


TIM OR COOKING. 

ROA TIN MEAT. 
B f, ir, ,11i1111fl lo flfll h 11111111d , nncl 1/1 11 iln11 ovor. 
Val, ~t, " 11 " 

Lamb, 'U " " 11 11 

Mutton, 0
r1 II " II " 

ork, :.! iul1111t1111 I~• h11lf 1111 1111111·. 
t ak, h1oll111I frn,11 H l.o I() 111 1111L1• , 1111'01•1ll11g Lo th thi kn as. 

A h p I 1111h I hl11k , ll hrnll 11 7 111l1111tnH, Ir th pan is hot 
1111111, !(h I L flrNI. 

P ULTRY. 
Turk y , I 111 1111111 111 r 111111 1111 r111• 1 young onn, n.nd I ng r for au 

ohl ww. 
n, uni 11111 y Nlr.n, I to' ho11rn. 
'h11111 ·M. 

01 , :.lb hu111'H, 
Fl H . 

' l'o ho l 11 h, 1ill11w 011t1 111 If hour roo• ,I po1111d ~ of Salmon r White 
fl1h. ' l'o Nl,1•11111 1 II h or I ht 111111 Hlw 1111 w thr -quarters of 
1111 1111111', 

'l'o h11l10 tufi d l• l1h1 frm11 ~ t,11 !10 111i1111L< ff in u. 111 rate oven. 

VEGETABLES. 
To hoil Pot lo • (111 11 14) 1 " 111 ln 11 L< 1H i (old on a), on -half hour. 
'l'o h11k1, 11 Lh 11tHI Ir or II hour to I h ur. 
Turnips (holl cl), t h pmrt, "" or lln hour t I h ur, if old. 
Onion• 11 o Alf lulU1' to I hour, if old. 

11 I quMI rM oft n hour I hour, if old. 
II 

r 11 II II II II II 

~() ll1fll11L(1H, 
, lowly), Lhr q1111rtorH r 0.11 hour t., l hour. 

'l'o h1 n , 10 l.o I f► mi11utoH. 
11 s, 20 min11t H. 

11 1, on -h1ilf hour. 
,. , I hou1· to !I hours, f r old ou s. 
" I '.,I() 11111111 (IH, 

11 I lllill\l(,(M, 

,. Marrow, thn -qn11 1·t rs of an hour. 
To Ml Lh1'1ltH1\lnrt rH of 1111 h Ul". 
'l'o 111 1 ho11t h ur. 
'l'o h or V tabl Oyst r), 3G minut a; out into thin, 
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Entered according to Act of tho Parliament of Oanada t"n the 
th • , year one 

omand eight hundred and ninety-eight, by MARGARET TAYLOR and 

FR.&NClll! MoNJ.uOnT, at the Department of Agriculture, Ottawa. 

tr 

PREFACE. 

THE first edition of the GALT CooK BOOK, having 

for over a year been completely exhausted, and 
th d mond therefor, both local and foreign, continuing 
1;tr n o.n unabated, thus proving its great popularity 
wh v r it go s, we have decided to publish a second 
dition. 

In rd r to mal o it as perfect as possible, we have 
g n carefully over the entire book, making such re­
vision as expori nc has proven to be desirable. Some 
duplicate recipes have been omitted, others have ·been 
corrected and impr v d, and a valuable addition of new 
plain, practical, comm n-sense recipes have been addrr1 

Inexperienced hous k p rs will find the book of great 
s rvice, mostly all the r cipes having been thoroughly 
Lried and tested, and xpressed in terms simple and 
easily understood by any person at all acquainted with 

housekeeping. 
In selling the first dition of one thousand copies we 

did not advertise in th press at all, nevertheless they 
w ro all sp~.edily absorbed in Galt and neighborhood, 
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lV PREFACE. 

Waterloo, Woodstock, and other surrounding places. 
The book has not only found its way all over Canada, 
but quite a number have gone to the United States, 
England and Scotland. Copies of the work have also 
been sent to China, Egypt, India, South Africa, Australia 
and other remote countries, either sent as presents by 
Canadian friends, or written for by persons in those 
lands who had chanced in some way to see or hear of 
the book. 

Many highly complimentary notices have reached us, 
both by letters and orally, of our first edition, but we 
can only spare space for a few of them, which will serve 
as a sample of the whole. 

Mrs. Anna G. Ogilvie wrote on the 16th August, 
1895, from near Cairo, Egypt, as follows: 

"At the house of one of the American missionaries I have seen 
an excellent cookery book, called the GALT CooK BooK, containing 
a large numb r of tested recipes for the kitchen, dining-room and 
sick-room. I am anxious to have a copy of this book. . . . 
Upon receipt of the money please send me the book to the above 
address, or to D1·. Watson, D.D., Ame-rican Missionary House,, 
Cairo, Egypt." 

Mrs. Hepple, of the City of Winnipeg, Manitoba, a 
good authority on the subject, said of the book: 

"It is, with ut doubt, the best family cook book I have ever 
11een, and s m f th recipes I have tried are better than I have 
ever seen recomm nded before for families and gentlemen'11 
kitchens." 

PREFACE. V 

Mrs. Mal'com, wife of the Rev. Dr. Malcom, mis­
sionary, Honan, China, under date of the 13th August, 
1896, whilst on the voyage from Canada to China, wrote 
a letter which was published in the Galt papers, and 

contained the following paragraph : 

'' It may be of interest t,0 some of the Galt ladies to know that, 
through their endeavors, their native town has become widely 
celebrated, as the following shows : Lady Hannan, one of the 
saloon passengers, asked me if I knew anything about the GALT 
CooK BooK 1 I replied there was one in my steamer trunk. She 
told me it was much talked of in the part of England where she 
came from." 

The preparation of this second edition of the GALT 
CooK BooK has been to us a pleasure, having had the 
advantage of our previous experience, and we issue it 
with perfect confidence that in its new and revised form 
it will prove a valuable adviser in every home which it 
enters. With thanks to the kind friends who assisted 
in any way on a former occasion, we now modestly 
launch the second edition of the GALT CooK BooK upon 
the literary waters, hoping for the continued apprecia­
tion of a discerning public. 

GALT, 25th November, 1898. 

FRANCES McNAUGHT. 

MARGARET TAYLOR. 
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WHAT DOES COOKERY MEAN? 

IT means the knowledge of all fruits and herbs and 
balms and spices, and of all that is healing and sweet in 
fields and groves, and savory in meats. It means care­
fulness and inventiveness, and watchfulness and willing­
ness and readiness of appliance. It means the economy 
of your great grandmother and the science of modern 
chemists. It means much tasting and no wasting; it 
means English thoroughness, and French art, and 
Arabian hospitality, and it means in fine that you are 
to be perf ctly and always ladies-loaf givers; and as you 
are to see imperatively that everybody has something 
pretty to put on, so you are to see even yet more impera­
tively that ev rybody has something nice to eat. 

RUSKIN. 

SOUPS. 

" If you do expect spoon-meat, bespeak a long spoon." 
-Comedy of Errm·s. 

BONE STOCK FOR SOUP. 

Bones of any meat which has been dressed, as sirloin 
bone, leg of mutton bone, etc., two scraped carrots, one 
stick celery, enough cold water to cover the bones, or 
enough 0f the liquor left from braising meat to cover 
them, one spoonful of salt. Break the bones into very 
small pieces, put them into a stew-pan with the carrots 
and celery, cover them with cold water or cold braise 
liquor and let it boil quickly till the scum rises ; skim it 
off and throw in some cold water when the scum will rise 
again. This must be done two or three times, till the 
stock is quite clear; then draw the pan from the fire and 
let it stew for two hours, till all the goodness is extracted 
from the bones ; strain it off and let it stand all night. 
The next day take off the grease very carefully, and lift 
it from the sediment at the bottom of the pan. It will 
then be fit for use. 

TO CLARIFY STOCK FOR SOUP. 

The whites of two eggs to about four quarts of stock 
or soup ; two pints and a half of cold water. Whisk the 
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whites of two eggs with half a pint of water for ten 
minutes; then pour in very gently the four quarts of 
boiling soup or stock, whisking it all the time. Place the 
stew-pan over the fire, skim it clear, and when on the 
point of boiling whisk it well together, then draw it to 
the side and let it settle till the whites of the eggs be­
come separated. Strain it through a fine cloth placed 
over a sieve and it will be clear and good. For coloring 
soups : For brown soup burnt brown sugar is used; 
green soup, leaves of green spinach, parsley or celery with 
th_e juice squeezed out and put into the soup a few 
mmutes before s rving. To color soup red use the juice 
of tomatoes. 'l'o give an amber color use grated carrot, 
boil it for three-quarters of an hour in the soup. For 
white soup use white vegetables and chicken, veal or 
lamb. A delicious savor is imparted by putting into 
beef soup a whol onion with a dozen white cloves stuck 
into it. Peel the onion, but don't trim off the top so the 
layers will break apart in boiling. Leave out in serving. 

PLIT PEA OR BEAN SOUP. 

For four quarts of soup, use two cups ordinary 
yellow split p as or two of beans. Pick over and 
wash in cold wat r. Put them in a saucepan with 
two quarts of cold water. Do not add salt till nearly 
done, as it Jmrd ns them. When it boils put in half 
a cup of c Id water, let it boil again, and add cold 
water in ame way every fifteen minutes until you 
have used two quarts more of cold water. This gradual 
method softens th peas better. When very tender, 

SOUPS. , 9 

season to taste. While the peas are boiling you can put 
in a ham bone or any other fresh or cooked joint, or a 
little fried onion, as you please, though the plain pea soup 
is very nice. Just before the soup is dished, rub all 
through a stout sieve, return to the kettle, and stir in a 
paste made by rubbing together smoothly a teaspoonful 
each of flour and butter. A little baking soda makes the 
peas cook more quickly if they are hard. 

NICE FAMILY SOUP. 

MRS. JOHN KAY, DETROIT. 

One pound of beef, one pint of gray peas, one-half 
pound of scraped potatoes, one onion, three ounces of 
rice, one head of celery, one carrot, pepper and salt, 
toasted bread, six pints of water. Cut the beef in pieces 
an inch square. Add peas, potatoes, onion, rice, and put 
all into the six pints of water and boil until reduced to 
five. Strain through a sieve, return to saucepan, adding 
the celery and carrot grated. Stew well, season with 
pepper and salt. Put toasted bread into the tureen. 
Pour the soup on and s rve hot 

SCOTCH BROTH. 

Miss NE1LsoN, AYR. 

Two to three pounds of beef, three quarts water, half 
teacupful barley, two large carrots, one small turnip, two 
moderate sized onions, one small cabbage, bunch of 
parsley, green peas and beans in season. The barley put 
in with the cold water and well skimmed when it comes 
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to boiling. Vegetables all minced finely. One carrot 
grated improves the color very much. After everything 
is put in boil two hours. The above with a larger quan­
tity of all the vegetables and without the barley is 
Hotchpotch. 

SCOTCH BROTH. 

MRS. JAMES Y OUNO. 

A shank of bee£, a half cup barley, two slices onion, 
half a cabbage, three carrots, one head of celery, a little 
parsley, pepper and salt. Cover the bee£ with cold 
water, add barley, onions, and skim well when coming to 
the boil. 'l'wo hours before serving, add the vegetables 
all chopped fine. Skim the fat from the broth before 
serving; add pepper and salt to taste. This soup 
requires £our hours to boil properly. 

MUTTON BROTH. 

N. Y.T. 

For mutton broth use one pound lean mutton or lamb 
cut small ; one quart water-cold ; one tablespoonful 
rice, or bar] y, soaked in a very little warm water; £our 
tablespo nf uls milk; salt and pepper, with a little 
chopp d par 1 y. Boil the meat, unsalted, in the water, 
keeping it cl s ly covered, until it falls to pieces. Strain 
it out, skim, add the soaked barley or rice ; simmer half 
an hour, stirring of ten ; stir in the seasoning and the 
milk, and simm r five minutes after it heats up well, 
taking car it do s not burn. Serve hot, with cream 
crackers. 

SOUPS. 11 

SCOTCH BROTH. 

