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Sidney Smith’s Receipt for Salad Dressing.
Two boiled potatoes, strained through a kitchen sieve,
Softness and smoothness to the salad give ;
Of mordant mustard take a single spoon—
Distrust the condiment that bites too soon ;
Yet deem it not, though man of taste, a fault,
To add a double quantity of salt.
Four times the spoon with oil of Lucca crown,
And twice with vinegar procured from town;
True taste requires it, and your poet begs,
The pounded yellow of two well-boiled eggs.
Let onion atoms lurk within the bowl,
And, scarce suspected, animate the whole;
And lastly, in the flavored compound toss
A magic spoonful of anchovy sauce.
Oh, great and glorious ! oh, herbaceous meat!
‘ Twould tempt the dying anchorite to eat;
Back to the world he’d turn his weary soul,
And plunge his fingers in the salad bowl.

M m U M IA B X M U
T h e object of this little pamphlet is to show, in
as brief a manner as is possible, the nature of com
mon or brewer’s yeast, and its action and effect
upon Hour in the making of bread, and some of the
results which follow its u se; and also to illustrate
the method now in common use of rendering bread
light and porous by the use of cream of tartar, or
the substitute used therefor; but more especially
is its object to set forth the advantages which will
result from the use of the Acid Phosphate of Lime
or Cream of Tartar Substitute, manufactured by
the Rumford Chemical Works, and for sale in most
parts of the country.
Whether the one or the other of these articles is
used in the making of bread, biscuits and cakes,
porosity is obtained by the elimination of carbonic
acid in the dough.
The effect of yeast upon the flour into which it is
introduced, is to produce the same kind of fermen
tation as exists in itself. As, for instance, when
the yeast is sour, the bread produced is sour; when
it is sweet, it produces sweet and wholesome bread.
Yeast undergoes several stages of fermentation.
In the first place, the starch of the flour is con
verted into dextrine, the dextrine into sugar, the

sugar into alcohol, the alcohol into carbonic acid,
and that into lactic, acetic and formic acids suc
cessively. These stages of fermentation follow
one after the other with a rapidity depending upon
the temperature to which it is subjected—it always
being considerably below the boiling point. If the
yeast is used when the fermentation has pro
ceeded no farther than the elimination of carboi.ic
acid, a good, sweet and wholesome loaf is the
result. If it is used when the lactic, acetic and
formic acid fermentations have taken place, the
bread is sour, offensive, unwholesome, and not
suitable for use. It is asserted by physiologists
that bread made from yeast in this condition, when
taken into the stomach, produces in the food already
there, this same fermentation, and is a fruitful
source of dyspepsia and other similar derange
ments of the system.
Some years ago it was discovered that when flour
was mixed with an acid salt, like bi-tartrate of pot
ash, or cream of tartar, as it is called, and with bi
carbonate of soda, upon the application of moisture
and heat carbonic acid would be eliminated, and a
light, porous bread would result. The bread so
produced, however, is objectionable, because, first,
when it is cold it becomes dry and unpalatable,
and more or less indigestible, and secondly, be
cause the ta trate of soda produced by the decom
position of the materials put in, does not agree
with many persons in the habit of using this kind
of bread.

Bread-Making.
About the year 1854. at the solicitation of parties
largely engaged in the manufacture of yeast, or
baking powders, as they are called, in Boston,
Professor Horsford commenced an investigation
on the subject, which resulted in the production of
an acid phosphate of lime as a substitute for cream
of tartar, which when introduced into the flour
with bi-carbonate of soda, leaves phosphate of lime,
which is an essential constituent of all grains, and
phosphate of soda, which has not been found to
disagree with the alimentary organs; and both of
these together constitute indispensable elements
not in the construction of bones only, but of all ani
mal tissues. It is well known that a deficiency of
phosphate of lime in food, is a common cause of ill
health, and of defective development and retarded
growth in children.
Now by the use of common or brewers’ yeast in
the making of bread, carbonic acid is obtained at
the expense of certain nutritious elements of the
flour. While by the process laid before the public
by Prof. Horsford, the flour is not decomposed,
its nutritious constituents are wholly saved, and it
becomes, by the addition of the acid phosphate of
lime, more easily digestible. It restores a portion
of the phosphates which were in a larger or lesser
degree removed with the bran in the process of
bolting. It saves time, for ordinary fermented
bread involves, as a general thing., preparation
over night, care for several hours before baking,
and a dependence upon a variable supply of leaven
or yeast.
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Horsford’s Bread Preparation.

The phosphatic bread is prepared for the oven in
a few minutes.
The result is uniformly excellent, while the result
with the process of fermentation is of doubtful
issue, and in household production more frequently
bad than good. It furnishes a bread which retains
its moisture much longer than fermented bread,
and which does not mould so rapidly. It furnishes
a bread from the use of which, even by persons of
delicate digestive organs, none of the ills peculiar
to fermented bread result. It may be eaten when
warm or even hot, with impunity, by dyspeptics
and invalids, while with most persons it is neces
sary that fermented bread should lose its freshness
or become stale, in order that its objectionable
qualities may be somewhat diminished before it
can be eaten. The directions for the use of this
preparation are simple and easily understood. The
proportions of acid and soda are definite, and con
sequently the making of good bread from it is a
task which requires little or no skill.
One form in which this substance is largely used
by the public is known as

Horsford’s Self-Raising Bread Preparation.
Many housekeepers are in the habit of purchas
ing their flour in bags, containing twenty-five
pounds each. The form in which this preparation
is put up was devised especially for the accommo
dation of such housekeepers; but it does not by

HorsforcPs Bread Preparation.
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any means prevent its use in any other manner.
The acid is placed by itself at one end of the pack
age. and the soda in a separate paper at the other
end. Both are securely wrapped together with
proper labels.
Much less shortening will be required where this
preparation is used, than in the case of the use O f
cream tartar and soda.

&^“ Keep the Preparation Dry.
G E N E R A L P R IN C IP L E S TO BE O B SERV ED IN
U S IN G T H IS P R E P A R A T IO N .

Milk is always preferable to water for mixing.
Accurately measure or weigh everything used.
Experience has shown that for bread, baking-pans
should be about seven inches long, four inches
deep, and four inches wide on the bottom, flaring
and fitted with covers, to prevent the top of the
dough from prematurely coating over with a hard
crust, thereby preventing the carbonic acid gas
from performing its office, to wit, giving adequate
porosity to the loaf.
A quart of sifted flour, loosely put
in, will weigh one pound.
A measure for using this Prepara
tion has been devised, represented
by the engraving—the larger end
being a measure for the acid, the
smaller end for the soda, and is for
sale by all dealers. Price two cents.

