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Great Chefs Praise It 
The United Cooks' and Pastry Cooks'As-
sociation of the United States, embracing 
in its membership the chefs and cooks of 
the leading hotels, restaurants, clubs and 
private families, give to Dr. Price's Cream 
Baking Powder this unqualified endorsement: 

NEW YORK, September 2 8 t h . 

THIS IS TO CERTIFY, That the Cooks of this 
Association, and its members, have used Dr. Priced 
Cream Baking Powder, and recommend its use in 

preference to all others. 
For quick raising and fine cakes, pastry, etc., it 

has no equal. It is free from Ammonia, Lime or 
Alum. The most perfect baking powder made. 



DR. PRICE'S 

Cream Baking Powder 
World's Fair Highest Award. 

Official Fac-Similea Showing Both Sides of World's Fair Medal 
Awarded Price Baking Powder Co. 

DIRECTIONS. 
Keep the Baking Powder in a dry place. Do not 

put a wet spoon in it. 
Mix the Baking Powder well with the flour by sift-

ing two or three times before wetting. 
Make the dough soft with cool sweet milk or water. 

DO NOT KNEAD. Do not use Saleratus, Soda, Sour 
Milk or Cream of Tartar with this Powder. 

Use two rounded teaspoonfuls to each quart of 
flour. 

When receipt calls for one teaspoonful of Soda and 
two teaspoonfuls of Cream of Tartar, use two tea* 
spoonfuls of Dr. Price's Cream Baking Powder. 



BREAD, BISCUIT AND ROLLS. 
B a k i n g . — F l o u r should be kept dry, as the least dampness will affect It. 

Bread made with milk will be whiter and better than where water is used. 
The milk should be boiled, not simply heated, and not allowed to be below a luke-
warm temperature. Milk bread needs little or no shortening, and less flour is 
required than when water is used. A n earthen vessel should be used in prefer-
ence to wood or tin, as it can be kept cleaner and will preserve the temperature 
of "the spoi ige" better than the latter. 

In the making of biscuit, rolls, gems, griddle cakes, etc., where Dr. Pr ice ' s 
Cream Baking Powder is used, the dough must never be kneaded, as the leavening 
properties of the baking powder supercede the necessity for such work; nor does 
any " s p o n g e " have to be " s e t " so that this invaluable and indispensable household 
article is a labor-saver as well as a time-saver. The general rule of proportion is 
two heaping teaspoonfuls of the powder to each quart of flour, sifting the powder 
and flour well together in a dry state. 

P l a i n W h i t e B r e a d . — -Put into the baking dish two quarts of sifted flour, less 
one teacupfui to be used on the board when kneading ; mix with it one teaspoonful of 
salt and one tablespoonful of s u g a r ; rub in well one tablespoonful of ei ther butter or 
lard Mix half a teacupfui of baker ' s yeast, or its equivalent, half a cake of dry hop or 
compressed yeast with one pint of lukewarm water , and pour it into the middle of the 
flour, mixing the whole with a large spoon unti l the proper consistency for the dough has 
been at tained, using ei ther more wa te r or flour as may be needed. Knead the mass for 
about half an hour and set it in a w a r m place to rise. By morning it should have about 
doubled in bulk. Knead it over with a little flour, shape into loaves, and af te r it has 
risen in the pans put into the oven and bake. Do not have the oven too hot a* first. 
When done take out of the p a n and lean against something until cool. 

B o s t o n B r o w n B r e a d . — H a l f p int each of wheat and rye flour, one pint corn 
meal, two potatoes, one teaspoonful of salt, one tablespoonful brown sugar, two teaspoon-
fuls Pr ice ' s Cream Baking Powder . Sift all together thoroughly and add half pint of 
water . Take two boiled potatoes and gra te them through a sieve, diluting with water , 
and mix with flour and other ingredients . P u t in a buttered tin boiler, cover tightly and 
set in a covered iron ket t le to boil. W h e n done set the bread boiler in a fairly hot oven. 
One cup of molasses may be substituted for the brown sugar if desired. 

S t e a m e d B r o w n B r e a d . — O n e quar t each of corn meal and milk, one pint 
of rye meal, one teacupfui of molasses and two teaspoonful of Pr ice ' s Cream Baking 
Powder . Add a little salt and steam four hours. 

S a l t - R a i s e d B r e a d . — P o u r upon a teacupfu l of milk sufficient boiling wa te r to 
bring it to blood tempera ture , or about i)0 degrees—must not be too hot or you will f a i l -
add a very little salt and sugar, say one-fourth of a teaspoonful of each ; then s t i r in one 
large tablespoonful of corn meal or Graham flour and two tablespoonful of wheat flour ; 
mix all up to the consistency of pancake batter and set to r ise by placing the cup or 
bowl containing it in warm wate r ; should wa te r gather on top dust a little flour and stir. 
If set in the ear ly morning it will rise at noon. Mix as other b read , pu t in pans a t once 
and let s tand until l ight, when it is ready for the oven. 

O a t m e a l B r e a d . — B o i l half a pint of oatmeal thoroughly in salted wa te r and 
when boiled add to it three-fourths of a p int of milk ; mix in careful ly one and a half 
pints of flour previously sif ted with three teaspoonful of Pr ice ' s Cream Bak ing Powder 
and half a teaspoonful of salt. Grease the bread pan well and bake in a modera te oven. 



S c o t c h S h o r t Bread.—' S i f f c together one a n d a half p ints of flour, four table-
spoonfuls of sugar, one teaspoonful of Pr ice ' s Cream Baking P o w d e r and half a tea-
spoonful of salt; add four tablespoonfuls of but ter and th ree beaten eggs wi th one teacup-
ful of milk and a little ca raway seed; work into a smooth dough with as little handl ing 
as possible a n d roll to quar te r inch thickness; cu t into shapes about two by th ree inches, 
wash over with milk when in baking pan and bake in a modera te oven. 

S c a n d i n a v i a n B r e a d . — S i f t together half a p int each of whea t and Graham 
flour, one pint of barley meal , two teaspoonfuls of Pr ice ' s Cream Bak ing P o w d e r and a 
teaspoonful of salt ; make into a bat ter with one pint of milk a n d bake in greased b read 
pan in a fairly hot oven. 

S o u t h e r n C o r n B r e a d . — S i f t one quar t of whi te corn meal with two tea-
spoonfuls of Pr ice ' s Cream Baking Powder . Add three tablespoonfuls of mel ted lard , 
salt to taste, th ree beaten eggs and a pint of milk or enough to make a thin bat ter . Bea t 
all very hard for two minutes and bake ra ther quickly in a hot, well-greased pan*in 
which a little dry meal has been sif ted. E a t immediately. 

G r a h a m B r e a d . — T o one par t r isen white bread sponge add two par t s Graham 
flour, a little Indian meal , salt. We t up, mix, add half a teacup of molasses to a loaf. 
Have the dough very soft. Knead well, set to rise. I t takes longer to rise a n d longer to 
bake than white bread. Bake in a steady oven. 

C o r n P o n e . — M i x one quart of corn meal with cold wa te r into a soft dough, 
adding a teaspoonful of salt and a little melted lard. Shape with the hands into oval 
cakes and bake in a well greased pan and in a very hot oven. 

L u n c h R o l l s . — S i f t together one pint of flour, one teaspoonful of Pr ice ' s Cream 
Baking Powder and half a teaspoonful of salt; work in one teaspoonful of lard or but ter 
and add one-half p int of milk; mix to a smooth dough; roll out to half-inch thickness 
and cut into circular shapes. Bake in a modera te oven. 

B r e a k f a s t R o l l s . — S c a l d one-half pint of milk and put in it a piece of lard or 
butter; sift together one pint of flour, one teaspoonful of Pr ice ' s Cream Baking Powder , 
one tablespoonful of sugar and a little salt. Add the milk, working it in careful ly, so as 
to make a smooth dough; roll out and cut with a biscuit cut ter ; spread a little butter on 
each roll and lap together . Bake in quick oven. 

V i e n n a R o l l s . — S i f t two or th ree t imes one quar t of flour, two teaspoonfuls 
of Price 's Cream Baking Powder and half a teaspoonful of salt; work in one tablespoon-
fu l of bu t te r ; add one p in t of milk, st irr ing into a dough of the usual consis tency; roll to 
the thickness of half an inch, cu t in to circular forms and fold over once, moistening a 
l i t t le between the folds, if necessary, to make them s t ick; but ter the baking pan well, 
and do not let the rolls touch each other when placed thereon; moisten the tops of the 
rolls with a little milk, or but ter melted in milk, and bake in a hot oven. 

F r e n c h R o l l s . — M i x as for lunch rolls and add a scant pint of milk, mixing into 
a firm dough. Roll pieces of the dough into short, thick rolls, t aper ing at the ends, and 
put two of these side by side, pressing the ends together to make the finished roll. Wash 
over with milk and bake in a hot oven. 

E g g B i s c u i t . — T a k e one pound of flour; wet near ly all of it to a paste with the 
whites of two eggs, beat and roll out thin, work in three-quar ters of a pound of butter, 
placing bits on the paste, flouring, folding and rolling it out again until all is used. Move 
the rolling-pin always FROM you. Cut out in small squares or with a tumbler , and bake 
in a quick oven. 

C r e a m B i s c u i t . — S i f t together two or three times one quar t of flour and two 
heaping teaspoonsful of Pr ice ' s Cream Baking P o w d e r ; work in one tablespoonful of 
but ter or lard and half a teaspoonful of s a l t ; add one teacupful of cream, and beat to a 
so f t d o u g h ; roll to the thickness of three-fourths of an inch, cut out and bake imme-
diately. 



T e a B i s c u i t . — S i f t together one quar t of flour, two teaspoonfuls of Price's Cream 
Baking Powder and half a teaspoonful of salt. Beat with one pint of cream and bake in a 
ho t oven. 

H o t B i s c u i t . — S i f t and mix thoroughly one quar t of flour wi th two teaspoonfuls of 
Price's Cream Baking Powder, one teaspoonful of salt and one tablespoonful of white sugar; 
work in one tablespoonful of lard or butter, and make into a smooth dough wi th a pint of 
m i lk ; roll to thickness of an inch, cut wi th biscuit cutter, and bake in a quick oven. If 
mi lk is not at hand, use a little more butter and substitute water. 

B r e a k f a s t B i s c u i t . — W i t h one quar t of flour, sift thoroughly two rounding tea-
spoonfuls of Dr. Price's Cream Baking Powder and half a teaspoonful of salt. For shorten-
ing take one large tablespoonful of lard, which should be rubbed in thoroughly. Add cool 
water, stirring wi th large spoon unt i l dough is stiff enough to transfer to board. Sprinkle 
board well wi th flour, and in moulding dough for cutt ing, work it as lit t le as possible. 
CAUTION.—Do not mix dough too stiff. Keep it soft as is possible to handle. Do not work 
i t too much. A stifE dough, worked l ike yeast bread, makes a hard , tough biscuit. 

MUFFINS AND GEMS. 
C r e a m M u f f l ns.—^One p in t of flour sifted with one heaping teaspoonful of Price's 

Cream Baking Powder ; beat together one pint of cream and one tablespoonful of butter ; 
add two beaten eggs, m ix in the flour, drop in but tered muffin moulds and bake quickly. 

E n g l i s h M u f f i n s . — S i f t together one quar t of flour, two teaspoonfuls of Price's 
Cream Baking Powder, one teaspoonful of salt and half a teaspoonful of sugar ; mix in 
gradually one and a quarter pints of milk, and beat into a stiff griddle cake batter. Set t he 
muffin rings on a hot and well greased griddle, and when the muffins have been cooked on 
both sides to a delicate brown, pull them apar t in the center and toast lightly. Butter well 
and serve hot. 

S u p e r i o r M u f f i n s . — C u e quar t of flour sifted wi th two heaping teaspoonfuls of 
Price's Cream Baking Powder; add three tablespoonfuls of sugar, a piece of butter half the 
size of an egg, one beaten egg and one scant p int of sweet milk. Beat quickly to a batter 
and bake in a quick oven, having the t ins warmed in advance. 

H o n e y M u f f i n s . — S i f t together one and a half pints of flour, two teaspoonfuls of 
Price's Cream Baking Powder and half a teaspoonful of salt. Work in Jtwo tablespoonfuls 
of bu t t e r ; beat and add three eggs, one teacupful of honey and a half pint of milk. Bake 
i n a hot oven. 

D e l i c a t e M Uf f l n S.—Sift together one quar t of flour and two heaping teaspoonfuls 
of Price's Cream Baking Powder; add two tablespoonfuls of melted butter, the whites of 
eight eggs, and a teacupful of milk w i th a teaspoonful of salt. Bake a t once in well greased 
muffin moulds in a moderate oven. 

C h i c a g o M u f f i n s . — t o g e t h e r one and a half pints of flour, half a pint of 
corn meal, two teaspoonfuls of Price's Cream Baking Powder, one tablespoonful of sugar 
and one teaspoonful of salt. Work in one tablespoonful of bu t t e r ; beat and add three eggs 
and one p in t of milk, and beat the whole quickly into a firm batter. Have the griddle hot 
and well greased to receive the muffin rings and cook to a nice brown. Muffin rings should 
not, as a rule, be filled to more t h a n one-half of their capacity, and as soon as the batter 
rises to the top the muffin is generally ready to be turned. 

R y e M ufFi n s . — S i f t and mix one pint of rye flour, half a p int of corn meal, half a 
p in t of flour, three teaspoonfuls of Price's Cream Baking Powder, one tablespoonful of sugar 
and one teaspoonful of s a l t ; work in one tablespoonful of lard and butter, and add two 
beaten eggs wi th one pint of m i l k ; beat into a firm batter. Grease muffin pans well and 
fill to two-thirds of their capacity, Bake in hot oyen. 



F l o r i d a M u f f i n s . — O n e P i n t o f White corn meal , half a teacupful of fine break-
fast hominy, one pint of milk, half a teacupful of boiling wa te r , three tablespoonfuls 
each of butter and sugar, one teaspoonful of salt, three eggs and three teaspoonfuls of 
Pr ice ' s Cream Baking Powder . These ingredients will suffice for two dozen muffins. 
Pu t the hominy in a stew pan and set in another pan containing hot water . Cook for 
half an hour, and at the end of that t ime add the salt, sugar and butter . Hea t the milk 
to the boiling point and pour it over the cornmeal. Bea t well and then beat into it the 
hominy mixture. Set away in a cool place. This is to be done in the evening if the 
muffins are intended for breakfast . In the morning sift the baking powder into the mix-
ture and add the eggs, yelks and whi tes beaten separately. Bake in hot gem pans and a 
hot oven. 

d i c e M u f f i n s . — A d d to two teacupfuls of cold boiled rice half a pint of milk 
and three eggs; sif t together one pint of flour, one and a half teaspoonfuls of Pr ice 's 
Cream Baking Powder , one tablespoonful of sugar and one teaspoonful of salt, and mix 
with the rice, beat ing all into a smooth bat ter . Grease muffin pans and fill each mould 
two thirds. Bake in a hot oven. 

S a l l y L u n n M u f f i n s . — S i f t and mix together one quar t of flour, three tea-
spoonfuls of Pr ice 's Cream Baking Powder , one tablespoonful of sugar and one tea-
spoonful of salt; work in one tablespoonful of but ter or lard, and add one beaten egg 
and one and a quar te r pints of milk. Beat into a firm bat ter and bake in muffin pans in 
a hot oven. 

B r e a k f a s t G e m s . — O n e and a half teacupfuls of flour sifted dry with a tea-
spoonful of Pr ice ' s Cream Baking Powder , one egg, one teaspoonful of salt and a tea-
cupful of milk. Bea t together for five minutes and bake in hot gem pans in a hot oven. 

O a t m e a l G e m s . — M i x with one and a half teacupfuls of finely ground oatmeal, 
half a teacupful of cornmeal , one teacupful of flour and a teaspoonful of Pr ice 's Cream 
Baking Powder . Mix in a tablespoonful of butter , two tablespoonfuls of sugar, one tea-
spoonful of salt and two teacupfuls of milk. P u t in hot t ins and bake in a hot oven. 

G r a h a m G e m s . — S i f t together one and a half pints of Graham flour, half a 
pint of cornmeal , two teaspoonfuls of Pr ice ' s Cream Baking Powder and one teaspoon-
ful of salt; add one and a quar ter pints of milk and beat into a fair ly stiff bat ter . Bake 
in a quick oven ten or twelve minutes. 

C r u m p e t s . — S i f t with one quar t of flour two teaspoonfuls of Pr ice ' s Cream 
Baking Powder ; beat two eggs thoroughly, and add one quar t of warm milk and water , 
a tablespoonful of sugar and a teaspoonful of salt. Make the bat ter somewhat thicker 
than for an ordinary bat ter pudding. Have the griddle hot and rub it with a little 
butter ; place muffin rings well greased upon the griddle and half fill them with the 
batter. The turn ing must be done careful ly. P u t away, and when they are to be used 
toast quickly, but not too crisply, and butter . 

p 0 p 0 v e r s > — T w o teacupfuls of flour sifted wi th two teaspoonfuls of Price's Cream 
Baking Powder, two teacupfuls of milk, two eggs, ap iece of but ter and a litt le s a l t Beat 
all together thoroughly , p u t in to buttered cake tins and bake in a very hot oven. 

I n d i a n a G e m C r a c k e r s . — S i f t together one and a half pints of flour, half 
pint cornmeal , one teaspoonful Price 's Cream Baking Powder and the same quanti ty of 
salt. Rub in two tablespoonfuls butter , solid, and two-thirds of a pint of milk, or a very 
little more if necessary; work into a smooth, firm dough. W h e n the dough has been 
placed on the bread-board give it a smart turn or two and roll to quar te r inch th ickness ; 
cut with a small oval or round cutter , lay on greased baking tin, puncture the top of each, 
cracker with a fork, wash over with milk and bake eight to ten minutes in a hot oven 

R u s k s . — S i f t together one and a half pints of flour and two teaspoonfuls of Pr ice ' s 
Cream Baking Powder with two tablespoonfuls of sugar and half a teaspoonful of sa l t ; 



mix in two tablespoonfuls of but ter or lard ; add a little less than a pint of milk and 
three eggs well beaten, flavoring with cinnamon to taste. Make into a soft dough and 
roll into oblong shapes. Bake in a modera te oven and sift with sugar before putt ing on 
the table. 

GRIDDLE-CAKES, WAFFLES, &c. 
B u c k w h e a t C a k e s . — s i f t dry one pint of buckwheat flour and two teaspoonfuls 

of Price 's Cream Baking P o w d e r , and add a tablespoonful of brown sugar with water 
sufficient to make a batter . Bea t but lightly and bake at once on a hot griddle. 

R i c e C r i d d l e - C a k e s . — T a k e half a teacupful of rice and bo i l ; when cold mix 
with one quart of milk, the yelks of four eggs and two teacupfuls of flour sifted with two 
teaspoonfuls of Pr ice ' s Cream Baking Powder with » little s a l t ; beat the whites of the 
eggs to a f ro th and add last. Bake on a griddle. 

I n d i a n C r i d d l e - C a k e s . — S i f t and mix together two-thirds quar t of corn meal , 
one-tliird quart of Hour, one teaspoonful of brown sugar, two heaping teaspoonfuls of 
Price 's Cream Baking Powder and a half teaspoonful of salt. Add two beaten eggs and 
one pint of milk, beating into a smooth bat ter . Brown nicely on a very hot griddle. 
Serve with syrup. 

F l a n n e l C a k e s . — S i f t together one and a half pints of flour, one tablespoonful 
brown sugar, two teaspoonfuls of Pr ice ' s Cream Baking Powder and one teaspoonful 
of salt Add two beaten eggs and one and a half pints milk and beat into a smooth thin 
batter. Bake on hot griddle to a r ich brown color and serve with maple syrup. These 
should never be larger than a t ea saucer. 

P a n c a k e s . — M i x o n e P i n t Of flour and one teaspoonful of Price 's Cream Baking 
Powder. Beat separately the whites and yelks of six eggs ; add the yelks first with one 
saltspoonful of sa l t ; then follow with the whites and flour al ternately, with flour suffi-
cient to make a thin batter . La rd the bottom of a hot f ry ing pan and f ry quickly. Pan-
cakes should be rolled up like a sheet of paper , laid upon a hot dish and served with but-
ter, jelly or preserves as p re fe r red . If not sent to the table immediately upon coming 
f rom the pan they should be kept hot over boiling wate r so that they may not become 
dry. 

E n g l i s h P a n c a k e s . — S i f t together one teacupful of flour, one teaspoonful of 
Price 's Cream Baking Powder and a pinch of s a l t ; beat two eggs with one tablespoonful 
of sugar and diluted with one pint of milk and one teacupful of cream ; make thin bat ter 
with flour. Cook in hot f ry ing pan with melted butter , using sufficient bat ter to cover 
the pan. 

B a n n o c k s . — T w o teacupfuls of oatmeal or barley meal sif ted with two teaspoon-
fuls of Price 's Cream Baking Powder ; add to two beaten eggs one tablespoonful of sugar 
and one pint of milk with a little salt, sift ing in the oatmeal. Bake on a griddle. 

J o l l y B o y s . — M i x together thoroughly while dry one and a half pints of rye meal, 
half a pint of flour, half a teacupful of corn meal, two pinches of c innamon, a little salt 
and two teaspoonfuls of Pr ice 's Cream Baking Powder . Add one egg, well beaten ; two 
tablespoonfuls each of molasses and sugar, and cold water enough to make a thick bat-
te r . F ry in hot lard a heaping tablespoonful at a time and cook until well browned. 

W i l h e l m W a f f l e s . — M i x one quart of flour with three tablespoonfuls of sugar, 
two large teaspoonfuls of Pr ice ' s Cream Baking Powder and half a teaspoonful of salt; 
work in two tablespoonfuls of lard or butter and add four beaten eggs with one pint of 



milk and the grated r ind of a lemon. Beat into a smooth, stiff batter and bake in hot, well-
greased waffle iron. Sprinkle with sugar before serving. 

S o f t W a f f l e s . — S i f t together one quar t of flour, two teaspoonfuls of Price's Cream 
Baking Powder, one teaspoonful of sugar and half a teaspoonful of sa l t ; r u b in but ter 
and add two beaten eggs with one and a half pints of milk. Mix the whole into a smooth 
batter and pour into hot and well-greased waffle iron. Sprinkle with sif ted sugar and 
eerve hot. 

R i c e W a f f l e s . — O n e teacupful of flour sifted wi th a teaspoonful of Price's Cream 
Baking Powder, one coffee cupfu l of cold boiled rice, one tablespoonful of melted butter 
half a teaspoonful of salt and three beaten eggs. Mash the rice fine, add the but ter , then tw o 
teacupfuls of mi lk with the flour and finish with the eggs. Beat all together. Have the 
waffle irons hot and well greased with butter. Fill three-quarters ful l and let the first side 
be well browned before turning. 

In shaking an egg, if it makes a sound, it is not a good egg, and should be rejected. 
The wate r test consists in put t ing them in wate r deep enough to cover ; the " good eggs " 
will lie flat at the bottom, while the <4 bad eggs " will s tand upright , l ike many other u m 
sound things in the world. The 4 1 c a n d l i n g " process consists in looking through the egg 
at a light, or holding i t between you and the sun. If i t shows u p clear and spotless, so t h a t 
the yelk can be perceived, i t is good; otherwise i t is not. 

C o l u m b u s E g g s . — B e e l the shells f rom a dozen hard boiled eggs and cut each 
egg in two around the center , cut t ing off also a litt le piece f rom one end so that they can 
stand on end as did the famous egg which Columbus handled ; pulverize the yelks and 
mix with some finely minced chicken, smoked tongue or lean ham ; moistening with a 
little f resh but ter or vinegar and seasoning to the taste with salt, pepper and mustard. 
Fill with this the empty whites, t ak ing care not to break them ; press the two parts to-
gether and s tand on a plat ter so that they will have the appearance of eggs that have not 
been dissected. The filling which remains over and above the capacity of the whites of 
the eggs to accommodate, may be made into a dressing by adding a little vinegar to it 
and pouring over the eggs. 

Spanish E g g s . — B o i l for twenty minutes a teacupful of r ice in two quarts of 
boiling water conta ining a tablespoonful of s a l t ; dra in through a colander and add a 
tablespoonful of but ter ; spread the rice thinly on a hot p la t ter and place on top of it si* 
dropped eggs. Serve at once. This also should be a popular dish in honor of the nation 
that helped the grea t discoverer. 

B a k e d E g g s . — B r e a k into a but tered dish six or seven eggs, *?eing careful to see 
that each is whole and so placed as not to mix with or disturb the yelks of the others j 
put upon each a small piece of but ter and sprinkle with pepper and s a l t ; bake in an 
oven until the whites have become firm, and serve hot with rounds of but tered toast. 

B a k e d E g g s , w i t h G r a v y . — B u t t e r a shallow pudding-dish or large plate 
lightly, and drop into i t as many eggs as will cover the bottom. Pour over them a small cup 
of good, well-seasoned gravy, and bake till the whites are firm—about seven minutes. 

D u t c h O m e l e t . — B r e a k eight eggs into a basin, season with pepper and salt, add 
two ounces of but ter cut small, bea t these well together ; make an ounce of but ter hot in 
a f ry ing pan , put the eggs in, continue to stir it, d rawing it away f rom the sides, that it 



may be evenly done, shake it now and then to f r ee it f rom the pan ; when the under side 
is a little browned, turn the omelet into a dish, and serve ; this must be done over a mod-
era te fire. 

P e r f e c t i o n O m e l e t - — " B e a t separate ly the whites and yelks of six eggs ; mix 
with six teaspoonfuls of corn-starch, one teaspoonful of Pr ice ' s Cream Baking P o w d e r ; 
add the yelks of the eggs and half a pint of milk with a little s a l t ; beat the whites of the 
eggs to a stiff f ro th and add them last of all. Cook in a little but ter . 

E x c e l l e n t O m e l e t . — H e a t a cup of milk and stir into it one tablespoonful of flour. 
Let it thicken, s t i r r ing well, then place in a pan of cold water . W h e n cool, add salt, and 
the beaten yelks of six eggs, then the beaten whites with a f ew lively strokes, and cook 
in a warm, but tered pan. This will make three rolls. 

B r e a d O m e l e t . — C r u m b l e a cup of stale bread-crumbs and soak them in half a 
teacupful of milk. Then beat them quite smooth, and add half a teaspoonful of salt and 
five beaten eggs. But ter a shallow pudding-dish well, pour in the mixture, and bake in 
a n oven about ten minutes, serving at once in the same dish, as it falls quickly. 

P l a i n O m e l e t . — B e a t the whites to a stiff f ro th tha t will s tand alone, and the 
yelks to a smooth, firm bat ter ; add to the yelks pepper , salt and milk; and then beat in 
the whites with the egg-beater. Have the pan hot, and when the melted but ter upon it 
hisses pour in the egg mixture ; be carefu l not to stir, but, if there be danger of burning, 
slip a broad-bladed knife undernea th . If the oven be hot set the omelet therein for a 
minute or two while still in the pan as it will tend to make it firmer. W h e n turning out 
on the hot plat ter be careful not to break. Omelets should be served a t once as they soon 
fall and flatten out. 

C h e e s e O m e l e t . — M i x to a smooth bat ter three tablespoonfuls of flour with half 
a pint of milk. Beat up together four eggs, a little salt and one-fourth of a pound of old 
cheese grated. Add these to the flour and milk and mix all, beat ing briskly for several* 
minutes. Pu t three ounces of but ter on a f ry ing pan , and when it is boiling hot pour in 
the mixture and cook to a nice brown on both sides, tu rn ing careful ly . Serve on a 
hot dish. 

O y s t e r O m e l e t . — M a k e a nice egg omelet, and just before turn ing it over,fi l l the 
center with some oyster filling p repa red as for patt ies. Asparagus and mushrooms can 
be used the same way. 

R u m b l e d Eggs .— B e a t up three eggs with two ounces of f resh but ter ; add a tea-
spoonful of cream or new milk. P u t all in a saucepan and stir over the fire for about five 
minutes, or, until it rises up, when it should be immediately dished on but tered toast. 

S h i r r e d E g g s . — B e a t the eggs thoroughly and season with but ter , pepper and 
salt; may be baked in one dish, or in separate dishes for each person. The dishes should 
be buttered before the eggs are put into them. 

C r e a m e d E g g s . — B o i l the eggs for twenty minutes. Make a cream sauce. 
P repa re on a hot dish a slice of toast for each egg and pour the sauce upon it, placing 
thereon par t of the whites of the eggs cut in thin na r row strips, and on this rub par t of 
the yelks through a sieve. Repeat this and finish with a third layer of sauce. Three 
minutes in the oven will suffice. Garnish with parsley. 

S w i s s S t y le .—Cover the bottom of a dish with two ounces of f resh but ter and on 
this scatter g ra ted cheese; drop the eggs upon the cheese without b reak ing the yelks; 
season to taste. Pour over the eggs a little cream and sprinkle with about two ounces of 
gra ted cheese; set in a moderate oven for about fifteen minutes. 

S c r a m b l e d E g g s . — B r e a k the eggs into a warm, but tered spider, being careful 
to avoid breaking the yelks; add a little salt and butter or cream; as soon as they begin 
to whiten stir careful ly f rom the bottom until they are cooked as desired. 



P o a c h e d E g g s . — O p e n the eggs careful ly one at a t ime, so as to avoid breaking 
the yelks, and place on a wet saucer, f rom which slip them into the boiling wa te r in the 
pan to which has been added salt and vinegar. About three minutes will suffice to cook 
them, when they must be t aken up careful ly wi th a per fora ted skimmer through which 
the wate r can dra in off. Serve upon but tered toast. 

P o a c h e d Eggs , S p a n i s h S ty l e .—Hea t an earthen pan slowly and melt in it 
a tablespoonful of but ter ; add a teaspoonful of salt, a smaller quanti ty of pepper and a 
small onion minced very fine; or, instead of the onion, use parsley and sweet herb3 or a 
combination of all together . Drop in the eggs one at a t ime; do not stir, but let them 
brown a little; turn careful ly and brown on the other side. In Spain and Mexico they 
a r e served in the dish in which they a re cooked and as hot as possible. 