MRS. JOHN KAY, DETROIT, 

Take one cup of barley, five quarts of water, a piece 
of bee£ weighing £our pounds. Boil two hours, then add 
the following vegetables chopped fine : Two carrots, one 
parsnip, quarter head of cabbage, a bunch of parsley to 
color the broth. Grate two carrots, pepper and salt to 
tast , boil other two hours. Before using skim all the 

fat off. 
POTATO SOUP. 

MRS. PORTEOUS. 

Fry a small onion in half a cup but~er, pour on it a 
quart of milk and bring to a bml. Mix two cupfuls of 
cold mashed potatoe , beaten smoothly into the soup 
n,nd boil all together a few minutes. Season with salt 

and pepper and s rve. 

SCOTCH POTATO SOUP. 

M1~s. JAMES YoUNo. 

One pound of p rk or mutton, one ham bone, one 
nion, four potato s, two grated carrots, one head celery. 
opper and salt to t t Cover the ~eat with four 

quarts of cold wat r, sl im well, add omon, carrots and 
, lory cut fine, to which add potatoes that have been 
Hliced and parboil d. oil three hours. The potatoes 

1 
r more digestible if they are boiled for a few minutes 

iu hot water before putting them in the soup. 
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SA VE-ALL SOUP. 

The meat and bones of cold beef or mutton, six medium­
sized potatoes, one large onion, one thin slice of salted 
pork, celery, salt and pepper. Cut the meat from a cold 
beef or mutton bone, break up the bone, put into a stew­
kettle with six medium-sized potatoes, three pints of 
cold water, one large onion minced fine, and one thin 
slice of salt pork, hashed. Boil slowly two hours. Then 
strain, and add one quart of milk, boiling hot, into which 
one tablespoonful of butter and one of flour has been 
smoothly stirred. Season with salt, pepper and crushed 
celery. To crush th celery, chop the stalks fine, then 
crush them with a rolling-pin. Serve this soup with 
cubes of bread. 

SOUP IN HASTE. 

One pound of cold cooked meat, two ounces of butter 
one tablespoonful flour, one quart water and a few slice~ 
of browned br ad. Chop your meat very fine and put it 
into the st w-pan with the butter; pepper and salt to 
taste. Dr dg over it a tablespoonful of flour, add a 
good quart of boiling water, cover it close, set it over a 
moderat fir for half an hour, strain it,"toast some pieces 
of bread, cut th m into squares or diamonds, put them 
into a tur n and pour the soup over it. Macaroni 
boiled tend r may b put into the soup ten minutes before 
serving. Time, half hour. 

SOUPS. 13 

OX-TAIL SOUP. 

MRS. ALLENBY. 

'l'wo ox -Lail!;, two slices of ham, one ounce of butter, 
o l11,1).\'t Hli < A of turnip, one leek, three onions, one 

l11•11 I cf c•11h r . on bunch of herbs, pepper and salt to 
t,111,11, l,wo l<1Lhl0Hl nfuls of catsup, one-half glass of port 
w iiu , l,h 1·t I q 111u·l,'i water, two grated carrots. Cut up 
l,h, l,,ii l 111 p111·1 Ling them at the joints, wash them and 
p11I, I Ii, 111 in , HLt w-pan with butter. Cut up the vege­
l11l1lt1 11111 111dd wiLh th herbs. Put in one-half pint of 
wut, ,,, 1111d Ii,· iL vcr a quick fire until the juices are 
dru, 11 0111,. Fill 11p Lhe stew-pan with water, when 
l111il111 f ndd H11 lt., Kimmer gently for four hours or a 
l1t.tl11 lrn1g111· if l,ht l,n,ilH ar not tender. Take them out, 

lr11i11 t.111 tm11p, l,hit•I II n.nd flavor with the wine and 
1•1d, up, puL h,ull t,lu t~ ils n.nd simmer again for a few 
111i1111l,t1H 1L11d Ht 1·v11. l>o n L forget to skim the soup. 

' - 'l'A IL SOUP. 

M IJH, ,J AMJllS OUNG. 

ll11~i11 l rnn,k it Lh d1\y fore you require it. Take 
o l,1Li lH, w1\8h It 1i11 ,in l put in a kettle with nearly a 

11 II011 of !cl w,it r, wh n Lh meat is well cooked add 
11 11111II l11u1cHul f Httl , th n take out the bones, let it 

11111d • v r d unLil th 11 t day. About two hours be-
1111 di11n 1·, HI im th f1\L n: add an onion, grated carrot 

(111 1L11y v g tn,bl y u lik ) chopping them fine, and a 
liU,1, Humm r avory. 
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CLEAR SOUP. 

MRS. A. Mee. 

Four pounds of beef (off the round), boil the day 
before until all tho substance is out of the meat and set 
aside until next day. When the grease is skimmed 
off strain twice through a cloth, allowing it to settle each 
time, then add a large teaspoonful of whole allspice and 
one of whole pepper, salt to taste, serve very hot, remov­
ing allspice and pepper before using. 

WHITE SOUP. 
MRS. RISK. 

Cut up six potatoes, four onions, put into two quarts 
of boiling water. Boil three-quarters of an hour. Rub 
veg tabl s through sieve and put the paste back into 
wat r again, add butter, pepper, salt to taste. Then boil 
fqur ounc s of tapioca in it for fifteen minutes; the 
tapioca r quires soaking; add one and a half pints of 
milk, and when fully heated through serve. 

KIDNEY SOUP. 

Mas. T. DALGLEISH. 

On b f kidney cut· in small pieces, butter size of a 
walnut, n and a half tablespoonfuls rice flour wet with 
water, and on quart of cold water, one tablespoonful of 
tomato ca up, one tablespoonful of Worcester sauce, 
pepper and salt to taste. Boil one and a half hours. 
Brown tho kidney with butter. 

SOUPS. 15 

NOODJ...E SOUP. 

Add to the water in which the noodles were boiled 
1,hr quarts of salted boiling water, bread:crumbs, butter 
th size of an egg, a tablespoonful of chopped parsley, 
nnd two or three tablespoonfuls of cooked noodles; aea­
H n with mor salt if necessary. Throw a few noodles 
, t 11 Lim into the salted water, shaking them with a 

f rk t p them from matting together. 

NOODLE. 
MRS. D. HOWELL. 

at up 11.n gg and add as much flour as will make it 
,~ HLiff dough, r 11 it out in three sheets, flour it and roll 
ii, r und clos ly, 1,h n with a sharp knife, cut it off the 
C11Hl lik ho.vings, fl ur these to prevent them sticking, 
1i<ld them to 1,h s up when boiling. Cook for ten 
minut s. 

A PARAGUS SOUP. 
MM. J MES Yom.o. 

A pi ce of b for mutton; a quantity of fresh aspara­
~ 11 ; a f w slic s of toMt. Make in the usual way a nice 
ri h s up of b f r n utton seasoned with salt and 
p pp r. After it has b n well boiled and skimmed 
,~nd tho meat is n.11 pieces, strain the soup into 
1111 th r pot (or w11 h ut the same one) and return 
t,h liquid. Have r auy a quantity of fresh asparagus 
\ ith th stalks cut off cl s to the green tops ; it should 
111 ( b n lying in cold wat r all the time the meat was 
boiling .. Put into th s up h11lf the asparagus tops and 

2 
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boil them in it till entirely dissolved, then add the remain­
ing asparagus to • the soup (having previously boiled 
them in a pan by themselves until they are tender but 

• not broken). Give the whole a boil together. Make 
some nice slices o~ toast with the crust cut off; dip them 
a minute in hot water. Butter them and lay at the bot­
tom of the tureen and pour the soup upon them. This 
is nice soup for company. 

CELERY SOUP. 
S. B. C. 

Two heads of celery ; one quart white stock ; one 
quart milk ; two tablespoonfuls flour ; one cup cream, 
salt and pepper. A more delicate and somewhat more 
expensive soup is cream of celery. It is especially ex­
cellent with a poultry or game dinner. Cook two heads 
of celery in a quart of white stock for forty-five minutes. 
Bring a quart of milk to the boiling point. Stir into it 
two large tablespoonfuls of flour mixed with a little 
milk. Strain the celery and the stock in which it was 
cooked through a flour sieve, mashing the celery through, 
add it to the milk and let the whole boil up together for 
five minutes, stirring it thoroughly. Season the soup 
with salt and pepper, and just before serving it add a 

cup of cream. 

CREAM OF CELERY SOUP. 
MRS. JOHN GOLDIE. 

Take the stock of one chicken (an old one best), put 
four heads of celery with the stock; one-half cup of 

SOUPS. 17 

I II ptrn 1~ v It i 1h hn.s been soaked over night, boil until the 
11 It' tH l,111< l1 r, HLrn.in through a sieve, add one-half cup 
111 1 14 " •'."• 1~11(1 Hn,IL and white pepper to taste; if not 
1111t1 1 th11•I t 11011/{h a,dd a little corn starch dissolved ina 
I II I l1 t•r, 1w1. 'l'h chicken can be used for salad. 

ORN SOUP. 
Mns. GooDWIN. 

I l11 putt, "'' l,Pd gr en corn, one quart of milk, two 
II 1 1111111 1111I h11t.l,1 r, o. little flour. Cook corn in water 
fll 11 h 111111111, , It th milk come to a boil, have flour 
1111 1 111tll 1111 , d t,og Lh r, add a few tablespoonfuls of 
l,11 I 11' 111111 , ·ht 11 quit smooth stir into the milk and 
111111 1 1 lit 111i1111l,11 ; 1uld c rn and season to taste. 

RN SOUP. 
Kn. C. 

I 11111 I 1, 11r v, nl; ro11r 1\l(' ·feet, several ears of young 
111111 , 11 lit.I 1, h11U1 r, pt pp< r. Take the veal and calf's 
I, 1 I 111d 1111111 pold ht1il1 d Juun (if you have it) cut into 
I' 111 ',""! 1111Ho11 \ i h pl pp r only, pour on a quart of 

111, • 1111· 111111h po1111d ol' 111 1~t and boil until the meat is 
11 111 ' , ;t 1·1d11 ii,,. w,'.Hh . t ur pot and put it back again. 
I II I , II 1111 HOii p ti 111 ii I , r y u can get it, if not, use water. 

l11 11 I Ii, 111111p iH Hl,1·1 i1111d 11.nd ready cook by themselves 
111 111111lh1 I' pot, H I l'I ~ \11 l"H ( sweet young corn, cut the 

111111 I 1·1111 1 _Lh1 • h, 1111 Lh rn with a little fresh butter, 
1 h I) pp r 1u11l 11Lir in the strained soup. Give 

·lt11lt ,~ 1th( rL boil ,~nd a rve. • 
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VENISON SOUP. 

S. B. C. 

Venison soup is excellent made like the sweet corn 
soup, with water instead of milk and pl~nty of corn. 

TOMATO SOUP. 

Mus. MmtRAY, WINNIPEG. 

Place in a keUle four pounds of beef or prepared stock, 
add one gallon of cold water, let it boil slowly for three 
hours if the meat is used ; if prepared stock about half 
an hour. Remove the meat, put into the soup one 
quart of tomato s, one onion cut fine; salt and pepper 
to taste. On t aspoonful of flour should be dissolved, 
stirred into it and boiled for one-half hour before serving. 

Strain. 
TOMATO SOUP. 

MRs. PORTEOUS. 

Tak a can of tomatoes, bring them to a boil and strain 
through a coarse strainer ; add one teaspoonful of soda, 
and wb nth foaming ceases add a quart of milk and 
a tablespoonful of butter. Season to taste, and thicken 
slightly with cracker crumbs ; boil for a few moments 

and serve. 
TOMATO SOUP. 

MRS. A. LAIDLAW. 

One quart towed tomatoes, one quart of water, one and 
one-half tablespoonfuls of corn starch, one teaspoonful 

SOUPS. 19 

1 , niit ~'<) 1 t1 bl spoon£ul of butter, one pinch cayenne 
1'1 fll'' 1· , H1\ IL o.ud p pper to tMte. Boil up and serve. 
I l ,,h,l , he rn Htarch in a little water befor~ putting 
II 1111 >Up, 

BEAN SOUP. 