In cases where it is not quite convenient to obtain
the acid and soda measure, the housewife may be
governed by the following general rule, the object
being to put into the flour two and a half times as
much acid as soda by bulk, viz : 44 Use two heaping
teaspoonfuls of acid to one moderately heaping-tea
spoonful of soda
Experience, which is the best guide in all mat
ters relating to cooking, will soon enable the house
keeper to proportion the acid and soda to the
quantity of flour used, to her own liking. The
larger the quantity of acid and soda used, in the
proportions given, the greater will be the porosity
of the bread.
Heat the oven and butter the pans before mixing
the bread, biscuit or cakes. Do not let the dough
stand after it is mixed with the Preparation, but
cook as quickly as possible.
No kneading is required. The dough is made
wetter than when yeast is used, and is stirred
quickly with a spoon, just enough to thoroughly
wet the flour.
When shortening is used, as in pie-crust, roll out
briskly.
Horsford’s Bread Preparation is put up in paper
packages. The 44 Horsford’s Acid ” is put into one
paper and pure bi-carbonate of soda in another
paper. These two papers are wrapped together
into one package, with labels containing the neces
sary directions for use.

In using it be particular to follow the direc
tions closely. In every instance, without
exception, a portion from both packages must
be used. Never use from one without the
other. This is important.
The contents of the package weighs 11 ounces,
and the whole is just enough for raising 25 lbs. of
flour. The cost of this Bread Preparation at the
usual retail price, is not more, but usually less,
than for a half pound can of ordinary baking pow
der, while it weighs three ounces more, and will
do at least one-third more work.

R E C IP E S.
S elf-R a isin g F lo u r in the H ouseh old .

Sift the whole of the contents of both papers in
the regular package of Horsford's Bread Prepara
tion—the acid first, the soda last—into twenty-five
pounds of flour and stir eadh thoroughly in, then
sift the whole and put away in a covered pail for
use when wanted. (Of course, for half or quarter
of the quantity of flour, half or quarter of the Prepa
ration may be used.)
When the Self-Raising Flour is used in cooking,
do not add any more “ acid” or “ soda,” noruse
any yeast, sour milk, cream tartar, soda, saleratus,
baking powder or any other raising material; but
proceed otherwise as with plain flour.
Ilouseke« pers will find this a very convenient
and economical method of using this Preparation.
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Horsford’s Bread Preparation.

B r e a d , B is c u it a n d R o l l s .
NO S H O R T E N IN G N E C E S S A R Y .

The four following recipes are for making Bread, Biscuit,
etc., by mixing with water alone, which will be found light
and palatable, and especially adapted to persons of weak
digestive powers. The use of milk and water, or of milk
alone, will be thought an improvement by many.
B iscuit.

Tal$e one quart sifted flour, loosely put in, one measure
each of the acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation, one teaspoonful salt, three gills of water;
shape with a spoon and the floured hand.
Bread.

Follow the above directions, adding one-half gill more
water. Cover the pan, which should be deep enough to
allow the bread to rise without touching the cover. When
nearly done, the cover may be removed to brown the top of
the loaf.
N O TE. — A flat p ie c e o f sh e et iro n a n sw e rs v e r y w e ll as a c o v e r.

D elicate B re a k fa st R o lls.

Take one quart sifted flour, one measure each of acid and
soda (or two heaping teaspoonfuls at id and one moderately
heaping teaspoonful soda) of Horsford’s Bread Preparation,
one teaspoonful salt, three and a half gills of water; drop
with a spoon into the “Gem” baking pan. Before mixing
the above, set the “Gem” pan on the stove, butter it, and let
it get very hot before filling, so that the rolls will begin to
bake as soon as they touch the pan.
G raham R o lls.

As Graham flour should not be sifted, take one and onehalf pints of Graham flour, one measure each of acid and
soda (or two heaping teaspoonfuls acid and one moderately
heaping teaspoohful soda) of Horsford’s Bread Preparation.
Add one teaspoonful salt. To one pint of water add half a
gill of molasses, with which wet the flour. A well-beaten
egg improves these rolls. Bake like white rolls in Gem pans.

Horsford’s Bread Preparation.
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C entennial B o lls.

To each quart o f sifted flour, loosely measured, add one
m easure each of acid and soda (or two heaping teaspoonfirs acid and one moderately heaping teaspoonful soda) of
Horsford’s Bread Preparation, a little salt and then sift.
Mix with sweet milk and water, or milk alone, making a
dough just stiff enough to roll and cut. Bake immediately
in a quick oven. Use no shortening.
C en tenn ial Gem s.

Take one quart sifted flour, (loosely put in), one measure
each of acid and soda (or two heaping teaspoonfnls acid
and one moderately heaping teaspoonful soda) of Horsfora’s
Bread Preparation, a little salt, then sift and add sufficient
sweet milk and water, or milk alone, to make a thick batter,
and drop with a spoon into the Gem baking pan. The
mixing should be done with a spoon, and the batter should
be as thick as can be conveniently stirred. Do not mold it.
Use no shortening. Before mixing, set the Gem pan on the
stove and let it get hot before filling.
H orsford G raham Gem s.

Take three-fourths of a pint Graham flour, three-fourths
of a pint wheat flour, one measure each of acid and soda
(or two heaping teaspoonfuls acid and one moderately heapteaspoonful soda) of Horsford’s Bread Preparation, a little
salt, and mix thoroughly together. Add two tablespoonfuls
molasses and then a’dd sufficient sweet milk and water, or
milk alone, to make a thick batter. Mix with a spoon and
drop into the Gem pan. Have the pan hot before mixing
and bake immediately.
F o r Corn B read.

One large cofleecupful of dry, finely-bolted corn meal,
one tablespoonful white sugar, a little salt, one measure
each of acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation ; sift thoroughly, then mix with one and
one-half large coffeecupfuls of cold sweet milk, or C Q id
water, and add two well-beaten eggs. Bake immediately in
a shallow pan, or for Gem cakes in a Gem pan.

B iscu it for D yspeptics.

Graham flour, one pint, corn meal, sifted, one-half pint,
one measure each acid and soda (or two heaping teaspoon
fuls acid and one moderately heaping teaspoonful soda) of
Horsford’s Bread Preparation, and a littie salt; thoroughly
mix together while dry. Add one-quarter of a cup molasses,
then mix with sweet milk or water, or milk and water suffi
cient to make a slack dough. Bake immediately.
H orsford B ro w n Bread.

