On
this hang the law and the prophets.” The toast
and the plates on which it is to be served should be
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very warm, if not piping* hot. Grate a pound of
full, cream, mild American cheese. Melt a walnut
of butter in the cutlet dish; when the butter
greases the bottom of the dish add the cheese, and
as it melts stir with a wooden spoon; add a table
spoon of ale every few minutes, until four or five
have been used. Cook six minutes; put out the
burners and serve on toast. This is sufficient for
four persons. Do not make the mistake of puttinglarge pieces of cheese into the dish, as it will make
the rabbit lumpy. Mustards and other seasonings
should be added according to individual taste.
Banana Mayonnaise Sandwich.

A sandwich filling that is somewhat of a nov
elty is bananas with mayonnaise. The slice of
bread or half of roll is spread first with the may
onnaise instead of butter, and then pieces of
bananas cut to a wafer thinness are laid on before
the sandwich is put together. The bananas should
be cold before being sliced.
Philadelphia Prize Bread.

The prize “Blue Ribbon Loaf’’exhibited at
the Philadelphia Food Show is made as follows:
Half pint of milk, half pint of water, half teaspoon
salt, one compressed yeast cake. Scald the milk
with the half pint of boiling water and let it stand
until it is lukewarm. Then add the salt and the
yeast, which has been dissolved in a little tepid
watei* Stir in enough bread flour to make a
batter and give the mixture a thorough beating.
Then continue adding flour until the dough is stiff
enough to turn out on the molding board, and
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then knead it thoroughly. Grease the mixing
bowl, and in it place the dough. Cover it so as to
keep the air from it and let it stand in a tempera
ture of 75 degrees Fahrenheit about two and a half
to three hours, or until the dough has doubled in
size. When light, mold into loaves and let it raise
the second time, which will take about one hour.
Salmon Soup.

Scald a pint of milk with two slices of onion.
Put a pound of salmon in a cup of lukewarm water
and bring the water to the boiling-point; then
simmer about fifteen minutes. Remove the skin
and bones and press the flesh of the fish through a
colander. Melt two tablespoons of butter and cook
it in three tablespoons of flour, one teaspoon of
salt, and a dash, each, of paprica and white pepper.
Add one cup of well-seasoned veal or chicken
stock and the water in which the fish was cooked
(if less than one cup add stock to fill the cup).
When the sauce boils, add the fish and the milk
and strain through a puree sieve. Reheat and
serve with croutons, or Boston crackers split apart,
buttered and browned. — [Boston Cooking School
Magazine.
Corn Croquettes,

For corn croquettes have a cup of canned corn
which has been put into a strainer and allowed to
drain for five minutes. Melt two level tablespoons
of butter, add three level tablespoons of flour, put in
the corn and cook until the mixture thickens, then
add the yolks of two eggs. Cook one minute and
season with salt, cayenne and onion juice, then
spread on a plate to cool. Shape into cylinders,
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dip in crumbs and fry in deep fat and drain on
paper.— [Miss Farmer.
Hot Cross Buns for Breakfast.

While every one knows that “ hot cross buns”
are the proper thing for breakfast on Good Friday
morning, most people are dependent on the baker
for their supply. A recipe handed down in one
family for half a century may tempt the house
keeper to essay the task of making them herself.
“ Into four pounds of the best flour,” says this
culinary authority, “ rub four ounces of good but
ter, the same of good lard, half a pound of sugar,
a teaspoon of salt, half a grated nutmeg, a little
ground mace and a pinch of cinnamoy. Add
twelve ounces of currants and a little finely
shredded lemon peel. Make a hole in the centre
of the Hour, and break in four ounces of yeast
(two compressed yeast cakes will answer). Pour
on this a pint of lukewarm milk. Mix thoroughly,
and when the sponge rises to the top of the hole
knead the mixture to a light dough, using as much
warm milk as is necessary. If the buns are
wanted for breakfast this must be done overnight,
and the bowl placed in a warm spot until morn
ing. Then the dough is kneaded down, turned
out on a floured board, and divided into pieces
weighing about three ounces each. These are
moulded round, and after standing a few minutes
are rolled out oblong in shape, about six inches
long by three inches wide. Lay them on a flat
baking sheet or in a dripping-pan, a little way
apart, and let them rise in a warm place for thirty
to forty-five minutes. Bake in a moderately hot
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oven, and as soon as they are done wash the top
with a syrup made of sugar and water boiled
together. When the buns are first rolled out a
cross may be pricked on them with a fork, or one
may be cut on the surface of the bun with a sharp
knife. The buns are eaten warm and well but
tered.”—[Tribune.
Shaker Fish ard Eggs.