V 1m llEAP SOUP. 

'l'ull o 's ORACLE. 

r I 1u\ Lri mmings of meat such as butchers 
r si ntH p r pound for and cut into small 

Pr par Lhr g sized-onions, two turnips 
f II I kH o.nd flv r Hi sticks of celery, clean thes; 
•1 '14 l~I s o.nd cut ~h m up sm~ll, wash one-half pound 

11 l ' '. r I o.rl Y r r1c and dram it, melt two ounces of 
,h t>Plll ' 01· ~ac n fot in an iron saucepan, put in the 
111111 1 11 l pnnl l a t o.spoonful of coarse sugar on it, 
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to boiling. Vegetables all minced finely. One carrot 
grated improves the color very much. After everything 
is put in boil two hours. The above with a larger quan­
tity of all the vegetables and without the barley is 
Hotchpotch. 

SCOTCH BROTH. 

MRS. JAMES Y OUNO. 

A shank of bee£, a half cup barley, two slices onion, 
half a cabbage, three carrots, one head of celery, a little 
parsley, pepper and salt. Cover the bee£ with cold 
water, add barley, onions, and skim well when coming to 
the boil. 'l'wo hours before serving, add the vegetables 
all chopped fine. Skim the fat from the broth before 
serving; add pepper and salt to taste. This soup 
requires £our hours to boil properly. 

MUTTON BROTH. 

N. Y.T. 

For mutton broth use one pound lean mutton or lamb 
cut small ; one quart water-cold ; one tablespoonful 
rice, or bar] y, soaked in a very little warm water; £our 
tablespo nf uls milk; salt and pepper, with a little 
chopp d par 1 y. Boil the meat, unsalted, in the water, 
keeping it cl s ly covered, until it falls to pieces. Strain 
it out, skim, add the soaked barley or rice ; simmer half 
an hour, stirring of ten ; stir in the seasoning and the 
milk, and simm r five minutes after it heats up well, 
taking car it do s not burn. Serve hot, with cream 
crackers. 

SOUPS. 11 

SCOTCH BROTH. 

MRS. JOHN KAY, DETROIT, 

Take one cup of barley, five quarts of water, a piece 
of bee£ weighing £our pounds. Boil two hours, then add 
the following vegetables chopped fine : Two carrots, one 
parsnip, quarter head of cabbage, a bunch of parsley to 
color the broth. Grate two carrots, pepper and salt to 
tast , boil other two hours. Before using skim all the 

fat off. 
POTATO SOUP. 

MRS. PORTEOUS. 

Fry a small onion in half a cup but~er, pour on it a 
quart of milk and bring to a bml. Mix two cupfuls of 
cold mashed potatoe , beaten smoothly into the soup 
n,nd boil all together a few minutes. Season with salt 

and pepper and s rve. 

SCOTCH POTATO SOUP. 

M1~s. JAMES YoUNo. 

One pound of p rk or mutton, one ham bone, one 
nion, four potato s, two grated carrots, one head celery. 
opper and salt to t t Cover the ~eat with four 

quarts of cold wat r, sl im well, add omon, carrots and 
, lory cut fine, to which add potatoes that have been 
Hliced and parboil d. oil three hours. The potatoes 

1 
r more digestible if they are boiled for a few minutes 

iu hot water before putting them in the soup. 
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SA VE-ALL SOUP. 

The meat and bones of cold beef or mutton, six medium­
sized potatoes, one large onion, one thin slice of salted 
pork, celery, salt and pepper. Cut the meat from a cold 
beef or mutton bone, break up the bone, put into a stew­
kettle with six medium-sized potatoes, three pints of 
cold water, one large onion minced fine, and one thin 
slice of salt pork, hashed. Boil slowly two hours. Then 
strain, and add one quart of milk, boiling hot, into which 
one tablespoonful of butter and one of flour has been 
smoothly stirred. Season with salt, pepper and crushed 
celery. To crush th celery, chop the stalks fine, then 
crush them with a rolling-pin. Serve this soup with 
cubes of bread. 

SOUP IN HASTE. 

One pound of cold cooked meat, two ounces of butter 
one tablespoonful flour, one quart water and a few slice~ 
of browned br ad. Chop your meat very fine and put it 
into the st w-pan with the butter; pepper and salt to 
taste. Dr dg over it a tablespoonful of flour, add a 
good quart of boiling water, cover it close, set it over a 
moderat fir for half an hour, strain it,"toast some pieces 
of bread, cut th m into squares or diamonds, put them 
into a tur n and pour the soup over it. Macaroni 
boiled tend r may b put into the soup ten minutes before 
serving. Time, half hour. 
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OX-TAIL SOUP. 

MRS. ALLENBY. 

'l'wo ox -Lail!;, two slices of ham, one ounce of butter, 
o l11,1).\'t Hli < A of turnip, one leek, three onions, one 

l11•11 I cf c•11h r . on bunch of herbs, pepper and salt to 
t,111,11, l,wo l<1Lhl0Hl nfuls of catsup, one-half glass of port 
w iiu , l,h 1·t I q 111u·l,'i water, two grated carrots. Cut up 
l,h, l,,ii l 111 p111·1 Ling them at the joints, wash them and 
p11I, I Ii, 111 in , HLt w-pan with butter. Cut up the vege­
l11l1lt1 11111 111dd wiLh th herbs. Put in one-half pint of 
wut, ,,, 1111d Ii,· iL vcr a quick fire until the juices are 
dru, 11 0111,. Fill 11p Lhe stew-pan with water, when 
l111il111 f ndd H11 lt., Kimmer gently for four hours or a 
l1t.tl11 lrn1g111· if l,ht l,n,ilH ar not tender. Take them out, 

lr11i11 t.111 tm11p, l,hit•I II n.nd flavor with the wine and 
1•1d, up, puL h,ull t,lu t~ ils n.nd simmer again for a few 
111i1111l,t1H 1L11d Ht 1·v11. l>o n L forget to skim the soup. 

' - 'l'A IL SOUP. 

M IJH, ,J AMJllS OUNG. 

ll11~i11 l rnn,k it Lh d1\y fore you require it. Take 
o l,1Li lH, w1\8h It 1i11 ,in l put in a kettle with nearly a 

11 II011 of !cl w,it r, wh n Lh meat is well cooked add 
11 11111II l11u1cHul f Httl , th n take out the bones, let it 

11111d • v r d unLil th 11 t day. About two hours be-
1111 di11n 1·, HI im th f1\L n: add an onion, grated carrot 

(111 1L11y v g tn,bl y u lik ) chopping them fine, and a 
liU,1, Humm r avory. 
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CLEAR SOUP. 

MRS. A. Mee. 

Four pounds of beef (off the round), boil the day 
before until all tho substance is out of the meat and set 
aside until next day. When the grease is skimmed 
off strain twice through a cloth, allowing it to settle each 
time, then add a large teaspoonful of whole allspice and 
one of whole pepper, salt to taste, serve very hot, remov­
ing allspice and pepper before using. 

WHITE SOUP. 
MRS. RISK. 

Cut up six potatoes, four onions, put into two quarts 
of boiling water. Boil three-quarters of an hour. Rub 
veg tabl s through sieve and put the paste back into 
wat r again, add butter, pepper, salt to taste. Then boil 
fqur ounc s of tapioca in it for fifteen minutes; the 
tapioca r quires soaking; add one and a half pints of 
milk, and when fully heated through serve. 

KIDNEY SOUP. 

Mas. T. DALGLEISH. 

On b f kidney cut· in small pieces, butter size of a 
walnut, n and a half tablespoonfuls rice flour wet with 
water, and on quart of cold water, one tablespoonful of 
tomato ca up, one tablespoonful of Worcester sauce, 
pepper and salt to taste. Boil one and a half hours. 
Brown tho kidney with butter. 

SOUPS. 15 

NOODJ...E SOUP. 

Add to the water in which the noodles were boiled 
1,hr quarts of salted boiling water, bread:crumbs, butter 
th size of an egg, a tablespoonful of chopped parsley, 
nnd two or three tablespoonfuls of cooked noodles; aea­
H n with mor salt if necessary. Throw a few noodles 
, t 11 Lim into the salted water, shaking them with a 

f rk t p them from matting together. 

NOODLE. 
MRS. D. HOWELL. 

at up 11.n gg and add as much flour as will make it 
,~ HLiff dough, r 11 it out in three sheets, flour it and roll 
ii, r und clos ly, 1,h n with a sharp knife, cut it off the 
C11Hl lik ho.vings, fl ur these to prevent them sticking, 
1i<ld them to 1,h s up when boiling. Cook for ten 
minut s. 

A PARAGUS SOUP. 
MM. J MES Yom.o. 

A pi ce of b for mutton; a quantity of fresh aspara­
~ 11 ; a f w slic s of toMt. Make in the usual way a nice 
ri h s up of b f r n utton seasoned with salt and 
p pp r. After it has b n well boiled and skimmed 
,~nd tho meat is n.11 pieces, strain the soup into 
1111 th r pot (or w11 h ut the same one) and return 
t,h liquid. Have r auy a quantity of fresh asparagus 
\ ith th stalks cut off cl s to the green tops ; it should 
111 ( b n lying in cold wat r all the time the meat was 
boiling .. Put into th s up h11lf the asparagus tops and 

2 
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boil them in it till entirely dissolved, then add the remain­
ing asparagus to • the soup (having previously boiled 
them in a pan by themselves until they are tender but 

• not broken). Give the whole a boil together. Make 
some nice slices o~ toast with the crust cut off; dip them 
a minute in hot water. Butter them and lay at the bot­
tom of the tureen and pour the soup upon them. This 
is nice soup for company. 

CELERY SOUP. 
S. B. C. 

Two heads of celery ; one quart white stock ; one 
quart milk ; two tablespoonfuls flour ; one cup cream, 
salt and pepper. A more delicate and somewhat more 
expensive soup is cream of celery. It is especially ex­
cellent with a poultry or game dinner. Cook two heads 
of celery in a quart of white stock for forty-five minutes. 
Bring a quart of milk to the boiling point. Stir into it 
two large tablespoonfuls of flour mixed with a little 
milk. Strain the celery and the stock in which it was 
cooked through a flour sieve, mashing the celery through, 
add it to the milk and let the whole boil up together for 
five minutes, stirring it thoroughly. Season the soup 
with salt and pepper, and just before serving it add a 

cup of cream. 

CREAM OF CELERY SOUP. 
MRS. JOHN GOLDIE. 

Take the stock of one chicken (an old one best), put 
four heads of celery with the stock; one-half cup of 

SOUPS. 17 

I II ptrn 1~ v It i 1h hn.s been soaked over night, boil until the 
11 It' tH l,111< l1 r, HLrn.in through a sieve, add one-half cup 
111 1 14 " •'."• 1~11(1 Hn,IL and white pepper to taste; if not 
1111t1 1 th11•I t 11011/{h a,dd a little corn starch dissolved ina 
I II I l1 t•r, 1w1. 'l'h chicken can be used for salad. 

ORN SOUP. 
Mns. GooDWIN. 

I l11 putt, "'' l,Pd gr en corn, one quart of milk, two 
II 1 1111111 1111I h11t.l,1 r, o. little flour. Cook corn in water 
fll 11 h 111111111, , It th milk come to a boil, have flour 
1111 1 111tll 1111 , d t,og Lh r, add a few tablespoonfuls of 
l,11 I 11' 111111 , ·ht 11 quit smooth stir into the milk and 
111111 1 1 lit 111i1111l,11 ; 1uld c rn and season to taste. 

RN SOUP. 
Kn. C. 