Take one quart corn meal, one pint rye flour, one-half
tablespoonful salt, two measures each of acid and soda (or
four heaping teaspoonfuls acid and two moderately heaping
teaspoonfuls soda) of Horsford’-s Bread Preparation, and
mix all thoroughly together. Then add half a teacupful
molasses and sweet milk enough to make a slack dough.
Divide into small loaves and bake immediately. The pro
portions of corn meal and rye flour may be varied at
pleasure.
H orsford G raham B read.

ThVee-quarters of a pint Graham flour, three-quarters of a
pint white flour, a handful of Indian meal, a teaspoor.ful
salt, one measure each of acid and soda (or two heaping tea
spoonfuls acid and one moderately heaping teaspoonful
soda) of Horsford’s Bread Preparation. Mix all thoroughly
together while dry. Then stir in half a small teacupful
molass s, add sufficient cold water or sweet milk and water
to make a slack dough. Bake, immediately.
H orsford F ren ch B o lls .

One quart sifted flour, loosely measured, a little salt, one
measure each of acid and soda (or two heaping teaspoonfuls
and and one moderately heaping teaspoonful soda) of
Horsford’s Bread Preparation. Mix thoroughly while dry.
The 1 add enough sweet milk, or milk and water to make a
slack dough. Roll out thin and cut into circular pieces with
a teacup or cutter; then put a small lump of butter into the
centre of each piece and fold the dough over it, like turn
overs. Bake immediately.

Horsford's Bread Preparation.
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G em C akes for B re ak fa st or Tea.

First secure a hot or quick oven. Second, put the Gem
pan on the stove or into the oven, where it will become hot.
Third, take one quart sifted flour, loosely measured; put
into it one measure each of acid and soda (or two heaping
teaspoonfuls acid and one moderately heaping teaspoonful
soda) of Horsford’s Bread Preparation, one teaspoonful salt,
two teaspoonfuls fine sugar; mix them thoroughly and sift
together in a suitable mixing-pan or bowl. Slowly pour into
this flour, while stirring it briskly with a spoon, a sufficient
quantity of sweet milk, or sweet milk and water, as may be
preferred, to form a soft, strong dough. Butter the pan, and
two-thirds fill each compartment of it with the dough, press
ing it down as nearly level as possible, with a knife wet in
milk or water. Bake quickly. Use no lard or other short
ening.
Corn Cakeg.

Scald one pint of m eal; when partially cooled add half a
teaspoonful salt, a teaspoonful sugar, one egg well-beaten,
and mix with sweet milk or warm water, making a thick
batter. Then add one measure each of acid and soda (or
two heaping teaspoonfuls acid and one moderately heaping
teaspoonful soda) of Horsford’s Bread Preparation; stir
thoroughly and bake immediately in shallow pans in a quick
oven.
Tennessee Corn Bread.

One and one-half pints white corn meal, one tablespoonful
sifted flour, a little salt and one measure each of acid and
soda (or two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda) of Horsford’s Bread Preparation
mixed thoroughly together while dry. Add one tablespoon
ful fresh butter, and sufficient sweet milk or cream to make
a soft dough. Bake immediately in a buttered pan.
H orsford Corn Gem s.

One-half pint finely-bolted corn meal, one-ha’f pint flour,
one tablespoonful white sugar, a little salt and one measure
each of acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation. Mix together thoroughly while* dry.
Then add two well-beaten eggs and cold sweet milk, or milk
and water, to make a moderately thin batter. Bake in Gem
pans or muffin rings.

Southern Corn M eal Pone.

Mix with cold water into a soft dough, one quart Southern
white corn meal, a teaspoonful salt and a little melted lard.
Mold into oval cakes with the hands, and bake in a very hot
oven, in a well-greased pan.
H oe C ake.

Pour enough scalding water or milk on corn meal (salted)
to make it rather moist. Let it stand an hour or longer.
Pour two or three heaping tablespoonfuls on a hot griddle
greased with pork or lard. Smooth over the surface, making
the cake about half an inch thick and of round shape.
When browned on one side, turn and brown it on the other.
Serve very hot.

W a f f l e s , M u f f i n s , S h o r t Ca k e ,
Jo h n n y Ca k e , e t c .
Waffles.

Take one quart- flour, a teaspoonful salt, a tablespoonful
melted butter and milk enough to make a thick batter. Mix
thoroughly. Add two well-beaten eggs and one measure
each of acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation; stir well and bake at once in waffle
irons.
M uffins.

With one pint of milk and sufficient wheat flour, make a
thick batter; add a little salt, a tablespoonful melted butter,
two well-beaten eggs, one measure each of acid and soda
(or two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda) of Horsfiord’s Bread Preparation,
and bake quickly in muffin rings.
Straw berry or P eacli Short Cake.

To one quart of flour add one measure each of acid and
soda (or two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda) of Horsford’s Bread Preparation,
one tablespoonful white sugar and a little salt.
Mix

Horsford’s Bread Preparation
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thoroughly while dry. Chop up three tablespoonfuls butter
in the flour thus prepared. To one large cupful of sweet
milk add one egg. Then put the whole together as quickly
and with as little handling as possible. Roll into two sheets
each about half an inch thick. Bake in a well greased pan,
laying one sheet on top of the other. When done and
while yet warm, separate them and put between the two
crusts a thick layer of strawberries or ripe peaches sliced,
well sprinkled with powdered white sugar. Cut like a pie,
and eat with sugar and cream.
S a lly L.unn.

Add to one quart sifted flour, loosely measured, one
measurp each of acid and soda (or two heaping teaspoonfuls
acid and one moderately heaping teaspoonful soda) of
Horsford’s Bread Preparation, and one teaspoonful salt, and
thoroughly mix them together while dry. Add 10 the flour
prepared as above the yolks of four eggs well beaten, one
teacupful sweet milk, and last of all the whites of the eggs
well beaten.
M orsford Jo h n n y Cake.

Three teacupfuls white Indian meal, one teaspoonful salt
and one measure each of acid and soda (or two heaping
teaspoon fuls acid and one moderately heaping teaspoonful
soda) of Horsford’s Bread Preparation. Mix thoroughly
together while dry; then add one tablespoonful melted
butter and enough sweet milk to make a slack dough. Roll
out half an inch thick and bake in a shallow pan well
buttered. After it begins to brown, baste it frequently with
melted butter. When served, do not cut, but break it.
C rum pets.

Mix together thoroughly, while dry, one quart sifted flour,
loosely measured, one measure each of acid and soda (or
two heaping teaspoonfuls acid and one moderately heaping
teaspoonful soda) of Horsford’s Bread Preparation and a
little salt; then add two tablespoonfuls melted butter and
sweet milk enough to make a thin dough. Bake quickly in
muffin rings or patty pans.