Some years ago at a May breakfast given in aid
of the Old Ladies’ Home, in Lowell, Mrs. Chas.
A. Stott, secured the services of a New Hampshire
Shaker sister to come down and prepare a dish
known among the Shaker’s by the above name.
It was a great culinary success. Here it is: For
twelve persons take two cups of finely shredded
codfish. Boil ten smallish potatoes, and cut them
in rather thick slices. Bring to a boil a pint of
milk, and thicken with flour to consistency of
cream. Put in the fish while the sauce is boiling
hot, add two cups of cream, and then put in the
slices of potato. Boil ten eggs four minutes, and
cut into thick slices. Put four of the eggs into the
mixture, which season with black pepper, and put
in a piece of butter the size of an egg. When
ready to serve, turn into a shallow dish, and add
the other eggs cut in slices.
Green-Pea Soup.

Boil a pint of shelled peas and their pods in
three pints of water into which is put a knuckle of
nice, sweet ham. When the liquor is reduced onehalf, drain it off into another saucepan, to which
remove the ham also. Take all pods from the
peas, mashing the latter to a mash. Add to them
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one tablespoon butter, one-fourth saltspoon black
pepper, half-pint milk; add to the liquor, let it
boil up twice, then pour in tureen, over sippets of
toast. — [The Housewife.
Cheese Souffle.

This is a modified rabbit, and is a delicious tea
or luncheon dish. Put two tablespoons of butter
into a saucepan, add one heaping tablespoon of
flour and stir until smooth. Then add one-half
cup of milk, a little salt and a few grains of cay
enne ; cook two minutes and then add the yolks of
three eggs, well beaten, and one cup of grated
cheese. Set away to cool, and when cold add the
whites beaten to a stiff froth. Turn into a buttered
dish and bake twenty-five or thirty minutes. It
will rise quite high and so it is necessary to get it
to the table as soon as possible and serve at once.
Pumpkin Pie.

Stew just as much pumpkin as you want to
make pies. I generally make up six at a time —
they do not have time to grow stale, for they don’t
last long in our house. Then I sift and measure
it, and for a quart of the pumpkin I stir in a pound
of brown sugar, a quart of rich milk and six new
laid eggs that have been beaten up till they are all
of a froth. Now I put in my salt and cinnamon
and ginger—a pinch at a time till I get it good
and well seasoned. That’s the secret in making
them — the seasoning and the baking. You can’t
slide them into a cool oven and have them firstclass. The oven has got to be right hot at first,
then after they’ve been in about six minutes, check
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your heat and let your oven cool off a little; if
you don’t the heat will puff them up, and then
they’ll fall, and your pies will come out as flat as
pancakes.”
French Omelet.

To make a French omelet, break the eggs into
a bowl, add as many tablespoons of water as there
are eggs, a dash of pepper, and one-fourth a tea
spoon of salt for each three eggs; beat the eggs
with a spoon or fork, until you can take up a
spoonful. Have ready a tablespoon of butter,
melted, in the cleanest, smoothest, and thinnest of
frying-pans; into this pour the egg-mixture. Set
it on a hot part of the range for a moment; then
with a thin knife or spatula, separate the cooked
portion from the side of the frying-pan and gently
shake the pan back and forth, so that the uncooked
part may run down next the pan. When creamy
throughout, begin at the side of the pan next the
handle and roll the omelet, allowing the pan to
rest on the stove a moment, until the omelet is
browned slightly, then turn on to a hot platter. —[Boston Cooking School Magazine.
Steamed Bread.

Our mothers in the childhood days used to
renovate leftover rolls or stale bread by steaming
them, and bringing them hot to the table with no
other preparation. With good butter or cream,
they never fail to find customers.
Scotch Short Bread.