I 11111 I 1, 11r v, nl; ro11r 1\l(' ·feet, several ears of young 
111111 , 11 lit.I 1, h11U1 r, pt pp< r. Take the veal and calf's 
I, 1 I 111d 1111111 pold ht1il1 d Juun (if you have it) cut into 
I' 111 ',""! 1111Ho11 \ i h pl pp r only, pour on a quart of 

111, • 1111· 111111h po1111d ol' 111 1~t and boil until the meat is 
11 111 ' , ;t 1·1d11 ii,,. w,'.Hh . t ur pot and put it back again. 
I II I , II 1111 HOii p ti 111 ii I , r y u can get it, if not, use water. 

l11 11 I Ii, 111111p iH Hl,1·1 i1111d 11.nd ready cook by themselves 
111 111111lh1 I' pot, H I l'I ~ \11 l"H ( sweet young corn, cut the 

111111 I 1·1111 1 _Lh1 • h, 1111 Lh rn with a little fresh butter, 
1 h I) pp r 1u11l 11Lir in the strained soup. Give 

·lt11lt ,~ 1th( rL boil ,~nd a rve. • 
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put the pan on the fire and stir its contents briskly with 
an iron spoon, add the shred vegetables and stir again. 

MACARONI SOUP. 

MRS. A. TAYLOR. 

Four ounces macaroni, one large onion, five cloves, one 
ounce butter, two quarts clear soup gravy. Put into a 
stew-pan of boiling water the macaroni, butter and onion, 
in which the cloves are stuck. When the macaroni has 
become quite tender, drain it very dry and pour on it two 
qua.rts clear gravy soup. Let it simmer ten minutes, 
taking care not to let it lrecome a pulp. 

EGG BALLS FOR SOUP. 

MRs. D. HowELL. 

Four boiled eggs, one raw egg, one teaspoonful flour, 
some salt, pepper and parsley. Mash the yelks of boiled 
eggs with the raw yelk. Add flour, salt, pepper and 
parsley. Make into balls and boil two minutes. 

TURKEY SOUP. 

Mns. JAMES You.No. 

Bones of fowl or turkey, carrot, onion, celery, rice, salt 
a,nd ,pepper. This is an excellent way to use the rem­
nants of fowls or turkey on which considerable meat 
remains. Put in the soup kettle the carcass, and any 
bits of stuffing or gra.vy that remains. Pour over it one 
quart of cold water. Let the bones simmer for two hours 

SOUPS. 21 

( t,, ,,,d I ht ho111111 b f ra putting them into the water). 
1 I f 111 111d , r 1,w h urs strain your stock, wash the pot 
11 11d put luwl you.- stock and add to it more stock if you 
111 1 it, 1~1111 ir II t, o.dd boiling water enough to make a 
nod q111 rt,, , lt-m o. slice of carrot grated, a small onion 

1 d, f 111, 11, pit •t f c lery (the coarse pieces may be used 
1111 1u11p , 1111d 1,w tablespoonfuls of rice. At the end of 
1111 1111111 l.t-11i11 , go.in, and serve, salt and pepper to taste 

I WEET-BREAD SOUP. 

M tt • • RANDALL, WATERLOO. 

I',-, p1 n 1w1, t hr o.ds as for cooking in any other form. 
11 I I,, l,1 w 11 •~ 1r111 h water as there is soup required. 

Wh111 do111 1·1 1111 v, Hw t -breads from liquid, when cold 
11h01 1111111 1u11I put l t~ I in liquid, let it come to a good 
boi l, po111· Lhi11 qui I ly up n the yelk of an egg beaten 
up with I Lnhlt Ht , 1 nl\11 f c Id water. Stir while pouring 
1,o pi- v 111, urdi11g. 

JC RE RABBIT SOUP. 

M lt8. ALLENBV. 

Har or ro.bbit, snlt, nion, one-half pint of port or 
11 1~1,iv wine, flour, p pp r, cloves, one head of celery. 
'l'h roughly cl an in salt and water, cut into very small 
J)i 'CCS, put into th v n in a crock with an onion pierced 
with cloves, and on h o.d of celery cut fine and sufficient 
wo,ter to cover (the waL r will decrease and a little more 
must be added), the er ck, of course, to be covered. The 
v n must not be very hot, and the crock may be left in 
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until the meat will slip from the bones, then taken out / 
and the contents strained, return the soup to the crock,/ 
adding one-half pint of port or native wine, flour ~ 
thicken, pepper and salt to the taste, allowing to remain 
in the oven until it is ready to boil. This soup takds 
fully twenty-four hours in preparation. / 

CHICKEN -BROTH. 1 

Mn.s. A. T AYLOR. 

One chicken, three pints of water, half a teacupful of 
pearl barley or rice, pepper and salt. Cut up the chicken 
put it in tae cold water with the barley or rice and salt, 
cover it close and let it simmer for an hour, add pepper 
to your taste. The chicken may be placed on a plate 
with pieces of butter over it. 

F ISH. 

" The silvery fish, 
lr111'ilng 11t forge in meadows subm&rine, 

ll' t'11 h from the wave now cheers 
\ )u r 11HLi v board." 

1, 1 II 11 1 it,h11r boi l ll, broiled, bak ed or fried. In all 

111 11 111 I, 1 l,11 111 Lr, 1 L d on the same principle as meat. 
11111 1111 1, t.u hoi l i11 •oltl water, fish, like meat, will part 

\ t,I, al I h1 • I, 1111h~t., 11 fJ, which will go to enrich the 
v1 t,, ,. t, i11 1100 1 111 1 in. ' l'o make a soup of it, or a fish-

. 11 lly whit h i v1 r cl Ii l~t ), this woul~ ~e the right 
w, y i Ind, l,o boi l fl Hh t,h,~t is to be eaten, it _is necessary 
t,o p11 L it, i11t,1 lmi li11 w1~L r. To know the right moment 
v 111 11 1 flt-1h iH do111 iH JI L such an easy affair as you 

111 i'"'hl, Lhi11l . J\11 1111d1 rd n fish is disgusting, while an 
11 1 rd II on iH t1u;L11I 111!:I o.nd mostly tough. After 
tll'L1 n min11L H f1· 111 Lh Lim a fish has been put on the 
l\n n 111\8 L b n h wntch. If the fish is small or 
1 hin iL m t ]ii ly wi ll not stand a second's longer 
c 11 l in . E Jar it 1My n cd half an hour to be well 
don 

I 
t· Experience and a certain fine 

i,rnLinct hav t gni<l y u. One sign-and a pretty 

111 I' on - is t try o, fin. If it gives way easily to a 

11 llght pull, the fish ill tl n . Fish, like meat which is to 
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be dished up, has to be kept simmering rather than 
boiling after its first immersion in lively boiling water. 
When it is to be cleaned it must not be kept soaking in 
cold water. Some salt-water fishes are better for 
sprinkling them with salt inside and outside for about 
one hour before cooking them. The salt, of course, has 
to be washed off again. Be sure that your fish is always 
as fresh as possible. Never buy a fish whose eyes are 
dull-looking, or the gills of which are not of a fine red 
color and the flesh firm and odorless. 

GARNISHING OF FISH. 

There ar no dishes that come on our table more 
capable of improvement by garnish than a dish of fish. 
Without garnish it is bare and unappetizing. A boiled 
fish should always be lifted up with an open skimmer or 
on a grating, or, if boiled in a napkin, should be laid in 
a coland r a moment to drain. It must then be turned 
instantly on a hot platter on which a folded napkin has 
been laid. A decoration of lemon quarters, or of slices 
of lemons and parsley, is very suitable for almost any 
boil d fish. roups of fried oysters and pieces of lemon 
are al o ~itable decoration to salmon or halibut. 
Usually p tat croquettes or mashed potatoes are the 
only vog tabl s rved with boiled fish. Baked fish are 
often impr v d in appearance by fried bread-crumbs 
strewn ov r th m. Baked fish are usually served with 
a sauce around them, while the boiled fish is accom­
panied by th uce in a boat. A fried or boiled fish is 
best served with garnish of fried potatoes, or of lemon 
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d Butter or tMtar sauce is 
1 l v lightly use • 

II< pa~ eJ' "th fried or boiled fish. 
I n rally served w1 

FOR BOILING FISH. 
dfi h and all large fish, except 

For boiling fresh co s · ht . when ready to 
h r in salt over mg ' T 

Ht\lroon, let t em_ ie k ttle two-thirds full of bo1_mg 
I> ii put them m a e l the fish on a dramer 

. nd salt p ace f 
water, add vmegar a ·t . 't the boiling water; or a 

( . roll in a cloth), put i m ~ th" ty minutes boiling 
l t • t remam ir d 

\' ur-pound fish e i it to boil in tepid water an 
n\pidly. For s~lmon iiut the same time. For small 
Lhoroughly skim ; a o; t as soon as they boil they 
fr sh-water fish use col wa er, 

o.re cooked. 

S'l'EAMED SALMON OR WHITE FISH. 

MRS- TINDALL- . 

. rub it both inside and out with 
After cleamng well, 11 . cloth steam twenty 

• ar r·o in a ' 
~lt pepper and vrneg , . th parsley sauce. In 

' ound • serve w1 t 
minutes for ever! p fish , ut a little vinegar .in the wa er 
boiling or steammg k" p (one tablespoonful). 
to keep it from brea mg 

TO BONE FISH AND COOK IT. . 

d t off the head and fins, 
fi h a boar , cu k • f 

Lay the s on . t th tail and run a m e 
h b k Begm a e fl h cut it up t e ac • h b e and scrape the es 

hl tote on k 
under the fies c o~e h fi h firmly so as not to brea 
o.way from it, holdmg t e s 

• 
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the flesh. When one side has been removed slip the 
knife under the other side and raise it, leaving the flesh 
on the board. Cut the fish into pieces suitable for 
serving, sprinkle a little brown sugar, pepper and salt 
over the fish, set it away to get firm. Fry it in butter, 
first rolling it in egg, parsley and bread crumbs. Gar­
nish with parsley. Scotch way. 

BAKED FISH. 

MRS. A. TAYLOR. 

A fish weighing from four to six pounds is a good 
size to bake. Make a dressing of bread crumbs, butter 
salt and some salt pork chopped fine, mix these with 
one egg, fill tho body, sew it up, lay in dripping pan 
with a pint of water, bake an hour and a half, thicken 
the gro.vy and pour over it. 

FRESH SALMON FRIED. 

Mns. JAMES y OUNG. 

ut tho lices three-fourths of an inch thick, dredge 
with flour, or dip them in eggs and crumbs, fry a light 
brown. This mode will do for all fish cut into steaks. 

ason with salt and pepper. 

FRIED FISH. 

Tak white fi h cut into rather small squares and fry 
in boiling lard or dripping Gust as you would dough­
nuts) until it is a delicate brown. This is the way it is 
usually cool cd on steamboats, and is very nice indeed. 
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MELTS. 

111 , ,I M&S OUNG. 

I 'h then lightly flour and 
111 I u , • 

I llp '" ' r, t,h n in bread crumbs, and fry m 

I 
rr[1~ e care not to take off the ,,,pplll . h 

'1'111 , lish may be cooked on t e 

I IINI II 01 I l't ◄ AKFAST DISH. 

1 ll , !,tt,NB'l(". 

l I n,1 ,i l i Ltlo over an inch thick in 
111111 l',·y ti dolicate brown. 

I 'Ill ,I) I.M PICKLED. 

I It ,I ~tfl.M y NO. 

I, I 111111 • 1·, remove the b~nes a~d 

1 11 111 t cup of the hquor m 
111111 d imme quantity of vine~ar. 
111l1 pi pp11r, half an ounce of a:lsp1ce, 

l 
I 

ht\, £. Let stand till cold 
h A I to remain ten hours 
,ii•, h,· fast dish. 

)'l"l'l•:l FISH. 

MIi . It. lll~NTLEY. 

I 11\, ' llMh \,, I , i111 h fl in length into fo~r equal 
\' W io It o11 Lh end of each piece an 

111 ii lt.ul: 11
' 

1
• ' • ot Add whole spices 

pl,,, 1111 p1111:11-1 '" ii11 u1Lh n p • 
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and cider vinegar to nearly full. Tie on cover the fish when the pot is 
a paper cover a d • 

earthen cover to k . • n over this put an eep m all the st 
moderate oven for th h , eam. Bake in a . . . ree ours. Fi h • 
way is dehc10us and ·11 k s cooked m this 

1 
w1 eep two k • 

p ace and longer in a f . wee s m a cool re ngerator. 

SALMON PUDDING. 