$
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One pint sifted flour, one measure each of acid and soda
(or two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda) of Horsford’s Bread Preparation,
and a little salt. Thoroughly mix together; then add one
cup cold boiled rice, two eggs, one tablespoonful butter and
enough sweet milk to make a thick batter. Bake immedi
ately.
H o m in y M u ffin s.

One large cup white flour, two teaspoonfuls salt and one
measure each of acid and soda (or two heaping teaspoonfuls
acid and one moderately heaping teaspoonful soda) of
Horsford’s Bread Preparation. Mix together while dry.
Then add two cups fine hominy, boiled and cold, beaten
smooth, three eggs, one-half cup melted butter, two table
spoonfuls white sugar and sweet milk enough to make a
thick batter. Bake quickly.
H o r s f o r d C o r n M e a l M u ffin s.

Two cups Indian meal, one cup flour, one measure each
of acid and soda (or two heaping teaspoonfuls acid and one
moderately heaping teaspoonful soda) of Horsford’s Bread
Preparation and one teaspoonful salt. Stir well together
while dry. Beat the whites and yolks of three eggs
separately and add thereto one tablespoonful melted lard,
two tablespoonfuls white sugar and two and one-half cups
milk. Then stir in the meal and flour prepared as above
directed, and beat the whole together very rapidly. Bake
immediately.
H o r s f o r d G r a h a m M u ffin s.

Two cups Graham flour, two cups white flour, a measure
each of acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation, two tabiespoonfuls sugar and a teaspoon
ful salt mixed thoroughly together when dry. Then mix
with one quart sweet milk, making a thick batter. Bake
immediately in muffin rings.

i

►
<<
S;«
►<

&
b

Horsford’s Bread Preparation.
K ice B uns.

Mix together half a pound ground rice and half a measure
each of acid and soda (or one heaping teaspoonful acid and
a half teaspoonful soda) of Horsford’s Bread Preparation.
Then add half a pound powdered sugar and four ounces
butter and mix well together. Then break in four eggs and
beat all together. Bake in small tins or patty pans for fifteen
minutes, in a hot oven.
B u c k w h ea t Short C ake

Take one quart of buckwheat, a little salt and one measure
each of acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation. Mix thoroughly; then add enough cold
sweet milk to make a slack dough. Bake immediately in a
hot oven.
P la in Short C ake.

One quart flour, loosely measured, one saltspoonful salt,
one measure each of acid and soda (or two heaping tea
spoonfuls acid and one moderately heaping teaspoonful
soda) of Horsford’s Bread Preparation. Mix while dry.
Add one-quarter pound butter and one-eighth pound lard,
and enough cold water to make a thick paste. Roll out
half an inch thick or less, and cut into squares; prick with a
fork and bake immediately.
G ingerbread.

Take one and one-half cups molasses, one-half cup sugar,
three-quarters of a tablespoonful butter, one teaspoonful
ginger, one-half teaspoonful cinnamon, and beat all together
until the mixture grows considerably lighter, then add one
cup sweet milk, mixing well. Now take two and one-half
cups flour, and one measure each of acid and soda (or two
heaping teaspoonfu's acid and one moderately heaping tea
spoonful soda) of Horsford’s Bread Preparation; mix them
thoroughly together while dry, and then add them to the
mixture described above; beat together very hard and bake
immediately in shallow pans.
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Horsford’s Bread Preparation,
Scones.

Thoroughly mix, while ¿ry, one quart sifted flour, loosely
measured, one measure each of acid and soda (or two
heaping teaspoonfuls acid and one moderately heaping tea
spoonful soda) of Horsford’s Bread Preparation. Then rub
into it a quarter pound of butter and roll it out with the
rolling pin. Be sure that the butter is well worked in. Add
sweet milk enough to make a smooth paste— about a quarter
of a pint is necessary, as the paste must be moist. Roll out
the paste very thin, say a quarter of an inch thick, and cut it
into triangular pieces, each side almost four inches long.
Put into a floured tin and bake immediately in a very hot
oven for thirty or forty minutes. When half done brush
them over with sweet milk.
Cookies.

Take two cups flour and one measure each ot acid and
soda (or two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda) of Horsford’s Bread Preparation ;
mix together while dry. Beat together two cups sugar and
one small cup butter, then add two well-beaten eggs and two
tablespoonfuls sweet milk. Now mix in the flour prepared
as above, and add enough more plain flour to make a dough
stiff enough to roll and cut.
R u sk s .

Thoroughly mix with one quart sifted flour, loosely meas
ured, one measure each of acid and soda (or two heaping
teaspoonfuls acid and one moderately heaping teaspoonful
soda) of Horsford’s Bread Preparation, and one teaspoonful
salt. Then mix the beaten yolks of three eggs with half a
cupful butter and one cupful sugar. Now stir up the flour
prepared as above, with water, making a dough of the
proper consistency for bread, then add the eggs, butter and
sugar and mix all well together. Form into little cakes and
rub the tops with sugar and water mixed, and then sprinkle
dry sugar over them. Bake immediately.
Jen n y Rind T ea Cake.

Take four cups flour, two-thirds of a cup sugar, one egg,
one tablespoonful butter and one measure each of acid and
soda (or two heaping teaspoonfuls acid and one moderately
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heaping teaspoonful soda) of Horsford’s Bread Preparation.
Mix with sweet milk the usual thickness for cake. To be
eaten hot with butter.
H orsford Y o rk sh ire T e a Cake.

One quart sifted flour, loosely measured, mixed with one
measure each of acid and soda (or two heaping teaspoonfuls
acid and one moderately heaping teaspoonful soda) of
Horsford’s Bread Preparation. Rub into it one ounce of
butter and then add one egg, well-beaten, and mix the
whole with enough sweet milk to make a thick batter. Bake
immediately in small cake-tins or Gem pans. Have the tins
or pans hot before filling.
W h op-o vers.

Mix two heaping cups sifted flour with half a measure
each of acid and soda (or one heaping teaspoonful acid and
half a teaspoonful soda) of Horsford’s Bread Preparation;
then add two eggs, one large spoonful sugar, a piece o f
butter as large as a walnut, two cups sweet milk, a little
nutmeg and salt. Melt tne butter. Bake in cups in a quick
oven.

G r id d l e o r P a n C a k e s , e t c .
F lo u r G ridd le C akes.

Mix with one quart flour, one measure each of acid and
soda (or two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda) of. Horsford’s Bread Preparation,
and one teaspoonful salt. Then add one tablespoonful
melted butter, two well-beaten eggs and milk enough to
make a batter of proper consistency. Cook immediately.
H orsford G ridd le Cakes.