I find this in Table Talk, credited to a Louis
ville lady, who gets it direct from a Scotch source:
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A cup of butter, half a cup of moist brown sugar,
spice to flavor, and flour enough to make a stiff
dough. Mix thoroughly, and press thin in a pan,
and bake in a moderate oven.
Egg Toast.

Stale bread may be utilized in a delicious toast
by soaking the slices in beaten egg and milk, and
browning them in hot butter.
Scalloped Ham and Eggs.

The American Kitchen Magazine gives this:
Boil six eggs ten minutes. Make a thickening
of two tablespoons of flour cooked in two table
spoons of melted butter, and boil it into a pint of
milk until thick, and season with saxt and pepper.
Cut a cup of cold boiled ham into dice, and moisten
half a cup of cracker crumbs in melted butter.
Chop the whites of the eggs fine, sprinkle some
crumbs in a buttered dish, then some of the ham,
chopped whites, thickened milk and sifted yolks.
Then the rest of the ham, whites and milk, cover
with buttered crumbs, and bake till browned.
How to Boil a Ham.

Thoroughly brush and clean a large ham in
lukewarm water in which a teaspoon of borax has
been dissolved. Then soak in cold water over
night. In the morning shave off every particle of
the hardened surface. Put it into a large kettle
and cover with cold water. Let it heat slowly,
and as it begins to boil remove the scum. Then
add a bay leaf, one onion, two large sprigs of
parsley, and one quart of sweet pickle vinegar, or
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one pint of clear vinegar or cider. Keep the ket
tle where it will barely bubble, and let it cook till
tender; allow twenty minutes to the pound from
the time simmering commences. If a fork will
pierce through the thickest part and the skin will
peel off easily, it is done. Let it remain in the
liquor until cold. Then carefully peel off the
skin, trim off any ragged edges and with a soft
cloth sop the melted fat from the top. Mix one
cup of fine cracker crumbs, half a cup of brown
sugar, one saltspoon of pepper and one saltspoon
of powdered tarragon, and moisten slightly with
melted butter. Spread this thickly over the fat
surface, and return to the oven till brown and
crisp.
Baked Omelet.

Six eggs, the whites and yolks beaten sep
arately, one cup of milk, one teaspoon of flour
mixed in a little milk, one tablespoon of melted
butter, a little pepper and salt. Stir all together
and bake in a quick oven.
A Welsh Welsh Rabbit.

We have the cook-book and chafing-dish book
Welsh rabbit, but here is a rule for a real Welsh
Welsh rabbit, which a dweller in a western Welsh
community vouches for in the Advance:
“ Thick slices of bread cut across the whole
loaf, spread with a layer, at least half as thick as
the bread, of rich cream cheese crumbled fine.
On top of this was spread evenly a thin layer of
bacon chopped very fine; according to taste a
sprinkling of pepper was added, and a wine-glass
of ale or enough to slightly wet the bread was
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poured over the whole. The slices prepared were
placed in a hot oven and left until the bread was
dried through, the cheese melted and the bacon
crisped.”
Tomato Sauce.

Brown one-quarter cup of butter; add onequarter cup flour, and brown. Pour on to this one
cup brown stock and one and one-third cups
stewed and strained tomatoes. Add one slice
each of carrot and onion, one sprig each of
thyme and parsley, a bit of bay leaf, two cloves
and six peppercorns. Cook fifteen minutes; strain,
add one-quarter cup grated cheese, two table
spoons sherry, and salt and pepper.
Orange Salad.

Take tart oranges,, peel them, removing as much
of the inner white skin as possible; cut in dice, re
moving all pith and seeds; cover with a dressing
made from two tablespoons of butter, the yolks of
two eggs, two tablespoons of lemon juice and a
pinch of pepper and salt.
Cranberry Sauce.

Clean the fruit carefully and cut each berry in
two, if you can afford the time. Stew very
slowly, and put in the sugar only when the fruit
is nearly done. A little water will keep it from
burning. The amount of sugar will depend on
how sour the fruit is, and how sweet you like the
sauce.
Apple Compote in Jelly.