MISS BLAIN 

Take the contents of one can • 
and mix in a tablespoonful of bu~! s~lmon, pound well 
c~p of bread crumbs. Beat all er ' two eggs, half a 
with salt and pepper, press ti htl ~ell togeth~r, season 
and steam for an hou S g y mto a puddmg-mould 

r. erve hot with wh·te 1 sauce. 

SALMON CROQUETTES 

One can of sal • 
f fi 

mon, one egg well beat 
o ne bread crumbs lt , en, one-half cup 
f h , sa , cayenne pe o al£ a lemon. Drain off th r pper, nutmeg, juice 

Melt and work in the b. tte e iquor and mince the fish. 
· u r season d • f 

m01sten with a little of th , r , an i necessary 
Form the parts into rolls wh~ch11uor; a_dd the crumbs. 
them in a cold place for 'an hour our th1<:kly, and stand 
serve on a hot platter g . h d • . Fry m hot fat and ' arms e with fresh 1 · pars ey. 

ESCALLOPED FISH. 

. MRS. G. RANDALL, w ATERLOO 

Boil two pounds of fish abou • • 
separate dish) boil half . t t twenty mmutes (in a , pm cream, half pint ·1k m1 and 
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t1Lir in two tablespoonfuls flour, season with salt and 
p pper, then put in a dish a layer of £sh and cream 
0,lternately until the dish, is filled, o,n the top put cracker 
rumbs which have been rubbed in melted butter, then 

bake slowly. 
ESCALLOPED SALMON. 

MRS. GAVIN GooDALL• 

One can of salmon, two cups biscuit crumbs, one cup 
hot water, a little butter, pepper and salt. Do just as 
you would oysters, putting in all the liquor in the can. 
Bake about twenty minutes in a moderate oven. 

FISH SCALLOP. 

MRS- A. TAYLOR. 

Remains of cold fish of any sort, half a pint of cream, 
half a tablespoonful of anchovy sauce, half of made 
mustard, a teaspoonful of walnut catsup, pepper and 
salt to taste. (The above quantities are for half a pound 
of fish when picked). Put all into a stew-pan, set it on 
the fire, let it remain till hot, stir it but do not let it 
boil, when done put into a deep dish with a good 
quantity of bread crumbs and small pieces of butter on 
top, set in oven to brown. Half an hour should cook it. 

'FISH TURBOT. 

MRS, J. Mow AT DuFF. 

Take a can of salmon, pour off all liquid and pick out 
all bones and skin, have one-half pint of milk heated, in 
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which an onion has been put for a little while, add to 
this one-quarter cup melted butter, and two tablespoon­
fuls of flour rubbed together, season with pepper and 
salt. When this mixture is cool add one egg well beaten, 
then take a pudding dish and put a layer of salmon and 
a layer of sauce till the dish is full, put grated bread 
crumbs on top and brown in the oven. The onion may 
be left out. Bake twenty minutes. 

COD FISH BALLS. 
MRS. RISK. 

Pick fine one quart of cod fish, let it simmer for a 
little while, boil six good-sized potatoes, mash fine and 
mix while hot with the fish, season well with salt, pepper 
and butter, add three beaten eggs, drop in hot lard, 
serve in a napkin on platter. 

COD FISH FOR BREAKFAST. 
MRS. JAMES YOUNG. 

One quart finely shred cod fish, one ounce butter, one 
and a half cups cream or milk, two teaspoonfuls flour. 
Remove all bones from the fish, lay in frying pan well 
covered with cold water, let it heat gradually, simmer 
for twenty minutes, drain it, add pepper, butter, milk or 
cream, reserving a little of this for the flour which must 
be rubbed into it gradually to k eep it smooth, when it 
begins to simmer add the flour, let it boil two or three 
minutes, then add the beaten egg, slip on a platter and 
serve 
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COD FISH BALLS. 

MRS. STRONG 

. cu ful of boneless cod, 
'Pick in small pieces a Jdarget t?em in pieces the size 

1 potatoes an cu . t fi h 
l,h n pee your h fi h . (but do not soak it), pu s 
, r o. walnut, wash t e s 1 · h . as many more pota-
1Lnd potatoes in sa~; v~~e , ~:1:agare cooked, then drain 
Lo s as fish, and b01 :. i ~otter the size of an egg, and 
i\nd mash together, e u d one egg. beat with a 

lt if necessary an ' fu1 
Home pepper, sa then drop a large spoon 
I. k until light and creamy, 
or rk d ughnuts int boiling lard, and fry 1 e o • 

STEWED LOBSTER. 

MRS. JAMES W .A.RNOCK. 

lk f a hard-boiled egg, smooth 
Make a sauce of the ye o t oonful each of finely 

with a spo?nful of vin;gar, ~~;:;poonful of butter, the 
minced oruon and pars ey, a d salt. after mixing all 
Ho.me of :flour, with peppe~ an ce;an and add half a 

gether put on the stove m ~ :u this a can of lobster 
. t of boiling water ; turn m 

pin . 
i\nd let it steam ten mmutes. 

EEL PIE. 

MRS. D. HoWELI• 

. • ieces two or three inches, 
Cut the eels lengthwise m/ • the dish with bits of 

111 on with salt and pepper, ay 11:1 
\n1tter and a little water; eover with a paste. 

3 

\ 
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FINNAN RADDIE. 
MRS. JAMES YOUNG. 

Take a hadd~ck, put in a baking pan with the skin 
do:'n, and pour m enough warm water just to cover the 
~km and not the rest of the fish. Let the fish remain 
m the oven fifteen minutes. By this time the skin 
should be_loosened. Take the fish out of the oven, pull 
off the skm, and p~ur the water out of the baking pan. 
Lay the ~sh back m the pan with milk enough over it 
~o cover it, and strew bits of butter over it. When it 
1s brow~ serve it for breakfast, or if you have sweet 
cream, mstead of using butter take a coffee cup of 
cream and then thicken with a little flour about 
sp~o~ful. (Mix your flour with a little cold cr~am first.; 
~~11 it up and have it ready to pour over your fish when 
it 1s cooked. 

SALT MACKEREL. 
MRs. JAMES YoUNG. 

S~ak your fish over night in milk if you have it; if 
not, m water; put the mackerel in a frying pan with 
co~d water ~n~ugh to cover. When it boils for five 
mmut~s put it ~nto a warm dish, putting bits of butter 
over it. Set m the oven for a few minutes before 
serving. 

BLOATER PIE. 
MRS. A. CRANSTON. 

Fry two or three small bloaters, skin and bone them 
put the fish into a pie dish with a little chopped parsle/ 
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cayenne and a few bits of butter. Put some mashed 
potatoes on top and bake in a brisk oven for half an 
hour. 

WHITE SAUCE. 
MRS. JAMES YOUNG. 

For salmon and white fish, one cup of cream or rich 
milk, two ounces of butter, two teaspoonfuls of flour, 
salt and pepper to taste. If liked, a little lemon juice is 
an improvement, or a little parsley cut fine. 

PLAIN SAUCE FOR BOILED FISH. 
S. B. C. 

One cup boiling water, two teaspoonfuls corn starch 
mixed in cold water, one tablespoonful butter, one tea­
spoonful chopped parsley, one teaspoonful anchovy sauce 
or good catsup, juice of half a lemon, beaten yelks of 
two eggs, salt and cayenne pepper, stir the corn starch 
smoothly into the boiling water, set on the fire, stirring 
until it thickens, add pepper and salt, butter, parsley, 
mix well together, put in lemon juice and catsup, boil a 
few minutes, add beaten yelks, stir for two minutes, pour 
over the fish and serve. Lemon juice improves fish 
sauce if the fish is insipid. 

EGG SAUCE. 

One hard-boiled egg and mince it up fine, and add it 
the ordinary white sauce. 

\ 



OYSTERS. 

"C anst tell how an oyster makes his shell • 
' N °-nor I neither." 

-King Lear. 

OYSTER SOUP. 
MRs. A. TAYLOR. 

Take two quarts milk six rolled b' . 
of an egg, salt and p ' to I~cmts, butter size 

epper taste brmg to bo 'I dd 
one quart oysters, remove from fi , a . I ' a 

to
to a boil. Oysters should not be ~:i~:d s:nthas itbcomes 

ugh. , ey ecome 

OYSTER SOUP. 
MRS. JAMES YOUNG. 

To one quart of oysters add h If . 
oysters on the fire in th 1. a pmt water, put the 
t . e iquor the moment ·t b • 
o simmer (not boil, for that wo~Id . I egms 

pour it through a colander into ah shri~el the ~ysters), 
oysters in the colander N . ot dish, Ieavmg the 
b . • ow put mto the • utter size of an egg whe ·t b sauce piece 
spoonful of sifted fl;ur I : -~ utbles spri~kle in a table­
it well, then ad<l to it 'r:du

1 

1;
00 

a few m~n~tes stirring 
half pint of good crea~ ( ~-yht~ 0 YsterJmce and one­
boil in another vessel) w IC as been brought to a 

, season carefully with cayenne 
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pepper and salt, skim well and add the oysters, do not 
let it boil, but serve immediately. Oyster soup is made 
with thickening and oyster stew without. 

OYSTER S'l'EW. 
MRS. A. TAYLOR. 

Put two quarts oysters in saucepan with the liquor, 
when they begin to boil skim out1 add a pint of cream 
or rich milk and seasoning, add to the oysters butter to 
taste, pour over them the hot liquor and serve. 

CREAMED OYSTERS. 
MRS. D. HOWELL. 

One quart oysters, one pint of cream or sweet milk, 
thicken with a little flour as for gravy. When cooked 
pour in the oysters with liquor, pepper, salt and butter. 
Have platter with nicely browned toast. Pour creamed 
oysters over and serve hot. 

SMOTHERED OYSTERS. 
Miss LUMSDEN, 

Put one tablespoonful of butter in a covered saucepan 
with half a saltspoonful of white pepper, one teaspoon­
ful of salt and a few grains of cayenne pepper. When 
hot add one pint of oysters carefully prepared. Cover 
closely and shake the pan . to keep the oysters from 
sticking. Cook five minutes and serve on toasted 
crackers. 
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OYSTERS FRIED. 

MRs. D. HOWELL. 

£elect the largest O t 
and wipe quite dry Hys ers, take off all bits of shell 

• ave ready s b 
grated crackers. Season "th ome read crumbs or 
th lk wi salt and e ye s of two eggs and dd r pepper. Beat 
oysters in the egg and th a . a ittle cream. Dip the 
in plenty of hot lard an~n ~n the b:ead crumbs. Fry 
Serve hot. Fine oatmeal ma ~tter till a light brown. 
of cracker crumbs. y e used for frying instead 

SCALLOPED OYSTERS. 

MRS. w. H. LUTZ. 

. Sprinkle a buttered· dish with 
ma layer of oysters, some bits of bread crumbs, then put 
and so . on until the dish is fille;utter,_ pepper and salt, 
and butter on the top p ' lea_VIng the crumbs 
until a light brown. • our over a little milk. Bake 

OYSTER PATTIES. 

MRs. .A. TaYLoR. 

One dozen oysters cut • . 
liquor, add a teaspoonful I:f p~eces, stew in their own 
butter, a grating of lem l our, a tablespoonful of 
and cayenne, add thre~nt~~;e, season lightly with salt 
well, open the patties and ~poonfuls of cream, mix 
mixture. Serve hot. put In a tablespoonful of the 
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OYSTER PIE. 
MRS. D. HOWELL. 

Make a rich puff paste, roll out twice as thick a& for 
fruit pie, line a pudding. dish and fill with dry crumb&. 
or light crackers, butter the edges that you may be able 
to lift the upper crust without breaking, cover the mock 
pie, ornament at the edge, cook the oysters as for a stew, 
only at the last beat in two eggs and thicken with 
cracker crumbs, time them that the paste will be ready 
to receive them, lift the crust, pour them in. Serve hot. 

OYSTER FRITTERS. 

MRS. J AS. W ARNOCX. 

Take one pint of milk, two well beaten eggs and flour 
to make a smooth but rather thin batter, seaso:p. with 
pepper and salt, stir in fifty large oysters, drop a spoon­
ful of batter into boiling lard, having one or two oysters 
in each spoonful. Serve hot in fringed napkins. 