Mix together thoroughly while dry, one and one-half pints
flour, one-half pint finely bolted corn meal, one measure
each of acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation, and one teaspoonful salt. Then add
two well-beaten eggs and sweet milk enough to make a
batter of proper consistency. Cook immediately.
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G r a h a m G rid d le C a k e s.

Mix together dry, two cups Graham flour, one cup wheat
flour, one measure each of acid and soda (or two heaping
teaspoonfuls acid and one moderately heaping teaspoonful
soda) of Horsford’s Bread Preparation, and one teaspoonful
salt. Then add three eggs well-beaten, one tablespoonful
lard and three cups sweet miik. Cook immediately.
C o rn M e a l G rid d le C a k e s .

Mix together while dry, one and one-half pints corn meal,
one-halt cup flour, one measure each of acid and soda (or
two heaping teaspoonfuls acid and one moderately heaping
teaspoonful soda) of Horsford’s Bread Preparation, and one
teaspoonful salt. Then add two eggs well beaten, two
tablespoonfuls molasses, one tablespoonful melted lard and
enough sweet milk to make a thin batter.
B u ck w h e a t C ak es.

Mix ‘‘over night,” with warm water, a little salt and a
tablespoonful molasses, one pint buckwheat flour to the
usual consistency of griddle cakes. When ready to bake for
breakfast, add one measure each of acid and soda (or two
heaping teaspoonfuls acid and one moderately heaping
teaspoonful soda) of Horsford’s Bread Preparation—
thinning the batter if necessary—and bake immediately on a
hot griddle.
H o r s f o r d B u c k w h e a ts .

Take one and one-half pints buckwheat flour, one handful
Indian meal, one teaspoonful salt and one measure each of
acid and soda (or two heaping teaspoonfuls acid and one
moderately heaping teaspoonful soda) of Horsford's Bread
Preparation y mix thoroughly while dry. Then add two
tablespoonfuls molasses and cold water enough to make a
thin batter. Do not add the molasses and water until ready
to cook.
H o m in y G r id d le C a k e s .

To two cups cold boiled hominy beaten smooth, add one
quart milk and one teaspoonful salt. Work them well in,
then add one cup flour into which has been thoroughly
mixed half a measure each of acid and soda (or one heaping
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teaspoonful acid and half a moderately heaping teaspoonful
soda) of Horsford’s Bread Preparation, and last of all add
three eggs that have been well beaten. Cook immediately
after mixing.
Cheap D o u gh n u ts.

Three cups sifted flour, one cup sugar, one-half teaspoon
ful cinnamon or any kind of spice, a very little salt, one
measure each of acid and soda (or two heaping teaspoonfuls
acid and one moderately heaping teaspoonful soda) of
Horsford’s Bread Preparation; sift all together, wet with
milk, roll out thin and fry in boiling lard. Make them pretty
stiff or they will soak fat.
F ritters.

Six eggs, one quart sweet milk, three cups flour, one
measure each of acid and soda (or two heaping teaspoonfuls
acid and one moderately heaping teaspoonful soda) of
Horsford’s Bread Preparation sifted into the flour while dry,
and a little salt. Beat the whites and yolks of the eggs
separately. Stir the milk in with the yolks, then add the
flour which has previously been mixed with the Bread
Preparation, put in the salt and finally the whites. Beat all
together very hard and fry immediately.
Green Corn F ritters or Cakes.

Grate the corn and allow an egg and a half for every cup
ful, with a tablespoonful of milk or cream. Beat the eggs
well and add the corn by degrees, beating very hard; salt to
taste; put a tablespoonful melted butter to every pint of
corn ; stir in the milk and thicken with just enough flour to
hold them together— say a tablespoonful for every two eggs.
You may fry in hot lard as you would fritters, but a better
plan is to cook upon a griddle, like batter cakes. Test a
little first to see that it is of the right consistency.
Clarence’s P a n B a lls or J o lly B oys.

One and one-half pints rye meal, scant measure, one-half
pint flour, scant measure, one-half cup Indian meal, two
pinches cinnamon, a little salt, one measure each of acid
and soda (or two heaping teaspoonfuls acid and one
moderately heaping teaspoonful soda) of Horsford’s Bread
Preparation ; mix with a spoon ; fry in hot lard. Take up a
heaping spoonful of the batter and scrape it out of the spoon
with a knife into a pan of hot lard and fry till well browned.

P ie s a n d P ie C r u s t .
P ie Crust.

Into one quart sifted flour, thoroughly mix one measure
each of acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation, and sift again. Weigh out three-quarters
of a pound good butter. Take half of it and chop into the
flour until it is very fine. Then add enough cold water (ice
water is the best) Jo make a stiff dough. RoH out into a
thin sheet and baste with one-third the remaining butter,
then fold it up closely into a long roll, flatten and re-roll,
then baste again. Repeat this» operation until the butter is
gone. Then make out your crust. Do it all as quickly as
possible. The quantity of butter may be increased or
decreased to suit the taste, following the other directions as
stated.
Good and Cheap P ie Crust.

One quart sifted flour, one teaspoonful salt, one measure
each of acid and soda (or two heaping teaspoonfuls acid
and one moderately heaping teaspoonful soda) of Horsford’s
Bread Preparation ; mix thoroughly together while dry, and
sift. Then add cold sweet milk enough to make a stiff
dough, and roll out as usual. Use the “ Pie Crust Glaze ” on
both the bottom and top crusts, as per following recipe.
Some prefer less of the acid and soda in pie crust. A trial
will determine what quantity bests suits your taste.
P ie C rust Glaze.

To prevent the juice soaking through into the crust and
making it soggy, wet the crust with a beaten egg just before
you put in the pie mixture. If the top of the pie is wet with
the egg it gives it a beautiful brown.
P u ff Crust for P ies and Tarts.

One pound flour, one-half pound butter, one-half pound
lard. Cut lard and butter together; rub one-third of the
shortening into the flour and wet with one egg beaten with
enough cold water to make the dough the samre consistency
of the shortening, according to the weather. Roll the
remainder of the shortening into the crust and set in a cold
place until thoroughly cooleid.
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Apple Pie.

Take sour apples and pare, core and slice them. Put the
crust in the plate and then a layer of sliced apples, and
sprinkle over them a thick layer of light brown sugar, then
another layer of apples and more sugar, and so on until the
dish is full. Put on a top crust and bake. Powdered sugar
sifted over the top when done, is liked by many.
Stewed Apple Pie.