P i c k l e d E g g s . — H a v e the eggs hard boiled, and , a f te r removing the shells, pu t 
them in pickled blood beat juice until the whites become colored; cut lengthwise and 
serve as a relish. 

C h e e s e C u s t a r d s . — S i x tablespoonfuls of g ra ted cheese, two of but ter , four 
eggs, one cup of milk with a teaspoonful of corn-starch s t i r red into it, salt and pepper to 
taste. Beat the eggs very light and pour upon them the hea ted milk (with a pinch of 
soda), having th ickened with the cornstarch. While w a r m add but ter , pepper , salt and 
cheese. Beat well and pour into greased custard-cups. Bake in a quick oven about 
fifteen minutes, or until high and brown. Serve at once, as a separa te course, with bread 
and butter , a f t e r soup or before dessert. 

S O U P S . 
The herbs most in favor for soups a re parsley, sage, mint , bay leaves, sweet mar jo ram 

and thyme; onions and garlic in small quanti t ies; but only white vegetables should be 
used in white soups, such as chicken. The basis of all good soups is the stock or broth, 
made by boiling the c racked joints of beef, veal, mut ton, etc. , in something less than a 
quart of wate r to a pound of meat . The lean of mea t is much bet ter than the fat . All 
fa t or grease should be skimmed off before using the soup. L o n g and slow boiling is 
necessary to ex t rac t the s t rength f rom th<> meat . If boiled fas t over a fire that is too 
quick, the mea t will not give out its juices. Thickened soups should be more highly 
seasoned than thin ones. 

S p a n i s h S o u p . — S o a k one-half pound or one pound of white beans over n ight ; 
boil them the n e x t morning till t ender ; add one large whi te cabbage, which has been cut 
u p small, a bit of bacon, a whole red pepper and some salt; boil the whole for an hour . 
H e a t some lard or drippings iu a saucepan, and f r y in it a sliced onion; put in the soup 
little by little, stir o f ten with a wooden spoon. A little olive butter and garl ic make this 
a perfect representa t ive of the favorite soTq) kept for all t ravelers in Spanish inns. 

B e a n S o u p . — S o a k the beans over night, and , in the morning, pour off the water , 
replacing it with f resh wa te r ; set on the fire until the skins slip off easily; now throw 
them into cold water , and rub well, when the skins will rise to the top and can be re-
moved. B<; ii the beans until perfect ly soft , al lowing two quarts of wate r to one quart of 
beans; mash the beans and add flour and but ter rubbed together, seasoning with salt and 
pepper to taste. Pass the soup through a colander, rubbing all the thick portion through 
with a wooden spoon, and put into it before serving toasted bread cut into small pieces. 

S p l i t P e a S o u p . — P u t to soak over night, in two gallons of water , one quar t of 
peas. Add, in the morning, one pound of salt pork and let it come slowly to a boil, 
s t irr ing frequent ly so that it may not burn, W h e n thoroughly cooked strain through a 



wire sieve, pressing the sediment through with a wooden spoon and adding pepper and 
salt to tas te ; cut stale bread in small pieces and f r y in boiling lard, to be put in the soup 
jus t before serving. This may be flavored with tomato instead of pork . 

C r e e n P e a S o u p . — C o v e r a quar t of green peas with hot wa te r and boil with an 
cnion until they mash easily. Mash and add a pint of stock or water . Cook two table-
spoonfuls of but ter and one of flour until smooth, but not brown. Add to peas, and then 
a d d a cupfu l of c r e a m a n d one of milk. Season and let it boil up once. Strain and serve. 

C h i c k e n a n d C o r n S o u p . — S k i m the liquor f rom boiled chickens, hea t and 
s t ra in ; put back on the stove with twelve cobs f rom which the corn has been cut. Boil 
half a n hour , t ake out the cobs and add the corn ; stew forty minutes f rom time of boil-
ing. Add a cup of hot milk, in which stir a spoonful of but ter cut up in one of flour; 
s immer ten minutes a n d serve. 

C o r n Soup.— S p l i t the grains of a dozen ears of corn and scrape f rom the cob ; 
boil the cobs lo r t en minutes in sufficient water to cover them, and use of this water one 
quar t , ca re fu l ly s t ra ining it before us ing ; add to the wate r one quar t of c ream poured in 
slowly a n d follow wi th the corn. Cook for fifteen minutes and season to taste. If milk 
fee used instead of c r e a m it should be th ickened with a tablespoonful of but ter and a like 
quant i ty of flour mixed together . 

T o m a t o Soup . — S k i n careful ly one gallon of r ipe tomatoes, put them in soup-
pot, pour over two quar ts r ich soup stock. Le t s immer an hour, run through sieve, re-
t u r n to pot, season with pepper , salt a n d clove of garlic ; dish soup as soon as it boils up 
second t ime. 

T o m a t o S o u p , w i t h O n i o n s . — S l i c e two onions and f r y them in butter until 
t>rown ; remove them a n d f r y one dozen tomatoes just sufficient to heat them through, 
then pu t them into a s tewpan with their gravy a n d the on ions ; add a head of celery and 
a carrot sliced ; s tew gently for half an hour, add three pints of g r a v y ; s tew an hour 
a n d a h a l f ; pulp the whole of the vegetables through a bieve; season with white pepper , 
salt and cayenne . Serve wi th sippets of toasted bread cut in shapes. 

M o c k B i s q u e S o u p . — A quar t can of tomato, th ree pints milk, a large table-
spoonful of flour; one of b u t t e r ; pepper , salt and soda. P u t the tomato on to stew 
adding a teaspoonful of soda. Boil milk in a double boiler except enough to mix with 
t he flour. Add the cold th ickened milk to boiling milk, and cook ten minutes. Add 
tmtter , pepper and salt, a n d then the tomato (strained). Serve immediately. 

V e g e t a b l e S o u p . — B o i l a small shank of beef for two or three hours ; then 
Strain and re turn to the pot. Shred one carrot in long pieces, cut two onions and two or 
three stalks of celery with a large slice of turnip. Season to taste with pepper and salt. 

F r e n c h V e g e t a b l e S o u p . — T o a leg of lamb of modera te size take four quarts 
of water . Of carrots, potatoes, onions, tomatoes, cabbage and turnips, take a cupful 
each , chopped fine; salt a n d pepper to taste. Let the lamb be boiled in this water . Let 
it cool ; skim off all fa t that rises to the top. The nex t day boil again, adding the chop-
p e d vegetables. Le t it boil th ree hours the second day. 

J u l i e n n e S o u p . — T o make this favoi4te F rench soup a small quant i ty of every 
description of vegetables should be used, including lettuce, sorrel and tar ragon ; how-
ever , some few sorts of vegetables, mixed together, make a most estimable soup. Weigh 
half a pound of the vegetables in fair proportions to each, that is, carrots, turnips, onions, 
celery, and leeks, which cut into small fillets an inch in length, and of the thickness of a 
trussing needle ; when done, wash dry, and pass them in butter and sugar ; add two 
quarts of clear soup, adding, jus t before it is done, a little sorrel , cabbage, let tuce, and 
chervil or peas, if handy. 

P o t a t o S o u p.— In a saucepan or pot containing four quarts of hot wa te r put two 
ounces of chopped bacon, six chopped onions, one teaspoonful of pepper . Boil for fif-
teen minutes. Peel , slice and add one quar t of r aw potatoes and boil the whole again 
until the potatoes are reduced to a pulp. 



A s p a r a g u s Soup .— B o i l one quar t of asparagus , ' cu t in inch lengths, in one 
quar t of wa te r until tender ; rub through a colander and re tu rn to the wa te r in which it 
was boiled. Hea t one pint milk, stir into it one tablespoonful but ter rubbed with one of 
flour, and cook a few moments. Season, and pour into asparagus. Le t ge t boiling hot, 
pour into tureen over toasted bread cut into dice. Serve at once. 

S a g O S o u p - — O n e quar ter pound of the best pear i sago, washed till the wa te r 
poured f rom it is clear ; then s tew it quite tender in wa te r or thick broth (it will require 
about a quar t of liquid, which should be poured on it cold and heated very slowly) ; then 
mix with it a pint of good, boiling c ream and the yelks of four eggs, and mingle the vrhole 
carefully wi th two quarts of s t rong veal or beef stock, which is a l ready boiling. 

B o u i l l o n . — C u t up and break six pounds of beef and bone and put it in two quarts 
of water , al lowing it to s immer slowly for about five hours. Strain through a fine sieve, 
removing all fa t ty mat te r . Season with pepper and salt. 

O x - T a i l S o u p . — C u t one ox-tail into joints and f ry brown in good dripping; slice 
three onions and two carrots and f r y in the same dr ipping when the pieces of ox-tail 
have been taken out. When done tie them with thyme and parsley in lace bag and drop 
into the soup-pot containing four quarts of water . Pu t in the tail and two pounds of lean 
beef cut into strips. Grate over them two carrots, with pepper and salt to taste, and boil 
slowly for four hours ; s t ra in and thicken with brown flour moistened with cold wate r 
and boil for an addit ional fifteen minutes. 

A m b e r S o u p . — T a k e a chicken, or the remains of two or more roasted ones, 
break in pieces and add a soup bone with three quarts of water . Cook slowly for four 
hours, then add an onion f r i ed in a little hot fa t , with half a dozen cloves stuck into it, 
one-half a small carrot , parsley and three stalks of celery, and cook for another hour, by 
which t ime the stock will have been reduced by boiling to two quarts. Strain into a 
large bowl and the following day remove the fat which will have accumulated on top ; 
take out the jel l ied stock, avoiding the settl ings which will do for some sauce or gravy ; 
let it hea t and skim and mix into it the beaten white of an egg, shell and all ; skim off 
careful ly and strain through a fine s t ra iner . I t may then be hea ted when wanted and a 
tablespoonful of caramel added for a r icher coloring. The caramel is made by burning 
two tablespoonful s of sugar and adding to it half a teacupful of boiling water . 

C h i c k e n B r o t h . — C u t up a chicken into small pieces and put it in a deep ear then 
dish, adding a quar t of cold water , and set t ing it over a boiling kett le . Cover closely 
and let it s team several hours until the meat of the chicken has become very tender , 
a f te r which strain off the broth and let it s tand over night . Skim off all the fat in the 
morning and pour the broth into a bowl. In to the dish in which the broth was made put 
one third of a teacupful of rice in a t eacupfu l of cold water , and steam as before until 
the rice is soft ; then pour in the broth and steam an hour or two longer. 

C h i c k e n B r o t h , 2.—Cut up the fowl and put into a pot with four quarts of cold 
water . Stew until diminished to three quarts. Take out the chicken and reserve for use. 
Season broth and add a small cup of rice. Cook rice tender . If desired add a cup of 
milk and one or two beaten eggs before serving. 

M u t t o n B r o t h . — T w o pounds coarse, lean, chopped m u t t o n ; half an onion 
sliced ; one cup of milk ; half a cup of raw rice ; two quarts of cold wa te r ; seasoning. 
Boil meat and onion slowly.four hours ; season, and set by until cold. Skim and strain. 
Return to the pot with thé rice (previously soaked three hours). Simmer half an hour, 
turn in hot milk, stir and serve. 

G i b l e t S o u p . — G i b l e t s f rom two or three fowls ; two quarts of w a t e r ; one of 
stock ; two tablespoonfuls of butter , two of flour; salt, pepper and onion if desired. Pu t 
giblets on to boil in the wa te r and boil gent ly till reduced to one quar t (about two hours); 
take out the giblets, cut off tough parts and chop the remainder . Return to the liquor 



and add stock. Cook butter and flour together unt i l r ich brown, and add to the soup; 
season; cook gently half an hour ; stir in half a cup of bread crumbs and in a few minutes 
serve. 

L o b s t e r B i s q u e . — O n e can of lobster; two cups of milk; three pints of boiling 
water ; one tablespoonful of but ter ; one-half cup fine cracker crumbs; salt and pepper# 
Chop the lobster r a the r coarse, taking care not to tear it. P u t boiling water , salt, pepper 
and lobster into a sauce-pan and cook gently forty minutes. Have ready scalding milk in 
which the crumbs have soaked twenty minutes. Stir in but ter , then milk and crumbs; 
set in hot water five minutes, and serve. 

With the possible exception of salmon, fish is a less nutri t ious art icle of diet than 
flesh meat ; and yet it fitly supplements the lat ter . The oily and coarser gra ined species 
is more nutri t ious than the white, or finer grained, but not so easily digested. A fish is in 
good condition when its gills a re a bright clear red, its eyes ful l and the body firm and 
stiff. Before cooking they should be well washed in cold wate r , and kep t in salt water 
for a short t ime, but they should not be allowed to s tand in wate r for any length of t ime, ] 
and should be kept upon ice unti l wanted . Small fish are usually f r ied or broiled. All j 
large fish to be boiled should be wrapped in a cloth and tied closely with twine. Steam- ) 
ing is preferable to boiling. Salmon, bluefish, halibut and shad are very palatable baked 
in cream. Mackerel is best broiled, and should be broiled upon the skin side first; other 
fish first on the inside. I n boil ing fish, let s immer gently, as ha rd boiling breaks them— 
time, eight minutes to a pound, sometimes longer. 

C l a m C h o w d e r . — W a s h the clams perfect ly clean and boil in a kett le unti l they 
open easily; chop the clams and mix with finely chopped salt pork previously fr ied. 
Slice an onion on the bottom of the pot and have potatoes cut up in little square slices; 
put in a layer of clams and pork and then one of cold sliced potatoes, a layer of bread 
crumbs or broken crackers , a n d then another layer of onions, followed by one of clams, 
and so on until all used, finishing with a cover of bread crumbs and plenty of pepper and 
salt. Pour in the water in which the clams were boiled, adding enough more to cover to 
the top of the chowder. Cook until the potatoes a re done. 

O y s t e r S t e w . — T a k e the oysters with their liquor, adding a little water , if not 
sufficient liquor. One tablespoonful but ter , pepper and salt to taste; cover the stew pan ; 
place over fire, and then remove as soon as it boils; if milk is desired, the bottom of the 
soup plates should simply be covered with cold milk, then serve the stew. 

NOTE.—Many pre fe r oysters well done, in which case stew should be boiled five 
minutes. 

C r e a m e d O y s t e r s . — T o one-half tablespoonful but ter , melted in a saucepan, 
add one heaping tablespoonful flour. Cook a few moments, and stir in gradual ly one cup 
hot milk. Season with salt, pepper and one teaspoonful celery salt. Wash and pick over 
carefully one pint fine oysters, boil them in their own liquor until plump, drain, and pour 
over them the sauce. 

S t u f T e d O y s t e r s . — S c a l d i* their own juice 100 oysters, dra in a n d chop, add a 
small loaf of stale bread moistened with the juice, three large spoonfuls of f r ied onions, 
chopped, seasoning to taste. Beat in three eggs, and pour the whole into a pan with a 
tablespoonful of melted but ter (having drained ofT the superfluous juice). Fill oyster 
shells with the mixture and sift powdered crackers ©n top. Bake unti l brown, with a 
litt le but ter on each. 



E s c a l l o p e d O y s t e r s . — T a k e equal quanti t ies of oysters and c racker crumbs, 
season the crumbs with pepper and salt and dip the oysters therein, first being carefu l to 
see that no shells or impurit ies are at tached to them» Add to one quar t of oysters and 
one of crumbs, one and a half pints of milk, s t irr ing the whole together wi th a teacupful 
of melted but ter ; s t rew a little powdered cracker and bits of but ter over the top and 
bake one hour . 

O y s t e r C r o q u e t t e s . — H a l f p int r aw oysters, half a pint of cooked veal, one 
heaping tablespoonful of butter , three tablespoonfuls of c racker crumbs, the yelks of two 
eggs, one tablespoon-ful of onion juice. Chop the oysters and veal very fine Soak the 
crackers in oyster liquor, and then mix all the ingredients , a n d shape. Dip in egg and 
roll in c racker crumbs, and f r y as usual. The but ter should be sof tened before the 
mixing. 

O y s t e r P a t t i e s . — T a k e of oysters according to the number to be served and put 
them in the same pan with but ter , pepper , salt and a little flour; stir and let s immer for 
a few minutes. Bake shells of rich puff paste in pa t ty t ins and also small rounds for 
covers; heat the shells and fill with oysters; put on the covers and set in the oven for five 
minutes. They should be served immediately. 

F r i e d O y s t e r s . — D r a i n the oysters careful ly and spr inkle with pepper and salt. 
Take each oyster separately if large enough, or, if not, take two, and roll first in c racker 
dust and then in beaten egg mixed with a little milk, also seasoned with pepper and salt. 
Dip again in the c racker and f r y in butter and hot lard mixed. 

S t e a m e d O y s t e r s . — B u y the oysters unopened, wash thoroughly, using a brush 
or coarse cloth; place them separately in the s teamer or in a large sieve put on top of a 
large pot of boiling water . The deep shell must be undermost in order that no juice may 
be wasted. As soon as the oysteps open they a re done and should be served at once with 
pepper , salt, but ter , etc. , to taste. 

F u l t o n M a r k e t R o a s t . — T a k e large oysters, wash them, dry and roast over a 
charcoal fire. In two minutes a f te r the shells open the oysters will be done. Take up 
quickly, preserving the juice in a shallow tin p a n ; but ter , spr inkle with pepper and serve 
immediately. 

E s c a l l o p e d L o b s t e r . — B u t t e r the bottom of the dish and cover with bread 
crumbs, upon which place a layer of chopped lobster seasoned with pepper and salt; on 
this another covering of bread crumbs followed by another layer of lobster and so on 
al ternately, finishing, however , with b read crumbs on top, which moisten with milk, 
adding a little but ter . 

B r o i l e d L o b s t e r . — F i r s t remove stomach a n d intest inal vein (the only uneatable 
par ts of a lobster); split the meat of the tail and claws. Season, cover with butter , and 
dredge with flour all the mea t and broil over a hot fire unti l light brown. Serve wi th 
Bechamel sauce (omitting cheese). 

Or, broil in the shell, dividing tail and claws into two parts, and broiling in half-
shell—on meat side eight minutes, on shell side ten. 

L o b s t e r C r o q uettes.— 1 Take any bits of lobster and pound until dark and light 
meats and coral are well mixed. Mix with it not quite an equal quanti ty bread crumbs, 
season, and add a little mel ted but ter . Form into balls, roll in egg and fine crumbs and 
f ry in boiling lard. 

D e v i l e d C r a b s . — B o i l the crab and ext rac t the mea t theref rom, season with 
cayenne pepper , mustard , salt and such table sauoe as you may p re fe r ; put into a covered 
saucepan with hot wate r sufficient to keep f rom burning; add cracker dust moistened 
with a tablespoonful of c ream together with a quanti ty of but ter . Serve in the back 
shell, put t ing a sprig of parsley with each. 

F r i c a s s e e o f S h r i m p . — A quart of tomatoes, a quar t of water , onions to suit 
the taste, s tewed together until the tomatoes can be passed through a sieve. Af t e r strain-



ing, s tew with seasoning (season highly), and a tablespoonfui of but ter c reamed with a 
little flour, for fifteen minutes. Add two cans B a r a t a d a shrimps that have been care-
fully washed; heat thoroughly and serve with a couple of spoonfuls of rice on each plate. 
The shr imp should be kept whole. 

F i s h C h o w d e r . — F r y out d ry in the d inner pot some thin slices of pork; put in 
a layer of fish cut in thin slices on the pork, then a layer of thinly sliced onions, followed 
by a layer of potatoes sliced in the same way; repea t in the same order until all is in the 
pot, putt ing some pepper and salt on each layer of onions; split some hard biscuits, dip 
in water a n d put them round the sides and over the top ; put in water enough to come 
into sight. Stew until the potatoes a re done and add half a pint of milk or a teacupful 
of sweet c r eam before taking up. 

C r e a m e d C o d f i s h . — S o a k the fish three hours, then boil in f r e s h w a t e r until 
t ender , then pick out all the boneá. To cream it for breakfast , t ake one pint of milk and 
br ing to a boiling p o i n t ; thicken with a tablespoonfui of corn-starch dissolved in a little 
wa te r ; add a spoonful of butter , and stir in the fish—not less than a la rge c u p f u l ; add 
two well beaten eggs, let them cook a moment , and serve very hot. 

C o d f i s h B a l l s . — C u t and pick the codfish into small pieces, f r eed f rom bones 
a n d skin, and soak in lukewarm water about an hour; put in cold wa te r and boil; change 
the water when it boils and give it a second boiling. Take boiled potatoes hot f rom the 
pot, mash them a n d mix with the codfish, seasoning with but ter , a lit t le pepper , and, 
when slightly cooled, add one beaten egg. Shape into balls or thick cakes and f r y in 
hot lard. 

C o d O m e l e t . — B r e a k into small pieces the thickest pa r t s of a dressed cod, season 
it with a little gra ted nu tmeg and a little pounded mace ; beat up six eggs well and mix 
wi th it, forming it into paste. F r y it as an omelet, .and serve as hot as possible; 

P a t e Of S a l t C o d . — B o i l one cup of oyster liquor, stir in two tablespoonful3 of 
cornstarch wet with cold milk; when it thickens add three tablespoonfuls of but ter and 
a little pepper , then one o f f i sh (which has been soaked, boiled and flaked); heat and stir 
in three chopped, ha rd boiled eggs. Take f rom the fire and cover over a pot of boiling 
water fifteen minutes. Line a but tered mould with pul í paste, pr icking at the bottom. 
Cut a round piece for a cover and bake separately . Bake both in a quick oven. W h e n 
almost cold tu rn out the shell and fill with fish, fit on the top and inver t on to a hot plate. 

B a k e d H a l i b u t . — T w o pound3 of the fish with one egg, three pounded crack-
ers, one pint of milk, one ounce of butter, and seasoned with salt and pepper . Bake 
for one hour. 

Stewed Sole w i th Tomato Sauce.—But a can of tomatoes in a sauce-
pan, with a teaspoonful of finely chopped onion, a dessertspoonful of salad oil, and 
a little cayenne pepper and s a l t ; s immer for half an hour ; then lay in the fish—a floun-
der (usually cal led sole)—adding a little wa te r if there be not sufficient liquor to cook. 
Beat up the yelk of an egg with the ju ice of a lemon, and five minutes before dishing 
the fish pour it in, and shake the saucepan to prevent curdling. 

F r i c a s s e e d E e l s . — S k i n clean and cut in two-inch lengths; boil in water , with-
out quite covering, until t ender ; add a piece of butter with a teaspoonful of wheat flour 
or crushed c racke r worked into it, and a little chopped and scalded parsley, with salt 
and pepper to taste, and a little vinegar if desired. 

H a d d o c k S o u f f l e . — O n e cup of cold baked haddock and one of mashed pota , 
toes mixed together , one half cup of milk added gradual ly; salt and pepper ; stir in one 
egg well beaten, put in a but tered mould or dish and set in the oven till very h o t ; then 
beat the white of another egg very stiff, and stir into it the yelk beaten with salt and 
pepper . H e a p over the fish and brown. 

Broiled Salt Sa lmon, or other Salt F i s h . — S o a k in tepid or cold water 
twenty-four hours, changing water several times. If in a hurry , or desir ing a very salt 



relish, it may do to soak short t ime, having wate r warm, and changing, parboil ing 
slightly. At the hour wanted , broil sharply; season to suit taste, covering with butter . 
This receipt will answer for all kinds of salt fish. 

S c a l l o p e d S h a d R o e s . — B o i l the roes in wate r wi th a little v inegar ; lay in 
cold water five minutes and wipe d ry ; crumble, but not crush ; set by; pound yelks of 
three hard-boiled eggs to powder , and beat into a cup of d rawn but ter ; add seasoning 
and then the roes ; pour into a layer of crumbs in a bake-dish and cover with crumbs 
(about a cup of crumbs in all); stick dots of but ter over the top, and bake covered until 
it begins to bubble, then b rown on uppe r grat ing of the oven. 

F i s h C r o q u e t t e s . — O n o p in t cold boiled fish, f r ee f r o m skin and bone and 
minced fine, one pint hot mashed potato, one tablespoonful but ter , one-half cup hot 
milk, one egg well bea ten ; peppe r a n d salt a n d a little chopped parsley. Mix thoroughly 
and let cool. W h e n cold m a k e into balls, dip into a beaten egg, roll in bread crumbs 
and f ry in hot lard. Very nice made of shad roes. For salmon croquettes, use (if made 
of canned salmon) b read crumbs instead of potatoes, and an ex t ra egg, omitting the milk. 

S a l m o n G r a t i n . — O n e cup of cold boiled salmon, flaked; mixed wi th one-half 
cup of cold, d r a w n but ter ; peppe r and salt. Fill little ear then dishes wi th the mixture , 
cover wi th fine b read crumbs a n d brown. 

S a l m o n P u d d i n g . — M i n c e one can of salmon, saving liquor for sauce; put in 
four tablespoonfuls of mel ted but ter , one-half cup of fine crumbs, pepper and salt, and 
finally three wel l -beaten eggs. P u t in but tered mould, set in a pan of hot wa te r ; cover 
and steam in oven for one hour , filling with boiling wa te r as it evaporates . Set in cold 
water a minute a n d tu rn out. Sauce : hea t one cup of milk to boiling, and thicken with 
a tablespoonful of cornstarch wet in cold water ; add a spoonful of but ter , salmon liquor 
and a beaten egg; take f rom the fire, season and stand in hot wa te r three minutes cov-
ered ; add juice of half a lemon; pour over the pudding. 

MEATS AND POULTRY. 
Beef which shows elasticity on being pressed with the finger and presents a bright 

red color a f t e r being cut may be r ega rded as good and f resh ; where it shows a coarse 
fibre in the fat , and the lean is of a da rk red color, the animal of which it formed a par t 
may be set down as having been poorly fed or ancient at the t ime of its taking off. 
Boiled meats should be put in boiling wa te r to set the juices. Cold wa te r should only be 
used for soups and corned meats , since it ext racts the flavor. Mutton should be boiled 
about fifteen minutes to a pound, h a m twenty , corned beef twenty. For roast ing mutton 
allow twelve minutes to a pound, or a little more ; veal seventeen, pork twenty . Steaks 
should be cut f rom half an inch to an inch and a half thick, and are be t ter broiled than 
fried. Salt should not be appl ied to a broiling steak as it ex t rac ts the juices. Of round 
steaks the inner half is the best. Should the mea t be tough, the put t ing of a little vine-
gar in the wate r in which it is to be boiled will make it tender . Strongly salted or dried 
meats should be soaked over night in cold wate r . To ascertain whe ther poultry is young 
and tender t ry the skin under the leg or wing ; if easily broken, it is young ; or if the 
joint of the wing yields readi ly on an a t tempt to tu rn the wing backward , it is tender . 
A fat fowl is best for any style of cooking. 

B e e f s t e a k . — T h e only p roper way to cook a beefs teak is to broil it on a light wire 
gridiron over a d e a r fire. W h e n ready to turn , place it on a w a r m plate with a little 
butter, tu rn ing the cooked side down so that the juices may be saved in the plate, and 
not lost, as would be the case were it tu rned upon the gr idiron; re turn it to the gridiron 



as quickly as possible, and as soon as the other side is cooked place it again upon the 
plate, which be sure to have always w a r m ; season with pepper and salt to taste, adding 
a little but ter . 

B e e f s t e a k a n d O n i o n s . — T h i s ve ry j jopu la r dish necessitates the use of a fry-
ing pan upon which put the steak with a little suet, and add sliced onions which have 
previously been p repa red by dropping into cold wate r ; season with salt a n d pepper and 
cover tightly before put t ing upon the fire. 

B e e f a l a M o d e . — T a k e a piece of the r u m p and into deep incisions made therein 
put little thin squares of pork that have been rolled in a seasoning of pepper , salt and 
spices, such as cloves and n u t m e g ; then in a s tewpan containing sliced onions, carrots, 
lemon, a bay-leaf and pieces of pork , lay the meat , put t ing over it a pieee of bread c rus t ; 
over all pour half a p in t of wine, add ing a little vinegar, and enough w a t e r to about half 
cover the meat . Cook until the mea t becomes tender , being carefu l to keep the dish 
tightly covered. 

R o a s t B e e f . — S e l e c t a loin or r ib piece—the lat ter is the best—and pound it thor-
oughly before placing in the pan ; pour a cupful of boiling wa te r over it and sprinkle a 
little s a l t ; have the oven well hea ted and baste f requent ly with the dr ippings a f t e r the 
juices have cooked out. Cook about ten minutes to a pound. W h e n done it should be brown 
outside and a little red within. If the mea t has an excess of fat cover the fa t ty portion 
with a flour and wa te r paste, which can be removed before ful ly done. Turn the gravy 
upon the meat a f t e r sk imming off the f a t ; season with pepper and salt. Any a t tempt at 
basting before the juices commence running f rom the mea t will have the effect of tough-
ening it. 

Fi l !e t or F i l e t Of B e e f Larded.— (This is the tenderloin, although the sirloin 
is sometimes used.) Tr im off fa t , tough skin, etc. , and skewer into shape (round). Lard 
with salt pork. Dredge well with salt, pepper and flour and put without wate r into a 
very small pan . P lace in a hot oven thir ty minutes ; in lower par t ten, and then on 
upper grate . Serve with mushroom sauce or with potatoe balls. The shape of the fillet 
is such that the t ime requi red for cooking is the same whether it weigh two or six pounds. 

C o r n e d B e e f . — S h o u l d be cooked in plenty of cold wa te r brought slowly to a 
boi l ; if very salt the meat should be soaked over n i g h t ; but if young and not too strongly 
brined this will not be necessary. I t should be cooked sufliciently long to make tender , 
so that in a brisket or plate piece the bones may be readily removed. Preserve the liquor 
in the pot, and if any of the meat remains a f t e r the first meal , r e tu rn it and let it stand 
over night in the liquor so tha t it may absorb it. If no meat remains to be re turned to 
the liquor, the lat ter will make a good soup for nex t day 's dinner . 

W e l s h Steak.—® r<>il & tender sirloin steak over a quick fire, take it up on a plat-
ter , and butter it well. Then slice onions over it and cut them fine upon the meat . The 
juice will be readily absorbed, for it is in tended only to flavor the beef with the onions ; 
they are not to be eaten with it. Th n remove the chopped onions, put in a bowl for 
addition to a stew or soup, and serve the steak. 