OYSTERS ON A BLOCK OF ICE. 

Oysters look very pretty served in this way, and add 
to the festive appearance of the Christmas table. A 
clear crystal block of ice must be chosen and wreathed 
ahout the base with the dark-green leaves and red berries 
of the holly, concealing the platter that holds it. The 
oysters rest in the hollow scooped out of the centre of 
the ice. Of course this dish is more effective under 
candle or gas light. 
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PICKLED OYSTERS. 

MRS. JAs. WARNOCK. 

One quart of fine large oysters, one pint of oyster 
liquor and the same of strong vinegar. Drain the 
oysters, strain the liquor and boil. While boiling hot 
drop in the oysters allowing them only to be well scalded. 
Remove the oysters to a fl.at dish where they will cool. 
Add the vinegar with one teaspoonful black mace, two 
dozen whole cloves, same of black pepper and allspice, 
to the oyster liquor, and just as this liquor boils, pour 
over the cold oysters, which must previously have been 
put in a jar. 

FILLING FOR OYSTER PATTIES. 

MRS. J. MOWAT DUFF. 

Take equal parts of milk and cream, add pepper and 
salt to taste, a little nutmeg and the liquor from the 
oysters and the rind of a lemon. Bring to a boil and 
thicken with flour well blended in milk. If the oysters 
are large, cut them in halves and drop them into the 
sauce. Fill your patties and heat in the oven. 

OYSTER FRITTERS. 

MRS. D. HOWELL. 

Take the largest oysters, drain from the liquor and 
wipe dry. Whisk six eggs very light, one cup of fine 
sifted flour, and, by degrees, one pint of rich milk 
and a little grated nutmeg-. Beat to a smooth batter. 
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ut in lard or butter, and when 
Rave the pan very hot,_ p 11 1 dlefuls of batter, and 
it begins to £rot~ drop i~d:;a f t:em. Fry a nice brown 
place an oyster m the mi e •o . 
and send to table hot. • 

PIGS IN BLANKETS. 

MRS. KITCHEN, ST. GEORGE. t 
• th salt and pepper. Cu 

Season large_ oy~tersrwi Wrap an oyster in each 
some fat bacon ~n mce s ic;:oden skewer, heat a fry­
~lice, fasten with s~all ut in the pigs. Cook j~st long 
mg pan very hot a p ( about two mmutes). 

h t • p the bacon say 
enoug o eris . f t t Don't remove the skewers. 
Place on small pieces o oas • 
Serve hot, garnished with parsley. 



POULTRY. 

-
"To thee and thy company I b 'd h 

' 1 a earty welcome."_ 
The Tempest. 

T • d 
bone:~; ~e i::d:g:::il; f~wl tou~1 the en~ of the breast 
young. rom s1 e to side the fowl is 

The , kin of the chicken should b fir 
white. e m, smooth and 

If a fowl is tough rub ·t • 'd . 
baking soda, being carefu: t ms1. e '"'.1th a teaspoonful of 
it ; it is also good for tough ::te it off before cooking 

Lumps of charcoal put with f 1 
little _taint d will restore the flavo:~ s when they are a 

She s of lemon cut into II . 
drawn buttor and allow d tosma pieces and stirred into 

1 . e come to the boiling • t 
serv c with fowl is a fine add't• porn ' 

, . . 1 100. 
'Ih ms1de of poult h 1 . . . ry 8 ou d be rubbed with It 

after 1t 1s drawn. sa 
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one piece. In order to do this, first split the skin on the 
back of the neck and turn it back over the neck. Loosen 
the pipes around the neck with the finger. Remove all 
fat that can be reached under the skin and lay it aside 
for use. When this is done, cut with · a sharp-pointed 
knife from the leg to and around the vep.t, in order to 
open the chicken. Pass the hand up the back of the 
chicken on the inside carefully till you reach two little 
ligaments near the wings, which seem to bind the intes­
tines down to the back. Loosen them and pull slowly 
and firmly, and all the pipes in the neck, with the entire 
mass of intestines, will come out together without break­
ing. When they are on a plate it is easy enough to cut 
out the gall bladder and separate the liver and other 
giblets from the parts that are to be thrown away. The 
fat of poultry should always be taken out of the bird, 
because it gives a strong taste if cooked in it, but it 
should be saved, as it has many uses in cookery, except 
in the case of turkeys, geese and ducks, when it is too 
strong. Goose oil is saved £or medicinal purposes by 
prudent mothers, and that of turkeys and ducks may 
well be added to the soap-fat can. 

BONED TURKEY. 

It requires some patience and skill to prepare a 
turkey and keep the bird entire after removing all the 
bones, but it is by no means an impossible task £or an 
inexperienced person, and boned turkey is a very con­
venient dish to serve at evening parties or at any time 
when a cold collation is in order. Freezing makes the 
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skin tear easily, so the first essential is a turkey which 
has not been frozen. Singe and prepare the bird for 
roasting, but do not draw it. Turn it on its back and 
cut down the backbone with a small boning knife if 
you have it. Begin at the neck and run the knife 
between the flesh and bones, being careful not to pierce 
the skin, press off the flesh with the thumb and finger. 
Do not remove the small bone at the rump or the bone 
at the end of the wing. Work first on one side and 
finally turn the bird inside out by removing the leg 
bones, leaving the skeleton denuded. Turn the bfrd on 
the right side, fill it with the forcemeat given, skewer it 
in shape, and steam for three hours and roast for one. 
When cold garnish with aspic jelly. 

FORCEMEAT FOR BONED TURKEY. 

Ch p as fine as possible the raw flesh of a chicken 
weighing four pounds, one pound of veal, a pint of 
oyst rs and half a pound of clear pork. Mix in a small 
cup of racker crumbs, two eggs and one cup of stock, 
two h aping teaspoonfuls of salt, a saltspoonful of 
pepp r , a t nspoonful of summer savory, one of sweet 
marjorn,m, one of thyme, half a spoonful of sage, and two 
teasp onf uls of onion juice. A very handsome way of 
serving tm·k y, if eaten cold, is to drop a few tablespoon­
fuls of curranL or cranberry jelly over it at small distances 
and in th dish round it, then make a quantity of jelly 
seasoned with wine, lemon, cinnamon, etc., l~y the turkey 
in the dish in which it has to go to the table and set it 
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reached lay it aside to be dried for bread crumbs. The 
foundation of the dressing is soft bread crumbs, not the 
hard dried crumbs used for breading croquettes, veal 
cutlets and other dishes ; then add a teaspoonful of pep­
per, a tablespoonful of salt, a teaspoonful of minced 
parsley, half a teaspoonful of sage and half a teaspoonful 
of summer savory. Mix all together lightly with the 
hands. Drop in small bits one-quarter a cup of hard but­
ter and mix this lightly through the dressing. Stuff the 
turkeyand sew it up. The neck should be cut off close to 
the body, leaving a flap of skin which covers the neck and 
can be skewered down on the back, after the crop is 
stuffed. The tips of the wings should be cut off and the 
wings sk wer d down on the back so as to throw up the 
breast. Tho drumsticks (from which all the ligaments 
must b drawn out before the legs are cut off except the 
largo on , that will never move), must be skewered to the 
tail of th fowl. When the turkey is properly trussed, 
rub it with butter and dredge with flour. Place it on its 
side in th meat rack. When the flour in the baking pan 
browns pour in half pint of water and baste the turkey. 
Whon it has cooked half an hour on one side turn the 
other, and tho last half hour it is roasting let it lie on its 
back to brown the breast. Success in roasting depends 
upon a brisk ov n and faithful, thorough basting. The 
dressing should be moist when the turkey is served, but 
it separat s lil o rice. Two apples may be added to the 
stuffing mincpd up, which is an improvement. For cook-
ing a lean turkey, c_ut up quite a bit of beef suet into the 
pan ; good also for cooking chickens. 
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ROAST GQ9SE. 

MRS. GROFF, DUNDAS. . 

Two ounces of onions, half as ~uch sage chopped fine, 
one coffee cup of bread crumbs, a.little pepper and salt ~n~ 
the elks of two eggs. Do not quite fill the goose u 

y t • 11 Roast from one hour and a half to leave room o swe · 
two hours, and serve with gravy and apple sauce. 

BROILED CHICKEN. 

A delicious way of preparing a broile~ chic~en is wi~h 
T d this the chicken is spht down m tartar sauce. o o . . d rinkled 

tl the same way as for brmlmg, seasone ' sp . 
exac Y d t k m the 
thickly with fine bread crumbs an pu on a rac b ·1 d 
baking pan in a hot oven for hali an hour: A rm e 
chicken will take about fifteen or twenty ~m_utes over a 

d t :fi At the end of this time put it m the oven mo era e re. hl d 
ten or twelve minutes to become more thoroug y o:ie, 

·tis almost impossible to cook a chicken thoroug y 
;::ough by merely broiling it. Serve it with_ butter o; 
tartar sauce. A green goose broiled is very mce serve 
with tartar sauce. 

ROAST DUCK. 

MRS. A. TAYLOR. 

Singe, draw, wash thoroughly, wipe dry and fill with 
the following dressing : Two slices stale bread soaked 
and squeezed dry, a small onion ch~pped fine'. season 
with salt, pepper and sage, boil the giblets, stram, chop 
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fine, mix all and fry a light brown, place in pan with 
some slices salt pork on the breast, put a small cup of 
water in pan, baste frequently, have a moderately hot 
oven, roast an hour and half, thicken the gravy with a 
spoonful of flour stirred smooth together. 

BOILED FOWL AND OYSTER SAUCE. 

J. A. M. 

Select a plump, fat, year-old £owl with a full breast, 
weighing not less than five or six pounds. Draw it, 
after singeing it, and remove carefully all the fat wher­
ever it can be reached. A fat £owl is the tenderest, but 
if the fat is cooked in it it gives a strong taste to the 
flesh. Prepare a dressing with a pint of soft bread 
crumbs, from the inside of a stale loaf, a tablespoonful of 
salt, a pinch cayenne, a pint of small oysters, a large 
heaped teaspoonful of butter, and an egg. Mix this 
dressing well, and fill the fowl. Rub a thick cloth with 
butter, and then dredge it with flour and sew the fowl 
up· in this cloth, and plunge it into boiling wat r. Se.t 
the pot where it will boil rapidly for ten minutes, and 
afterward put it where it will simmer from two to two 
and a half hours. Then remove it from the cloth and 
serve it with oyster sauce. The water in which the fowl 
was boiled should be saved for cream soups. 

NoTE.-Before frying the chicken steam it for a few 
minutes, it is a great improvement. 
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FRIED CHICKEN. 

MRS. MURRAY, WINNIPEG. 

Wash the pieces in cold water, di-y and roll in fine bread 
crumbs, take one-half pint milk, chop a bit parsley very 
fine, add to this milk a little salt, pepper and a tea­
spoonful flour. Fry the chicken in butter, when done 
lay the pieces on a hot dish, then pour the prepared 
cream into the frying pan, stirring quickly. When well 
done pour the cream over the chicken. 

FRIED CHICKENS. 

Miss LESLIE. 

A pair of young chickens, lard or burler, pepper and 
salt, cut up your chickens into quarters, put your lard or 
butter i~to a heated frying pan, when it is hot put in 
your chicken and fry brown on one side, then turn 
and sprinkle with chopped parsley and fry brown, you 
may fry with them a few slices of ham. Before servin[! 
drain off the lard. 

FRICASSEE CHICKEN. 

MRS. ADAM WARNOCK, 

. Carve a fowl into nice joints, make gravy of the trim­
mmgs and legs by stewing them with lemon peel, mace 
or herbs, onions, seasoning and water until reduced to 
one pint. Then strain and put in the fowl; let boil for 

4 
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three-fourths of an hour, take another stew-pan, put in a 
little butter, dredge with flour and a little hot water, add 
to the chicken and let it boil for twenty minutes ; before 
serving stir the well-beaten yelks of one or two eggs with 
a little cream into it, but do not let it boil again. 

SMOTHERED CHICKEN. · 

Mrss MoNAUGHT. 