Stew the apples and mash them. Sweeten to taste. Stir
in a teaspoonful good butter while the apple is hot, and
season as preferred. Do not put the apple into the crust
until it becomes cool. Put strips of crust across the top.
Sift powdered sugar over it.
Apple or Peach Meringue Pies.

Stew the apples or peaches, and sweeten to taste. Mash
smooth and season with nutmeg. Fill the crusts and bake
until just done. Put on no top crust.
Take the whites of three eggs for each pie and whip to a
stiff froth, and sweeten with three tablespoonfuls powdered
sugar. Flavor with rose water or vanilla; beat until it will
stand alone, then spread it on the pie one-half to one inch
thick, and set back intQ the oven until the meringue is well
“ set.”* Eat cold.
Lemon Cream Pie.

One teacupful powdered sugar, one tablespoonful butter,
one egg, the juice and grated rind of one lemon, one tea
cupful boiling water and one tablespoonful corn starch
dissolved in cold water. Stir the corn starch into the boil
ing water, cream the butter and sugar, and pour over them
the hot mixture. When quite cool add lemon and the
beaten egg. Take the inner rind off the lemon and mince
very small. Bake without top crust.
Apple Custard Pie.

Peel sour apples and stew until soft and not much water
left in them; then rub through a cullender; beat three eggs
for each pie to be baked, and put in at the rate of one cup
butter and one of sugar for three pies ; season with nutmeg.
Less eggs and butter will make a good pie not as rich as
above recipe.

Sw eet Potato Pie.

One pound mealy sweet potatoes, one-half cup butter, threequarters of a cup white sugar, one tablespoonful cinnamon,
one teaspoonful nutmeg, four eggs, whites and yolks beaten
separately, one lemon, juice and rind and a glass of brandy.
Parboil the potatoes and grate when cold. Cream the
butter and sugar, add the yolk, the spice and the lemon.
Beat the potatoes in by degrees until all is light, then the
brandy, and stir in the whites. Use no top crust.
Ir is h P ota to P ie.

One pound mashed potatoes rubbed through a cullender,
one-half pound butter creamed with the sug^r, six eggs,
whites and yolks beaten separately, one lemon squeezed into
the potato while hot, one teaspoonful nutmeg, one teaspoon
ful mace and two cups white sugar. Mix and bake same as
sweet potato pie.
Peach P ie.

Peel, stone and slice the peaches. Line a pie-plate with
crust and lay in your fruit, sprinkling sugar liberally over
them in proportion to their sweetness. Allow three peach
kernels chopped fine to each p ie ; pour in a very little water
and bake with an upper crust, or with cross-bars of paste
across the top.
Sponge Cream Pie.

Crust fo r two Pies.— To three well-beaten eggs add one
cup white sugar and stir well together. Take one and onehalf cups flour and one measure each of acid and soda (or
two heaping teaspoonfuls acid and one moderately heaping
teaspoonful soda) of Horsford’s Bread Preparation, and mix
thoroughly together while dry. Then add the flour thus
prepared, to the eggs and sugar, and also one-half cup cold
water, and stir all together. Lastly, add one tablespoonful
hot water, and bake immediately. Bake in deep pie tins.
When nearly cold, split, and spread the cream between.
Cream.— Put one cup water and one-half cup milk into a
tin pail, and set the pail into a kettle of cold water. Then
heat until the water boils. While it is heating take one egg
well beaten and one half cup white sugar, and stir together;
then add one tablespoonful flour wet with a little cold milk,
and pour this mixture into the boiling milk and water,
stirring until it thickens. Flavor to taste when partially
cooled.
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Ca k e .
Sponge C ake.

Beat the whites of four eggs to a stiff froth, and the y
of the same till they are very thick. Add to the yolks
and a half teacupfuls white sugar and three tablespoon
cold water. After they are thoroughly mixed add the whit
and stir them well in. Now add to two teacupfuls sifte
flour one measure each of acid and soda (or two heaping
teaspoonfuls acid and one moderately heaping teaspoonful
soda) of Horsford's Bread Preparation; stir well and sift
again. Lastly, stir the flour so prepared into the sugar and
eggs, and when well stirred in put immediately in a well
heated oven.
Sponge C ake.

To three well-beaten eggs add one cup white sugar, and
thoroughly stir together. Then take one heaping cupful of
flour and thoroughly mix with it while dry one measure each
of acid and soda (or two heaping teaspoonfuls acid and one
moderately heaping teaspoonful soda) of Horsford’s Bread
Preparation. Then stir the flour so prepared into the eggs
and sugar, and last of all, stir into the whole one tablespoon
ful hot water. Salt and flavor to taste. Bake immediately.
A n gel C ake.

Take one cup flour and put into it a scant'half measure
each of acid and soda (or one small teaspoonful acid and a
scant half teaspoonful soda) of Horsford’s Bread Prepara
tion, and sift the whole four times. Beat the whites of eleven
eggs to a stiff froth and then beat in one and one-half cups
sugar and a teaspoonful vanilla. Add the flour and beat
lightly but thoroughly. Bake in an ungreased pan, slowly,
forty minutes. When done turn it over to cool. Place
something under the corner of the pan so that the air will
circulate underneath and assist the cooling. Cut it out when
cool.
C h e a p C re a m C a k e .

One cup Sugar, one egg, one cup sweet milk, two cups
flour, one tablespoonful butter, one measure each of acid
and soda (or two heaping teaspoonfuls acid and one
moderately heaping teaspoonful soda) of Horsford’s Bread

26

Horsford’s Bread Preparation.

Preparation. Flavor to taste. Divide into jth-ree parts and
bake in round shallow pans^,
\
rw>^J3eat one egg and one-half cup sugar .together,
add ohe^qitarter cup flour wet with a very little milk,
stir this mixture into one-half pint boiling milk, until
c. Flavor to taste. Spread the cream when cool
tween the cakes.
F ea th er Cake.

Take t\vo cups sugar, one-half cup butter, two-thirds of a
cup milk, three cups flour, three eggs and one measure each
of acid and soda [or two heaping teaspoonfuls acid and one
moderately heaping teaspoonfijl soda] of Horsford’s Bread
Prepay don. Flavor with lemon or vanilla. This is a very
nice
' cake.
‘

.

R ibbon Cake.

•

Two and one-half cups sugar, two and one-half cups flour
into which has been sifted one measure each of acid and
soda [or two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda] of Horsford’s Bread Preparation,
one cup butter, one cup sweet milk and four eggs. Divide
into three parts. To tone part#add one cup raisins and one
cup currants. Spice to taste and bake. Then put the part
with the fruit between thé other two, spreading a very thin
layer of jelly between. Frostinjg may be added if desired.
P u ff Cake.