C h i p p e d B e e f — S t e w e d — M a k e a gravy of equal par ts of milk and water , using 
a beaten egg and a little flour as th icken ing ; chip or slice the beef as thin as possible and 
put in the pan as soon as the gravy comes to a bo i l ; do not let the mea t remain long as it 
will be bet ter for not being over-much cooked. If the beef is not very salt it will season 
just r i g h t ; otherwise it should be f reshened a little before being put in the pan. 

B r e a k f a s t D r i e d B e e f . — C u t or pa re the beef very thin and f reshen by placing 
in hot water for a few minutes ; pour off the wa te r ; p lace in the pan or skillet a lump of 
but ter and as soon as it is hea ted put the dried beef into it, adding five or six eggs im-
mediately. 

C a n n e l o n Of B e e f . — C h o p the remains of a piece of beef, season well and 
moisten with thickened gravy. Bind with a beaten egg or two. Roll some pie-crust into 
an oblong sheet, put the beef in the middle and make into a roll enclosing the meat ; close 



at the ends with round caps of pastry, pinch the edges together , lay in a dr ipping-pan, 
joined side down, and bake to a good brown. 

B e e f a u C r a t i n , — B u t in a baking-dish a f e w bits of cold boiled pork or ham, or 
a little but te r and water , add a bit of an onion, cover with bread or c racker crumbs ; lay 
upon this slices of cold beef, cover with crumbs, moisten with stock and bake in a gentle 
oven. 

B e e f L o a f . — O n e pound of r a re beef chopped fine, three Boston c rackers rolled 
and sifted ; add salt and pepper , one egg well beaten. Work all until thoroughly mixed. 
Form in a loaf by pressing into a bowl, and turn out onto a but tered tin. Bub a little but-
ter over it and pour on a large cup of canned tomato. Bake three-quar ters of an hour, 
basting f requent ly with the tomato. Serve cold. 

I r i s h S t e w . — C h o p mutton or beefsteak or both together ; add raw potatoes sliced 
very thin, two onions and two small carrots ; season with pepper and salt. Cover with 
water in a stew pan and s tew gent ly until the meat becomes tender and the potatoes arc 
near ly or quite dissolved in the gravy . 

S p r i n g L a m by M i n t S a u c e . — R u b the^saddle of lamb with salt and water , 
and while roast ing baste f requent ly with the gravy and salted water . Cook ten minutes 
to a pound. The sauce is made f rom young leaves of mint chopped fine, adding two 
tablespoonfuls of powdered sugar to three tablespoonfuls of m i n t ; a f t e r mixing add six 
tablespoonfuls of white wine vinegar or cider, pour ing it slowly over the mint. In order 
to ext rac t all the flavor of the mint the sauce should be made in advance of dinner-t ime. 

S a n d e r s . — M i n c e cold mutton with seasoning and enough gravy to moisten. P u t 
into patty-pans, cover with mashed potato, and brown. 

V e a ! P a t e s . — C h o p the remains of veal with a little ham ; season well, add gravy 
and a little oyster liquor. Hea t almost to boiling and set by, covered, where it will keep 
warm. But ter pat ty-pans, line with paste and bake. Slip the shells onto a hot dish, fill 
with the mince, sprinkle wi th c rumbs on top and brown lightly. 

V e a l a n d H a m Pie.—'Cut about one and a half pounds of veal into thin slices 
as also a quar ter of a pound of boiled ham ; season the veal highly with pepper and salt, 
with which cover the bottom of the dish ; lay upon this a few slices of ham, then the re-
mainder of the veal, finishing with the r emainder of the ham ; add a wineglassful of 
water and cover with a good paste and bake. A bay leaf will improve it. 

V e a i S c a l l o p . — M i n c e cold veal very nne. Pu t a layer in the bottom of a but-
tered bake-dish, season with pepper , salt and a very little nutmeg. P u t a layer of fine 
crumbs, next veal again, and so on until full . We t with good broth and put on top a 
layer of crumbs w e t with milk and mixed with a beaten egg. If the oven is hot cover 
with a pan for half au hour and then brown ten minutes. 

V e a l L o a f . — T h r e e and one-half pounds of minced veal (the leg is best for this pur-
pose), three eggs well beaten, one tablespoonful of pepper and one of salt, one gra ted 
nutmeg, four rolled crackers, one tablespoonful of c ream, but ter the size of an egg. Mix 
these together and make into a loaf, roast and baste like other meats . Beef may be used 
in place of veal by adding one-fourth pound of salt pork, minced fine. 

B r o i l e d C h i c k e n . — I n order to have it juicy and more evenly done, the chicken 
should be steamed for at least one hour before broiling, a f t e r which the work of the grid-
iron will be more effective, being less likely to be overdone in some spots and underdone 
in others. 

P o r k S a u s a g e . — T a k e six pounds of young pork f r e e f rom gristle or f a t ; mince 
and beat fine in a mor ta r ; chop six pounds of beef suet very fine ; pick off the leaves of 
a handful of sage and shred it very fine ; spread the meat on a clean dresser and sprinkle 
the sage over i t ; gra te the r ind of a lemon and sprinkle it with sweet herbs over the 
m e a t ; grate also two nutmegs, to which add a teaspoonful of pepper and a tablespoonful 
of sa l t ; throw the suet over and mix all well together . P a c k closely in the pot, and 
when used, roll with as much egg as will make it smooth. 



S a i m i o f C h i c k e n . — T a k e minced cold chicken and moisten well with d rawn 
butter , using celery, salt and pepper for seasoning and heat ing the whole. Cover the 
bottom of the baking dish with bread crumbs; add to the chicken a beaten egg, and lemon 
juice to flavor, and pour into the dish. Sprinkle bread crumbs over the top, together 
with pieces of butter , and bake to a nice brown. The baking dish should be covered. 

C h i c k e n P i e . — C u t the chicken in pieces and boil near ly tender . Make a r ich 
crust with an egg or two to make it light. Season the chicken and slices of ham with 
pepper , salt, mace, nu tmeg and cayenne. P u t them in layers : Firs t the ham, chicken, 
forcemeat ball a n d ha rd eggs in layers. Make a gravy of knuckle of veal, mutton bones 
seasoned with herbs, onions, pepper , etc. Pour it over the contents of the pie and cover 
with paste. Bake one hour . 

J e l l i e d C h i c k e n . — B o i l thoroughly so tha t the bones will readi ly drop away f r o m 
the meat , then re tu rn it to the wa t e r and keep there over night . Next morn ing chop the 
chicken into very fine pieces and to it add salt and pepper with a little but ter if needed . 
Mix thoroughly and put in moulds to tu rn out a f t e r it has cooled and hardened. 

C h i c k e n F r i t t e r s . — C o l d chicken, salt and pepper , lemon juice, bat ter . Cut the 
cold chicken in small pieces, season with salt, pepper and juice of a lemon. Let s tand 
one hour. Make a ba t te r of two eggs to a pint of milk, a little salt, and flour enough to 
make a bat ter not too stiff. Stir the chicken in this, and drop it by spoonfuls in boiling 
fa t . F ry brown, dra in and serve. Any kind of tender cold meat can be used in this way. 

C h i c k e n D u m p l i n g s . — T a k e meat f rom cold chickens, mince and put with 
seasoning and one-half cup of liquor f r o m boiled chickens (or stock) into a sauce-pan. 
Heat to a gentle boil. Stir in one tablespoonful of flour wet in a little cold water , and 
a f t e rward the beaten yelks of three eggs. Stir till it thickens, pour out a n d let it get cold. 
Flour your hands and make into balls. Roll in cracker-dust, dip into a bat ter made of 
one egg, a half cup of milk a n d a little flour; dip again in crumbs and f r y in hot lard. 

C h i c k e n C r o q u e t t e s . — O n e cup of finely chopped chicken, one of sifted bread-
crumbs, salt, pepper , half a cup of stock or gravy. Hea t all together and stir in a beaten 
egg. When cold form into croquettes, roll in crumbs, then in egg and then crumbs again. 
Lif t carefully into frying-basket , and plunge into boiling lard for a minute or two. 

P r a i r i e C h i c k e n . — A f t e r prepar ing , boil in hot water unti l quite tender all the 
joints except the breast ; take out and rub over with butter , salt and pepper , and broil 
briskly with the breast ; then t ake out again and with a lump of but ter on each piece set 
in the oven for a very short t ime. 

B r a i s e d T u r k e y . — T r u s s and stuff as for roasting, using a forcemeat made of 
minced chicken, mushrooms and sweetbreads, in addition to the b read ; lard the breast 
with fine square shreds of fa t salt pork ; place the turkey in a s tewpan, breast uppermost , 
With sliced vegetables and sufficient broth to cover. Set it on top of the stove, and as 
soon as it begins to s immer put into the oven and cook slowly for an hour and a half . 
Baste occasionally with the gravy. Garnish the turkey with stoned olives and thicken 
the gravy. 

C i b l e t P i e . — C l e a n the giblets well; stew with a little water , onion, pepper , salt 
and sweet herbs until near ly done. Cool and add beef, veal or mutton steaks. Pu t the 
liquor of the stew to the giblets. Cover with paste and when the pie is baked pour into 
it a coffeecupful of cream. 

F r i e d S w e e t b r e a d s . — P a r b o i l for, say, five minutes, a f t e r which wipe dry and 
lard with strips of fa t salt pork. Have the f ry ingpan hot and well greased with lard or 
butter . Turn f requent ly while f ry ing, and when fully cooked they will have a crisp 
brown appearance . 

F r i c a s s e e d R a b b i t . — C u t up and disjoint the rabbi t ; put into a s tewpan and 
season with cayenne pepper , salt and chopped parsley. Pour in a pint of warm water 
and stew over a slow fire unti l quite tender , adding when near ly done some bits of but ter 



rolled in flour, and before tak ing f rom the fire add a gill of r ich c ream with gra ted nut-
meg in it. Stir the gravy well, being care fu l not to let it boil a f t e r the c ream is in. 

G r a n d P a c i f i c G a m e P ie ,— T a k e about two dozen of woodcock, quail, snipe 
or other small birds. Split each one in half and put them into a saucepan containing 
about a gallon of cold wate r , although beef broth or soup stock would be preferable . See 
tha t the fire is hot, and when the boiling point has been reached, carefully skim off all the 

i scum f rom the surface, and put in for seasoning a little pepper and salt with mace, ground 
cloves and one bay leaf, adding half a pound slice of salt pork cut into squares, two small 
carrots and one onion. Boil until t ender , be ing carefu l tha t there is enough broth to 
cover the game. In to another saucepan put four ounces of but ter and two tablespoonfuls 
browned flour, mixing well and st irr ing into it a pa r t of the broth or g ravy so as to make 

7 a thin sauce. Strain off wha t broth remains in the first saucepan, removing there f rom 
the vegetables and spices to go with the sauce. Slice, and cut into dice shape, potatoes 
equal in quanti ty to the meat , and put in a deep baking dish; put on the top crust of 
dough and bake in an oven that is not too hot. If a separa te pie is des i red for each per-
son the baking may be done in small vegetable dishes. 

P l a i n M i n c e M e a t . — B o i l t ender four pounds of lean, f resh beef, a beef ' s 
hear t , if preferable , and when cold chop it fine. Chop also four pounds of apples, one 
pound of suet, one pound each of cur ran ts and raisins, one-fourth of a pound of ci t ron. 
P u t it over the fire with one pound of brown sugar dissolved to a syrup in water , two 
quarts of cider and a half p in t of brandy. Add, while heat ing, the spices as follows: One 
tablespoonful of cloves, one of allspice, one of salt, one of g inger , and one of ground 
mace, with one nu tmeg grated, and the juice a n d r ind of one lemon. Le t it all boil 
together. 

D r i p p i n g s . — T h e proper care and use of drippings should be known and pract iced 
by all housekeepers; for f ry ing purposes they are more wholesome than lard, many per-
sons who are unable to par take of food f r i ed in the la t ter finding no trouble with the use 
of the former ; besides, the drippings do not spat ter f rom the pan as does lard, and a re , 
therefore, more desirable on the score of cleanliness. For f ry ing fish, potatoes and such 
food as does not iequire but ter , they will be found very satisfactory. To clar i fy drippings 
pour on boiling water , stir thoroughly and set aside until the following day, then put into 
a saucepan with boiling wa te r and a little salt and allow to simmer slowly, skimming 
well until the wa te r has evapora ted ; strain into an ear then vessel and keep covered, and 
if the work has been well done so as to remove the wate r and all impuri t ies , it will keep 
for weeks. 

F o r c e m e a t . — A good forcemeat for game or poultry is made by soaking a five-
cent loaf of bread in cold wa te r ; press the wate r out and put the bread in a basin; add a 
quar ter of a pound of sausage meat , or cold minced veal, chicken, or game, one beaten 
egg, a small onion, minced and f r ied in but ter , salt, pepper , nutmeg, and butter the size 
of an egg, melted. 

V E G E T A B L E S . 
When vegetables break or snap crisply they are fresh. Home-grown asparagus* 

spinach, peas, etc., snould be gathered early in the morning when f resh with the dew. 
Vegetables are improved by being put in cold water before cooking, and near ly all are 
injured by boiling with f resh meat . A very small quanti ty of cayenne pepper put into 
the water will somewhat neutral ize the disagreeable odor arising f rom the boiling of 
cabbage, onions, etc. Green vegetables should be cooked in water tha t is lust beginning 
to boil, and which has been slightly sal ted (one tablespoonful of &ut so ¿wo quarts jf 



water) . Wa te r which has boiled long is flat, and destroys the flavor and appearance of 
the vegetables. The time required for cooking green vegetables varies somewhat 
according to age and freshness, the younger and f resher requir ing less. 

T S M E - T A B L E FOR C O O K I N G V E G E T A B L E S * 
Potatoes, boiled 30 minutes. 
Potatoes, baked 45 minutes. 
Sweet Potatoes, boiled .45 minutes. 
Sweet Potatoes, baked 1 hour. 
Squash, boiled 25 minutes. 
Squash, baked 45 minutes. 
Green Peas , boiled 20 to 40 minutes. 
Shell Beans, boiled £ hour to 1 hour. 
Str ing Beans , boiled about 1 hour. 
Green Corn, boiled 20 minutes to 1 hour. 
Asparagus 15 to 30 minutes. 
Spinach 1 to 2 hours. 
Tomatoes (fresh) 1 hour. 
Tomatoes (canned) 30 minutes. 
Cabbage 45 minutes to 2 hours. 
Cauliflower 1 to 2 hours. 
Onions 1 fco 2 hours. 
Beets 1 to 3 hours. 
Turnips 45 minutes to 1J hours. 
Parsn ips and Carrots 45 minutes to 1 hour or more. 

F l a k e d P o t a t o e s . — G e t potatoes as perfect as possible, large, white and f ree 
f r o m blemish ; boil in their skins in salt wa te r until fu l ly done ; dra in and dry and then 
p e e l ; rub them through a coarse sieve on to a hot dish before the lire; do not touch them 
a f t e r this or the flakes will flatten out. Serve hot. The grea t a r t of cooking potatoes 
lies in t ak ing them up as soon as they a re done as too long cooking makes them soggy. 
Do not let the wa te r stop boiling as this will have the same effect. 

S a r a t o g a C h i p s . — B e e l the potatoes careful ly, cut into very thin slices and 
keep in cold wa te r over night , d r a in off the wa te r and rub the potatoes between napkins 
or towels unt i l thoroughly dry , then th row a handfu l at a t ime into a ket t le or pan of 
very hot la rd , s t i r r ing wi th a fork so that they may not adhere to the ket t le or to each 
other. As soon as they become light brown a n d crisp remove quickly with a skimmer 
a n d sprinkle wi th salt as they a re t aken up. 

F r e n c h F r i e d P o t a t o e s . — S l i c e the potatoes lengthwise in slices about a 
quar te r of an inch thick a n d let them remain in cold wate r for an hour or longer ; dry in 
a cloth and f r y in hot lard. Before they become quite done and for the purpose of mak-
ing them puff up , t ake them out with a skimmer and drain , re tu rn ing them again to the 
l a rd a n d cont inuing the f ry ing unt i l done. Sprinkle with salt and serve hot. 

L y o n n a i s e P o t a t o e s . — C u t cold boiled potatoes into i r regular shapes and for 
one quar t of potatoes take one tablespoonful each of chopped onions and chopped pars-
ley with three tablespoonfuls of butter . F r y the onion in but ter and when yellow add 
the potatoes seasoned to taste with salt and pepper ; stir with a fork careful ly so as not 
to break the potatoes, and when hot add the parsley. Cook for about two minutes longer 
a n d serve hot in a hot dish. 

F r i e d P o t a t o e s . — A nice way to f r y potatoes is to dip them in egg and then in 
b read crumbs ; then f r y until brown. 

W h i t e or Sweet Potatoes, Fried Raw.—Peel and cut into thin slices 
and put in cold water ; dra in and put into a f ry ing pan containing drippings or melted 
but ter , or a mixture of both ; cover and cook for t en minutes, only s t i r r ing to prevent 
b u r n i n g ; cook for ten minutes longer until lightly browned. 



P o t a t o B o r d e r . — P a r e , boil and mash six large potatoes with three eggs and 
half a teacupfui of boiling milk; when well mixed add a tablespoonful of but ter with sait 
and pepper as needed and two well beaten eggs. But ter the mould and pack the potato on 
it. Let s tand on the table ten minutes, then turn out on a dish and brush over with one 
well beaten egg. Brown in the oven. 

P o t a t o C r o q uet tes .— ' T a k e cold boiled potatoes, mash and season with pepper , 
salt and n u t m e g ; mix a tablespoonful of melted butter with each cupful of potato and 
beat to cream ; add beaten eggs and a little parsley. Roll into small cakes or balls, dip 
in egg and again in bread crumbs and f ry in hot lard. 

D t l C h e s s e P o t a t o e s . — H a l f a dozen fine potatoes boiled, mashed, and rubbed 
through a sieve. Add some cream, yelks of two eggs, well beaten, salt, and a very little 
p e p p e r ; beat together and make into balls, and brown them quickly in a hot oven. 

B r o i l e d P o t a t o e s . — S l i c e cold boiled po ta toes ' r a the r thick and lengthwise. 
Lay between the wires of a broiler and cook over a hot fire until light brown on each side. 
Sprinkle with pepper and salt and add a little butter. 

P o t a t o e s H a s h e d a n d B r o w n e d . — P a r e and cut into quarter- inch squares. 
Leave in cold wa te r for an hour and boil tender (not until they break) , in hot water 
slightly salted. Drain , put into a greased pudding dish, pour over them a Jcup of warm 
milk seasoned with pepper and salt, and a spoonful of but ter cut up in one of flour. 
Bake covered half an hour, then brown. 

S c a l l o p e d P o t a t o e s . — B u t t e r a bright tin basin or pudding-dish and put in a 
layer of cold potatoes sliced and seasoned with pepper , salt and bits of but ter . Dredge 
lightly with flour. Fill the dish with these layers, covering the top with fine cracker-
crumbs. Pour over it a cup (or a little more) of milk or cream, and bake half an hour. 

B r o w n e d P o t a t o e s . — B o i l large potatoes in their skins, peel, and when your 
roast of meat is almost done, lay the potatoes in the dr ipping-pan about the meat . 
Dredge and baste as you do the meat . If not quite done when your meat is ready , leave 
in the pan before th ickening the gravy until brown. Dra in and a r r ange a round the 
meat on the pla t ter . 

p o t a t o e Souf f le .— S e l e c t for baking, potatoes as nea r of a size as possible ; cut 
off each e n d ; when baked, scoop out the inside with a spoon, being care fu l not to break 
the skins. Add to the potato, butter , salt, and sufficient hot milk to make quite soft ; 
beat till very light and smooth; fill the skins with this and place on end in a but tered pan 
on the oven gra te till browned on top. The potatoes will [puff up considerably if suffici-
ently beaten. Nice for breakfast or tea. 

E g g P l a n t . — C u t in slices and lay in cold water , strongly impregna ted wi th salt, 
for over an hour. Roll in c racker crumbs and egg and f r y with but ter . 

S t u f f e d E g g P l a n t . — C u t the p lant in two ; scrape out the inside and put it in 
a saucepan with a little minced ham ; cover with wa te r and boil unti l s o f t ; drain off and 
add two tablespoonfuls gra ted crumbs, one tablespoonful of but ter , half a minced onion, 
with pepper and salt to taste. Fil l each half of the hull with the mix ture ; add a small 
lump of but ter a n d bake [for fifteen minutes. Or, if p re fe r red omit ham, using more 
bread crumbs and mixing them with beaten egg yelks (two to an egg plant). 

O y s t e r P l a n t . — A f t e r scraping cut across in thin slices; put in wate r sufficient to 
cover them, using a piece of salt codfish for seasoning, and stew until quite tender , re-
moving the codfish before serving ; add flour and butter mixed together for t h i cken ing ; 
put slices of toasted bread on a dish and pour over. 

F r i e d O y s t e r P l a n t . — S c r a p e and lay in cold wate r ten minutes. Boil tender , 
drain, and when cold ma&h with a wooden spoon, picking out the fibrous parts . Wet to 
a paste with milk ; work in a little butter and one and one-half eggs for each cupful of 
oyster plant. Beat the egers very light, season to taste, make into round flat cakes, d redge 
with flour, and f ry to a light brown ; drain off the fat and serve hot. 



A s p a r a g u s . — P u t the green part into boiling water with a little salt, and after a five 
minutes ' boil dra in off the w a t e r ; pour on a second water, boiling hot, and boil briskly a 
second t ime for say ten or fifteen minutes, or unt i l there is just sufficient water lef t for the 
g ravy ; add salt, pepper and a l ump of butter , and take a sufficient number of th in slice 
of toasted and buttered bread, which place on the dish on which the asparagus is to be 
served and distribute the asparagus over it. The toast is a mat ter of choice and may be 
omitted. 

Scal loped Onions , Cau l i f lower or Asparagus .—Boi l until tender, 
t hen put in baking dish and pour over sauce made of one tablespoonful but ter rubbed into 
one and one-half tablespoonfuls flour, pour over i t one pint hot milk, and cook unt i l l ike 
custard. Bake one-half hour. Cut cauliflower or asparagus in to small pieces before pour-
ing over the sauce. 

A s p a r a g u s i n A m b u s h . — S c r a p e out the inside of eight or n ine rolls or plate 
biscuits (cut off tops to serve as covers). Set open in the oven to crisp. Heat two cups of 
milk, pour upon four beaten eggs; stir over the fire unt i l i t th ickens ; add one spoonful of 
butter rolled in flour. Put in the tops of two bunches of asparagus; boiled tender, chopped 
fine and seasoned. Fil l the rolls wi th this mixture, pu t on the tops and serve hot. 

A s p a r a g u s a n d E g g s . — C u t about two dozen stalks of asparagus (tearing out 
hard parts), i n t o inch lengths and boil tender. Drain, pour on a cupful of d rawn bu t te r ; 
stir un t i l hot, tu rn in to a bake-dish. Break about six eggs on top, pu t a bit of but ter on 
e a c h ; salt, pepper, and pu t in to a quick oven unt i l the eggs are " set ." 

A s p a r a g u s P u d d i n g . — B e a t together four eggs, a tablespoonful of butter, 
pepper and sale. Add three tablespoonfuls of flour mixed wi th one-third teaspoonful of 
Price's Cream Baking Powder, then a scant cup of milk, and finally t h e boiled, chopped 
tender tops of two bunches of asparagus, when cool. Pu t into a well-greased mould wi th 
a top, cook in a pot of boiling water two hours ; tu rn out and pour over i t a cup of d r awn 
butter . 

B a k e d A s p a r a g u s . — L a y two bunches of cooked asparagus on a buttered baking 
dish and spread Bechamel sauce thickly over the upper half of t he stalks only. Sprinkle 
wi th grated cheese a n d bread crumbs and dot with bits of butter. Lay an inverted pan 
over the baking dish so tha t only the part of the asparagus covered wi th the sauce will be 
exposed to the hea t a n d bake a l ight brown. 

D e v i l e d T o m a t o e s . " " T a k e two or three large, firm tomatoes, not over ripe, cut 
them in slices half an inch th ick and lay on a sieve. Make a dressing of one tablespoonful 
of but ter and one of vinegar rubbed smooth with the yelk of one hard-boiled egg ; add a 
very l i t t le sugar, salt, mustard a n d cayenne pepper ; beat un t i l smooth and heat to a boil. 
Take f rom the fire a n d pour upon a well-beaten egg whipping to a smooth cream. P u t the 
vessel containing this dressing in ho t water whi le t he tomatoes are being broiled over a 
clear fire. Pu t the tomatoes on a hot dish and pour the dressing over them. Cooked in 
this way they will be found an exquisi te accompaniment with roast chicken. 

S t u f f e d T o m a t o e s . — G e t them as large and firm as possible; cut a round place 
in top of each, scrape out al l the soft pa r t s ; m ix wi th stale bread crumbs, corn, onions, 
parsley, butter, pepper and sa l t ; chop very fine, and fill tomatoes; careful ly bake in mod-
erately hot o v e n ; pu t a little but ter in pan ; see tha t they do not burn or become dry. 

S c a l l o p e d T o m a t o e s . — ' T u r n off nearly all of the juice from a can of tomatoes 
(which juice may be used in soup). Pu t a layer of bread crumbs in the bottom of a 
buttered dish ; then a layer of tomatoes seasoned with'pepper, salt and a l i t t le butter and 
sugar. Continue unt i l dish is full , imishing with crumbs. Bake covered unt i l hot, then 
brown quickly. 

F r i e d P a r s n i p s . — S l i c e lengthwise about quarter of an inch thick and fry in 
beef drippings or bu t te r ; they will fry sooner if previously boiled and should be nicely 
browned. 



P a r s n i p F r i t t e r s . — B o i l the parsnips and when tender take off the skin and 
mash them line; add a tablespoonful of flour and a beaten egg; make into small cakes 
wi th a spoon and put into boiling hot lard or beef drippings in a hot f rying-pan. When 
f r i ed a delicate brown put on a dish wi th a little of the l'at in which they were f r i ed over 
them and serve hot. 

S p i n a c h o n T o a s t . — W a s h well, cooking in salted, boiling water . Dra in and 
chop line. Pu t a tablespoonful of butter into a sauce-pan with seasoning. Stir in the 
spinach and beat smooth. When hot add a tablespoonful of cream, or two of milk. Pour 
upon but tered toast. 

Caulif lower.—Tie up the cauliflower in coarse tar le tan and boil in hot wa te r to 
which a little salt has been added. Dra in and lay in a deep dish with flower uppermost . 
Hea t a teacupful of milk th ickened with two tablespoonfuls of butter cut in pieces and 
rolled in flour; add pepper , salt and the beaten white of an egg; boil up for a few seconds, 
s t i r r ing briskly. Take f rom the fire; flavor with lemon and pour over the cauliflower, 
reserving about half the sauce for use at the table. 

S c a l l o p e d C a u l i f l o w e r . — B o i l in a net , then clip into clusters and set, stem3 
downward , in a but tered bake-dish. Beat a cup of bread crumbs to a soft paste with two 
tablespoonfuls of mel ted but ter and four of milk. Season and whip in a r aw egg. But-
ter , pepper and salt the cauliflower, and pour the mixture over. Bake ten minutes, 
covered, in a brisk oven, then brown. 

Baked M ush rooms . - T o a s t for each person a large slice of b read and spread 
over with r ich sweet cream; lay on each slice, head downward , a mushroom, or if small, 
more than one; season and fill each with as much cream as it will hold. Place over each 
a custard cup, pressing well down to the toast ; set in a moderate oven and cook fif teen 
minutes. Do not remove the cups for five minutes a f t e r they come f rom the oven, as 
thereby the flavor of the mushroom is preserved in its entirety. 

G r i l l e d M u s h r o o m s . — P r e p a r e d in this way the mushrooms must be large. 
Af te r washing and peeling, score the tops with a knife and lay them for one hour in a 
pickle of oil, salt, pepper and lemon juice. P lace them tops down on a close-barred 
gridiron and broil over a clear , slow fire. Serve on toast wi th a sauce made as follows: 
Chop the stalks and pieces of mushrooms tha t have broken in the washing and stew in 
broth for ten minutes with a little minced parsley and onion. Beat the yelk of one egg 
with a gill of c ream and add slowly to the sauce. Stir the whole until hot without boiling 
and pour it over the toast. 

E S C a I l o p e d M u s h r o o m s . — P u t the mushrooms in a but tered baking-dish with 
al lernate layers of crumbs, seasoning each layer plentifully with but ter ; add salt, pepper 
and a gill of c ream or gravy. Bake twenty minutes, keeping covered while in the oven. 

S t r i n g B e a n s . — S t r i n g , snap and wash two quar ts beans, boil in p lenty of wate r 
about fifteen minutes, drain off and put on again in about two quar ts boiling wate r ; boil 
an hour and a half, and add salt and pepper just before tak ing up, st irr ing in one and a 
half tablespoonfuls of but ter rubbed into two tablespoonfuls of flour and half a pint 
of sweet c ream. Or boil a piece of salted pork one hour, then add beans and boil an 
hour and a half . For shelled beans boil half hour in wate r enough to cover, and dress as 
above. 

H o t S l a w . — T a k e one-half of a firm, white head of cabbage, cut into fine pieces, 
and put in a pan with a teaspoonful of salt, about the same quant i ty of pepper and a 
piece of butter the size of an egg, adding a teacupful of vinegar and half that quanti ty 
of water . Cover and cook unti l the cabbage becomes tender , s t irr ing f requent ly . 

S u c c o + a s h . — C u t the corn f rom eight.ears and mix with one pint of Lima beans; 
cover with water and boil for about an h o u r ; drain off and add one teacupful of mi lk t 

and when this is heated pu t in one tablespoonful of but ter , with salt and pepper to taste. 
Simmer the whole gently for about ten minutes. 



C o r n F r i t t e r s . — G r a t e or pound the corn and mix with flour and eggs sufficient 
to make a barter, adding pepper and salt to taste. Use a spoonful of the bat ter for each 
f r i t t e r and f ry in hot lard. 