Take some good cooking apples, cut them in
half, peel them and remove the core, put them in
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cold water for a minute, then into a syrup of sugar
and water, with the rind of a lemon, and stew
them gently until clear and tender. Remove the
fruit carefully into a glass dish. Chop up one or
two apples into little pieces, and cook them in the
syrup, adding more if needed, until the fruit is
pulpy, then strain off the syrup, add a little gela
tine dissolved in water, a few drops of carmine,
and wine (if approved) to taste. Pour over the
apples in the dish and leave till cold and set.
Cucumber Soup.

The cucumber soup has a peculiar appetizing
flavor of its own. It might he given a green tint
by the addition of a little green coloring such as is
used for cake and frostings, and with a few spoon
fuls of whipped cream over the top would be es
pecially appropriate for a green and white lun
cheon. Pare cucumbers, taking off the ends,
which may be bitter. Cut into slices and then par
boil three cupfuls for ten minutes. Drain and add
to four cups of chicken stock with a slice of onion
and cook until soft. Rub through a sieve and
thicken with one-quarter cup each of butter and
flour rubbed together. Season with salt and pep
per, then add one pint of hot milk, strain and
serve.—[Boston Cooking School.
Tomato Salad.

A delicious tomato salad is made of raw toma
toes, peeled and chilled, and cut in thick slices.
Mince fine a stalk of white celery for every slice of
tomato; make a dressing of a saltspoon of salt,
half a saltspoon of pepper, two wooden salad
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spoons each of vinegar and oil. This quantity is
sufficient for two heads of celery. Dip the slices
of tomato in the dressing and heap each one with
chopped celery that has previously been dressed;
or peel and chill the tomatoes, make them into
little cups by scraping out the inside, and fill them
with celery cut in squares and dress with French
dressing or mayonnaise.
Asparagus Salad.

Untie a bunch of asparagus, scrape each stalk
and cut off the white end. Tie in two or more
small bunches and stand upright in a kettle of
salted boiling water deep enough to come within
an inch of the tips; by this method the whole stalk
is cooked more evenly. Boil thirty minutes, drain
and set aside until cold. Arrange on a dish and
serve with French dressing.
In using canned asparagus drain the stalks,
hold under the tap and let the water run through
them so as to wash well, then lay in clear, cold
water for half an hour. Drain and dry on a
towel and serve as above.— [Table Talk.
Baked Lobster.

The orthodox thing is to serve this in lobster
shells, in which it is baked. But that is not
essential, and if you use canned lobster, which
serves very well, you will not have a shell con
venient, and can use a baking dish. Take a
medium sized cup of the lobster meat, and put
with it the yolks of two hard-boiled eggs, rubbed
to a paste, a half tablespoon chopped parsley, and
a teacup of thick white sauce. Season with cayenne,
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salt, a little vinegar, and a dust of nutmeg. These
ingredients should all be well mixed, and covered
with a layer of dried bread crumbs moistened with
butter, and baked brown in a steady oven.
Oyster Cocktail.

The general impression, I find, is that this is
something to drink. On the contrary it is only a
very simple and easy way of serving raw oysters.
The ingredients are a quarter of a teaspoon each
of horseradish, Worcestershire sauce and tomato
ketchup, a teaspoon of vinegar, a little salt, two
dashes of Tabasco sauce and eight small, or me
dium oysters, This is a fair allowance for one
person. The mixture is served in china cups, at
the beginning of a dinner or lunch. It is fair to
say that three out of five people will much prefer
to have their raw oysters served with lemon or
vinegar and pepper, to be seasoned according to
their taste. So I do not see why the cocktail
sauce may not be mixed by itself, and let each one
help himself.
As Mother Used to Do.

He criticised her pudding and he didn’t like her
cake; he wished she’d make the biscuits like “ his
mother used to make.” She didn’t wash the
dishes, and she didn’t make the stew; and she
didn’t mend his stockings “ as his mother used to
do.” Oh, well, she wasn’t perfect, but she tried
to do her best, until at length her time had come
to have a little rest; so when one day he growled
and whined the whole day through and through,
she turned him up and fanned his pants “ as his
mother used to do.”
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