Take two and one-half cups white sugar, three eggs, oriohalf cup butter, three cups flour, one cup milk and one
measure each of açid and soda [or two heaping teaspoonfuls
acid and one rr.odrrately heaping teaspoonful soda] of
Horsford’s Bread Preparation. Flavor to your taste. This
quantity is sufficient for two small pans.
^Vpple Cake.

Two cups dried apples soaked over night ; chop them and
simmer two and one-half cups molasses half an hour ; when
cold add one-half cup shortening two eggs, a teaspoonful of
soda and four cups flour. Spice to the taste.
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Composition Cake.

One jfound flour, three-quarters of a pound sugar, onehalf pound butter, lour eggs, one measure each of acid and
sod?, [qr two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda] of Hdrsford’s Bread reparation,
one-half cup milk, with nutmeg, raisins and currants.
Gold Cake.

The yolks of three eggs, one*cup brown sugar, one-half
cup butter, two-thirds of a cup milk, flour sufficient to make
the mass as stiff as pound cake, and half a measure each of
acid and soda [01 one heaping'teaspoonful acid and half a
moderately heaping teaspoonful soda] of Horsford’s Bread
Preparation. Flavor with vanilla.
♦Silver Cake.

: The whites of thr6e eggs, one-half cup butter, two-thirds
of a cup piilkHialf a measure each of acid and soda [or one
heaping teaspfcjpnful acid and half a moderately heaping
teaspoonful soda] of Horsford’s Bread Preparation; flour as
in Gold Cake. Flavor with lemon. • •** *, ,
Frosting.— The white of one egg and four tablespoonfuls of
white sugar.
Cocoanut Cake,

One cup grated cocoanut, one of butter, two of sugar, four
and one-half cups flour, four eggs and one measure each of
acid and soda [or two heaping teaspoonfuls acid and one
moderately heaping teaspoonful soda] of Horsford’s Bread
Preparation. Flavor with lemon.
K aty’s Black Cake.

One small teacupful sugar, one of butter, one of milk, one ’
of mplasses, four of flour heaping full, three eggs, one
measure each of acid and soda [or two heaping teaspoonfuls
acid and one moderately heaping teaspoonful soda] of
Horsford’s Bread Preparation, and raisins, cinnamon, cloves
and, nutmegs.
Delicate Cake.

Take tone cup butter, two of white sugar, four of flour,
on* of sweet cream, the whites of eight eggs, and half a
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measure each of acid and soda [or one heaping teaspoonful
acid and half a moderately heaping teaspoonful soda] of
Horsford’s Bread Preparation. Flavor with lemon or rose
water.
R a ilro a d C ak e.

Take six tablespoonfuls melted butter, one and one-half
cups flour, four eggs, six tablespoonfuls milk and one
measure each of acid and soda [or two heaping teaspoonfuls
acid and one moderately heaping teaspoonful soda] of
Horsford’s Bread Preparation.
C heap F ro s tin g fo r C ake.

One level teaspoonful gelatine, two tablespoonfuls boiling
water and enough pulverized sugar to make the mixture of
the proper consistency to spread. Let the cake cool, but
spread frosting before it. sets. Set in a cool place to dry.
Do not put in the oven after the frosting is spread.

Pu d d in g s .
F o r B o ile d P u d d in g s , D u m p lin g s , P o t P i e s , e tc .

Use the same quantity of the Bread Preparation as for
bread and biscuit, and you will be sure to make them very
light, sweet and rich. Try it.
Q u e e n ’s P u d d in g .

- Six crackers pounded fine, three eggs well beaten, one
quart milk, and sweeten to taste; flavor with grated lemon
peel. For Frosting.—The whites of six eggs beaten to a stiff
froth, with six tablespoonfuls of sugar and the juice of a
lemon. Place in the oven a few moments, after frosting, to
crust over.
E g g C re a m P u d d in g .

One quart milk, four eggs, (the yolks only), four table
spoonfuls maizena and eight tablespoonfuls sugar; make
into a boiled custard. Beat the whites of the eggs with eight
tablespoonfuls of sugar for the frosting. Pour the custard
into a pudding dish, pour the frosting on the top. Bake for
thirty minutes in a moderate oven. Flavor the custard with
vanilla and the frosting with lemon.
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F r u it P u d d in g.

One cup moldsses, one of suet or butter, three cups flour,
one measure each of acid and soda [or two heaping teaspoonfuls acid and one moderately heaping teaspoonful
soda] of Horsford’s Bread Preparation, one cup milk, onehalf pound raisins, one-half pound currants; cloves, nutmegs
and cinnamon. Boil three hours. Serve with cold sauce.
A p p le Slum p.

One quart flour sifted with one measure each of acid and
soda [or two heaping teaspoonfuls acid and one moderately
heaping teaspoonful soda] of Horsford’s Bread Preparation ;
shorten with one teaspoonful butter rubbed into the flour.
Mix with cold milk or water, the same as for biscuit. Put
two quarts of pared, sliced or quartered apples with one pint
of water into the dish in which the slump is to be cooked.
Roll the crust gLbout an inch thick, cut into quarters and with
it cover the apples in the dish ; then cover the whole with a
close fitting cover, and boil or steam till done. Take out on
a platter and grate nutmeg over the apple. Serve with a
sweet sauce or sugar and cream.
B ak ed A p p le D u m p lin g.

To one quart flour add one measure each of acid and
soda [or two heaping teaspoonfuls, acid and one moderately
heaping teaspoonful soda] of Horsford’s Bread Preparation,
and the usual quantity of salt. Thoroughly mix while dry
and sift. Then take one tablespoonful lard and one tablespoopful butter and chop them into the flour prepared as
above. Then mix with sweet milk to a thin dough, just stiff
enough to handle. Roll it out half an inch thick and cut
into square pieces large enough to cover one apple each.
Put an apple cored and pared in the centre of each piece of
dough and bring the four corners together at the top and
pinch. Bake in a buttered pan, the joined edge downward.
They are improved very much by brushing them over with
a beaten egg when done, and then let them set in the oven
again for a few minutes. T o be eaten hot with sweet sauce
or sugar and cream.
C ottage P u d din g.

One pint flour, one egg, three tablespoonfuls butter, one cup
sugar, one cup sweet milk, one measure each of acid and soda
[or two heap.ng teaspoonfuls acidancl one moderately heap
ing teaspoonful soda] of Horsford’s Bread Preparation. Bake
twenty minutes in shallow pans. Sauce to your fancy.