B o s t o n B a k e d B e a n s . — S o a k small white beans over night in f resh water 
In tl*e morning put them in a kett le with a second wate r sufficient to cover and parboil 
untifctfte skins present a shriveled appearance . Pour off the water , add salt to the beans, 
mixing them up, and t ransfer to a bean pot; place in the middle of the beans a piece 
of fSft pork scored on top. Mix in a cup a teaspoonful of molasses, a half teaspoon-
ful of baking soda and a teaspoonful of dry mustard and pour over the beans (the above 
quantit ies are for a quar t of beans). Fill the pot with warm water , put on the lid and 
bake in a slow oven all day, keeping watch that the water does not dry out until the beans 
are thoroughly cooked. Place in an oven that is not too hot about half an hour in 
advance of the meal for which they are desired without adding any more water . They 
should when served be moist and hot. Only ear then vessels should be used in which to 
boil and bake the beans. 

P e a s P u d d i n g . — S o a k four cups of split peas over night. In the morning put 
them with a small onion into a farina-kett le with just enough water to cover, and boil until 
soft . Drain and pulp through a colander. Beat in a tablespoonful of butter , pepper , 
salt and three eggs. Boil in a but tered mould or floured cloth one hour. Turn out and 
cut in slices on the table. 

R i c e C r o q u e t t e s . — T a k e a teacupful of cold, well-boiled rice, and a teaspoon-
ful each of sugar and melted butter , with half that quanti ty of salt, and to them add one 
bea ten egg and sufficient milk to br ing all to the consistency of a firm paste af ter 
thoroughly beat ing and mixing. Shape into oval balls and dip in beaten egg, followed 
by a dipping in flour or cracker dust. F ry in sweet, hot lard, turning with care, and 
when done to a nice brown put into a heated colander. 

B a k e d R i c e , o r H o m i n y . — M i x with cold, boiled rice or hominy a .beaten egg 
and a little milk and but ter ; season; put into a bake-dish and brown in the oven. May 
be served as a vegetable. 

P i l a f f . — T w o cups of water , one cup of rice. Pu t on the wa te r with a little salt, 
a n d add the juice of one or two tomatoes to the water , or sufficient to color it. When the 
water boils, put in the rice, and boil until all the water is soaked up. Then add melted 
but ter to taste, stir, cover and keep in a w a r m place, but not on the fire, till dinner is 
served. 

B a k e d M a c a r o n i . — B r e a k one-fourth pound macaroni in pieces an inch long, 
cook in boiling water , slightly salted, twenty minutes ; drain, and put a layer in bottom 
of a greased bake dish, upon this some grated cheese and tiny bits of butter, then more 
macaroni , and so on, filling dish, with grated cheese on top; wet with a little milk, and 
salt lightly. Cover and bake one-half h o u r ; brown; serve in a bake dish. 

SALADS & FISH & MEAT SAUCES. 
O y s t e r S a l a d . — O n e quart of oysters, one pint of celery, one-third teacupful of 

mayonnaise dressing, three tablespoonfuls vinegar, one of oii, salt, pepper , one table-
spoonful of lemon juice. Let the oysters come to a boil in their own liquor. Skim well 
and dra in ; season with the oil, salt , pepper , vinegar and lemon juice. When cold, put 
in the ice-chest for two hours. Scrape and wash the whitest , tenderest par t of the cel-
e ry , and cut in very thin slices; put in a bowl with a large lump of ice, and set in the 



ice-chest unti l serving time. W h e n ready to serve, drain the celery and mix with the 
oysters, and half of the dressing. Ar range in the dish, pour the remainder of the dress-
ing over, and garnish with whi te celery leaves. 

L o b s t e r S a l a d . — B o i l the lobster rapidly in boiling salted wate r for about twenty 
minutes. If boiled too long it will be tough. W h e n cold split the body lengthwise, crack 
the claws and take off the head ; pick out the meat and save the coral; cut up a head 
of lettuce and place on a dish upon which lay the lobster, a r rang ing the coral on the out-
side of the dish. P o u r a mayonnaise dressing over the lobster before sending to table. 
Use the head of the lobster for garnishing. 

S a l m o n S a l a d . — T a k e a quar t of boiled salmon and break it up into small bits; 
add one teaspoonful of salt, one-third of a teaspoonful of pepper , one tablespoonful 
of vinegar a n d two tablespoonfuls of lemon juice. Place in the ice-chest for two or three 
hours. Cut up a let tuce slightly, place on a dish, and put the salmon on it, picking out 
enough of the leaves to border the dish; cover the salmon with a dressing made of the 
yelks of eggs and salad oil, a little salt, red pepper , vinegar and mixed mustard. Other 
fish may be used in the same way. 

H e r r i n g S a l a d . — T h r e e par t s of dr ied her r ings pickled fine to one par t of chipped 
dried beef; mix with a n equal bulk of the white crisp par t of celery cut in dice shape, 
with a small proport ion of stoned olives and boiled beet root. Sprinkle with chopped 
chives and parsley. For a sauce break and mash the yelks of two hard-boiled eggs, add-
ing oil and vinegar as in mayonnaise , and season with red pepper . 

C h i c k e n S a l a d . — B o i l the chicken until it is tender and chop in small pieces; 
chop also the whites of a dozen hard-boiled eggs; add chopped cabbage and celery in 
equal quantit ies; pound the yelks of the eggs fine and add two tablespoonfuls of sugar 
and butter, one teaspoonful of mustard with pepper a n d salt to taste. Finally, add half 
a teacupful of good cider vinagar . Mix thoroughly. 

V e g e t a b l e S a l a d . — S i x good-sized potatoes boiled and sliced t h i n ; three-
quarters of a cup of finely-chopped cabbage; three tablespoonfuls of chopped pickles; 
two chopped onions; two chopped apples; yelks of th ree hard-boiled eggs pounded fine; 
a green pepper cut fine ; butter size of an e g g ; one tablespoonful flour. Chop all 
separately, then mix thoroughly. Pour over it a vegetable-salad dressing. 

P o t a t o S a l a d . — P a r e and boil the potatoes, and when cold chop fine; cut up and 
add raw onion sufficient to proper ly season ; make a dressing by mashing fine the yelk3 
of three hard-boiled eggs, wi th salt a n d mustard to taste, adding olive oil or melted 
butter sufficient to make into a paste by mixing thoroughly: to this add a teacupful of 
vinegar so as to dilute. The vinegar must be added very gradually and be well beaten 
wi th the paste. 

T o m a t o S a l a d . — T a k e tomatoes fully r ipe, but firm and smooth, and scald them 
a m o m e n t ; skin and set on ice to coo l ; slice ; put them into a salad bowl ; add a tea-
spoonful of chopped ta r ragon a n d a plain salad dressing. 

T o m a t o M a y o n n a i s e - — P e e l the tomatoes ; cut each in half, and let them 
s tand on the ice for an hour . Make a mayonnaise d ress ing ; pu t a little on each half 
tomato. 

B e e t S a l a d . — S l i c e cold, boiled bee t s ; cut into nea t strips; l ine a salad bowl 
with white, crisp lettuce; heap the beets in the center , and pour mayonnaise dressing 
over them just before it goes to the table ; or you can pass the dressing wi th the salad in 
an ice-cold pi tcher or a pre t ty bowl with a ladle in it. 

C e l e r y S a l a d - — B o i l a cup of milk a n d thicken it with a tablespoonful of corn-
s tarch dissolved in a little milk ; mix well together one beaten egg, two teaspoonfuls of 
sugar, one of salt, a half teaspoonful of dry mustard and a small pinch of cayenne pepper ; 
pour this into the hot milk a little at a t ime, s t i rr ing constantly; when quite smooth take 
off the fire and add a tablespoonful (or more) of olive oil and the same quanti ty of 
v inegar ; mix well together and when cool pour over celery cut in very small pieces. 



L e t t u c e S a l a d . — A r r a n g e a head of lettuce on a plat ter . Cut several (about 
three) hard-boiled eggs in half crosswise ; take out the yelks and pound them fine, mix 
With one and a half tablespoonfuls of olive oil, one even teaspoonful of mustard, pep-
per and salt and enough vinegar to thin sufficiently. Cut a little off the end of each half-
egg to make it stand, a r range among the let tuce leaves and fill wi th the dressing. 

C a b b a g e S a l a d . - Chop fine one-half head of cabbage and pour over it a c ream 
dressing. 

M a y o n n a i s e D r e s s i n g . — B r e a k careful ly two eggs and pu t the yelks into a 
shallow dish, then add, drop by drop, enough Lucca oil to work to a cream, st i rr ing 
steadily one way with a wooden or plated fork—never s t e e l ; add salt to taste and follow 
with mustard to taste, nex t a very small pinch of powdered sugar, and last of all v inegar 
to taste and drop by drop. The s t i r r ing should be continuous and always in one direc-
tion, and when proper ly made the mayonnaise will have the smoothness and consistency 
of the r ichest c ream. Some use all of the egg. 

M a y o n n a i s e D r e s s i n g , N o . 2 .—Pnt the ye lk of an egg into a bowl with a 
saltspoonful of salt, and beat unt i l l i gh t ; then add half a teaspoonful of dry mustard , 
and beat again. Then add olive oil, drop by drop, until it is thickening, then a few drops 
of vinegar, and the same of lemon juice. Continue this process until the egg has absorded 
a little more than a gill of o i l ; finish by adding a very little cayenne pepper . 

F r e n c h D r e s s i n g . — O n e tablespoonful of vinegar, three of olive oil, one salt-
spoonful of salt, one of pepper , and a little sc raped onion, if desired. 

N i c e D r e s s i n g . — T a k e a yelk of a hard-boiled egg, rub it through a sieve and 
put into a bowl with the yelk of a r a w egg, salt, pepper and a teaspoonful of p r epa red 
mus ta rd ; stir one w a y with a wooden spoon, adding slowly and al ternate ly one gill of 
sweet oil and two tablespoonfuls of vinegar . Finish with a tablespoonful of chopped 
herbs, parsley, celery tops and chives. This is served at Nice wi th cold asparagus. 

S a l a d C r e a m . — O n e cup of but ter and one-half cup of sugar c r e a m e d ; add 
one tablespoonful of salt, one of mustard , a pinch of cayenne pepper . Then add four 
eggs, one at a t ime, bea t ing thoroughly. Next one cup of c ream and last one and a hall' 
pints of boiling v inegar . Stand over the fire until it approaches boiling p o i n t ; remove 
a:a.d bottle. I t is nice wi th potato salad. 

S a l a d C r e a m , N o . 2 .—Heat one-half cup of vinegar and one-half cup of sugar. 
W h e n very hot add one-half cup of sour c ream into which the yelks of two eggs have 
been beaten. Stir well, remove f rom the fire and, w h e n cool enough, use. 

S a S a d C^eairSj , , fofO. 3 . — F o u r tablespoonfuls of but ter , one of flour, one of 
sugar ; a teaspoonful of salt, one of dry mustard ; a half cup of vinegar , a cup of mi lk 
th ree eggs and a speck of cayenne pepper . Let the butter get h o t ; add flour and stir 
until smooth, being careful not to brown. Add milk, stir, and boil up. P lace the sauce-
pan in another of hot wate r ; beat eggs, salt and mustard, add vinegar and stir into 
boiling mixture. Continue st i rr ing unti l it thickens. W h e n cold, bottle. 

V e g e t a b l e S a l a d D r e s s i n g . — O n e teaspoonful celery seed, one of salt, a 
pinch of p e p p e r ; one-half cup sugar, one-half cup vinegar ; a tablespoonful of butter , 
a teaspoonful Worcestershire sauce. Pu t but ter and vinegar on the stove. W h e n warm 
add other ingredients and let it come to a boil st irr ing all the time. D r a w back on the 
stove, and add the beaten yelks of two eggs. Continue st irr ing till it thickens, then 
remove f rom the fire and bottle. 

D r a w n B ut ter .—One-ha l f cup butter, rubbed well wi th two tablespoonfuls flour; 
put into a saucepan with about one pint boiling water , s t i r r ing constantly until well 
melted. Throw in a sprig of pars ley and serve at once. 

D r a w n B u t t e r , 2 .—Put two teaspoonfuls flour in a bowl with a little salt, 
and wet to a smooth paste with a teacupful of hot water . Set in a vessel of boiling 
water , stir well, and when boiling add about one-fourth cup of but ter , mix ing thoroughly. 
Boil up once. 



E g g S a u c e . — A d d the chopped yelks of two or three hard-boiled eggs to d r awn 
butter . 

O y s t e r S a u c e . — T o drawn but ter sauce add a few small oysters dra ined f rom 
their liquor, and a few drops of vinegar or lemon. Le t come to a boil and serve. 

T a r t a r e Sauce.—^Make a mayonnaise dressing a f t e r receipt No. 2, and add one 
tablespoonful finely chopped Gherkins pickles. 

S a u c e T a r t a r e , 2 .—To the yelks of four eggs add salt and mustard to taste and 
a pinch of powdered sugar ; stir in drop by drop four tablespoonfuls of olive oil; follow 
in the same way with an equal quant i ty of tar ragon vinegar ; add a button onion minced 
and mashed, a little pickled cucumber cut fine; pepper . This makes a choice fine sauce. 

C e l e r y S a u c e f o r T u r k e y . — B o i l a head of celery unti l quite t ender , then put 
it through a sieve ; put the yelk of an egg in a basin and beat it well with the s t rained 
juice of a lemon ; add the celery and a couple of spoonfuls of liquor in which the tu rkey 
was boi led; salt and pepper to taste. 

C a p e r S a u c e . — w e l l one tablespoonful of flour and twice the quant i ty of 
butter ; add boiling wa te r until it thickens. Chop fine and add one hard-boiled egg and 
two tablespoonfuls of capers. 

6V9 U S h roo m C r a v y P u t a pint of peeled mushrooms into a small saucepan with 
a few slices of fa t bacon or a lump of but ter ; brown until they stick to the bottom, but be 
careful not to scorch ; stir in a tablespoonful of flour, add a pint of broth and let s immer 
five minutes. A little lemon juice may be added if desired. 

B e c h a m e l S a u c e . — M e l t a tablespoonful of but ter in a saucepan and when 
melted stir in an equal quanti ty of flour; cook thoroughly, being carefu l not to allow it to 
scorch; add one half pint each of rich cream and veal stock; season with pepper , salt 
and nutmeg to taste; add three ounces of gra ted Pa rmesan cheese and the yelks of three 
eggs well beaten. Stir until hot, but do not let it boil. 

PICKLES AND CATSUPS. 
Pickles should not be made in vessels of brass, copper, iron or tin. Use only porce-

lain or ea r thenware and the best cider or white wine vinegar. The ja r s should be of 
stone or glass and the pickles kept in a cool, da rk place, and examined at f r equen t inter-
vals. If white specks make their appearance in the v inegar d raw it oft', scald, and add 
two tablespoonfuls of sugar and a f ew cloves. All vinegar should be scalded before using 
with pickles, otherwise i t will not keep well . 

P i c k l e d C a u l i f l o w e r . — C u t up one cauliflower fine; add half a pint of small 
onions and two small red peppers . Dissolve one-fourth of a p int of salt in wa te r sufficient 
to fully cover the vegetables and let s tand over night. Dra in in the morning. Hea t one 
quart of vinegar with two tablespoonfuls of mustard unti l it boils. P u t in the vegetables 
and boil for about fifteen minutes. 

C h i l i S a u c e . — O n e peck of tomatoes, three teacupfuls each of peppers and sugar, 
two teacupfuls of onions, one teacupful of salt, three pints of vinegar , three teaspoonful 
of cloves, three of c innamon, two each of nu tmeg and ginger. Boil three hours. 

G r e e n P e p p e r C a t s u p . — F i n a porcelain-lined kett le of ten pounds capaci ty 
with green peppers—the hot variety. Crush a tablespoonful each of cloves, allspice and 
mace and stew among the peppers , adding four large onions cut fine. Fill the kettle 
wi th vinegar and set on to boil until the peppers can be readi ly mashed. Set aside to 



cool, keeping the ket t le carefully covered, and when cool dip up the contents into a sieve 
and rub through until nothing remains in the sieve but seeds and skins. Bottle and cork 
tightly. 

T o m a t o C a t s u p . — S c a l d , peel and core a peck of sound, r ipe tomatoes. Mash 
as if for stewing. Season with a tablespoonful of ground black pepper , half a teaspoon-
ful of red pepper , one tablespoonful each of cloves, allspice and mace, and three large 
onions cut very fine, wi th salt to taste. P u t all in a porcelain-l ined ket t le to boil, and 
when the tomatoes a re thoroughly cooked rub the ca tsup through a sieve to get out the 
seeds and pieces of spice. A f t e r s t raining r e tu rn to the ket t le a n d let i t boil until thick 
as cream. Set aside and when cold put into p in t bottles, filling each to within half an 
inch of the cork, a n d pour ing in on top of each a teaspoonful of salad oil. The bottles 
should be kept in a cool, dry place, res t ing on their sides. 

P i c k i e d W a l n u t s . — P i c k them when tender enough to pierce wi th a pin and 
put in a s t rong br ine, le t t ing them stand for four days and changing the brine once dur-
ing that time. Rinse off and keep in the sun unti l they become black, tu rn ing them 
frequent ly so that all pa r t s of their surface m a y be exposed to the sun 's rays. P a c k in 
jars and pour over them a pickle of the best v inegar with p lenty of pepper ginger , mace, 
cloves, mustard-seed and horse-radish all boiled together . 

P i c k l e d B e e t R o o t s . — B o i l the roots until t ender , pa r e off the skin and cut in 
slices and pack in a j a r . Boil as much vinegar as will cover them in the j a r , adding to 
it a little mace, pieces of ginger and horse-radish. Pour hot upon the roots and cover. 
They are a p re t ty garnish for made dishes. 

G r e e n C u c u m b e r P i c k l e s . — T o a peck of cucumbers t ake half a pint of 
coarse salt and make a br ine sufficient to cover the cucumbers, pour ing it on them boiling 
hot. Let s tand for a day, dra in off and r epea t the operat ion twice again, using new brine 
each time and al lowing twenty-four hours be tween each change. On the fourth day 
drain off the br ine, pour on boiling wa te r .and let s tand another twenty-four hours. 
When the cucumbers a re well filled out pack them in jars , p lacing among them little 
bags of whole allspice, cloves and cinnamon, with pieces of horse-radish scat tered 
through the cucumbers ; hea t vinegar sufficient to cover them and pour it in. W h e n cold 
place horse radish leaves over the top. 

P i c c a l i l l i . — C u t one peck of green tomatoes and six onions in thin slices, and, with 
one teacupful of salt, pack in layers of tomatoes, onions and salt and let s tand overn ight . 
In the morning pour off the liquid that has formed, add four green peppers and chop all 
fine. Pu t the whole in a porcelain-l ined kett le with a pint of vinegar and a tablespoonful 
each of cloves, c innamon a n d white mustard seed. Cook unti l soft a n d sweeten to taste. 

C h o w - C h o w . — ' T a k e one peck of g reen tomatoes, five onions, th ree heads of solid 
cabbage, one dozen of green peppers . Chop separately, then mix , salt well and drain 
over night. P u t in a porcelain ket t le one pound of brown sugar, half a teacupful of 
grated horse-radish, a teaspoonful of ground black pepper , one of ground mustard, a 
tablespoonful each of whole whi te mustard a n d of celery seed. Cover wi th vinegar, boil 
and pour on the pickles in a j a r . Do this for several successive days, then put away in 
glass jars. 

S w e e t C u c u m b e r P i C k l e s . — T a k e r ipe cucumbers, cut in two, scrape out the 
seeds, cut into strips and soak over night in salt wa te r . To every quar t of vinegar add 
one pound of sugar; boil and skim. Boil the str ips in the vinegar unti l t ender and quite 
t ransparent . Take out the pickles, s train the vinegar, put it over the fire with a small 
muslin bag of mixed spices, boil two hours, pour over the pickles, cover a n d put away. 

B n d i a n C h e t n e y . — P a r e , core and chop in small square pieces half a pound of 
sour apples, and to them add half a pound each of tomatoes, orown sugar, stoned raisins 
and salt, a quar ter of a pound each of cayenne pepper and powdered ginger, two ounces 
each of onions and garlic, one quar t of lemon juice and three quarts of vinegar. Mix all 
well together and put in a closely-covered j a r . Keep in a warm place and stir every day 



for A month, being careful to see that it is k e p t covered; strain through a sieve a t the end 
of this time and bottle. The liquor may be used as a sauce for fish or meat . 

P i c k i e d C h e r r i e s . — T o every quar t of cherries allow a coffeecupful of vinegar , 
one-half cupful of sugar, one dozen whole cloves, half a dozen blades of mace ; put the 
vinegar and sugar on to hea t wi th the spices, boil five minutes, t u rn out into a covered 
s toneware vessel and let it get perfect ly cold. Strain out the spices, fill small j a r three-
fourths full wi th cherr ies , then fill up with cold vinegar. Cork or seal tightly. Leave the 
stems on the cherries. 

P i c k l e d W a t e r m e l o n R i n d . — T o each quar t of the best vinegar add three 
pounds of the best brown sugar, four ounces of stick c innamon and two ounces of cloves. 
Bruise the spices, tie in a muslin bag and boil with the vinegar for five minutes. Then 
pour over the r ind let t ing it s tand twenty-four hours. Remove the liquid and, a f t e r heat-
ing it, pour it over the r ind again and let s tand another twenty-four hours, a f t e r which 
boil all together for a short t ime. 

P i c k l e d P e a c h e s o r P e a r s . — O n e - h a l f cup of vinegar and one-half pound of 
sugar to a little over a pound of the f ru i t ; place all the sugar and vinegar over the fire 
till it comes to a boil; add a layer of f rui t and cook until soft enough to run a fork 
through; then remove the f ru i t , and fill the same way until all are done. The syrup 
needs no more cooking. Stick cloves in the f rui t before cooking, and add cinnamon t o 
syrup if desired. 

P i c k l e d A p p l e s . — T a k e r ipe, ha rd , sweet apples. Peel evenly, and if the apples 
a re perfect leave them whole, otherwise cut in quarters . To a peck of apples take about 
two quar ts of v inegar and four pounds of sugar, half an ounce of mace, half an ounce of 
cloves and the same amount of allspice, all unground, one teaspoonful of mustard seed, 
a few pepper gra ins and a little salt. I l ea t the vinegar and sugar together till i t boils» 
skim well, pu t the spices into a thin muslin bag and add to the vinegar , then put in the 
apples. P lace over the fire, and stew slowly until the apples are soft . Then take out the 
apples, let the vinegar boil down and pour it over the f ru i t ; cover and put away. 

P i c k l e d P l u m s . — T o seven pounds of plums take four pounds of sugar and two 
ounces each of c innamon stick and cloves, one quar t of vinegar and a little mace. P u t 
in the j a r first a layer of plums, then a layer of spices; scald the vinegar and sugar to-
gether and pour over the plums, and when the j a r is ful l scald all together . Ready for 
use at once. 

Spiced Currants.— T h r e e pounds white sugar, five pounds ripe currants , one 
tablespoonful each c innamon, nutmeg, cloves and allspice. Boil currants one hour, then 
add sugar, spices and one-half pint vinegar , boil one-half hour longer. 

PRESERVES, JELLIES, ETC. 
T o m a t o Preserves.—Peel the tomatoes and to each pound add a pound of 

sugar and let s tand over night. Take the tomatoes out of the sugar and boil the syrup, 
removing the scum. Pu t in the tomatoes and boil gently twenty minutes; remove the 
f rui t again and boil until the syrup thickens. On cooling put the f rui t into jars and pour 
the syrup over. The round yellow variety of tomato should be used and as soon as ripe. 

P r e s e r v e d P e a r s . — P e e l the fruit , which should not be over r ipe, cut into 
halves, ex t rac t cores and throw at once into a dish of cold water . Prom the wa te r pu t 
into jars, a r ranging the pieces as compactly as possible, cover with cold wa te r and then 



drain off. Make a syrup of sugar and water , allowing a teacupful of sugar to a ja r , and 
fill the j a r s to the brim ; put on the covers, without rubbers, and place in a kett le of cold 
water over the lire. The water in the kett le should come to the neck of the jars . Note 
careful ly when the wate r comes to a boil and let it boil twenty minutes or more, accord-
ing to the r ipeness of the frui t . Take the ja rs f rom the water , adjust the rubbers and 
screw on the tops, t ighter and t ighter as the j a r s cool. A pla ted kni fe should be used in 
peel ing the f ru i t as a steel one discolors it. 

P e a r s , 2 . — r a r e , cut in halves and throw into cold water . T a k e one pound of 
sugar and a little over a cup of water for every three pounds of the frui t . When the 
syrup boils put in a layer of f ru i t and cook until tender . Have ja rs ready in a pan of 
boiling hot water (be careful to plunge them in so the wate r strikes outside and inside at 
the same t ime) ; All the j a r s to the top with f ru i t , then pour on boiling syrup to the brim 
and screw the tops very tight. Set away in a cool, da rk place. 

P e a c h e s . — P l u n g e into boiling wa te r to make the skins come off easily, then th row 
into cold water . For three pounds of f ru i t use one pound of sugar and not quite a cup of 
water . When the syrup boils put in peaches, a few at a time, and cook until tender . Fill 
j a r s as for pears . The stones will add to the flavor. 

B r a n d i e d P e a c h e s , — P u t the peaches in boiling wa te r for a few minutes, w h e n 
the skin will peel off easily. Make a syrup of hu,If a pound of sugar and half a teacup of 
water for each pound of peaches. Skim as the scum rises in boiling, then put in the 
peaches and boil them gently unti l tender—no longer. Take them out careful ly and fill 
your cans or jars . Remove the syrup f rom the fire, and add to it half a pint of best 
brandy to every pound of peaches. 

P r e s e r v e d Q u i n c e s . — P a r e and quar ter , t ak ing out cores and ail ha rd par ts . 
Boil in clear wa te r until tender ; spread out to dry. Allow a half pound of sugar and 
one-third of a cup of wate r to a pound of f rui t . W h e n the sy rup boils put in the frui t , set 
back on stove and cook very slowly for an hour or more if not too tender , as the longer it 
cooks the br ighter will be the color. Pu t in j a r s as other f ru i t . 

P r e s e r v e d C r a p e s - — A delicious preserve can be made of California grapes . 
Out each grape open with a knife and ext rac t the seeds ; add sugar to the f rui t , pound for 
pound ; cook slowly for half an hour or longer until the syrup and pulp of the grape a r e 
perfect ly clear a n d t ransparent . 

T o m a t o M a r m a l a d e . — P a r e and slice without wet t ing four pounds of unr ipe 
tomatoes ; give them a slow boil for several hours until a large portion of the wate r has 
e v a p o r a t e d ; add for each pound of tomatoes three-quarters of a pound of sugar and two 
sliced lemons. Boil for one hour longer. 

O r a n g e M a r m a l a d e . — T a k e equal weights of sour oranges and sugar. Grate 
the yellow r ind f rom one-fourth of the oranges. Cut all the f ru i t in halves at what might 
be called the " equator ." P ick out the pulp and f r ee it of seeds. Dra in off as much juice 
as you can, and put it on to boil with the sugar. Let it come to a bo i l ; skim and simmer 
for fifteen minutes ; then put in the pulp and grated r ind and boil fifteen minutes longer. 
Pu t away in jel ly tumblers. 

R a s p b e r r y J a m . — T o three or four pounds of r ipe red raspberr ies add an equal 
quanti ty of white sugar. Crush the whole well in a preserving kettle ; add one pint of 
currant juice and boil gent ly unti l it jellies upon a cold p l a t e ; pu t into small j a r s and 
cover with b randied paper . Tie over them a thick paper and keep in a dark , cool and 
dry place. 

S t r a w b e r r y J a m . — P u t into a porcelain kett le four pounds of s trawberries, one 
pint of r ed cur ran t juice and two pounds of sugar. Boil the berries and currant juicO 
first; add the sugar and boil up again, skimming well. Pu t in jars , cover with brandied 
paper and keep in a cool place. 



A p p l e J e l Iy.—Apples for jelly should be tar t , juicy and of good flavor. P a r e the 
apples, core and quar ter them, then put them, with the skins and cores, in a j a r in a slow 
oven. When they are quite soft, strain all through a coarse muslin bag, pressing hard to 
extract all the flavor of the frui t . Pu t a pound of loaf sugar to every p in t of juice, and 
the juice of a lemon, and put the liquor over the fire in a preserving kett le . Boil steadily 
for twenty minutes or so, skimming occasionally. Roll glasses in hot water , and fill them 
with the jelly while hot. W h e n cold, cover with brandied tissue paper , and store in a 
cool, dry place. 

C u r r a n t Je l ly .— W a s h the cur ran ts but do not stem ; put in a ket t le ; scald but 
no t c o o k ; cool a n d strain. Boil the juice alone twenty minutes. Weigh the sugar, a 
pound to a pint of juice, and have it in the oven browning lightly and hea t ing thoroughly. 
W h e n the juice has boiled twen ty minute3 st ir in the sugar unti l it dissolves ; then put 
into glasses. 

C r a b - A p p l e J e l l y « — W a s h the f ru i t clean, put into a ket t le , cover with wa te r 
and boil until thoroughly cooked. Then pour into a sieve and let it dra in . Do not press 
i t through. For each p in t of this liquor allow one pound of sugar. Boil f rom twenty 
minutes to half an hour. Je l l ies can be made f rom quinces, peaches and Por te r apples 
in the same way. 

C a n n i n g . — T h e proport ions of sugar and f ru i t used in cann ing and preserving 
vary greatly. The amount of sugar given below is about an average for cann ing when a 
very rich preserve is not desired. These canned frui ts a r e excel lent for pies, etc. 

S U G A R T O A Q U A R T J A R . 

Cherries 6 ounces. Grapes 6 to 8 ounces. 
Strawberries G to 8 " Peaches 4 " 
Raspberries 4 " Pineapples 4 to 6 " 
Blackberries 5 to 6 " Crab-apples 6 to 8 " 
Quinces 8 to 10 " Plums 4 " 
Pears 4 to 6 " Pie-plant 8 to 10 " 

C a n n e d W a t e r m e l o n . — P a r e off the thin green r ind, cut the melon (or white 
rind) in pieces a n d weigh it. Cook in clear wate r until par t ly t ransparent , but not until 
likely to break. Take out the pieces in a dish. There will be near ly enough juice that 
drains from the pieces; add a little f rom the kett le if necessary. With the juice put sugar 
to the amount of one-half pound to a pound of the f rui t as it weighed when raw. When 
the sugar is well dissolved put in the melon and cook until even and clear . Flavor as 
desired and can. 