The chicken must be split down the back as for 
broiling, washed well and wiped dry; lay it, breast 
upward, in a baking pan, pour in two cups of boiling 
water, in which has been dissolved a heaping table­
spoonful of butter, and cover with another pan turned 
upside down and fitting exactly the edges of the lower 
one, cook slowly half an hour, lift the cover and baste 
plentifully, with the butter water in the pan, cover again 
and leave for twenty minutes more, baste again and yet 
once more in another quarter of an hour. Try the 
chicken with a fork to see if it is done. An hour and 
ten minutes should be enough for a young fowl ; baste 
the last time with a tablespoonful of butter, cover and 
leave in the oven ten minutes longer before transferring 
to a hot dish; it should be a ~ne yellow-brown all over, 
but crisped nowhere. Thicken the gravy with a table­
spoonful of browned flour, wet up in a little water, salt 
and pepper to taste, boil up once and pour a cupful over 
the chicken, the rest into a gravy boat. There is no 
more delightful preparation of chicken than this. 
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CHICKEN PIE. 

MRS. HOlffi'BY, TORONTO. 

One chicken, one pint SQUr cream, salt and pepper, 
one-half teaspoonful soda. Cut the chicken in the usual 
way for stewing and steam until tender; put in a deep 
dish with plenty of gravy, salt, pepper and butter. 
Make a thick batter of sour cream, o~e pint will do, a 
pinch of salt, one-half teaspoonful of ~soda dissolved in 
th? cream and flour. Pour this batter evenly over the 
chicken and bake about half an hour. Leave out some 
of t~e gra:Y· Sweet cream will do instead of sour, by 
addmg a httle tartaric acid. This is delicious. 

CHICKEN PIE. 

MRS. A. TAYLOR. 

Stew chicken till tender, season with a little butter 
salt and pepper, line the sides of a pie dish with a rich 
crust, pour in the stewed chicken, cover with a crust, 
first cutting a hole in the centre. 

CURRY OF CHICKEN. 

Veal, lam~, chicken, any delicate meat may reappear 
on the table m a curry more delicious than when first 
se~ved. For a chicken curry, fricassee a pair of tender 
chickens. Remove them from the pot when done and 
fry them brown in butter in which an onion and a clove 
f garlic have been fried. When the chicken is brown 

r move it to a platter, and stir into the butter in which 
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it was fried about two tablespoonfuls of flour and a 
large teaspoonful of curry powder. Add the gravy in 
which the chickens were fricasseed to this ancr add salt 
and pepper. One-half cup of rice boiled and put round 
the chicken on the platter is a nice addition. 

CHICKEN POT PIE. 

MRS. A. 'l'AYLOR. 

Stew gently a nice chicken. Season with salt and 
pepper and thicken the gravy with a tablesp?onful of 
flour mixed sm oth with a piece of butter, size of an 
egg.' Have ready some biscuit dough cut_ in piec_es an 
inch squar ; drop this into the gravy, havmg p~ev10usly 
removed the chicken to a hot platter. B01l fifteen 
minutes. Lay on the platter with the chicken, pour 
over th gravy and serve. 

CHICKEN POT PIE. 

MRS. A. TAYLOR. 

Ha r o.dy biscuit dough cut in square pieces, and 
bak in t,h v n. Split them and put on a platter, and 
pour y ur gr11Vy over them, putting chicken in the 

centre. 

CREAM CHICKEN. 

MRS. H . HOWELL. 

Stew tw chicl·ens until tender, remove bones and 
akin, chop rat,h r coarsely, season with salt and pepper 
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and a little parsley, add one can of mushroom, and take 
two small cups of the liquid of the chicken and thicken 
with a little corn starch,and put in a dish. Spread over 
the top very fine bread crumbs and brown in the oven. 
Cut up mushroom fine. 

VEAL OR CHICKEN CROQUETTES. 

MRS. J. MOWAT DUFF. 

Take three cupfuls of either chopped veal or chicken. 
Add one cupful of bread crumbs, the yelk of two hard­
boiled eggs, a little pepper and salt, one tablespoonful 
of minced parsley, one-fourth onion grated, half cupful 
of cream, and juice of half a lemon. Mix all together 
and make into balls, dip into an egg beaten, and then 
into fine crumbs and fry in boiling lard till brown. 

FROGS FRIED. 

MRS. A. TAYLOR. 

Skin well and cook for five minutes in salted water, 
the hind legs only ; then throw into cold water to cool 
and drain, fry in hot fat. Serve garnished with parsley. 

PIGEON PIE. 

MRS. A. TAYLOR. 

Dress and wash clean, split down the back, and then 
proceed as for chicken pie. 



THE GA.LT COOK BOOK. 

JELLIED CHICKEN. 

MRS. JAMES YOUNG. 

A fowl, four pig's feet or a shank of veal, salt and 
pepper. Take a fowl, an old one is best; put on with 
water enough to cover, add salt and pepper; cook until 
tender, take out the bones and lay the pieces in a mould, 
take your pig's feet, which have been cleaned and 
soaked, boil them to a jelly, strain off and put with the 
liquor from the chicken, boil it down, skimming well 
until only enough remo.ins to cover your chicken well. 
Salt and pepper to taste. 

PRESSED CHICKEN. 

MRS. JOHN GOLDIE. 

Cut up two nice spring chickens, nearly cover with 
water o.nd put in a small tablespoonful of salt, cover 
closely, an l boil till the flesh falls off the bones, free it 
from n,ll skin and gristle, pull the meat into small pieces 
with a fork, then put into a mould, and if there is too 
much liquid, boil it down till there is just enough to 
cov r th m at. Taste the liquid to see that it is salt 
enough before it is poured over the meat. 

·GAME. 

November is the high tide of the game season. Lard­
ing is a necessary matter in cooking game, as wild 
creatures are so active that they are usually not so fat 
as barnyard fowls. Larding is simply drawing a small 
piece of salt pork through the surface of the meat. It 
is easily done, and improves lean, dry pieces of meat. 
Ducks are the only wild birds that are never larded. 
Venison is better roasted in a thick layer of paste made 
of water and fl.our. It takes longer to cook in this way, 
but the fat and juices of the meat are more perfectly 
preserved. A leg of venison which may be cooked in 
an hour and a quarter will require half an hour longer 
cooked in paste. The roast of venison should be sea­
soned with salt and pepper and rubbed with butter 
before it is covered with the paste, which is made about 
the consistency of biscuit dough. The roast is then laid 
on a rack in a pan with a pint of boiling water in the 
bottom. Place the meat in a very hot oven, and as soon 
as the paste begins to brown, baste it with water. Do 
this every fifteen minutes, and in an hour's time remove 
the paste, which has served its use to seal up the juices 
of the meat, and throw it away, and continue roasting 
the venison till it is done. Serve all game very hot. 
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Red currant or black currant jelly is usually served 
with venison. Roast partridge, grouse and quail are 
served with bread sauce, the recipe £or which has been 
given. Quail and smaller birds are preferable broiled 
and served on toast, though roasting is the mode par 
excellence in which all wild birds should be served 
where it is practicable. It is hardly necessary to remind 
housekeepers that there is no more delicious supper dish 
than a perfectly broiled venison steak. 

TO ROAST WILD DUCK. 

MRS. J. YOUNG. 

Aft r dr Rsing soak them over night in salt and 
wat r, to draw out the fishy taste. Then in the morn­
ing put thorn into fresh water, changing several times 
b for r Mting. Stuff or not as desired. Serve with 
currant j lly. Put a carrot inside the duck and boil £or 
a f w minntos before roasting ; it is an improvement. 

•r li'RY PHEASANT OR YOUNG CHICKEN. 

MRS. JAMES YoUNG. 

Ph( H.Hl\nt r chicken, butter, cream, brown flour, salt, 
p pp r, urry. Pick, singe, wash and dry the birds nicely, 
so~ n irnii<l ttnd outside with salt and pepper. Put a 
to.bl ap onfnl £ butter in your frying pan, and when 
bot lay in th bird (which has been split up the back), 
br o.st upw1irch1; cover tightly, adding from time to time 
s. littl wnt t·, turn often, add to the gravy a quarter of 
d. cup of r urn, a bit of butter as big as a small egg, a 
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little brown flour, a half teaspoonful of curry powder, 
salt and pepper to taste. Cook one hour slowly. 

WOODCOCK, PIGEON, SPRING CHICKEN. 
~ 

MRS. ALLENBY. 

Pluck, wash and clean a wood~ock, pigeon, or chicken, 
put into the oven a few minutes to dry ; if small, split 
down the back ; if large, cut into £our pieces, place in a 
frying pan in which plenty of butter has been put; when 
done, place in the ov~n £or a few minutes and prepare a 
sauce-half cup tomato catsup, half cup cream or milk, 
with a little flour £or thickening. Serve hot. 

ROAST RABBIT. 

S. B. C. 

Dress nicely and fill with a dressing made of bread 
crumbs, a little onion, sage, pepper and salt, and a small 
piece of butter; tie a piece of salt pork over it, put into 
a dripping pan with a little water in a quick ov~n; 
baste often ; serve with currant jelly or cranberry sauce. 

STEWED RABBIT. 

MRS, JAMES YOUNG. 

One rabbit, one-fourth pound of butter, a little flour, 
one pint boiling water, a little grated onion, salt, 
pepper and celery. Skin and clean the rabbit, cut into 
pieces, put the butter into a stew-pan with the pint of 
water, the pieces of rabbit and several pieces of celery 
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cut up fine;. when this is cooked t~nder take half pint of 
cr~am o~ milk.' make a paste of the spoonful of flour 
with a ~ittle of the cold milk and add this to the stew 
(the omon grated should be put in half an hour befo ) 
Season, let it boil up well and serve hot. A littl cu:: • 
powder may be added. Y Y 

RABBIT PIE. 
S. B. C. 

Line a deep dish with a puff paste or rich biscuit 
c~·us~; stew t?e rabbit; season well and pour into the 
dish, cover with an upper crust and bake. 

BREAD SAUCE FOR ROAST TURKEY. 

MRS. A. TAYLOR. 

. One ~int milk, breakfast cup of bread crumbs, one 
omon, a little mace, cayenne and salt Peel d 1· . . • an sicean 
onion, ~•mme: in a pint of milk till tender, break the 
br a~ into pieces, put into a stew-pan, strain the milk 
over it, cover close and let soak an hour. Then beat it 
up smooth, add the powdered mace, cayenne salt and an 
ounce of butter, boil it up and serve it hot. , The onion 
must be taken out before the milk is poured over the 
bread. 

OYSTER SAUCE. 

One pint oysters, half pint milk, two ounces of butter 
one ounce of flour, half teaspoonful of salt holf t ' , ... easpoon-
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ful of pepper, one saltspoonful of grated nutmeg. Drain 
the liquor from the oysters, melt the butter in a sauce­
pan, stir in the flour, add gradually the liquor of the 
oysters. When this mixture boils throw in the oysters 
and boil all together until the leaves of the fish begin to 
shrivel. Throw in pepper, salt and nutmeg, and having 
boiled the milk in a separat~ saucepan, stir it in, when 
the saucepan must be taken from the fire, otherwise the 
milk will curdle and the sauce will be ruined. This is 
used for boiled turkey and boiled fowl and also as a fish 
sauce. 

MUSHROOM SAUCE FOR CHICKEN. 

MRS. A. TAYLOR. 

Rub off the tender skin from a pint of mushrooms 
with a little salt ; put them in a stew-pan with a blade 
of mace, a little grated nutmeg, an ounce and a half of 
butter rolled in a teaspoonful of flour and a pint of 
cream; put on the fire and boil till thick, stirring all the 
time. 

CRANBERRY SAUCE. 

One quart of cranberries, one quart of water and one 
pound of white sugar ; make a syrup of the water and 
sugar. After washing the berries clean and picking out 
all poor ones, drop them into the boiling syrup ; let them 
cook from fifteen to twenty minutes. They are very 
nice strained. Serve with turkey. 
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EOG SAUCE. 