HORSFORD’S ACID PHOSPHATE.
This is the invention of Professor E. N. Horsford, and is a
liquid preparation of the phosphates of lime, magnesia, pot
ash and iron, with phosphoric acid, in such form as to be
readily assimilated by the system.
The value of this preparation was long ago theoretically
demonstrated, and has since been firmly established, by
experience obtained from its continued use in a great variety
of cases, in every part of the country.
It is not nauseous, like most preparations of phosphorus,
but agreeable to the taste. No danger can attend its use.
It is the same acid that is found in wheat and other cereals.
It is not a compounded quack medicine, bnt a scientific
preparation that has received the sanction and commenda
tion of the leading physicians of this country.
It has been found to be especially serviceable in

DYSPEPSIA,

HEADACHE,

A n d oth er D iseases a risin g from In d igestion .

D r. C arpenter , of Keene, N. H., says of this Acid Phos
phate : “ I have taken it myself, and for several years pre
scribed it for my patients when suffering from indigestion or
innervation of the digestive organs, and always with satisfac
tory results.”

NERVOUSNESS,

HYSTERIA,

M en tal E x h a u s tio n , T ired B ra in ,'W ak e fu ln e ss.

Every mental exertion induces an Augmented waste of the
phosphates. The Acid Phosphate supplies that waste, and
imparts new energy to the brain, giving the feeling and sense
of increased intellectual power.
D r . M. H. H e n r y , the celebrated physician of New York,
says: “ In nervous diseases, I know of no preparation to
equal it.”

W E A K E N E D ENERGY,
Im p a ired V ita lity , A bu se o f A lcoh ol, etc., etc.

Wherever there are functions that seem to be suspended,
we may be almost sure to find it occasioned by a want of
phosphates.
It is the office of this Acid Phosphate to rapidly restore the
want in the system, above referred to. Its value in the resto-
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ration of weakened energy and vitality is wonderful. It seems
to act as if it were nutriment to the cerebral and nervous sys
tems, restoring to their normal action, secretory organs that
have been deranged, giving vigor where there has been
debility, and renewed strength where there has been exhaus
tion.
D r . J ohn P. W h e e l e r , of Hudson, N. Y., says: “ I
have given it with decided benefit, in a case of innutrition of
the brain, from abuse of alcohol.”

SUNSTROKE,

SEASICKNESS.

Most excellent results have followed its administration for
the prostration and nervous derangement consequent upon
sunstroke.
P r o f . A dolph Ot t used the Acid Phosphate for seasick
ness among the passengers, during a passage across the
Atlantic, and said: “ In the plurality of cases I saw the
violent symptoms yield, which characterize that disease, and
give way to a healthful action of thq functions impaired. I
was rather surprised to find it a remedy for seasickness; but
as there can be no longer any doubt of the fact, I think that
the widest circulation should be given to it.”

NIGHT S W E A T S IN CONSUMPTION.
F. H. A t k in s , A. A. Surgeon, U. S. Army, says: “ For
night sweats of consumption it has commonly given speedy
benefit.”
*
It makes a

DELICIOUS DRINK,

\vith water and sugar only. Use from one-half to a whole
teaspoonful in a tumbler of water, and sweeten to taste.
It is an agreeable and healthy

Substitute for Lemons or Lime Juice,
in the preparation of “ lemonade.”
D r . M. H. H e n r y , says: “ Horsford’s Acid Phosphate
possesses claims as a beverage beyond anything I know of
in the form of medicine.”
P u t u p in 8 oz. a n d 1 8 oz. b o ttle s . P r i c e 5 0 c e n ts
p e r 8 oz. a n d $ 1 . 0 0 p e r 1 8 oz.
FO R SA FE B Y

A LX. D R U G G IS T S .

ROMFORD CHEMICAL WORKS, P r o fita e , R. I.

HORSFORD’S BREAD PREPARATION
is manufactured according to the directions o f Prof.
E. N . Horsford, o f Cambridge, Mass. It adds
valuable nutritive ingredients to the bread, biscuit,
etc., raised with it, which no other baking or yeast
powder or anything else used for raising bread does.
It is the only baking or yeast powder which is
used, approved and publicly recommended by
scientific men. Its use is almost universal among
physicians.
The best chemists and physicians o f the world
use and recommend it.
Dyspeptics and invalids can eat bread, biscuit,
etc. raised with Horsford's Bread Preparation
without detriment.
One o f the best practical tests o f the value put
upon this Preparation by the great public who use
it, is the fact, that the Works manufactured and
sold during the last year, more than 2 ,2 0 0 ,0 0 0
pound» o f the Powder— a quantity sufficient to
raise 8 0 , 0 0 0 , 0 0 0 pounds o f flour. N o better
recommendation could be given to the public than
this simple statement.
The articles have always been made of a uniform
strength, have never been adulterated, and every
effort has been made to improve th< m.
The public can always rely in purchasing them,
upon getting just what is represented—

The Best and Cheapest Bread Raising
in the World.

DIPLOMA AND MEDALS
Received for tlie Baking1Powders manufactured by
the Ruinford Chemical Works.
C e n te n n ia l E x h ib it io n , Philadelphia, 1876.
A m e r i c a n I n s t i t u t e F a i r , New York, 1869,
1S70, 1871, 1872.
N e w J e r s e y S t a t e F a i r , 1870.
G e o r g i a S t a t e F a i r , 1871.
M a c o n , G a ., F a i r , 1871.
A u g u s t a , G a ., F a i r , 1871.
A t l a n t a , G a ., F a i r , 1871.
S a v a n n a h , G a ., F a i r , 1871.
C o l u m b i a , S. C., F a i r , 1871.
S t . L o u i s , M o ., F a i r , 1872.
C i n c i n n a t i E x p o s i t i o n , 1872.
L o u i s i a n a S t a t e F a i r , 1872.

THE CENTENNIAL AW ARD
to the Rumford Chemical Works was granted for
the following reasons, as expressed by the Judges'
Report:
First.—Its efficient action in rendering bread
porous.
Second.—The acid used supplies phosphates.
Third.—Less flour is required to make a given
amount of bread in this manner, than when fer
mented.
BARON LIEBIG says: UI have through a
great series of experiments, satisfied myself of the
purity and excellence of your Bread Preparation.
The bread has no acid, is easily digested, and of
the best taste. Aside from the convenience ; this
invaluable idea of yours has provided. I consider this
invention as one of the most useful gifts which
science has made to mankind! It is certain that
the nutritive value of the Hour will be increased
ten per cent, by your invention, and the result is
precisely the same as if the fertility of our wheat
fields had been increased by that amount. What
a wonderf ul result is th is!”