S A U C E S . 
P e a c h o r A p p l e S a u c e . — P a r e , core and slice the f ru i t , s tew in wa te r enough 

to cover until it breaks to pieces Beat to a pulp with a good lump of but ter and p lenty 
of sugar ; serve cold or hot, as prefer red . 

C r a n b e r r y S a u c e . — C o o k a pint of cranberr ies in one-half teacupful of water 
for ten minu tes ; add a teacupful of sugar and cook about ten minutes more. Pass 
through a colander and pour into mould or dish. 



FROZEN & OTHER DESSERTS. 
V a n i l l a I c e C r e a m . ^ T h i s foundation is suitable for any kind of i c e c r e a m . 

One large pint of milk, one cup of sugar, a half cup of ilour, scant , two eggs, a quar t of 
cream, flavoring, and when the cream is added, another cup of sugar. Le t milk come 
to abo i l . Beat one cup of sugar, flour and eggs together , and stir into boiling milk . 
Cook twenty minutes, s t i rr ing o f t e n ; cool, and when cool add remainder of sugar, 
cream and seasoning, and freeze. For freezing,-have ice pounded in small pieces (pound 
in a bag) ; pack around the tin can a layer of ice about five inches deep, then a thin one 
of salt, and so on till the tub is full , packing down well. For a gallon can, use th ree 
pints of rock salt and about ten quarts of ice. If packed solid, no more ice or salt is 
needed. Do not let off the wa te r while freezing. If more salt is used the cream freezes 
sooner, but will not be so rich and smooth. 

P e a c h o r S t r a w b e r r y I c e C r e a m . — C r u s h berr ies or peeled and stoned 
peaches with sufficient sugar to sweeten well , and stir into the cream when half f rozen. 
If prefer red , strain the f ru i t and add only the juice (before freezing). 

L e m o n W a t e r I c e . — T a k e two lemons and rasp them on sugar, the juice of six 
lemons, the juice of one orange, one pint of clarified sugar and half a p int of wa te r . 
Mix all together ; s train through a hair sieve and f reeze. 

C u r r a n t I c e . — P i c k two pounds of r ipe, r ed cur ran ts and half a pound of rasp-
berries; rub the pulp through a fine hair sieve into an ear then pas t ry vessel or a new 
dish ; add about a pint and a half of thick syrup. P u t this into a f reezer , and f reeze in 
the ordinary way. 

P i n e a p p l e S h e r b e t . — C u t the hea r t a n d eyes f r o m one large pineapple and 
chop it fine ; add to it a scant pint of sugar and one pint of wate r ; soak one tablespoon-
ful of gelatine for one hour in sufficient water to cover it, and add to the pineapple . 
Dissolve the whole in half a teacupful of boiling wate r . Freeze as for ice cream. 

I t a l i a n C r e a m . — G r a t e the r inds of two lemons upon a few lumps of loaf sugar; 
stir these into a pint of rich c ream and add enough white sugar to sweeten. Whip 
briskly, add the juice of a lemon, and strain in one ounce of gelatine dissolved in water . 
When beaten thoroughly light, flavor to taste and put in a mould and f reeze. Garnish 
with preserved fruit when served. 

F r o z e n P u d d i n g . — M a k e as for vanil la ice cream, adding to the custard two 
tablespoonfuls of soaked gelatine. W h e n ready to f reeze add four tablespoonfuls of 
wine. Freeze ten minu tes ; add one pound candied f ru i t , and finish freezing. Serve 
with whipped cream. 

A l m o n d C r e a m . — B l a n c h and pound fine, with a little water , one and a half 
pounds of almonds; beat the whites of two eggs to a f ro th ; add and beat into the eggs 
five ounces of powdered sugar, and to both add one quar t of milk. Boil gently over a 
slow fire until reduced one-quarter , then add the almond paste and boil five minutes 
longer. Flavor with orange or to taste , and when cold, sprinkle thickly with granula ted 
sugar and brown, garnishing with whole almonds. 

B a v a r i a n C r e a m . — B o i l one pint of rich milk with four tablespoonfuls of sugar, 
and add half a box of gelatine, which has soaked for an hour in warm water . Stir in 
also the beaten yelks of four eggs, and take f rom the fire, adding a teaspoonful of va-
nilla. While it is cooling whip a pint of cream to a f roth , laying it on a sieve. Beat the 
gelatine mixture , when near ly cold, till very smooth ; then stir in the whipped cream 
lightly, and pour into moulds, which must be put on ice. 



R a s p b e r r y o r S t r a w b e r r y C r e a m » — M a s h one quar t berries with one cup 
powdered sugar, and rub through a hair s i eve ; dissolve one and one-half ounces gela-
tine in one pint sweet milk; s t rain and add one p in t whipped c ream and the be r ry juice. 
Four in a we t mould, and set on ice to form. Another way.— One quar t berr ies rubbed 
through a hair sieve, mix with three pints r ich cream, and sweeten ; whip to a f r o t h ; 
add one-half ounce dissolved gelat ine. Serve in glasses. 

S t r a w b e r r y o r R a s p b e r r y S p o n g e . — O n e quar t berries, one-half box gel-
atine, one and one-half cups water , one cup sugar, juice of one lemon, beaten whites of 
four eggs. Soak gelat ine in one-half cup of the wate r ; mash the berr ies and add half 
the sugar to them ; boil the remainder of sugar and the cup of wa te r gently twenty min-
utes ; rub berr ies through a ha i r sieve ; add gelat ine to boiling syrup ; take f rom the fire 
and add ber ry juice ; place the bowl in pan of ice wa te r , and beat with egg beater five 
minu te s ; add bea ten whites , and beat till it begins to thicken. Pour into well-wet 
moulds and set on ice. Serve with cream. 

S p a n i s h C r e a m . — D i s s o l v e half a box of gelat ine in a p in t of milk, and w h e n 
thoroughly dissolved boil and add the yelks of two eggs beaten with half a teacupful of 
sugar ; when it comes to a boil, remove f rom the fire and add the whites of the eggs 
beaten to a f roth . F lavor to taste . 

B l a n c M a n g e . — P u t one ounce of isinglass into one quart of cold milk, and soak 
for three hours, a f t e r which put it on to boil with sugar to taste ; do not allow it to boil 
ha rd ; s t ra in a f t e r boiling and flavor with lemon, vanilla, or whatever flavoring suits 
your fancy. W h e n near ly cold pour it into moulds, first r insing the moulds with cold 
water . The r icher the milk the more satisfactory will be the result , and if, instead of 
all milk, pa r t c ream be used, the result will be bet ter . 

C h a r l o t t e Russe.— 1 Take two tablespoonfuls of gelatine and soften in cold 
wate r sufficient to cover; when well soaked add a little boiling wate r to dissolve it, and 
four heaping tablespoonfuls of g ranula ted s u g a r ; when cool s train slowly into a pint of 
rich cream that has been chilled in ice, and whipped to a stiff f roth , bea t ing all the t ime 
while the gelat ine is being put in . F lavor to fancy. 

F l o a t i n g I s l a n d . — F o r one common-sized floating island have a sponge cako 
that will weigh a pound and a half or two pounds ; slice it downward , almost to the 
bottom, but do not take the slices a p a r t ; s tand up the cake in the center of a glass bowl 
or a deep dish ; have r eady a p in t and a half of cream, make it very sweet with sugar, 
and color it a fine green wi th a teacupful of the juice of pounded spinach, boiled five 
minutes by itself, s t ra ined and made very sweet . Or for coloring pink, cur ran t jel ly or 
the juice of preserved s t rawberr ies may be used. Whip to a stiff f ro th another pint and 
a half of sweetened cream, and flavor it with a glass of mixed wine and b randy ; pour 
round the cake in the dish the colored, unf ro thed cream, and pile the whipped white 
cream all over the cake, highest on the top. 

V a n i l i a S n o w E g g s . — B e a t stiff the whites of six eggs ; have ready on the fire 
a pint of milk sweetened and flavored with vanilla ; as soon as it boils drop the beaten 
egg into it by tablespoonfuls, and as soon as they become set dip them out wi th a tin; 
slice and a r range them according to fancy upon a broad dish ; allow the milk in the 
saucepan to cool a little, and then stir in the yelks of the egg very gradual ly . W h e n 
thick, pour around the snowed eggs, and serve cold. 

S l o w P y r a m i d s . — B e a t the whites of half a dozen eggs to a stiff f ro th ; add a 
teacupful of cur ran t jelly, and whip all together ; fill saucers half full of cream, drop-
ping in the center of each a tablespoonful of the egg and jelly in the shape of a pyramid. 

A p p l e S n o w . — T a k e apples of clear whi te pulp, pa re , core and quar ter , put 
with the necessary quant i ty of wate r , over a hot fire and cook as rapidly as possible. 
Pass through a sieve and set in the coldest place you can find. While they a re cooling, 
whip the whi tes of two or three eggs to a stiff f roth, and add some powdered sugar. 
When the apple has become quite cold, whip the egg into it and keep it in a cold place 
until time for serving. Whipped cream may be served with it if desired. 



Q u i n c e S o u f f l e . — s t e w the quinces soft, sweeten and pass through a colander. 
Pour into a glass dish and cover with a custard made of one pint of milk, three egg-yelks 
and half a cup of sugar. Whip whites of eggs light with sugar and heap on top. 

O r a n g e J e l l y . — M i x with the juice of eight oranges and four lemons one pound 
of white sugar, one box of gelat ine previously soaked in a pint of cold wa te r ; add one and 
a half pints of boiling wate r , and strain. P u t into molds. 

W i n e o r L e m o n J e l l y . — T a k e half a package of gelatine, a gill and a half of 
cold water ; soak for two hours; add one teacupful and a third of sugar and one pint of 
boiling wate r ; stir all together; add the juice of two lemons or one glassful of wine ; strain 
through a cloth and put in mold. 

I c e l a n d F^OSS Je l l y .— l u t o one quar t of wa te r put about three-fourths of an 
ounce of moss and simmer it down to half a pint ; add fine sugar and a little lemon juice. 
One-fourth of an ounce of isinglass will improve it. The moss should first be steeped in 
cold water for an hour or two. 

D u t c h F l u m m e r y . — B o i l gently seven sheets of isinglass in a pint and a half of 
wa te r for forty-five minutes and strain through a sieve; beat and add the yelks of seven 
eggs with the gra ted peel of one lemon and the juice of three in a pint of Madeira wine ; 
sweeten to taste; give it a scald and put into molds. 

C a l f ' s F o o t J e l l y . — P u t a couple of calf 's feet in three quarts of water and let 
boil for five hours, or until about half wasted, keeping s immering dur ing the time. Run 
the liquor through a hair sieve and let it firm, a f te r which remove the oil and fat f rom the 
surface. Take a teacupful of water , two wineglassfuls of sherry wine, the juice of half a 
dozen lemons and the r ind of one, the whites and shells of five eggs, half a pound of whi te 
sugar, and mix the whole until the sugar melts, then add the jelly; place on the fire in a 
porcelain kettle and keep st irr ing until it comes t( the boiling point. Pass it twice 
through a jelly bag and put in molds. 

P l a i n C u s t a r d . — T h e beaten yelks of five eggs and five tablespoonfuls of sugar. 
P o u r over this one quar t of hot milk, add flavoring and the whites of two eggs. Bake in 
cups set in a pan of boiling water . Cover with meringue and eat cold. Do not leave too 
long in the oven. Boil instead, if p re fe r red . 

B r o w n C u s t a r d . — S c a l d one quart of milk, but do not boil; bea t five eggs light 
with three tablespoonfuls of sugar, and pour upon them the hot milk. Mix well, adding 
nu tmeg and flavoring extract to taste; bake in a well but tered dish. Tu rn out when cold; 
s t rew very thickly with white sugar. Set the plate containing the custard upon the upper 
gra t ing of a hot oven. The sugar will melt and run in brown streams all over the molded 
pudding. Slip careful ly to a dish and eat cold. 

C o c o a n u t C u s t a r d . — B o i l a pint of milk with the milk of a cocoanut and half a 
teacupful of the meat grated, a pinch of salt and two tablespoonfuls of sugar. Beat three 
eggs, leaving out two whites; stir the boiling milk very gradually to the eggs, then let the 
custard thicken in boiling w a t e r ; stir until cool, then pour into cups. Beat the two 
whites of eggs with two tablespoonfuls of powdered sugar, pile this on the custards, 
sprinkle thickly with gra ted cocoanut, dredge with sugar and set in the oven to color. 

T e a C u s t a r d s . — T a k e four eggs and one quart of milk. Beat the eggs with one 
teacupful of sugar and a saltspoonful of salt; add the milk boiling hot. Stir in one tea-
cupful of strong tea and pour at once into cups, and set them in a pan in which ooiling 
wate r can be poured. Grate nu tmeg over each, and bake in a modera te oven. The 
moment a knife put into one comes out clean, they are done. I t will require about half 
an hour. 

O r a n g e C u s t a r d . — B o i l the r ind of half an orange until it is very tender , a n a 
then beat in a mortar until it is very fine; add the juice of the orange, one-fourth of a 
pound of loaf sugar and the yelks of four eggs; beat all together thoroughly and pour in 
gradually a pint.of boiling cream, keeping up the beat ing until the mixture is cold; pu t 



into custard cups and set in an ear then dish containing hot water . Let s tand until the 
custard is set, and when taken out place preserved oranges on top. Serve hot or cold. 

O r a n g e C u s t a r d , 2 .—Place one pint of milk on the fire to boil, add a table-
spoonful of cornstarch, the yelks of three eggs and one-half teacupful of sugar. (The 
cornstarch should be dissolved in a little cold milk before being put into the boiling milk.) 
Stir all together thoroughly unti l the mixture thickens; set aside to cool, and when cold 
add the whites of the eggs beaten to a firm froth, s t irr ing them slightly into the custard. 
Then take half a dozen oranges and cut into thin slices, mixing with them a teacupful of 
sugar, and pour over them the custard previously p repared . 

F r u i t CI a c e . — P u t the f ro i t on hooks of fine wire , dip into sugar at the sixth de-
gree and hang where nothing will touch until dry. 

A P r e t t y D i s h . — S c o o p out the pulp f rom some oranges, fill the hollowed skins 
with wine jelly. Pi le whipped cream on top. The oranges may be used for cake, 
pudding, etc. 

H o w t o W h i p C r e a m . — T o o r ich cream, which will hardly pour, will turn to 
butter, and should be diluted with milk. Too poor cream will not whip well either. Have 
the cream ice cold, and while whipping stand the bowl in a pan of ice-water. Skim oif 
the f ro th as it rises and continue till all the cream is whipped. 

T o B l a n c h e A l m o n d s . — S h e l l the nuts and pour boiling wa te r over them. Le t 
them stand a minute, then throw into cold water . l iub between the hands . 

T o R e m o v e J e l l i e s f r o m M o l d s . — H a v e in a pan enough warm water to 
come to top of the mold. If a tin mold, set in this for about half a minute; if ear then, 
long enough for the heat to pass through. Wipe the mold, place over it the dish into 
which the jelly is to be tu rned and turn both simultaneously. Remove the mold gently. 

H o w t o B o i l S u g a r . — P u t one cup of sugar and half a cup of water on to boil. 
Do not stir a f te r it boils. Boil fifteen minutes, dip the fingers into cold water , take up a 
little of the syrup be tween them; d raw apar t , and if a thread is formed the sugar is at the 
second degree, the best for sherbets, preserves, etc. A little later , if on taking a spoon 
and blowing, bubbles fly off, it is the fourth, which is best for creams, etc., and gives a 
rich flavor to preserves. If taken on a stick it is brittle, it is the sixth, suitable 

' for f rui t glacé. 

P U D D I N G S . 
It is a very, old and tr i te saying that««the proof of the pudding is in the ea t ing ." In 

many cases, the test imony is dearly bought, especially when the onus probandi, or, burden 
of proof, rests upon the digestive organs like unto a nightmare . I t has its enticing quali-
ties, however, has the pudding, and the average man and woman are readily inclined to 
admit that with all its faults they love it still. P u r e and fresh ingredients are the neces-
sary basis of a good pudding, as indeed they are of all other dishes. Given these, the 
cook must be looked to for the rest , and upon the result which a t tends his or her efforts 
must the verdict depend when " the proof " is all in. 

P e a c h P u d d i n g . — T w e l v e r ipe peaches, pared , stoned, and stewed in a little 
wate r ; one cup bread crumbs, two cups boiling milk, five tablespoonfuls of sugar, five 
beaten eggs, a tablespoonful of but ter . Soak the crumbs in the hot milk; stir in butter , 
bealen eggs and sugar; at last the cooled and mashed peaches. Bea t light, put in a but-
tered pudding-mould, set in a pan of boiling water , cover and cook an hour in a good 
oven. Turn out and eat with sweetened cream. 



P e a c h C o t t a g e P u d d i n g . — s t i r sliced peaches into a bat ter made of one-half 
cup sugar, three tablespoonfuls melted butter , one beaten egg, one cup milk, one pint 
flour, and one and one-half teaspoonfuls Pr ice ' s Cream Baking Powder . Bake in a loaf, 
a n d serve with hard sauce. I t is nice made with berries—also without f rui t . 

P e a c h C o b b l e r . — F i l l a shallow pudding dish or deep ear then pie plate with 
r ipe , peeled peaches, leaving in the pits to increase the flavor of the frui t . Add cold 
wa te r enough to half fill the dish and cover the whole with a light paste rolled to twice 
the thickness used for pies. Cut slits across the middle, pr ick with a fork and bake in a 
slow oven about three-fourths of an hour. The peaches should be sugared according to 
the taste before put t ing on the crust. Serve either w a r m or cold, the crust should be 
inver ted af ter being cut into sections, and the peaches pi led upon it. Ea t wi th sweet 
c ream. 

Apple or P e a c h T a p i o c a Pudding.—Soak a cup of tapioca in water three 
©r four hours. Pa re and core eight or ten apples, fill the holes with sugar and stick a 
clove or two in each apple. Pour the tapioca over them as they are placed in the pud-
ding dish, and bake till the apples are thoroughly done. Be carefu l not to have the 
tapioca too thick. Ea t with milk or cream. Peaches may be used in the same way. 

P e a c h M e r i n g u e P u d d i n g . — s t e w the peaches in a syrup of sugar and 
wate r until t ender ; remove, and boil the syrup until thick, then pour over the peaches. 
Make a corn-starch custard of the yolks of two or three eggs, about a p in t of milk, two 
teaspoonfuls of corn-starch (wet in cold milk), sugar vanilla. Make a meringue of the 
whi tes of the eggs and sugar, and spread over the peaches. Use the custard as sauce. 

B a t t e r P u d d i n g . — S t i r into a smooth bat ter , being careful not to get it too stiff, 
two teacupfuls of flour and one pint of milk; add four eggs well beaten, so as to be very 
light, and a teaspoonful of salt. One teaspooniul Pr ice ' s Cream Baking Powder should 
be sifted with the flour while dry. Bake in a quick oven. 

S t e a m e d P u d d i n g . — 1 O n e and a half teacupfuls of sugar, one quar t of milk, 
one teacupful of currants , one teaspoonful of salt; one or two eggs and a teaspoonful of 
l a rd with two teacupfuls of flour previously mixed with two teaspoonfuls of Pr ice ' s 
Cream Baking Powder . 

S t e a m e d B e r r y P u d d i n g . — O n e cup of sugar, two eggs, one and one-half 
teaspoonfuls of Pr ice ' s Cream Baking Powder , two cups of flour, one cup of sweet milk, 
two cups of berries. Steam about two hours. 

A p p l e P u d d i n g . — B a r e and ext rac t the cores, without cutting, of six apples, and 
pour over them a batter made of a pint of sifted flour, one gill of cream and three gills 
of milk, four beaten eggs and salt; be careful to have the bat ter very smooth. Bake for 
one hour and serve with liquid sauce. 

A m b e r P u d d i n g - I n t o a quar t of boiling milk stir a teacupful of corn meal and 
a quart of sliced sweet apples; add a teaspoonful of salt and a teacupful of molasses. 
Mix thoroughly. Add two quarts of milk; pour into a large, but tered dish and bake m a 
slow oven four hours. When cold, a clear, amber-colored jelly wiU have formed through-
out the pudding, and the apples will be of a rich dark brown. 

A p p l e C h a r l o t t e . — R u b the bottom and sides of a baking pan with butter and 
line with slices of wheat bread or rolls; peel ta r t apples, cut small and near ly fill the 
pan, scattering bits of but ter and sugar between the apples; grate a small nu tmeg over 
the apples; soak as many slices of bread or rolls as will cover, and on this put a plate 
with a weight on top to keep the bread close upon the apples. Bake in a quick oven. 
The proport ion of apples, but ter and sugar to be used is : To half a peck of ta r t apples, 
half a pound of sugar and a quar te r of a pound of butter . 

O x f o r d P u d d i n g . — P a r e and quar te r four large tar t apples and boil in a very 
little water . Mash with a silver spoon ; add one tablespoonfui of but ter , half a cup of 
sugar (more if the apples are very sour), half a cup of fine bread crumbs, the yolks of 



four a n d the whi tes of two eggs, bea ten light. P u t into a dish, cover wi th a f ros t ing 
made of the o ther two whi tes wh ipped stiff wi th sugar , a n d b rown. 

A p p l e D u m p l i n g s . — F o r boiled dumpl ings the shor ten ing should be suet pow-
dered and rubbed thoroughly with the flour a n d a little salt. We t wi th milk to the p rope r 
consis tency a n d roll out the dough to quar te r - inch th ickness ; cut into squares ; put the 
apple , p a r e d a n d cored , in the cen t re a n d cover wi th the paste . P l ace each dumpl ing in 
a small square cloth d ipped in hot wa te r a n d floured on the inside. Tie u p loosely a n d 
boil one hour . A p p l e dumpl ings for bak ing should be m a d e wi th a pie pas te by s i f t ing 
the flour wi th Price 's Cream Baking Powder , one teaspoonful of powder to one tea-
cupfu l of flour, a n d a d d i n g a little sal t ; a f t e r w a r d s w o r k i n g the bu t te r or l a rd into the 
flour, add ing mi lk necessa ry to m a k e a smooth pas te a n d rol l ing out quickly. P u t the 
apple in the pas te a n d bake in a hot oven to a nice b rown . Glaze wi th bu t te r w h e n done 
a n d serve hot wi th c r e a m or sweet sauce. 

Bache lo r ' s Pudd ing .— P a r e , core a n d slice app les sufficient to we igh a quar-
te r of a pound ; a d d a qua r t e r of a pound each of cu r ran t s a n d g r a t ed b r e a d ; two ounces 
of sugar ; bea t th ree eggs a n d add wi th lemon to flavor a n d a li t t le nu tmeg . W h e n all 
a re thoroughly m i x e d , put into a bu t t e red bas in ; t ie down wi th a cloth and boil for th ree 
hours. 

Gooseber ry P u d d i n g . — O n e quar t of scalded gooseberr ies rubbed smooth 
when cold wi th the back of a spoon. T a k e of the pulp six tablespoonfuls , half a pound 
of sugar , qua r t e r of a pound of mel ted but te r , six eggs, t he g r a t ed r i nd of two lemons 
a n d a h a n d f u l of g r a t ed b read . B a k e th i r ty minutes . 

Favor i te P u d d i n g . — S t e w p runes or any small f ru i t , swee ten to taste , a n d while 
boiling hot put in a f e w thin slices of good b r e a d ; w h e n the b read has become ful ly satu-
r a t ed with the boi l ing juice , put the b read a n d f ru i t in a l t e rna te layers in a deep dish, 
leaving a th ick layer of f ru i t for the top. P lace a p la te over it a n d w h e n cool set on ice. 
Wi th wh ipped c r e a m it will be found most delicious. 

F i g P u d d i n g « — O n e - f o u r t h pound figs chopped fine, two cups b r ead crumbs, one 
cup b rown sugar , one-four th pound suet chopped fine, two eggs, the g ra t ed r ind a n d juice 
of one lemon, one desser t spoonful of molasses, one-half gra ted nu tmeg , one tablespoon-
fu l flour. S team th ree hours a n d serve wi th boiled sauce, flavored with lemon. 

C h r i s t m a s P u d d i n g . — S i f t a n d mix wi th one a n d a half pounds of flour, th ree 
teaspoonfuls of P r i ce ' s Cream Bak ing P o w d e r ; chop fine one pound of suet a n d mix with 
it ten wel l -beaten eggs, one t eacupfu l of milk, a qua r t e r of a pound of sugar , one pound 
of raisins seeded a n d chopped , a n d the same quant i ty of c lean cur ran ts , one teaspoon-
ful each of c innamon , al lspice a n d g round cloves, the g ra t ed r ind and juice of a lemon 
and two ounces of ci t ron. Mix thoroughly, r inse the p u d d i n g cloth in hot w a t e r a n d 
spr inkle it with flour; tie u p the ends a n d boil for five hours. Sauce to l iking. 

B o i l e d I n d i a n P u d d i n g . — W a r m a pint of molasses a n d one of milk, stir 
wel l together , bea t four eggs a n d stir g radual ly into molasses and mi lk ; add a pound of 
suet chopped fine, I n d i a n mea l to m a k e a thick ba t t e r ; a teaspoonful c innamon , nu tmeg 
a n d a little g ra t ed lemon peel , a n d stir all toge ther thoroughly; d ip cloth into boil ing 
wa te r , shake , flour a little, t u rn in the mix ture , tie up , leaving room for the pudd ing to 
swell , and boil t h ree hours ; serve hot wi th sauce. 

B a k e d I n d i a n P u d d i n g . — T w o quar ts scalded milk wi th salt , one a n d one-
half cups Ind ian mea l (yellow), one tablespoonful g inger , le t t ing this s tand twenty 
minutes ; one cup molasses, two eggs (saleratus if no eggs), a p iece of bu t te r the size of a 
common walnu t . B a k e two hours. Splendid. 

S u e t P u d d i n g . — T o one t eacupfu l of suet, minced down very fine, add four tea-
cupfuls of flour, half a pound of raisins, one teacupfu l of molasses, a teaspoonful of 
Pr ice ' s Cream Bak ing P o w d e r and a scant t eacupfu l of milk with a little salt and cinna-
mon to flavor. Boil for nea r ly th ree hours a n d serve wi th sauce. T h e bak ing powder 
should be mixed wi th the flour when d ry . 



O m e g a Pudding .—* A quart of crushed wheat mixed with a teaspoonful of 
Price 's Cream Baking Powder ; add half a pound of minced suet, two teacupfuls of sugar, 
two beaten eggs, half a teacupful of molasses, half a pound of seeded raisins chopped line, 
a teaspoonful of ground cinnamon and half a teaspooniul of cloves; citron or lemon peel 
if desired. Boil two hours. 

T r e a c l e P u d d i n g . — S i f t with two and a half teacupfuls of flour, one teaspoonful 
of Pr ice ' s Cream Baking Powder , and add thereto one teacupful of hot water , one tea-
cupful of molasses, the same quanti ty of raisins, two tablespoonfuls of mel ted butter a n d 
a teaspoonful of cinnamon. Steam for near ly three hours. 

P l u m P u d d i n g . — O n e teacupful of milk and the same quanti ty of molasses; one 
p in t of raisins stoned and chopped; one tablespoonful of melted butter a n d a teaspoonful 
each of c innamon and cloves with half a nutmeg. Use flour sufficient to make it about 
the consistency of soft g ingerbread, having, previously sifted with the flour half a tea-
spoonful of Pr ice ' s Cream Baking Powder . i£ee that the bag in which it is to be boiled is 
scrupulously clean, and before using dip it iff hot water and sprinkle with flour. Boil for 
three or four hours, and if the pudding can be suspended in the pot, instead of rest ing on 
the bottom, the risk of having the cloth adhere to the bottom will be avoided. The wa te r 
should be boiling when the pudding is put into it, and should always be sufficient to com-
pletely cover the pudding. The boiling process must be continuous, never allowing it to 
fall below a simmer. Serve with wine sauce. 

B r e a d P u d d i n g . — C u t into dice half a dozen slices of but tered bread and pu t 
into a baking dish. Pour over it a custard made of a quart of milk, a teacupful of 
molasses, half a teacupful of currants and a little nutmeg. Bake brown. Use with it any 
sauce desired. 

Q u e e n P u d d i n g . — B e a t well together the yelks of four eggs and one teacupful 
of sugar; add one quar t of milk and one pint of bread crumbs with a piece of but ter as 
large as an egg. When baked spread with jelly, and on this a f rost ing made of the whi tes 
of the eggs whipped to a f ro th with live teaspoonfuls of sugar, and the gra ted r ind of a 
lemon for flavoring. Pu t into the oven and brown. 

D a i n t y P u d d i n g . — T a k e two ounces of citron and one orange ; gra te two large 
cupfuls of stale bread and soften it with a cupful of water ; grate the r ind and squeeze the 
juice of the orange; cut the citron in small bits and mix them with the bread, together 
with the yelks of two or three eggs, and sugar enough to sweeten the mixture ; butter six 
small cups. Jus t before put t ing the puddings in the oven beat the whites of the eggs to 
a stiff frothy quickly mix them with the bread and frui t , distribute them in the but tered 
cups and b^ke the little puddings slowly for about twenty minutes, or until they a r e 
brown. They are to be served hot with c ream sauce. 

R i c e P u d d i n g . — T w o quarts of f resh rich milk with half a teacupful of rice, one 
teacupful of sugar, a little salt with a sprinkling of nutmeg to flavor. Bake in a very slow 
oven for th ree hours, st irr ing of ten so as to avoid burning. 

Currant P u d d i n g . — s t e w for fifteen minutes a teacupful of riGe and two ounces 
of sugar in as much milk as will cover. Bo not allow it to burn. Take off the fire and 
when nearly cold stir in one ounce of butter , three well beaten eggs and three tablespoon-
fuls of cream. Lay the currants in a deep pie-dish and sugar well ; put in the oven for 
fifteen minutes ; when taken oitt pour the rice mixture over them and put back in the 
oven. Bake thir ty minutes and serve with sauce. 

D a n d y P u d d i n g . — P l a c e in a pudding dish a layer of boiled rice seasoned with 
cream, sugar and nutmeg. Cover this with a layer of quince or apple preserves, and 
al ternate rice and preserves until the dish is full. Add on top the whites of two eggs 
beaten to a stiff froth. Bake in a slow oven for twenty minutes, keeping careful wa tch 
that it does not burn Serve cold with cream and sugar. 



T a p i o c a P u d d i n g - — S o a k seven tablespoonfuls of tapioca in one quart of milk 
over n i g h t ; add half a dozen eggs well beaten, two grated lemons, sugar to taste and 
vanilla or other flavoring. Bake in a moderate ly quick oven. 

D a n i s h P u d d i n g » — p u t into one and a half pints of cold water , half a teacupful 
of pearl tapioca and let it soak for half an hour, a f te r which boil it until clear and soft, 
which will take about an hour, st irr ing f requent ly while boiling; add a quar ter of a tea-
cupful of sugar, half a tumbler of currant jelly and a little salt, steadily s t i rr ing until all 
the jelly is dissolved. P u t into a mold and serve cold with c ream and sugar. 

Q u i c k P u f f P u d d i n g s » — S i f t with one pint of flour one teaspoonful of Pr ice ' s 
Cream Baking Powder and a little salt; stir into milk until a soft bat ter is produced Pu t 
as many cups as you desire into a steamer, first having the cups well greased, and into 
each cup put a tablespoonful of the bat ter , on top of which place a layer of s t rawberr ies 
or any other berry you may select. Cover these with another tablespoonful of the bat ter 
and steam for twenty minutes. * 9 

S p a n i s h P u d d i n g . — P u t two ounces of but ter and a little salt in a p int of water , 
and when it comes to a boil add as much flour as will make it to the consistency of hasty 
pudding. Keep it st irred. Af t e r it has been taken from the fire and has become cold, 
beat it up with three eggs and a little gra ted lemon peel and nutmeg. Drop the bat ter 
with a spoon into the f r y i n g pan with boiling lard and f r y quickly. Sprinkle wi th sugar 
before sending to table. 

S w e e t P o t a t o P u d d i n g . — M i x with one pound of sweet potatoes, gra ted raw, 
half a teacupful of molasses, two beaten eggs, one tablespoonful of butter wi th two table-
spoonfuls of sugar and enough milk to make a thin mixture ; add one teaspoonful of 
ginger and spice to taste. Bake one and a half hours. 

C r a c k e r P u d d i n g . — O n e quart of scalded milk, five tablespoonfuls of rolled 
cracker , small piece of but ter , four eggs; bake one-lialf hour, and serve with any k ind 
of sweet sauce. 

C o c o a n u t P u d d i n g . — S w e l l in two teacupfuls of boiling wate r one of sago, auU 
add one of sugar, one and a half teacupfuls of gra ted cocoanut; mix the whole thoroughly 
with one-fourth peck of tar t juicy apples chopped fine, and bake for one hour in 
a slow oven. 

C o c o a n u t P u d d i n g , N o . 2.—One pint of milk with the yelks of two eggs well 
beaten, two tablespoonfuls of cocoanut, half a teacup of rolled cracker crumbs and flavor-
ing to fancy. Bake half an hour, then spread over it a frost ing made by beat ing the 
whites of two eggs and a teacupful of sugar. Pu t in the oven to brown. 

C h o c o l a t e P u d d i n g . — A f t e r a p int of milk has come to a boil add one large 
tablespoonful of corn-starch, two of chocolate gra ted and half a teacup of sugar. Boil 
until it thickens and turn into molds ; set on ice. Serve with c ream and sugar flavored 
to taste. 

F l o r e n t i n e P u d d i n g . — P u t a quart of milk into a pan and let it come to a boil; 
mix smoothly three tablespoonfuls of corn-starch and a little cold milk ; add the yelks of 
three beaten eggs, half a teacupful of sugar and flavoring to taste ; stir into the boiling 
milk, and stir until of the consistency of starch ready to use, then put into the dish in 
which it is to be served. Beat the whites of the eggs with a teacupful of pulverized sugar, 
spread over the top and place in the oven to brown. 

S n o w P u d d i n g . — I n half a teacupful of cold wate r put half a package of gelatine 
and let it stand for an hour ; pour over it a pint of boiling water , adding two teacupfuls 
of sugar and the juice of a large lemon. Set aside again and when cool, but not cold, mix 
in the whites of five eggs and beat the whole to a stiff f roth. For a custard to be served 
separately and poured over the pudding take one egg entire and the yelks of three others, 
with one pint of milk and a teacupful of sugar. 



L e m o n P u d d i n g . — W o r k thoroughly so aa to be very light, one t eacupfu l of 
sugar and a piece of butter the size of a w a l n u t ; then add the grated skin and pulp of 
one lemon with all its juice, three eggs and a teacupful of milk. Bake in an undercrur>t 
with a frost ing of white of egg and sugar if desired. 

S p o n g e - c a k e P u d d i n g . — B o i l one pint of milk and beat into it while hot one 
pint of stale sponge-cake crumbs. Add the yelks of three eggs; then the whipped whites 
and, if desired, a cupful of grated cocoanut. Bake slowly three-quarters of an hour. Ea t 
with whipped cream. 

PUDDING SAUCES. 
S a u c e for AIL—Cream together a teacupful of sugar and a tablespoonful of 

but ter ; add a pint of boiling wate r and a tablespoonful of corn-starch dissolved in cold 
water ; boil thoroughly and season with nutmeg. If this sauce be made without flavoring, 
a tablespoonful of cur ran t jelly mixed with the same quanti ty of hot wate r and poured 
over it just before serving will make it very palatable. 

F a v o r i t e S a u c e . — B e a t together until very light one teacupful of powdered 
sugar with one egg and the yelk of a second; add wineglass of wine hea ted very hot. 

S u p e r i o r S a u c e . — B u b together thoroughly one tablespoonful of but ter with one 
teacupful of s u g a r ; add the yelks of four eggs beaten very light and the juice of one 
lemon. Beat the whole briskly for ten minutes and then pour in a glass of wine, stirring 
hard while so doing. Set the bowl containing the mixture in a saucepan of boiling water 
and stir until it becomefe hea ted , being careful , however, not to let it boil. 

S t a p l e S a u c e . — A n agreeable sauce to serve with a s teamed pudding is made by 
dissolving half a pint of maple sugar in a teacupful of wate r ; add half a teacui)ful of butter 
mixed with one tablespoonful of flour; flavor to taste and boil. 

C i d e r S a u c e , — T o one teacupful of sugar and half the quant i ty of butter, creamed 
together, add two teacupfuls of boiling water and a tablespoonful of corn-starch dissolved 
in cold wa te r ; boil, and while boiling add half a teacupful of boiled cider with flavoring 
to taste. 

A e r i a l S a u c e . — B e a t to a cream half a teacupful of butter , adding gradually one 
teacupful of powdered sugar, and constantly beating. W h e n beaten to a creamy foam 
add three tablespoonfuls of wine or brandy, a little at a t ime; and, lastly, add a quar ter 
of a teacupful of cream or rich milk, beat ing all the time. W h e n the whole is beaten 
smooth set the bowl containing it in a saucepan of hot water , s t i rr ing constantly, but do 
not let it boil. Flavor to taste. 

H a r d S a u c e . — B e a t together one teacupful of sugar and half a teacupful of but ter ; 
flavor to taste; form into a pyramid and shape to suit the fancy. 

S o f t S a u c e . — A teacupful of sugar with two tablespoonfuls of but ter and the yelk 
of one egg. When beaten stir them into a pint of boiling water on the fire. Keep st i rr ing 
until it foams; then take up and serve. 

A u r o r a S a u c e . — B e a t to a froth, two eggs and two teacupfuls of sugar ; add a tea-
cupful of milk, flavor to taste. Steam for twenty minutes, st irr ing f requent ly , and before 
taking f rom the fire, add a piece of butter the size of an egg. 

B r o w n S a u c e . — M i x half a teacupful of brown sugar with half the quant i ty of 
but ter ; add a pint of hot wate r and a little vinegar, with such flavoring as m a y b e desired. 
Use a tablespoonful of flour, moistened with milk as a thickening, and boil. Should be 
served hot. 



C u s t a r d S a u c e - — B e a t the yelks of four eggs and half a teacupful of sugar; add 
one pint of good milk. Stir constantly while on the fire. 

S t r a w b e r r y S a u c e . — B e a t two eggs, one teacupful of sugar, and half a teacup-
ful of butter; add a teacupful of boiling milk and the same quanti ty of strawberries. 

F o a m i n g S a u c e . — B e a t the whitesof three eggs to a stiff f ro th ; melt a teacupful 
of sugar in a little wate r , let it boil; stir in a glass of wine, then the whites of the egga. 
Serve at once. 

S p a n i s h S a u c e . — O n e tablespoonful of corn-starch in half a teacupful of boiling 
water ; add two tablespoonfuls of vinegar, one tablespoonful of butter, one teacupful of 
sugar and half a nutmeg grated. 

A p p l e J e l l y S a u c e . — W h i p a teacupful of apple jelly until it is thin and smooth; 
add gradually two tablespoonfuls of melted butter, the juice of a lemon and gra ted peel, 
with half a teaspoonful of grated nutmeg. Pu t in a cup or bowl inside a saucepan of 
boiling water , heat it to the boiling point, st irr ing steadily all the time, then beat in a 
heaping tablespoonful of powdered sugar and a glass of wine. Cover it closely and let it 
stand in the boiling wate r until wanted . Stir occasionally and beat up well before pour-
ing out. 

E n g l i s h S a u c e . — P u t in a saucepan the yelks of six eggs, a quar ter of a pound 
of sugar, a glass of sherry wine, a lemon r ind rubbed on two small pieces of loaf sugar, a 
little salt and a pint of milk; mix well, put on a slow fire, stir briskly with an egg beater 
until the sauce th ickens and foams. Do not keep it on the fire too long or it will curdle. 

D u m p l i n g S a u c e . — B o i l one pint of water and a teacupful of brown sugar to-
gether; thicken with one tablespoonful of flour mixed with cold wa te r ; when cooked add 
one tablespoonful of but ter and a little salt. Flavor to taste. 

E g g S a u c e . — T h e whites of two eggs beaten stiff; one and a half cups of sugar ; 
four tablespoonfuls of milk or cream. A pint of berries mashed and beaten in make a 
delicious addition. 

C a r a m e l S a u c e . - P u t one cup of sugar in a small pan and stir on the fire until 
brown. Add a cupful of boiling wate r and simmer fifteen minutes. Set away to cool. 

M o l a s s e s S a u c e . — O n e cup of molasses, half a cup of wa te r , a tablespoonful of 
butter, a little c innamon or nutmeg, one-fourth teaspoonful of salt, the juice of a lemon 
or a little vinegar. Boil all together for twenty minutes. Nice for apple or rice pudding, 

PIES AND TARTS. 
P a s t r y —The water used in making pastry should always be cold, and in summer 

ice water is the best. The cook must be dexterous as well as skilled, for so much depends 
upon the handl ing that , although pastry be made never so well, unless it gets into the 
oven quickly, it will lose its elasticity and become heavy. Frui t and filling should 
always be cold when put into the crust. Less shortening will be required when Price 's 
Cream Baking Powder is used. To make a good pie crust is in itself an accomplishment. 

A R i c h P u f f P a s t e . — O n e quart of flour and one pound of but ter ; sift the flour 
and add the yelk of an egg well beaten; mix in ice wate r and roll out to the thickness of 
an inch or less. Af te r the but ter has been worked in wate r to extract the salt, place it on 
one-half of the dough, folding the other half over it; set away for fifteen minutes in an 
ice chest, or other equally cold place, and then roll out into a long strip, v «¿ich fold into 



three par t s by turning over each end and rolling each fold; repea t this operat ion six 01 
seven times. The colder the dough can be kept while being worked in this way, the bet-
ter will be the results, as it will prevent the butter f rom oiling. 

P l a i n P i e C r u s t . — T h r e e teacupfuls of flour, half the quant i ty of but ter , and 
half a teacupful of lard; work the lard and but ter into the flour and pour in a teacupful 
of cold wate r ; knead into a firm dough with the least possible handl ing; roll out to a thin 
sheet and place all over it pieces of but ter set closely together ; fold up and roll out again 
as before, repeat ing the process unti l the but ter has been thoroughly assimilated with the 
dough, using a slight sprinkling of flour when needed. One teaspoonful of Pr ice ' s Cream 
Baking Powder will facili tate the a t ta inment of a successful result. I t should in all 
cases be mixed with the dry flour. 

A p p l e P i e . — T o make a perfect apple pie a fine flavored, ta r t apple is needed ; 
ripe, but not too soft. Pa re , quar ter and cut in thin slices. Line the pie-plate with a fine 
puff paste neat ly t r immed around the edges. On this heap the apple, al lowing an abund-
ant filling; put on the top crust, moistening the edg^s before pressing the upper and lower 
crusts together. Bake in a brisk oven about half an hewir. Take f rom the oven and 
quickly loosen the upper f rom the lower crust around the edges and lay the upper crust 
on another plate; scatter into the pie two or three tablespoonfuls of sugar, a lump of 
butter and a little grated nutmeg. Replace the upper crust quickly and put the pie in the 
oven again for five minutes. 

A p p l e C u s t a r d P i e . — M a k e a very smooth apple sauce; .to each cupful add two 
eggs beaten light, and half a cup of f resh milk. Have shells of paste r eady and fill with 
the custard. Bake without upper crust. 

A p p l e M e r i n g u e P i e . — F i l l a lower crust with fine apple sauce and cover wi th 
a meringue made of the white of an egg beaten stiff, with sugar. Brown lightly a f t e r 
put t ing on the meringue. 

A p p l e S l u m p.—Cut apples as for pies and fill a rich undercrus t of a good thick-
ness; cover with a thick top crust and bake in a slow oven for about an hour ; when baked 
remove the top crust, add sweeting, seasoning, and butter half the size of an egg; then 
remove par t of the apple. P lace the top crust in an inverted position upon what remains, 
and the apple that has been taken out on top of that . Should be eaten hot. 

C h e r r y , B l a c k b e r r y a n d P e a c h P ies .—M a k e both upper and lower crust 
a n d fill with the f rui t well sweetened. 

S t r a w b e r r y P i e . — I n t o a rich deep undercrus t that has been baked, put straw-
berries sufficient to fill and cover with sugar. Make a mer ingue of the whites of two 
eggs and a tablespoonful of powdered sugar; cover the pie with it and brown. 

R h u b a r b P ie .—P o u r boiling wa te r over two teacupfuls of chopped rhubarb, 
drain off the water a f te r four or five minutes and mix with the rhubarb a teacupful of 
sugar, the yelk of an egg, a piece of butter and a tablespoonful of flour, moistening the 
whole with three tablespoonfuls of water . Bake with the lower crust only and make a 
meringue of the white of the egg with three tablespoonfuls of sugar; spread over the top 
of the pie and re turn it to the oven to brown. 

D a t e P i e . — S o a k the dates over night and stew until they can be s t ra ined; mix 
with a quart of milk, three eggs and add a little salt and nutmeg. Bake with an undercrust 
only. One pound of dates will be sufficient for three pies, and the other ingredients a re 
given in proport ion for that quanti ty of dates. 

L e m o n P ie .—T w o tablespoonfuls of flour, two thirds of a teacup of water , one 
teacup of sugar, yelks of three eggs and one grated lemon. Bake in a hot oven. While 
in the oven beat the whites of three eggs to a froth and mix in three teaspoonfuls of sugar ; 
turn it over the pie and re turn to the oven until nicely browned. 



O r a n g e P i e . — B e a t together the yelks of four eggs and eight tablespoonfuls of 
sugar; grate the skin of two oranges and with the juice and two-thirds of a tumbler of 
milk, add to the eggs and sugar. Bake for half an hour in an undercrust . For the frost-
ing beat the whites of four eggs to a firm paste with four tablespoonfuls of powdered 
sugar, and as soon as the pie is done take f rom the oven and pour the f ros t ing over the 
top, re turn ing it again to the oven to be baked to a delicate brown. 

C o c o a n u t P i e . — T o a pint of scalded milk add half a teacupful of sugar, the 
yelks of two eggs and a dessertspoonful of corn starch dissolved in milk; beat al together; 
cook in the boiling milk a n d add a teacupful of grated cocoanut which has been soaked 
in milk over night ; bake with the lower crust only. Beat the whites of the eggs to a 
froth, mix with two teaspoonfuls of sugar and spread over the pie when baked, re turn ing 
it to the oven until the surface is browned. 

N e w E n g l a n d P u m p k i n Pie .—Stew the pumpkin until soft and then press 
through a sieve. To a quar t of pumpkin allow two quarts of milk and six eggs. Beat 
the eggs well and stir into the milk, adding the sifted pumpkin gradually. Add a little 
melted butter, sweetening to taste, a pinch of salt, a very little c innamon and a generous 
flavoring of ginger. Pour into shells of pie-paste and bake in a quick oven. 

IVSince P i e . — O n e pound each of raisins, currants and sugar; stone and chop the 
raisins; one pound of suet chopped very fine, two-thirds of an ounce each of candied 
lemon and orange peel, two large apples, grated, one-third of an ounce of c innamon, two-
thirds of a nutmeg, the juice of one lemon added to the gra ted r ind, and one-third of a 
gill of b randy; or substitute cider for the brandy. 

C u s t a r d P i e . — M a k e a custard of the yelks of three eggs with milk, and seasoned 
to the taste; bake it in an ordinary crust, and in an oven but moderately heated, so that 
the custard may not curdle; when done, beat the whites of the eggs to a f ro th , add sugar 
and spread over the top, re tu rn it to the oven to brown slightly. A small pinch of salt will 
improve the custard. 

C r e a m P i e . — B e a t together one tablespoonful of flour, the white of an egg and 
half a teacupful of sugar ; add a teacupful of milk; sprinkle gra ted nu tmeg over all. No 
top crust. 

P o t a t o P i e . — B o i l and mash fine four potatoes, to which add three eggs entire, 
and the yelks of three others, with one teacupful of but ter ; flavoring and sweetening to 
taste. Beat with sugar the whites of the eggs lef t out and spread over the pie, re turning 
it to the oven until b rowned. 

T r a n s p a r e n t P i e . — T h e yelks of two eggs with a third of a teacupful of butter 
and double the quantity of sugar, one tablespoonful of flour with flavoring of b randy and 
nutmeg or c innamon. No upper crust. 

L e m o n T a r t s . — B a r e the r inds of four lemons, boil tender in two waters and beat 
very fine; add a quar ter of a pound of blanched almonds cut thin, the same quanti ty of 
loaf sugar, the juice of the lemons and a little grated peel of lemon ; s immer to a syrup. 
When cold turn it into a shallow tar t dish, l ined with a rich puff paste rolled thin and lay 
bars of paste on top. 

S t r a w b e r r y T a r t s . — B u t t e r and line a ten-inch wide pastry pan with ta r t pas te ; 
line the paste with a but tered strip of paper , fill with plum or cherry pits or dry corn and 
bake as you would a pie. Remove the pits and paper , baste the paste all over with thick 
eyrup and dry in the oven; let cool and fill with s trawberries . Steep more s trawberries 
in a very thick syrup for two hours, strain, mask the tar t over with this syrup and serve. 

S a n d T a r t s . — C r e a m together ¿>ne pound of brown sugar and half a pound of 
butter. Beat the yelks of three eggs very light and add but ter and suga r ; sift one pound 
of flour in dry state with two teaspoonfuls of Pr ice ' s Cream Baking Powder , mix with the 
eggs and butter and sugar until a paste firm enough to roll has been formed. 



Roll out thin and cut into squares ; spread the whites of the eggs over the top ; sift over 
this granulated sugar and crown with half a pound of blanched almonds, rolled and spread 
over the surface. Bake in a quick oven. 

C h o c o l a t e T a r t l e t s . — F o u r eggs; one-half cake of chocolate, g ra t ed ; one 
tab lespoonfu l corn-starch dissolved in m i l k ; three tablespoonfuls of m i l k ; four of 
sugar; vanilla flavoring; one-half teaspoonful of c innamon; salt; a heaping teaspoonful 
of butter. Rub the chocolate smooth in the milk ; heat over the fire and add the corn-
starch wet in more milk. Stir until thickened, then pour out. When cold beat in the 
yelks of the eggs, sugar and flavoring. Bake in open shells, l ining pat6-pans. Cover with 
meringue; ea t cold. 

N e a p o l l t a l n o e s . — M a k e enough puff-paste for a pie ; roll into a sheet half an 
inch thick and cut into strips three inches by one and a half. Bake in a quick oven. 
When cold spread with j am or jelly half of the strips, and stick the others over in pairs 
with jelly between. Cover with frosting. 

Some flour contains more moisture than others. That made from spring 
wheat is likely to be sticky and the same may be said of new flour generally. Any 
cxcess of moisture may be removed by drying before the fire. This will improve 
it and give better chance for success with the cake to be made from it. The pro-
portions of ingredients should be carefully watched. Cake batter should be beaten 
thoroughly, with an upward motion of the spoon, and never by any means stirred. 
See that the oven is properly heated; if too hot the cake will brown at once and 
be burnt before the inside has fairly commenced to bake; if not hot enough the 
cake will not rise. A general rule is that a hotter oven is required for small cakes 
than is necessary for larger ones. Always have eggs cold before whipping. 
Placing them in a bucket of fresh cold water will make them beat stiffer and 
lighter. Grease the pan well and line with greased paper, placing also a sheet of 
clean, white paper on top when the cake is first placed in the oven in order to 
prevent the sudden formation of a top crust which would interfere with the rising 
of the cake. Remove the paper from the top when the cake has become 
thorougly heated and well raised, otherwise it will not brown. Only good, sweet 
butter should be used, as the flavor of the cake is largely dependent upon it. 
Fruit should be put in with the flour. In mixing the ingredients for cake the most 
generally accepted plan is to cream the butter and sugar together, add the yelks of 
the eggs, follow with the milk and finish by alternating the flour and whites of eggs. 

P l a i n C a k e . — T h r e e teacupfuls of flour, two teaspoonfuls of Pr ice ' s Cream 
Baking Powder , two teacupfuls of sugar, half a teacupful of but ter , one teacupful of milk, 
three eggs, whites and yelks beaten separately. Flavor with lemon or vanilla. 

V e r y P l a i n Cake.—Beat one egg in a cup and fill the cup with milk ; add one 
teacupful sugar, and thicken with two teacupfuls flour into which has been mixed one 
teaspoonful Pr ice ' s Cream Baking Powder . 

S p o n g e C a k e , N o . I .—Beat thoroughly the yelks of one dozen eggs and add 
thereto one pound of granulated sugar; beat the whites of the eggs to a stiff f ro th and add 
alternately with half a pound of flour; g ra te the r inds of two lemons and add with the 
juice. Bake in a moderate oven. 



S p o n g e C a k e , N o . 2-—Beat three eggs light and ado. one teacupfal sugar , one 
tablespooniul water , or more if necessary, to prevent the dough f rom becoming too firm ; 
one teacupful flour mixed with one teaspoonful Pr ice ' s Cream Baking Powder . 

P o u n d C a k e . — C r e a m one pound sugar and three-fourths pound of b u t t e r ; add 
the yelks of eight eggs well beaten, following with the whites well beaten, flavor to taste, 
and mix with all one pound flour, beat ing the whole well together. 

Y e l l o w C a k e . — O n e teacupful sugar with half the quanti ty of but ter ; add the yelks 
of four eggs beaten, half a teacupful milk and two and a half teacupfuls flour sifted with 
two teaspoonfuls Pr ice ' s Cream Baking Powder . Flavor with vanilla. 

L a d y C a k e . — T a k e two and a half scant teacupfuls flour and a f te r s if t ing mix well 
with it one heaping teaspoonful Pr ice ' s Cream Baking Powder and sift again; add one 
and a half teacupfuls powdered sugar , blended with half a teacupful of b u t t e r ; beat the 
whites of two eggs to a f ro th ; add gradually to the flour half a teacupful of milk ; follow 
with the sugar and the butter , and nex t the whites of the eggs, finishing up with a tea-
spoonful of the essence of a lmond. Bake in a hot oven for three-quarters of an hour. 

C o r n - S t a r c h C a k e . — C r e a m two teacupfuls sugar and one teacupful but ter ; add 
one teacupful corn-starch and the same quanti ty milk; m i x with two teacupfuls flour two 
teaspoonfuls Pr ice ' s Cream Baking Powder and then add, following with the whites of 
seven eggs bea ten to a stiff f ro th . 

A l m o n d C a k e . — B e a t one teacupful of sugar with half a teacup of but ter ; add 
half a teacup of milk ; s if t two teacupfuls of flour wi th a teaspoonful of Pr ice ' s Cream 
Baking Powder and add four whites of eggs and one pound of blanched almonds 
chopped fine. 

A n g e l C a k e . — S i f t one teacupful of flour with one teaspoonful of Pr ice ' s Cream 
Baking Powder . Beat the whi tes of eleven eggs to a stiff f ro th , add one and a half tea-
cupfuls of sugar; follow with the flour mixing it in gradually^ a n d flavoring with vanilla. 
Beat quickly and lightly. Bake in a modera te oven. 

B r i d e ' s C a k e . — S i f t with six teacupfuls of flour two teaspoonfuls of Pr ice ' s Cream 
Baking Powder . Beat very light the whites of two dozen eggs and cream four teacupfuls 
of sugar and two teacupfuls of but ter . Add to the butter and sugar a portion of the flour» 
using a teacupful of milk, then a port ion of the egg, a l te rnat ing until all are mixed. Bake 
in a moderate oven for an hour and a half. 

W e d d i n g C a k e . — B e a t to a c ream two pounds of but ter and beat into it two 
pounds of crushed loaf sugar powdered and sif ted; add the yelks of sixteen eggs beaten 
to a f roth and follow with the whi tes bea ten stiff. Mix with two pounds of flour browned, 
two pounds of raisins, four pounds of currants , two-thirds of a pound of citron; two-thirds 
of an ounce each of c innamon, nu tmeg and mace, a quar ter of an ounce of cloves and 
add last half a gill of b randy , beat ing the whole very thoroughly. Bake about five hours. 

F r u i t C a k e . — O n e pound of crushed loaf sugar, powdered and sifted, one pound 
of butter , one of flour, n ine eggs, three teaspoonfuls each of cloves, c innamon, mace and 
nutmeg, one wineglass of b randy , the same of wine, half a teacup of molasses, two 
pounds of currants , th ree of raisins and half a pound of citron. Bake in a slow oven. 

C a e l i c F r u i t C a k e . — C r e a m two teacupfuls sugar and one of but ter ; add 
gradually one teacupful of milk, then the beaten yelks of n ine eggs, four teacupfuls flour 
sifted and mixed while dry with two teaspoonfuls Pr ice 's Cream Baking Powder . 
While beat ing in the flour add the whites of the eggs whipped to a f roth. Flavor to taste. 
In putt ing the cake in the pan place first a thin layer of cake, then sprinkle in a portion 
of the following three kinds of f ru i t mixed toge the r : One pound raisins seeded and 
chopped, half a pound currants and one fourth of a pound of citron sliced thin. Follow 
with a layer of cake, then a layer of f rui t and so on, finishing with a thin layer of cake. 
Bake in a modera te oven for two hours. I t is perhaps needless to add that the currants 
should be washed and dried before using. 



H o m e F r u i t C a k e . — T h r e e teacupfuls flour s i f ted with th ree teaspoonfuls P r ice ' s 
Cream Baking Powder , one teacupful each brown sugar and molasses, half a t eacupfu l 
of butter , three eggs, half a teaspoonful each allspice, cloves, c innamon and nutmeg, and 
half a pound each stoned raisins, currants , citron and figs cut fine, wi th one teacupful nu t 
meats . Mix the f ru i t and spices together the day before mak ing the cake. Bake in a 
slow oven. 

B r e a k f a s t F r u i t C a k e . — O n e pound cold boiled potatoes mashed smooth; add 
one pound flour, half a pound finely chopped suet, a little less than half a pound of cur-
ran ts and two ounces moist sugar. A teaspoonful Pr ice ' s Cream Bak ing P o w d e r should 
be mixed with the flour in its dry state. Boll out the dough to half inch thickness and 
bake in a modera te oven. Cut into squares and serve hot. As an accompaniment to the 
morn ing cup of coffee this cannot be beaten . 

T u t t i - F r u t t i C a k e . — C r e a m one teacupful each of sugar and bu t t e r ; add wi th 
a teacupful of milk two and a half teacupfuls of flour s i f ted with two heap ing teaspoon-
fuls Pr ice ' s Cream Baking Powder , one pound each of raisins, figs, a lmonds and dates, 
and a quar te r pound citron, followed by the whites of seven eggs. Blanch the a lmonds 
and shred them in fine pieces. B a k e in a slow oven. 

M o l a s s e s C a k e . — O n e cupfu l but ter , one cupfu l b rown sugar, one-half cupful 
molasses, one cupful milk, one and one-half pints flour, one and one-half teaspoonfuls 
Pr ice ' s Cream Bak ing Powder , one egg. Rub smooth the but te r and sugar ; add the milk, 
egg and molasses, stir in the flour s i f ted with the powder ; mix into a consistent bat ter , 
and bake for ty minutes . 

D o l l y V a r d e n C a k e . — T h e whi tes of three eggs wi th one t eacupfu l powdered 
sugar and half a teacupful of bu t te r ; two teacupfuls flour with one and a half teaspoon-
fuls Pr ice ' s Cream Baking Powder . Cream the but ter a n d sugar, add the eggs, mix in 
the flour with half a t eacupfu l of milk and flavor wi th lemon. Make a f ros t ing of the 
yelks of the eggs and one teacupfu l of sugar. 

C i n n a m o n C a k e . — T w o teacupfu ls b rown sugar and half the quant i ty bu t te r 
well c reamed; add four eggs bea ten , a tablespoonful c innamon, three-four ths teacupfu l 
of milk, four t eacupfu l s of flour s i f ted wi th two teaspoonfuls P r i ce ' s Cream Baking Pow-
der . Beat all together a n d add half a teacupful of vinegar . 

A l i c e C a k e . — O n e a n d a half teacupfuls sugar, half t e acup fu l c ream, four well-
beaten eggs a n d a little salt . Beat with two teacupfuls flour mixed with a teaspoonful 
Pr ice ' s Cream Bak ing Powder . Bake in a hot oven. 

C o f f e e C a k e . — T w o teacupfuls sugar, one of but ter ; add one teacupful molasses, 
a large cup s trong coffee, four eggs beaten, five teacupfuls flour s i f ted with one teaspoon- > 
fu l Pr ice ' s Cream Baking Powder , one pound each raisins and cur rants , quar te r pound 
of sliced ci tron, two teaspoonfuls each cloves and c innamon, and one each allspice and 
g ra ted nutmeg. 

J e l l y C a k e . — F o u r cups of flour, one teaspoonful of Pr ice ' s Cream Bak ing Pow-
der , two teacupfuls of sugar, two-thirds of a teacupful of but ter , th ree eggs, one teacup-
ful of milk, a little salt and flavor to taste. Pu t half of the mix tu re in two oblong tins 
and add to the remainder th ree tablespoonfuls of molasses, one large cup of raisins 
stoned and chopped, one teaspoonful of c innamon, half a pound of ci t ron sliced fine, a 
tablespoonful of flour and half a teaspoonful each of clove and allspice, wi th the addit ion 
of a little gra ted nutmeg. Pu t this la t ter mix ture in two t ins in size and shape like the 
former ; put the whi te and b rown together a l ternately, wi th jel ly or j a m be tween . Or, 
it will make a handsome marble loaf if baked in one pan , omit t ing the f ru i t , and pour ing 
in the light and da rk in a l te rna te layers. 

Q u e e n C a k e . — O n e pound each of flour and sugar, one teaspoonful Pr ice ' s Cream 
Baking Powder , three-fourths of a pound of butter, five eggs, one gill each of wine , 
b randy and cream, one pound of cur ran t s ; ci tron, mace and nu tmeg to taste. 



Honey C a k e . — ' M i x one teacupful each of honey and sugar; add half a teacupful 
of melted but ter and two beaten eggs, sift together and add one pint of flour with one 
teaspoonful of Price ' s Cream Baking Powder , and lastly one teaspoonful of caraway 
need. Bake in a modera te oven for half an hour or longer. 

C h o c o l a t e C a k e . — B o i l together until they thicken half a teacupful of r ich 
milk, the yelk of one egg and one-fourth of a cake of chocolate. Set aside and when 
cold add one teacupful sugar or such other quanti ty as the chocolate may require and the 
taste demand, one tablespoonful but ter and half a teacupful milk; thicken with two tea-
cupfuls flour into which has previously been sifted two teaspoonfuls Pr ice 's Cream Baking 
Powder Flavor with vani l la ; make into four layers and when cold put togethe- with 
boiled icing. 

C h e e s e C a k e . — B e a t three eggs very thoroughly, sif t ing in as you beat as much 
flour as will make them stiff; add three or four eggs more and beat a l together; take one 
quar t cream, put into i t a quar te r pound f resh , sweet but ter and set it on the fire. When 
it begins to boil add it to the eggs and flour. Stir all well and let boil until it thickens. 
Season with c innamon, salt and sugar and bake. 

F a r m e r ' s C a k e . — S i f t together four teacupfuls of flour and two teaspoonfuls 
of Price 's Cream Baking Powder . Beat to a c ream one teacupful of but ter and the same 
quanti ty of sugar, add two bea ten eggs, one teacupful milk and mix to a ba t ter with the 
flour p repared as indicated above. Soak over night, drain and s tew in a cup of molasses 
two teacupfuls sour dried apples; mix in the bat ter with one teaspoonful each of cloves 
and allspice, two teaspoonfuls of c innamon and half a grated nutmeg. Bake in a mod-
erate oven. 

R u r a l Rol l .—Make a pie paste of one quart flour sifted with two teaspoonfuls 
Pr ice ' s Cream Baking Powder , two tablespoonfuls lard, one teaspoonful of salt and as 
much milk as may be necessary. Divide the dough into two pieces and roll out; cover 
with such f ru i t as you may choose, ei ther f resh or canned, or if you prefer , j a m or jelly 
of any k ind; sweeten to taste and add small pieces of butter . Roll up in the form of 
jelly cake. Bake quickly. 

L a d y - F i n g e r s . — B e a t two eggs l igh t ; add one teacupful sugar, a little salt a n d 
flavoring to taste. Use one teacupful flour sifted with one teaspoonful Pr ice ' s Cream 
Baking Powder , mak ing the dough of a consistency that can be rolled. Cut into strips 
the size of the finger and bake. 

M a c a r o o n s . — O n e pound of sweet almonds blanched and beaten to a paste ; mix 
with them one and a quar te r pounds of powdered sugar, the gra ted r ind of two lemons 
and the whites of six eggs. Drop on but tered paper and bake a light brown in a 
moderate oven. 

C r u l l e r s . — O n e quart flour, half cupful lard, half cupful butter , one cupful sugar, 
one and one-half teaspoonfuls Pr ice ' s Cream Baking Powder , three-quarters pint milk, two 
eggs, little nutmeg. Sift flour, sugar and powder together; rub in the lard and butter ; add 
the beaten eggs and milk. Mix into a smooth dough, soft enough to handle conveniently. 
Roll out on a well-floured board; cut into strips, twist in different shapes, and f r y in plenty 
of hot lard. Serve with sif ted sugar. 

D o u g h n u t s . — H a l f cupful butter , one cupful sugar, one and one-half pints flour, 
one and one-half teaspoonfuls Pr ice ' s Cream Baking Powder , one egg, one and one-half 
cupfuls milk, little nutmeg. Rub the butter , sugar and egg together smooth. Sift the 
flour and powder together, add it to the butter, the milk, etc. Mix into a soft dough; well 
flour the board, roll out the dough to half inch in thickness, cut out with large biscuit 
cut ter , and f ry to a light brown in plenty of hot lard. Serve with sifted sugar. 



Ginger S n a p s - — B o i l two teacupfuls of molasses for three minutes a n d add to i t 
one teacupful of but ter ; one teaspoonful Pr ice ' s Cream Baking Powder , mixed with flour 
sufficient to work into a smooth bat ter , a n d add a tablespoonful of ground ginger. Work 
in the flour as soft as possible—the softer the bet ter . 

C o o k i e s . — T w o cups sugar, one cup butter , three-fourths cup sweet milk, two eggs, 
five cups flour, two teaspoonfuls Pr ice ' s Cream Baking Powder . Roll thin and bake 
quickly. Caraway seeds may be added. 

• 

T h i n R ich C o o k i e s . — O n e cup of but ter , one cup of sugar, th ree eggs all bea ten 
together to a c ream; use just enough flour to mix and roll th in . 

S w i s s C a k e s . — B e a t thoroughly the yelks of five eggs and one pound sifted loaf-
sugar ; s if t in one pound of flour and a tablespoonful anise seed ; beat all together for 
several minutes ; whip the whi tes of five eggs to a stiff f ro th , add and beat all briskly; roll 
out an inch thick and cut with a molded cut ter into a small size; set aside and bake next 
morning; heat the baking tin and rub with yellow beeswax ; let the tin cool again, wipe 
it and lay on the cakes. Bake a light brown. 

K e n n e t t C a k e s . — T h r e e teacupfuls brown sugar, half a pound but ter , five eggs, 
one pint of molasses, one teacupful of milk and two pounds of flour s i f ted wi th three tea-
spoonfuls Pr ice ' s Cream Baking Powder , flavoring with half an ounce of c innamon and 
a gra ted nutmeg. Drop the bat ter , a spoonful a t a t ime, on a greased pan , allowing room 
for spreading so the cakes will not touch. Bake in a quick oven. 

S t r a w b e r r y C a k e . — B a k e three sheets of sponge cake as for je l ly cake; p repa re 
c ream by whipp ing and sweetening; pu t layers of s t rawberr ies be tween the sheets of 
cake , pour c ream over each layer and over the top. < 

S t r a w b e r r y S h o r t c a k e . — B e a t together one teacupful sugar and one table-
spoon! but ter ; beat three eggs very light and a d d ; sift together two teacupfuls flour and 
a heaping teaspoonful of Pr ice ' s Cream Baking Powder wi th a little salt, and stir in, using 
enough milk or c ream to make it roll out easily. Bake in deep tin plates. With three 
pints of s t rawberr ies mix one teacupful of sugar and spread on the cake. The top layer 
of s t rawberr ies may be covered with a mer ingue made with a tablespoonful powdered 
sugar and the whi te of an egg. 

G e r m a n P u f f s . — S i f t together one pint flour, two tablespoonfuls sugar, one and 
a half teaspoonfuls Pr ice ' s Cream Baking Powder and a pinch of salt; mix in three table-
spoonfuls butter , four eggs, two ounces sweet almonds, half-pint c ream, half teacupful 
raisins and half wineglass rum. Beat the butter and sugar to white light c ream and add 
the eggs thereto, one at a t ime, beat ing the mixture f rom three to four minutes be tween 
each addition. Mix the whole together into smooth bat ter and pour into well-greased 
cups to two-thirds of their capacity. Bake for twenty minutes in a fair ly hot oven, and 
if at the end of tha t t ime any uncooked bat ter adheres to a s t raw inser ted in the puffs they 
must be re tu rned to the oven for a f e w minutes longer, or unti l the inser ted s t raw comes 
out clean. 

A p p l e P u f f s . — M i x a quar t sifted flour with two teaspoonfuls Pr ice ' s Cream 
Baking Powder , two eggs and a teaspoonful of salt; moisten wi th cold wa te r so that the 
paste can be easily ro l l ed ; roll as thin as possible ; cut into c a k e s ; pu t th ree of them to-
gether , sprinkling flour between each one; lay on the top th in slices of ta r t apples; spr inkle 
sugar and a little nu tmeg over them; inclose the apple by folding the pas t ry over them; 
press the edges well together and f r y in sufficient hot la rd to cover them. W h e n done to 
a light brown take up carefully. 

C r e a m P u f f s . — B o i l with a large cupful of hot wa te r half a teacupful of but ter , 
s t i rr ing in one teacupful of flour dur ing the bo i l ing ; set aside to cool and when cold stir 
in four eggs, one at a t ime without beat ing; drop on tins quickly and bake in a fairly ho t 



oven. When baked fill in with a c ream made by hea t ing together three tablespoonful^ 
of flour, one egg and half a t eacupful or more Of sugar, according to taste; stir into half a 
pint of milk while boiling, an | i flavor to liking. 

N e u f c h a t e l Cheese C a k e . — O n e Neufchatel cheese, one teacupful sugar, 
gra te the r ind of one lemon and use wi th i t half of the juice, half a teacupful each of 
rolled c racker c rumbs a n d currants , four eggs, one tablespoonful mel ted butter , half a 
teacupful c ream or r ich milk, half a nu tmeg gra ted and one saltspoonful of salt. Mix the 
cracker crumbs d r y with the cheese, first removing the wrappe r a n d tak ing off the thin 
skin on the outside of the cheese; crumble the Cheese a n d cracker crumbs well together, 
beat the eggs well with the sugar a n d add, following with the but ter a n d cream. If the 
c ream is very r ich the but ter may be omitted. Last ly , add lemon, nu tmeg and currants . 
The currants must be washed, dr ied a n d dusted with cracker dust or flour. Mix all wel l ! 
together and put into well-buttered pat ty-pans tha t have been l ined with puff-paste. , 
Bake fifteen or twenty minutes in a quick oven. They will puff up, but must not be per-
mit ted to get too brown. 

F r O S t i n g . — B o i l one teacupful of f ros t ing sugar in two table spoonfuls of wa te r ; t ake 
f rom the fire and add the whi te of one egg beaten stiff; stir all together and apply to the , 
cake. 

G e l a t i n e F r o s t i n g . — Pu t one level teaspoonful of gelat ine in two tablespoonfula 
of boiling water , add ing enough pulverized sugar to make the mixture of proper con-
sistency to spread. Le t the cake cool, but spread the f ros t ing before it sets. Le t dry in 
a cool place. Do not put the cake in the oven a f t e r the f ros t ing is spread. 

I c i n g . — P u t the whites of the eggs in a shallow ear then dish and allow at least one-
fourth of a pound of the finest whi te sugar for each egg. T a k e pa r t of the sugar a t first 
a n d sprinkle over the eggs; beat them very still', s t irr ing in gradual ly the rest of the sugar, 
a n d adding flavoring to taste. Tar ta r ic acid and lemon juice whi ten icing, and it may be 
ehaded a pret ty p ink wi th s t rawber ry juice or c ranber ry syrup. If the cake is well dredged 
with flour af ter baking a n d then careful ly wiped before the icing is put on, it will not r u n 
a n d can be spread more smoothly. P u t frost ing on the cake in large spoonfuls, commenc- , 
ing over the centre and spreading with a large knife , which should be dipped in cold 
wa te r occasionally. Dry the f ros t ing on the cake in a cool d ry place. 

C h o c o l a t e I c i n g y N o . I .—Half a pound brown sugar, one-fourth pound, scant, ' 
of chocolate, half a teacupful milk, but ter the size of an egg, flavoring to f a n c y ; mix 
thoroughly and cook as syrup unti l stiff enough to spread. Set the cake in the oven to < 
<iry the icing. 

C h o c o l a t e I c i n g , N o . 2 .—Whites of two eggs bea ten stiff, one cupful of sugar ( 

a n d six tablespoonfuls gra ted chocolate. Add when the cake is cold and cut in diamond-
eliaped slices. 

O r a n g e ICi ng.—Whi tes of three eggs whipped to a f ro th mixing with them two 
teacupfuls sugar and the juice, gra ted r ind and pulp of two sour oranges. 

H i c k o r y - n U t F i l l i ng .—Boi l together a teacupful sugar and a little wate r unti l 
bri t t le when dropped in cold wa te r ; as soon as it has become so remove f rom the fire and k 

etir quickly into the well-beaten white of an egg; add a teacupful of hickory nut meats 
a n d put between the layers and over the top. 

C o c o a n u t F i 11 i n g.—Thicken the whites of three eggs wi th powdered sugar a n d 
gra ted cocoanut; put between layers, and cover the top of the cake with the cocoanut. . 

C r e a m F i l l ing .— ' T w o eggs, half a teacupful of sugar, one tablespoonful of corn ' 
starch and a pint of milk, with such flavoring as may best please the fancy. 

A p p l e J e l l y F i l l i n g . — P a r e grate three apples and mix with two-thirds 
teacupful of sugar and one beaten egg; stir while cooking and when done and cooled 
add ext rac t of lemon or other flavoring to taste. 



Chocolate F i l l i n g . — O n e - h a l f cake chocolate, g ra ted and dissolved in a smal l 
cnp of m i l k ; l e t i t bo i l ; then add one-half cup sugar , a l i t t le but ter , flavoring. 

C h o c o l a t e F i l l i n g , 2.—Make a c ream filling without eggs or with only one, and 
add gra ted chocolate. 

L e m o n J e l l y F i l l i n g . — G r a t e d r ind and juice of one lemon, one cup of sugar 
and one egg; beat thoroughly and boil in a double boiler till cooked. Spread when cold, 
and frost with confect ioner 's sugar. 

C o f f e e F i l l i n g o r I c i n g . — O n e - h a l f cup of strong coffee, two cups of sugar. 
Boil a few minutes, then plunge the pan into one of cold water , beat ing the mixture till 
it becomes creamy. Spread on quickly. 

F a i r y C a k e F i l l i n g . — B e a t with the whites of two eggs one cupful powdered 
sugar, two-thirds cupful of milk and half a cupful of flour; stir in one pint boiling milk 
let t ing all boil for a few minutes; flavor with lemon. 

BEVERAGES. 
C o f f e e . — T h e quant i ty of coflee to be used must be governed by individual taste, 

but as a general rule one tablespoonful to each cup of coflee will give satisfactory results. 
Pour on the wate r boiling hot, adding the white of one egg and crushed shell; stir well 
together ; set aside for a moment and throw in a little cold wa te r to drive the grounds to 
the bottom. In five minutes it will be clear. Coffee should not be allowed to boil else the 
aroma will be lost. 

F r e n c h C o f f e e . — T h r e e pints of wa te r to one cupfu l ground coffee. Pu t coffee 
in bowl; pour over it about half pint cold wa te r and let s tand for fifteen minutes; 
br ing remain ing wate r to a boil. Take coffee in bowl, strain through fine sieve, 
then t ake F rench coffee-pot, put coffee grounds in s t rainer at top of F rench pot, leaving 
wa te r in bowl. Then take boiling wa te r and pour over coffee very slowly. Then set 
coffee-pot on stove five minutes; must not boil. Take off and pour in cold water f rom 
bowl that coffee was first soaked in to settle. Serve in another pot. The French , who 
have the reputa t ion of mak ing the best coflee, use three par ts J a v a , one pa r t Mocha. 

C h o c o l a t e . — D i s s o l v e three tablespoonfuls of scraped chocolate, or equal par ts of 
chocolate and cocoa, in a pint of boiling wate r and boil for fifteen minutes; add one pint 
of rich milk; let scald and serve hot. ' 

T e a - — P u t into a tea-steeper a very little boiling water , and into the wate r a tea-
spoonful of tea for each person. Pour over the tea boiling wate r unti l the s teeper is about 
half full ; cover t ightly and set aside to draw, but do not let it boil. Af te r not to exceed 
ten minutes pour into the tea urn, adding boiling water in the proport ion of a teacupful 
of water to each teaspoonful of tea that was put into the steeper, and serve. A pot of 
boiling wate r should be kept at hand on the table to weaken the tea should any person so 
desire. 

R u s s i a n T e a . — I * a r e s l i c e good juicy lemons and lay a piece in the bottom 
of each cup; sprinkle with white sugar and pour hot, s trong tea upon it. Do not use cream. 

S t r a w b e r r y S h e r b e t . — C r u s h a pound of picked s trawberr ies into a basin and 
add a quar t of water , with a sliced lemon, and let it stand for two or three hours. Pu t 
one and a quar ter pounds of sugar into another basin ; cover the basin with a cloth and 



through this cloth strain the strawberry ju ice; when the sugar is fully dissolved, strain 
again, and set the vessel into which it is strained on ice until ready to Serve. 

S t r a w b e r r y W i n e . — T o the juice of three quarts of s trawberries , mashed and 
strained, add one-half the quanti ty of r ed cur rant juice. P u t to each quart of f ru i t juice 
one quart of wate r and one pound of loaf-sugar. Fe rment it in a clean, sweet cask, leav-
ing the bung out; when fermentat ion has finished, put into bottles and cork it for use. I t 
is a very pleasant wine for invalids and also for cooking purposes. 

B l a c k b e r r y C o r d i a l . — S e c u r e r ipe berr ies and crush t h e m ; to each gallon of 
juice add one quar t of boiling wa te r ; let it s tand twenty-four hours, s t i rr ing it a few times; 
strain and add two pounds of sugar to each gallon of liquid; put in jugs and cork tightly. 
I t may be used in two months; is excel lent for summer complaint , and can be taken by 
delicate invalids. 

C u r r a n t w i n e . — O n e quart of cur ran t juice to three pounds of sugar, with suffi-
cient water added to make a gallon. 

R a s p b e r r y S h r u b . — F o u r quarts of red raspberr ies to one of vinegar; let s tand 
four days, then strain; to each pint of juice add a pound of sugar. Boil twenty minutes. 
Bottle and keep in a dry, cool place. 

Koumiss (sometimes called Milk Beer).— Into one quart of new milk put one gill of 
f resh buttermilk and three or four lumps of white sugar. Mix well and see that the sugar 
dissolves. Put in warm place to s tand ten hours, when it will be thick. Pour f rom one 
vessel to another until it becomes smooth and uniform in consistency. Bottle and keep 
in warm place twenty-four hours ; it may take thirty-six in winter . The bottles must be 
tightly corked and the corks t ied down. Shake well five minutes before opening. I t 
makes a very agreeable dr ink, which is especially recommended for persons who do not 
assimilate their food, and for young chi ldren may be d r ank as f reely as milk. Instead of 
buttermilk, some use a teaspoonful of yeast. The r icher your milk, which should be un-
skimmed, the bet ter will be your koumiss. 

E g g N o g g . — S i x eggs well beaten (white and yelks separately), one quart milk, 
one-half cup sugar, one-half pint brandy, nutmeg. Stir yelks into the milk, with the 
sugar first beaten with yelks. Add brandy, then whites of eggs. Whip well. 

IV!ilk P u n c h . — O n e tumbler of milk well swee tened ; two tablespoonfuls b randy 
well stirred in. Serve very cold with ice. 

C A N D I E S . 
E v e r t o n T a f f y . — P u f c into one teacupful of water one pound of powdered white 

sugar, and when the sugar is dissolved, add a quar ter of a pound of but ter beaten to a 
cream and keep constantly st irr ing the mixture until a little of it put on a buttered dish 
firmly sets; add lemon or other flavoring to taste just before t ak ing f rom the fire. Pour 
out on a dish that has been buttered. Never under take to make candy of any kind in a 
tin saucepan. 

B U t t e r S c o t c h .—Melt a pound of brown sugar in a pan without water , and when 
dissolved add a quar ter of a pound of but ter beaten to a cream and keep constantly 
stirred. Flavor with an ounce of ground ginger. 

C r e a m W a l n u t s . — D i s s o l v e one pound of powdered sugar in half a teacupful of 
water ; boil five minutes and cool slowly, keeping it constantly st i rred; flavor when cold; 
if not stiff enough to handle, work in a little more sugar; roll into small balls, press half 
an English walnut on each side and drop into granula ted sugar, 



Cocoanut Drops,—1Grate one cocoanut and add to it one-half its weight in sugar 
and the white of an egg whipped to a stiff f ro th . Mix all together thoroughly and drop 
on but tered white paper in a pan . Bake for f if teen minutes. 

Molasses C a n d y . — T w o teacupfuls browned sugar, one teacupful^molasses, one 
tablespoonful of vinegar, a little but ter and vanilla or other flavoring; boil the mixture 
for ten minutes and pull thoroughly when sufficiently cooled. 

L e m o n C a n d y . — P u t one pound of sugar into a pan or kett le with half a pint of 
w a t e r and a third of a teaspoonful of c ream of t a r ta r ; let it boil and when a little of it 
dropped in cold wate r becomes bri t t le it is done; pour into a shallow butter-dish. W h e n 
cooled sufficiently to be handled, add one-third of a teaspoonful of tar tar ic acid with 
the same quanti ty of ext rac t of lemon, and work thoroughly into the candy until the »acid 
has been evenly distributed. If worked too much the t ransparency of the candy may be 
destroyed. 

Chocolate C a r a m e l s . — C r e a m together one teacupful of sugar with half the 
quanti ty of but ter ; add one-fourth of a pound of gra ted chocolate and one teacupful each 
of molasses and milk. Beat well together and boil until a portion of it dropped in ice 
wate r sets and cracks. Pour into well-buttered tin pan3 to the thickness of half an inch. 
W h e n near ly cold mark into squares with a but tered knife. 

Coffee C r e a m C a r a m e l s . — M e l t two pounds of sugar with as little wate r aa 
possible in a vessel on the fire; when the sugar begins to bubble, pour in slowly one tea-
cupful of rich cream and stir careful ly; add two ounces of fresh butter and extract f rom 
two ounces of coffee, st irr ing gently and continuously while adding. As soon as cooked 
sufficiently to be brittle when dropped in cold water , pour into but tered tin dish, and 
when nearly cooled, mark off with a but tered knife into squares. 

Cand ied Pop-Corn.—P u t i n t o a n i r o n ket t le one tablespoonful butter , three 
tablespoonfuls water , one teacupful white pulverized sugar. Boil until ready to candy, 
then throw in three quarts of nicely popped corn. Stir briskly till candy is evenly dis-
tr ibuted over corn. Take kett le f rom fire, stir until it is cooled a little and you have each 
grain separate and crystallized with sugar, t ak ing care that corn does not burn. Nuts of 
a n y kind prepared in same way. 

SUSTENANCE FOR THE SICK. 
Beef T e a . — M i n c e one pound of good lean beef and put into a j a r with one teacup-

fu l of cold water ; cork closely and set in a boiler or s teamer to cook. I t will require 
th ree or four hours. Strain and season. 

Beef Essence.—P u t o n e P°und Of lean beef, minced fine, into a j a r , without any 
wa te r whatever ; cover the ja r tightly and set it in a pot or kettle of cold water , br inging 
the water slowly to a boil and allowing the j a r containing the meat to so remain simmer-
ing until the juice of the meat is all extracted and the fibre becomes colorless. Season to 
taste and skim when cold. 

Barley Water.—Put two ounces of pearl barley into half a pint b o i l i n g wa te r and 
let it simmer a few minutes. Drain off and add two quarts of boiling wate r with a few 
fiffs and stoned raisins cut fine. Boil slowly until reduced about one-half and strain. 
Sweeten to taste, adding the juice of a lemon and nutmeg if desired. 



Toast Water .—B r o w n nicely, but do not burn, the slices of bread, and pour upon 
them sufficient boiling wate r to cover. Let them steep until cold, keeping the bowl or 
diah containing the toast closely covered. Strain off the wate r and sweeten to taste, 
patting a piece of ice into it as d rank . 

Flaxseed L e m o n a d e . — P o u r on four tablespoonfuls of whole flaxseed one quar t 
of boiling water and add the juice of two lemons. Let it s teep for three hours, keeping 
it closely covered. Sweeten to taste. Excel lent for colds. 

S l i p p e r y - E l m Bark T e a . — P o u r boiling wate r over the bark , first b reak ing it 
into bits ; cover the pitcher conta ining it and let it s tand unti l co ld ; add lemon juice if 
desired and sweeten to taste. 

M ul led BUttermiIk.—T h e well-beaten yelk of an egg added to boiling butter-
milk and allowed to boil up ; or add to the boiling buttermilk a little th ickening of flour 
and cold buttermilk. 

Baked Wlilk.—Put the milk in a j a r , covering the opening with white paper , and 
bake in a modera te oven unti l thick as cream. May be taken by the most delicate 
stomach. 

O n i o n C r u e l . — B o i l a few sliced onions in a pint of f resh milk, s t i rr ing in a very 
little oatmeal and a pinch of salt ; boil until the onions become tender and take at once 
just before going to bed. Excel len t for a cold. 

A r r o w r o o t . — U s e milk or wate r as prefer red . P u t a heaping teaspoonful of ground 
arrowroot into a cup and mix with a little cold milk. Stir into a pan containing a p in t 
of either cream or wa te r tha t has been brought to a boil, adding a little salt. Let it 
s immer for a few minutes and then pour out. May be sweetened or flavored with gra ted 
nutmeg if desired. Should be made only as it is wanted . 

Herb T e a s . — M a d e by infusing the dried or green stalks and leaves in boiling 
water and lett ing s tand unti l cold. Sweeten to taste. 

W e l s h R a r e b i t . — S e l e c t richest and best American cheese, the milder the bet ter , 
as melt ing brings out s t rength. To make five rarebits , take one pound cheese, grate and 
put in tin or porcelain-lined s a u c e p a n ; add ale (old is best) enough to thin the jcheese 
sufficiently, say about a wineglassful to each rarebit . Place over fire, stir until is melted. 
Have slice of toast ready for each rarebi t (crusts t r immed); put a slice on each plate, and 
pour cheese enough over each piece to cover it. Serve while hot. 

R E L I 



HINTS FOR THE TABLE AND KITCHEN. 

In going to the d in ing room the host should offer his a r m to the oldest guest or great-
es t s t ranger , unless there be a br ide presen t , in which case she takes p recedence . T t e 
lady whom he escorts should be sea ted a t his r ight . 

T h e hostess is escor ted by the eldest gen t l eman , g rea tes t s t r anger , or such m e m b e r 
of the company as she des i res to occupy the sea t of honor a t h e r r ight . 

The seat fo r t h e ca rve r should be h igher t h a n the o ther chairs a t the table . 
I t is the ru le in ca rv ing to cut across the fibre of the mea t , excep t in the case of the 

fillet or u n d e r side of the sirloin of beef , which should be sliced in the direct ion of the 
fibre. 

In ca rv ing fish the flakes should not be b r o k e n else the beau ty a n d delicacy of the i h h 
will be des t royed. The blade of the fish-knife should be broad. 

The wash ing of p a n s and ket t les will no t involve half the labor if done immedia te ly 
a f t e r using. 

W i p e the r a n g e wi th b r o w n p a p e r a f t e r cooking and it can be kep t br ight with l i t t le 
t rouble. 

The hot a i r passages of stoves a n d r anges should be k e p t f r e e f r o m soot. Ina t t en t ion 
to this will seriously i n t e r f e r e wi th the h e a t i n g of the oven. 

A basin of cold w a t e r p laced in a n oven will soon lower the t empera tu re . 
Rusty flat i rons should be rubbed over wi th beeswax a n d la rd , or beeswax a n d salt. 
Tough m e a t will be m a d e t ende r if p laced in v inegar w a t e r fo r a f ew minutes . 
To bea t the whi tes of eggs quickly add a p inch of salt . 
Dish-cloths should be scalded and w a s h e d daily. 
Fo r i roning days a fire of c inders is be t t e r t han f resh coal. 
Milk will k e e p sweet longer in a shallow p a n than in a p i tcher . 
To p r e p a r e a n e w iron ke t t l e for use and p r e v e n t rust , fill wi th po ta to peel ings a n d 

boil for an hour , t hen wash the ke t t l e wi th hot w a t e r ; wipe d ry a n d r u b wi th a little lard . 
T u r p e n t i n e m i x e d wi th stove polish p reven t s rust a n d gives a b r igh te r gloss than 

the use of w a t e r . 
The mica in stoves can be m a d e c lear by wash ing wi th v inegar slightly di luted. If 

the black does no t come off immedia te ly allow the mica to r e m a i n in the v inegar a 
short t ime. 

A small quan t i ty of g reen sage p laced in the p a n t r y will k e e p out r e d ants . 
Cold f ru i t r equ i res cold j a r s . Hot f ru i t , hot ja rs . 
The hands should be d ipped in cold wa te r before m a k i n g pas t ry . 
Yelks tof eggs should be bea ten unti l a spoonful can be t a k e n u p c lear f r o m str ings. 
Whites of eggs should be wh ipped to a f ro th . 
Never use sour milk with P r i ce ' s Cream Bak ing P o w d e r . 
Pr ice ' s Cream Bak ing Powder should a lways be s i f ted wi th the flour in a dry state. 
Old bread or biscuit can be m a d e f r e sh by mois ten ing a n d p lac ing in an oven unti l 

hea ted through. 



WEIGHTS AND MEASURES. 
Toaspoonfuls m a k e One TablespoonfuL 

4 Tablespoonfu ls " One W i n e g l a s s f u l . 
2 Wineglass fu ls 44 One Gill. 
2 Gills •« One Teacupfu l . 
2 Teacupfn l s 44 One P in t . 
4 Teaspoonfu l s Salt " One Ounce. 
\ ) i Tablespoonfu ls Granu la t ed Sugar 44 One Ounce. 
2 Tablespoonfuls F l o u r . . . . 14 One Ounce. 
2 Cups or 1 P i n t Granu la t ed Sugar wil l weigh about One P o u n d . 
1 Scant Quar t W h e a t F lour 44 One P o u n d . 

10 Ord inary Sized E g g s 44 One Pound . 
A P iece of Bu t t e r t he size of an E g g 1XA Ounces. 

2 Cups of Bu t t e r " One P o u n d . 

U T E N S I L S F O R M I N E R S O R R A N C H M E N . 
1 I ron Po t . 2 Saucepans . 1 Gridi ron. 1 F ry ing-pan . Poor Man ' s J a c k for toas t ing^ 

I N D E X . 
B R E A D , BISCUIT A N D ROLLS. 

P A G E . 
Brown Bread , Boston 1 

44 S teamed 1 
Breakfas t Rolls 2 
Corn Bread , Southern 2 

44 Pone 2 
Cream Biscuit 2 
B r e a k f a s t " 3 
Egg " 2 
F rench Rolls . . . 2 
Graham Bread 2 
Hot Biscuit 3 
Lunch Rolls 2 
Oatmeal Bread 1 
Pla in White " 1 
Salt-raised " 1 
Short " Scotch 2 
Scandinavian4* 2 
Tea Biscuit 3 
Vienna Rolls 2 

M U F F I N S A N D GEMS. 
Breakfas t Gems 4 
Chicago Muffins 3 
Cream " 3 
Crumpets 4 
Delicate Muffins 3 
English " 3 
Flor ida " 4 
Graham Gems 4 
Gem Crackers , I n d i a n a 4 
Honey Muffins 3 
Oatmeal Gems 4 
Popovers 4 
Rice Muffins * 4 
Rusks 4 
Rye Muffins 3 

P A G E . 
Sally L u n n Muffins 4 
Super ior " 3 

GRIDDLE-CAKES, W A F F L E S , ETC. 
Bannocks 5 
Buckwhea t Cakes 5 
F lannel Cakes 5 
Ind ian Griddle-cakes 5 
Jo l ly Boys 5 
P a n c a k e s 5 
Pancakes , English 5 
Rice Griddle-cakes 5 

44 Waffles 6 
Soft " 0 
Wi lhe lm Waffles 5 

EGGS. 
Baked Eggs 6 

44 wi th Gravy 6 
Creamed Eggs 7 
Columbus 41 6 
Cheese Custards 8 
Omelet , Bread 7 

44 Cheese 7 
" Dutch 6 
" Exce l l en t 7 
44 Ovster 7 
" Per fec t ion 7 

P la in 7 
P o a c h e d Eggs 8 

44 " Spanish Style 8 
P ickled " 8 
Rumbled " 7 
Spanish 41 ¡> 
Scrambled 41 7 
Shirred " 7 
Swiss Style 7 



SOUPS. PAGE; 
Asparagus Soup 10 
Amber " 10 
Bouil lon. 10 
Bean Soup 8 
Corn " 9 
Chicken a n d Corn Soup 9 
Chicken Bro th , 1 10 

" " No 2 10 
Giblet Soup 10 
J u l i e n n e Soup 9 
Lobs te r Bisque 11 
Mock " 9 
Mutton Bro th 10 
Ox-tail Soup 10 
P e a Soup Green 9 

Split 8 
Po ta to Soup 9 
Sago " 10 
Spanish " 8 
Tomato " 9 

" " w i th Onions 9 
V e g e t a b l e " 9 

<4 " F r e n c h 9 

FISI I . 
Clam Chowder 11 
Crabs, Devi led 12 
Codiish, Creamed 13 

" Balls 13 
" Omelet 13 
" Pa t6 of. Salt 13 

Eels , Fr icasseed 13 
Fish Chowder 13 

" Croquet tes 14 
Hal ibut , B a k e d 13 
H a d d o c k , Souffle 13 
Lobster , Broi led 12 

" Croquet tes 12 
" Esca l loped 12 

Oyster S tew 11 
Oysters, C reamed 11 

Stuffed 11 
" Escal loped 12 

Oyster Croquet tes 12 
" Pa t t i e s 12 

Oysters , Fr ied 12 
" S teamed 12 
" Ful ton Marke t , Roast 12 

Shr imp, Fr icassee of 12 
Sole, Stewed, wi th Tomato Sauce 13 
Salmon, Broiled,-Salt 13 

" Gra t in 14 
" P u d d i n g 14 

Shad Roes, Scal loped 14 

M E A T S A N D P O U L T R Y . 
B e e f s t e a k 14 

" a n d Onions 15 
" Welsh 15 

Beef a la Mode 15 
" Roast 15 
" Fil let of, L a r d e d 15 
" Corned 15 
" Chipped, Stewed 15 
" Dr ied , Break fas t 15 
" Cannelon of 15 
" on Grat in 16 
44 Loaf 16 

Chicken, Broiled 16 
44 Salmi of. 17 

P ie 17 
Je l l i ed 17 

PAGE 
Chicken Croquettes. 17 

" Dumpl ings 17 
" Fr i t t e r s 17 

Dr ipp ings 18 
Forcemea t 18 
Game Pie , Grand Pacil ic 18 
Giblet 44 17 
Ir ish Stew 16 
Lamb, Spr ing (Mint Sauce) 16 
Mince Meat 18 
Po rk Sausage 16 
Pra i r i e Chicken 17 
Rabbit , Fr icasseed 17 
Sweetbreads , Fr ied 17 
Sanders 16 
Turkey , Bra i sed 17 
Veal Pâ t é s 16 

" Scallop 16 
" a n d H a m P ie 16 
" Loaf 16 

V E G E T A B L E S . 
Asparagus^ 21 

44 Onions or Cauliflower, Sea l . . 21 
" in Ambush 21 
41 and Eggs 21 
" P u d d i n g 21 
" B a k e d 21 

Beans , Str ing 22 
44 Baked 23 

Cauliflower 22 
" Scalloped ¿2 

Corn Fr i t t e r s 23 
Egg-plant , Fr ied • 20 

Stuffed 20 
Ho t Slaw 22 
Macaroni , B a k e d 23 
Mushrooms, Baked 22 

Gril led 22 
" Escal loped 22 

Oyster-plant 20 
" F r i ed 20 

Parsnips , F r i ed 21 
Parsn ip Fr i t t e r s 22 
Peas P u d d i n g 23 
Pilaff 23 
Pota toes , F l aked 19 

Sara toga 19 
F r e n c h Fr ied 19 
Lyonnaise 19 
Fr ied 19 
Whi te or Sweet , F r i ed Raw . . 19 
Border 20 
Croquet tes 20 
Duchesse 20 
Broi led 20 
Hashed and Browned 20 
Scalloped 20 
Browned 20 
Souffle 20 

Rice Croquettes 23 
44 or Hominy , B a k e d 23 

Succotash 22 
Spinach on Toast 22 
Tomatoes , Deviled 21 

Stuffed 21 
" Scalloped 21 

SALADS, A N D F I S H A N D M E A T 
SAUCES. 

Beet Sal ad 24 
Bechamel Sauce 26 



P A G E 
Gaper Sauce 2i> 
Celery 44 26 
Cabbage Salad 25 
Chicken 44 24 
Celery " 24 
D r a w n Bu t t e r , No. 1 25 

No. 2 25 
E g g Sauce 26 
F r e n c h Dress ing 25 
H e r r i n g Salad 24 
Let tuce 44 25 
Lobster " 24 
Mayonnaise Dress ing , No 1 2.'> 

" " * o . 2 . . . . . 25 
Mushroom Gravy 26 
Nice Dres s ing 25 
Oyster Salad 

" Sauce 26 
Pota to Salad 24 
Salmon " 24 
Salad C r e a m , No. 1 25 

No. 2 2.3 
No. 3 25 

Tomato Salad 24 
44 Mayonna i se 24 

T a r t a n Sauce 26 
No. 2 26 

Vege tab le Salad 24 
" " Dress ing 25 

P I C K L E S A N D CATSUPS. 

Apples , P i c k l e d 28 
Beet-roots 44 -7 
Cauliflower 44 . . . '-6 
Chili Sauce 26 
Catsup, Tomato 27 

44 Green P e p p e r io 
Chow-chow 27 
Cherries, P i c k l e d 28 
Currants , Spiced 28 
Ind ian Che tney 27 
Plums, P i ck l ed 28 
Peaches a n d P e a r s , P i ck led 28 
Pickles, Sweet Cucumber 17 

Green 44 27 
Piccalilli 27 
Walnuts , P i ck l ed 27 
W a t e r m e l o n R ind , P ick led 23 

P R E S E R V E S , J E L L I E S , ETC. 

Apple J e l l y 30 
Currant 44 30 
Crab-apple J e l l y 30 
Grapes, P r e s e r v e d ••• 29 
Orange M a r m a l a d e 29 
Pears , P r e s e r v e d 25 

No. 2 29 
P e a c h e s " 29 

B r a n died 29 
Quinces, P r e s e r v e d 29 
Raspber ry J a m 29 
S t rawber ry 44 29 
Tomato P re se rves 28 

44 M a r m a l a d e 29 
Wa te rme lon , Canned 30 

SAUCES. 

Apple Sauce 30 
Cranbe r ry Sauce 3° 

F R O Z E N A N D O T H E R DESSERTS 
P A G E . 

Apple Snow ...»••• 32 
Blanc Mange 32 
Cream, I ta l ian 31 

44 Almond 31 
44 Bavar ian 31 
44 S t r awbe r ry or R a s p b e r r y 32 
44 Spanish 32 

Custard , P la in 33 
44 Brown 33 
44 Cocoanut 33 
44 Tea 33 
" Orange , No. 1 33 
44 44 No. 2 34 

Charlot te Russe 32 
Dutch F l u m m e r y 33 
Floa t ing Is land 32 
Fru i t Cxi ace 3t 
Ice Cream, Vani l la 31 

44 P e a c h or S t rawber ry 31 
Ice , Cur ran t 31 

44 Lemon 31 
Je l l y , L e m o n or W i n e 33 

44 Orange 33 
44 I c e l and Moss 33 
44 Cal f ' s Foot 33 

Pudd ing , F rozen 31 
P ineapp le Sherbe t 31 
Quince Souffle 33 
S t r awber ry or Raspbe r ry Sponge 32 
Snow P y r a m i d s 32 
Vanil la Snow Eggs 32 

P U D D I N G S . 
App le or P e a c h Tap ioca 35 

44 P u d d i n g 35 
A m b e r 44 35 
Apple Char lot te 35 

44 Dumpl ing 36 
Ba t t e r P u d d i n g (Baked) 35 
Ber ry 44 (Steamed) 35 
Bachelor ' s P u d d i n g 36 
Bread 44 37 
Chris tmas 44 36 
Currant 44 37 
Cracker 44 38 
Cocoanut 44 No. 1 — 38 

" " No. 2 38 
Chocolate 44 38 
Dandy 44 37 
Danish 44 38 
Dainty 44 37 
Favor i te 44 36 
F ig 44 36 
Florent ine 41 38 
Gooseberry 44 36 
Ind ian 44 Boiled 36 

Baked 36 
Lemon 44 39 
Oxford 44 35 
Omega 44 37 
Plum 44 37 
Puff 44 38 
Peach 44 34 

44 Cottage 44 35 
" Cobbler4 4 35 
44 Mer ingue P u d d i n g 35 

Queen P u d d i n g 37 
Rice 44 37 
Snow 44 38 
Sponge-cake 44 39 
Sweet Po ta to 44 38 
Spanish 44 38 



57 INDEX. 
P A G E . 

8uet Podding« .«*>*»«« .« . .» . . . . . . . . . . 30 
S teamed 44 35 
Treac le 44 ... . . 37 
Tapioca 44 . . 38 

P U D D I N G SAUCES. 
Aer ia l Sauce 39 
A u r o r a 44 39 
App le J e l l y Sauce 40 
B r o w n Sauce 39 
Cider 44 39 
Custard " 40 
Caramel 44 40 
Dumpl ing Sauce 40 
E g g " 40 
English 41 40 
Favor i te 44 40 
F o a m i n g 44 40 
H a r d 41 39 
Maple 41 39 
Molasses 44 40 
Soft " 39 
S t rawber ry 44 40 
Spanish 44 40 
Superior 44 39 

P I E S A N D TARTS. 
Apple P ie 41 

4i Custard P i e 42 
" Slump 41 
41 Mer ingue P i e 41 

B lackbe r ry P ie 41 
Chocolate Tar t l e t s 43 
Cream P i e 42 
Cocoanut P i e 42 
Custard 44 42 
Cher ry 41 41 
Da te 44 . . . . 41 
Lemon 41 41 

" Ta r t s 42 
Mince Pie 42 
Neapol i ta inoes 43 
Orange P i e 42 
P u m p k i n P ie , N e w E n g l a n d 42 
Po ta to P ie 42 
Puff Pas t e 40 
Pie-crust , P la in 41 
P e a c h P ie 41 
Rhuba rb Pie 41 
Sand Tar t s 42 
S t r awber ry Ta r t s 42 

P A G E 
St rawber ry P ie 41 
T r a n s p a r e n t 44 42 

CAKE. 
Almond Cake 44 
Angel 44 44 
Alice 44 45 
Apple Puffs 47 
Bride ' s Cake 44 
Cornstarch 44 44 
Cinnamon " 45 
Coffee 44 45 
Crullers 46 
Cookies 47 

44 T h i n Rich 47 
Cream Puffs 47 
Chocolate Cake 46 
Cheese " 46 
Doughnuts 46 
Dolly Varden Cake 45 
Frost ings a n d Fil l ings 48 
F a r m e r ' s Cake 46 
Fru i t 44 44 

" Gaelic 44 
" " H o m e 45 
" " Break fas t 45 

Ginger Snaps 47 
Honey Cake 46 
Je l ly 44 45 
K e n n e t t Cakes 47 
L a d y Cake 44 

" F ingers 46 
Molasses Cake 45 
Macaroons 46 
Neufchate l Cheese Cake 48 
Pla in Cakes 43 
P o u n d C a k e . . . . 44 
Queen 44 45 
Rura l Roll 46 
St r awbe r ry Shor t -cake. 47 

" Cake 47 
Swiss Cakes 47 
Sponge-cake 43 
Tut t i -Fru t t i Cake 45 
W e d d i n g 44 44 
Yellow " 44 
B E V E R A G E S 49, 50 
CANDIES 50, 51 
SUSTENANCE F O R T I I E S I C K . . . 51, 53 
W E L S H R A R E - B I T 53 
H I N T S F O R T A B L E A N D K I T C H E N . . 53 

BEWARE of baking powders sold witli a prize* 
They are made of alum. Besides you really pay for 
the prize, as the powder is worthless. 

B E W A R E of baking powders put up under a 
private brand. They are seldom anything but alum. 

Alum baking powders are not cheap at any 
price. Alum is not fit for food. It ruins the stomach. 



Fifty years the standard far quality-no alum,ammonia,or other 
adulterant-wholesome and nutritious. Accept no substitute» 

Price B a King Powder Co., Chicago 

T H E PASTRY COOKSAND 

CONFECTIONERS ASSOCIATION 
OF CHICAGO 

MADE FROM GRAPES 
Read the Testimony of Competent Authority 

CREAM 
BAKING POWDER 



ALUM BAKING POWDERS 
DECLARED INJURIOUS. 

Dr. S. W. Johnson, Professor of Chemistry at Yale College, speaks thus 
forcibly regarding alum baking powders: " A l u m and the soluble alumina 
6alts are well known to be poisons, which in small doses derange the diges-
tive organs and in larger ones destroy life. I regard their introduction 
into baking powders as most dangerous to the public health. Bread made 
with baking powder containing alum must yield a soluble alumina salt with 
the gastric juice, and must therefore act as a poison. I am decidedly of the 
opinion that the manufacture and sale of such baking powders ought to be 
interdicted with heavy penalties." 

" T h e use of alum in bread is particularly injurious. It hardens the 
nutritious constituent of the bread, the gluten, and so, on the authority of 
that great chemist, Liebig, renders the bread more indigestible. Further, 
alum is very apt to disorder the stomach and occasion acidity and dyspep-
sia."—From Food: Its Adulterations and the Methods of their Detection.— 
Hassall, London, 1875. 

"Baking Powders.—Alum is a more objectionable constituent of many 
preparations, and it should be considered an adulteration." " Sodium bicar-
bonate and alum constitute the most reprehensible forms of baking powder. 
The alum may be present either as potash 01* ammonia alum." "Another 
objection to the use of alum is, that it is frequently employed for the pur-
pose of disguising the bad quality of damaged and inferior grades of flour." 
—From Food Adulteration and Its Detection.—Battershall, New York, 1887. 

"Alum.—There has been much difference of opinion as to its effects. 
It has been asserted to produce dyspepsia, to lessen the nutritive value of 
bread by rendering the phosphoric acid insoluble and to be also a falsifica-
tion inasmuch as it permits an inferior flour to be sold for a good one. The 
last allegation is no doubt correct; the 6econd probably so, as there is little 
doubt of the formation and none of the insolubility, of phosphate of alum-
ina. The first point is more doubtful, though several physicians of great 
authority (Carpenter, Dundas, Thomson, Gibbon, Normandy), have consid-
ered its action very deleterious and that it causes dyspepsia and constipa-
tion. Pereira considered that whatever may have been the effect in the 
case of healthy persons, sick persons did really suffer in that w a y . " — From 
Parkers Hygiene, London, 1883. 

Dr. GIBBON, of London, says: " I have no hesitation in assigning the 
use of alum in bread, as the chief cause of the frequent constipation, head-
aches, liver derangements, etc." 

People will be wise to consult their doctors as to the physiological 
effects of alum when taken in the food. 



CHICAGO, M a r c h 28. 

W e h a v e p u r c h a s e d in t h e o p e n m a r k e t c a n s of Dr. P r i c e ' s C r e a m B a k i n g P o w d e r , 
a n d a l so t h e o t h e r l e a d i n g b r a n d s of b a k i n g p o w d e r s ; a n d h a v e s u b m i t t e d t h e m t o 
c h e m i c a l ana lys i s . 

W e find t h a t Dr . P r i c e ' s C r e a m B a k i n g P o w d e r is a n abso lu t e ly p u r e C r e a m of T a r t a r 
p o w d e r , t h a t i t h a s a c o n s i d e r a b l y g r e a t e r l e a v e n i n g s t r e n g t h a n d a h i g h e r l e a v e n i n g 
v a l u e t h a n o t h e r b a k i n g p o w d e r t e s t e d . 

J O H N H . LONG, Professor at Northwestern University, Chicago. 
W A L T E R S. H A I N E S , Professor at Rush Medical College, Chicago. 
A L B E R T B. P R E SCOTT, Professor at University of Michigan, Ann Arbor+ 

HIGH GOVERNMENT AUTHORITY COMMENDS. 
Dr. Mot t . of N e w York , w h o s e l o n g e x p e r i e n c e a s G o v e r n m e n t Chemis t f o r t h e 

I n d i a n D e p a r t m e n t m a d e h i m t h e h i g h e s t a u t h o r i t y , s u b m i t s t h e fo l lowing : 

LABORATORY O F H E N R Y A. MOTT, PH.D. , LLD., 
CHEMIST AND E N G I N E E R , O f f i c e , 100 B r o a d w a y . 

PRICE BAKING POWDER COMPANY. N E W YORK, M a r c h 2 0 t h . 
Gentlemen:—In a c c o r d a n c e w i th y o u r r e q u e s t I h a v e p u r c h a s e d s a m p l e s of t h e 

l e a d i n g b a k i n g p o w d e r s in t h e m a r k e t a n d I h a v e t h e h o n o r t o r e p o r t t h a t a f t e r s u b -
m i t t i n g t h e s a m e t o c h e m i c a l ana lys i s , I find Dr . P r i c e ' s C r e a m B a k i n g P o w d e r t o b e 
s u p e r i o r t o al l o the r s , f o r t h e fo l lowing r e a s o n s : 

1st—It l i b e r a t e s t h e g r e a t e s t a m o u n t of l e a v e n i n g g a s a n d is c o n s e q u e n t l y m o r e 
eff icient . 2nd—The c o n s t i t u e n t s u s e d in i t s p r e p a r a t i o n a r e of t h e p u r e s t c h a r a c t e r . 
3rd—Its k e e p i n g qua l i t i e s a r e exce l l en t . 4th—On a c c o u n t of t h e p u r i t y of t h e cons t i -
t u e n t s a n d t h e i r r e l a t i v e p r o p o r t i o n s , Dr . P r i c e ' s C r e a m B a k i n g P o w d e r m u s t b e c o n -
s i d e r e d t h e ACME OF PERFECTION a s r e g a r d s w h o l e s o m e n e s s a n d ef f ic iency. 

V e r y r e s pe c t fu l l y , H . A. MOTT, PH.D . , LL.D* 

TO DETECT ALUM IN BAKING POWDER. 
Alum b a k i n g p o w d e r m a y b e r ecogn ized by i ts s low a c t i o n o r e f f e r v e s c e n c e w h e n 

a t e a s p o o n f u l is p u t i n t o a g l a s s half filled wi th co ld w a t e r . S o m e of t h e a l u m p o w d e r s , 
h o w e v e r , c o n t a i n p h o s p h a t e w h i c h s l ight ly i n c r e a s e s t h e e f f e r v e s c e n c e . 

A c r e a m of t a r t a r b a k i n g p o w d e r t e s t e d in t h e s a m e w a y e f f e rvesces s t r o n g l y a n d 
qu ick ly . 

A b e t t e r a n d m o r e i m p r e s s i v e t e s t is t h e f o l l o w i n g : P u t a b o u t a half t e a s p o o n f u l 
of t h e p o w d e r in a l id of a c a n a n d h e a t i t o v e r a h o t flame un t i l i t b e c o m e s b l a c k . 
R e m o v e t h e l id f r o m t h e flame a n d a d d a t e a s p o o n f u l of w a t e r . P l a c e a s i lver co in i n 
t h e m i x t u r e a n d le i i t r e m a i n o n e m i n u t e . If t h e p o w d e r c o n t a i n s a l u m t h e coin will 
be b a d l y t a r n i s h e d . N o w p o u r a t e a s p o o n f u l of s t r o n g v i n e g a r i n t o t h e lid a n d a 
f o u l o d o r ( s u l p h u r e t t e d h y d r o g e n ) will b e e m i t t e d . 

W h e n a c r e a m of t a r t a r p o w d e r is s u b j e c t e d t o th i s t e s t t h e s i lver co in wil l r e m a i n 
b r i g h t a n d u n t a r n i s h e d a n d t h e r e will b e n o f o u l o d o r . 

TO DETECT AMMONIA. 

Mix o n e h e a p i n g t e a s p o o n f u l of b a k i n g p o w d e r wi th o n e t e a s p o o n f u l of w a t e r i n 
a t in cup ; boi l t h o r o u g h l y f o r a f e w m o m e n t s , s t i r t o p r e v e n t b u r n i n g , a n d if a m m o n i a 
is p r e s e n t y o u c a n smel l i t in t h e r i s ing s t e a m ; o r p l a c e a c a n of t h e s u s p e c t e d p o w d e r 
top down, on a hot stove tor a minute or two, then take of the cover and smell. 



U. S. Government Tests. 
I have analyzed DR. PRICE'S CREAM BAKING POWDER, and 

find it absolutely free from all lime and other impurities. I use it in my 
own family and 7'ecommend its use. 

R. S. G. PATON, Ph. D., 
Chemist for the United States Government. 

Chicago, III. 

I have analyzed DR. PRICE'S CREAM BAKING POWDER and 
find it of the highest degree of purity. 

PETER COLLIER, 
Chief Chemist of the U. S. Department of Agriculture. 

Washington y D. C. 

The following Chemists of the Great Universities and Public Food 
Authorities having analyzed DR. P R I C E ' S C R E A M B A K I N G P O W D E R , 
find it to be the S T R O N G E S T , P U R E S T and M O S T W H O L E S O M E ; 
free from ammonia, free from lime, free from alum and every trace of im-
purity, and recommend it for general family use: 

Dr. H E N R Y A . MOTT, P h . D. L L . D. ( T h e wel l -known G o v e r n m e n t Chemis t ) 
Dr. W A L T E R S . H A I N E S , P h . D., P r o f . Rush Medica l Col lege. 
Dr. E L I A S A. B A R T L E Y , B. S. , Chemis t t o t h e D e p t . of H e a l t h , Brooklyn, N . Y. 
Dr. H E I N R I C H DETTMER, A n a l y t i c a l Chemis t , S t . Louis , Mo. 
Dr. J A M E S A L B R E C H T , C h e m i s t a t t h e U n i t e d S t a t e s Mint, N e w Orleans , L a . 
P r o f . A L B E R T B. P R E S C O T T , P h . D., P r o f . U n i v e r s i t y of Michigan. 
P r o f . J O H N H . L O N G , P h . D., P r o f . N o r t h w e s t e r n Unive r s i ty . 
P r o f . R. A . W I T T H A U S , A . M., M. D., Un ive r s i t y of Buffalo, N . Y . 
P r o f . J O H N M. O R D W A Y , Mass. I n s t i t u t e of Techno logy , Bos ton , Mass. 
P r o f . J A M E S F . B A B C O C K , S t a t e A s s a y e r , Bos ton , Mass. 
P r o f . C U R T I S C. H O W A R D , M. Sc . , S t a r l i n g Medica l College, Columbus, Ohio. 
P r o f . J O H N B O H L A N D E R , J B . , A. M., M. D., P r o f . Chemis t ry and Toxico logy , Col lege 

Medic ine and S u r g e r y , Cinc innat i , Ohio. 
P r o f . S . W . M c K E O W N , A n a l y t i c a l Chemis t , Y o u n g s t o w n , Ohio. 
P r o f . A . W . S M I T H , P h . D., P r o f . Chemis t ry , C a s e S c h o o l Appl ied S c i e n c e , Cleve land , 

Ohio. 
P r o f . A . H . S A B I N , S t a t e Chemis t , Bur l ington, V t . 
P r o f . H . M. S C H E F F E R , A n a l y t i c a l Chemis t , S t . Louis, Mo. 
P r o f . H . C. W H I T E , S t a t e Chemis t , Un ive r s i ty of Georgia , A t h e n s , Georg ia . 
P r o f . GEORGE F . B A R K E R , P r o f . Chemis t ry , Un ive r s i ty of P e n n . , Ph i lade lph ia . P a . 
P r o f s . A U S T E N and W I L B U R , P r o f s . C h e m i s t r y . R u t g e r ' s C o l l e g e , N e w B r u n s w i c k , N . J 
P r o f . H . C. KEDZIE , L a t e P r e s i d e n t S t a t e Boa rd of H e a l t h , Lans ing , Mich. 
P r o f s . H E Y S and RICE, P r o f s . Chemis t ry , On ta r i o S c h o o l P h a r m a c y , T o r o n t o , C a n a d a . 
P r o f . C H A R L E S E. D W I G H T , A n a l y t i c a l Chemis t , W h e e l i n g , W . V a . 
P r o f . E D G A R E V E R H A R T , P r o f . Chemis t ry , Un ive r s i t y of T e x a s , Aust in , T e x . 
P r o f . E . W . H I L G A R D , P r o f . Chemis t ry , Un ive r s i t y Cal i forn ia , Be rke l ey , Cal. 
P r o f . H E N R Y G. H A N K S , Chemis t , A s s a y e r and Geologis t . S a n F r a n c i s c o , Cal. 
P r o f . L O U I S F A L K E N A U , F o r m e r l y S t a t e Assaye r , S a n F r a n c i s c o , Cal. 
P r o f . W . T . W E N Z E L L , M. D., P h . M., P h . D., P r o f , of Chemis t ry in t h e Cala . Col. P h a r 

m a c y , U n i v e r s i t y of Ca l i fo rn ia , S a n F r a n c i s c o , Cal. 
P r o f . E R A S T U S G. S M I T H . P h . D., P r o f , of Chemis t ry . Be lo i t College, Beloi t , Wis . 
P r o f . C. G I L B E R T W H E E L E R , L a t e P r o f . Chemis t ry , Ch icago Univers i ty , Chicago,111 
P r o f . G. A . M A R I N E R , A n a l y t i c a l Chemis t , Chicago, 111. 
P r o f . M. D E L A F O N T A I N E . A n a l y t i c a l Chemis t , Chicago . 111. 
P r o f . R. S . G. P A T O N , P h . D., Chemis t f o r t h e U . S . G o v e r n m e n t , Chicago , 111. 



Home Endorsements. 
Chicago Chefs are unanimous in praise of Dr. 
Price's Cream Baking Powder. Typical of 
the tributes from all the great hotels are these: 

From the Auditorium. 
CHICAGO, October 15, 1895. 

I consider Dr. Price's Cream Baking Powder the best 
made for all kinds of fine work. 

Chefy Auditorium Hotel. 

From the Richelieu. 
CHICAGO, November 25 , 1895. 

Dr. Price's Cream Baking Powder, the one that gained 
first prize at the World's Fair,! is good enough for me. I 
use it exclusively. 

' < Chef Hotel Richelieu. 

From Many Others. 
Testimonials as strong and convincing have come from: 

THE GREAT NORTHERN, Charles F. Durieux, Chef. 
THE WELLINGTON, - Benoit Wilmer, Chef. 
THE LELAND, Antoine Gorra, Chef. 
THE LEXINGTON, Gean Weston, Chef. 
THE HETROPOLE, August Ratz, Chef. 
THE VIRGINIA, F. Compagnon, Chef. 
UNION LEAGUE CLUB A Cnabrisson, Chef. 
CALUnET CLUB, Gustave Beraud, Chef. 
UNION CLUB, Emile Dumas» Chef. 



S O U V E N I R . 
T O T H E U S E R S O F 
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