One and a half ounces of butter, three-quarters of an 
ounce of flour, three gills of milk, one teaspoonful of 
salt, one saltspoonful of white pepper, two hard-boiled 
eggs; melt the butter in a saucepan, stir in the flour 
gradually; when this has boiled, put in pepper and salt, 
and let all boil together for two minutes. Remove the 
shells from the eggs, chop them into small irregular 
pieces and stir in. Used with boiled fowl, as well as 
for boiled codfish, fresh mackerel, steamed halibut. 

SCOTCH OATMEAL STUFFING. 

Mns. M. ANDERSON, FERGUS. 

Oatmeal, onions, suet or butter, salt and pepper. 

PLAIN STUFFING. 

S. B. C. 

Take sto.le bread, cut off all the crust, rub very fine, 
pour over it as much melted butter as will make it 
crumbl in your hands; salt and pepper to taste. For 
ducks and geese, onions and sage are added to the 
stuffing. 

POTATO STUFFING. 

S. B. C. 

Take two-thirds bread, one-third boiled potatoes 
grated, butter size of an egg, pepper, salt, one egg and a 
little ground sage ; mix thoroughly. 
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CHESTNUT STUFFING. 

S. B. C. 

Boil the chestnuts, shell them, blanch and boil till 
soft, mash them fine and mix with a little sweet cream, 
bread crumbs, pepper and salt, for turkey. 

APPLE STUFFING. 

S. B. C. 

Half a pound of pulp of tart appl_es, tw~ ounces of 
bread crumbs, some powdered sage, a httle omon ; season 
well with cayenne, for roast goose, duck, etc. 

CURRANT SAUCE. 

MRS. lmVIN. 

Five pounds red currants after they are cleaned, five 
pounds sugar, one pound raisins after they a~e stoned 
and chopped, one orange cut in very fine p_iece_s, one 
lemon cut fine. Put all in a kettle and let 1t simmer 
until it makes a syrup, then boil forty minutes. To be 
eaten with cold meats or fowl. 

Time for boiling young fowl, from an hour to an hour 
and a quarter, and longer for older ones. 



MEATS. 

"A dish that I do love to feed upon." 
-Taming of the Shrew. 

To roast beef give fifteen minutes to each pound and 
fifteen minutes over. 

Veal, lamb and mutton require twenty minutes for 
each pound and twenty minutes over. 

MEAT JUICES AND HOW BEST TO 

PRESERVE THEM. 

In all cookin? ?f meat, the primary thought should be 
to pr s rve the JUICe of the meat, so that it will come on 
the tablo in full flavor and quality. The nutriment of 
all meat is contained chiefly in these juices. 

It is poor economy to buy a thin roasting-piece be­
cause of the large portion of surface exposed from wh• • h th . . lC 
. e Jmces. must, flow. A rib-roast weighing less than 

eight ~r n_me pounds is not an economical piece to buy. 
T~e s1rlom, though it costs more by · t)le pound, is 
thicker and contains less bone, and has less surface 
from which the juices can fl.ow, and is therefore better 
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economy for the requirements of a family using a roast 
of about four or five pounds. 

In all roasting the meat must · be seasoned with salt 
and pepper and very thoroug~ly dredged with fl.our and 
laid on a rack in a dripping-pan. It should be put at 
once in a very hot oven af~er preparing it, so that every 
portion shall be thoroughly seared over. This will re­
quire eight or ten minutes. There will be some drippings 
in the bottom of the pan. As soon as these drippings 
turn very brown, throw half pint of boiling water under 
the meat, but not over it. In ten minutes' time after this 
water is added to the pan the meat will require bast­
ing. This basting keeps the crust formed over the 
surface of the meat and prevents the juices flowing. 
After the water is added to the dripping-pan as directed, 
the heat of the oven may be decreased slightly, but in 
the case of beef only enough to prevent the meat from 
burning. A roast of veal requires a slightly longer cook­
ing and a slighly lower oven, but should be basted with 
equal care. 

Small chops of lamb or veal, or veal cutlets, well sea­
soned, dipped in yelk of egg and then in bread crumbs, 
and fried like doughnuts in boiling hot fat, are always 
juicy and delicate. 

HINTs.-Sprinkle your roast of beef with fl.our (brown 
fl.our best) before roasting, it keeps in the juice. To 
brown meat nicely a very little brown sugar rubbed on 
before cooking is a help. The meat should be basted 
every ten minutes. 
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BROWN GRAVY. 

Set the pan in which the meat was roasted on the 
range when the beef has been -removed to a dish. 
Scrape toward the centre the browned flour fr.om sides 
and b~ttom and dust a little more from your dredger as 
you stir. If the water has boiled away until the botto 
of the pan is exposed, add a little, boiling hot, direct!; 
from the tea-kettle, and stir until the gravy is of the 
consistency of rich cream. 

Pepper to taste and pour into a gravy boat. 

BROWNED FLOUR. 

Miss MCNAUGHT. 

This is to enrich the taste and improve the color of 
gravi , L ':"s and soups. Sift some fine flour, spread it 
on a cl an tm pan, place it on the fire so as to brown and 
~ot ?urn, it will color first at the edges ; keep mixing 
it WJth the white from the centre. When it is nicely 
brown d et it to cool, then put in clean bottle and cork 
it, put some into a dredging box ready for use. 

1'0 MAKE TOUGH MEAT TENDER. 
• MRS. SHELDON. 

Soak it in vinegar and water, if a very large piece, 
about twelve hours. For ten pounds of beef use three 
quarts of water to three-quarters of a pint of vinegar and 
soak it for six or seven hours 
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THE HOUSEKEEPER. 
THE CARE OF FAT. 

Not one particle of any kind ~f fat should be allowed 
to be wasted. All trimmings from beef, veal or pork, fat 
from poultry, should be tried out and allowed to cook 
slowly till the bubbles ce11,se to rise. The fat should 
then be clarified by frying a few raw potatoes in it and 
strained and put away for use. The fat from chickens 
and fowls is excellent for shortening, or for almost any 
fine cooking, and should be kept by itself. Ham fat has 
a smoky flavor and must be kept alone, but can be used 
for frying the vegetables used in some soups, for pota­
toes and eggs. The fat of mutton, lamb, turkey, geese 
and ducks has a strong flavor, but should be tried out 
for soft soap. 

YORKSHIRE PUDDING. 
MRS. RICHARD JAli'll'ItAY. 

Four large tablespoonfuls of flour, one pint of milk, 
two eggs, a little salt; put the flour into a basin with the 
salt, and stir gradually to this enough of the milk to 
make a smooth batter without lumps, add the rest of the 
milk and the eggs well beaten. Bake in a shallow tin, 
under meat if preferred . 

BAKED SUET PUDDING TO EAT WITH MEAT. 
MRs. H. w ALKER, HAYSVILLE. 

Three cups flour, one cup suet, one teaspoonful baking 
powder, one egg, salt and very little augar, Mi4 ~:soft 

5 
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with milk or water. N OTE.-W e often tie it in a cloth 
and boil or steam it. 

THE GRIDIRON. 

The process of broiling is a simple one, but it requires 
deftness and exactness of method. 

A clear, strong fire is necessary for broiling. The meat 
should be well trimmed of fat, seasoned and dredged 
lightly with flour. The dampers should all be open, so 
as to send the smoke from drippings (if any drippings 
fall) up the chimney, instead of allowing it to penetrate 
the mea~. A pr?perly trimmed and properly dredged 
steak will not drip to any extent. It is not necessary to 
grease the gridiron. Simply lay the meat in it, and 
place it quite near the fire when it is first put over, so as 
to sear the surface thoroughly. When it is seared on 
one sid , turn it on the other and sear that side. This 
sets the surface of the meat so that the juices remain 
within. After this the gridiron may be removed to 
within two or three inches above the fire, and the steak 
broiled about four minutes longer on each side. The 
time givon will cook a steak an inch and a half thick, so 
that it is red throughout. 

When it is laid on the platter, there should be no 
gravy around it, but the red juice should flow the moment 
the meat is cut. A mutton chop cut as it should be, about 
an inch thick, may be cooked rare in about eight minutes. 
Lamb should be well done and cut thinner. Take half 
a.dozen well-trimmed chops Season them with salt and 
pepper and broil them over a brisk fire for about two 
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minutes. Lay them in a hot oven for about five or six 
minutes, turning them as they brown, from one side to 
the other. • A beefsteak should be one and a half inches 
thick. 

Before cooking the steak should be pounded on a 
board, or score it with the back of your knife while 
cooking. A spoonful of tomato catsup in the beefsteak 
gravy is very nice. ' 

Cutlets and steaks may be fried as well as broiled, but 
they must be put in hot butter or lard. The grease is 
hot enough when it throws off a bluish smoke. 

MILK STEAK. 

Miss GEDDES. 

Steam two pounds of steak three hours with one cup 
fine chopped onions, well seasoned. Serve with milk 
sauce, which add an hour before dishing. 

STEWED STEAK. 
MRS. RADFORD. 

Cut steak into pieces, brown in butter, then add· 
boiling water. Cut two or three onions into slices and 
put in, and then let it stew for one hour covered closely. 
When done take out the meat and thicken the gravy. 

TO FRY BEEFSTEAK. 
MRS. JAMES YOUNG. 

Take a smooth-bottomed frying-pan, set it on the 
rango or stove when very hot, then place your steak or 
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chop; turn it frequently until it is cooked (about ten 
minutes will cook it), put on a hot platter and season 
both sides with salt, pepper and bits of butter put over 
the steak. A little tomato catsup sprinkled on the hot 
platter before the steak is put on it improves it. Put 
very little water with the gravy. Serve hot. 

BEEFSTEAK AND OYSTERS STEWED. 

MRs. SHELDON. 

One and a half pounds of beefsteak, two ounces of 
butter, half pint water, one and half dozen oysters; 
p pp r and salt, put the beefsteak into a stew-pan with 
tho butt r and· a little water, when the meat is a nice 
brown pour in the half pint of water, add the pepper 
and salt and liquor strained from the oysters, put the 
pan ov r a moderate fire, and let it stew gently. Then 
add a piece of butter rolled in flour and the oysters. 

t w it all together till the oysters are done. Serve up 
very hot. 

BEEFSTEAK AND ONIONS. 

MRS, HENDERSON, HAMILTON. 

Prepare the steak in the usual way, put on a frying­
pan and put a dozen onions sliced and fried brown in a 
little beef dripping or butter. Dish your steak and lay 
onions thickly on the top, cover and let it stand five 
minutes. Send hot to the table. 
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POT PIE. 

S. B. C. 

Make a batter of two well beaten eggs, two cupfuls 
of milk, a teaspoonful baking powder, and fl.our~ ma~e 
a batter ; drop in separate spoonfuls ~bile meat 1s boil­
ing, cook five minutes. Setve immediately. 

SHEPHERD'S PIE. 

MRS. T. DALGLEISH. 

Chop cold beef fine, moisten well w_ith ":ater, season 
to taste. Put in a deep dish, cover with mce potatoes. 
Bake in the oven twenty minutes. If desired a small 
onion may be ~dded. 

SHEPHERD'S PIE. 

MBB. w. K MCNAUGHT, TORONTO, 

A nice way to use up cold roast beef. Slice the beef 
and season with salt and pepper and put a minced onion 
to it; make a gravy of the bones, then ~d. the mince 
to it let it boil a few minutes, then put it mto a deep 
pudding dish, have some mashed potatoes prepare~, la! 
them gently on the top of the mince until the dish 1s 
full, smooth over the top and bake a nice brown. Those 
who like onions may spread them over the meat before 
putting the mashed potatoes on the top. The onions 
should be partly cooked. This is very nice made of 
the neck of mutton cut into pieces. 
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POT ROAST. 

MRs. G. STONE, MANITOBA. 

Put a piece of beef or meat of any kind in a pot with 
a very little water, cover tightly to keep in all the 
steam, adding just enough hot water to keep from 
burning. Any kind of tough meat can be made tender 
{n this way. 

BEEFSTEAK BALLS. 

M.as. GooDwm. 

One and a half pounds round steak chopped fine, two 
eggs beaten, two tablespoonfuls milk, one tablespoonful 
flour ; salt and pepper to taste, drop in frying pan and 
fry till done. 

MEAT PIE. 

MRS. HUNT, SPEEDSVILLE. 

Cold turkey, chicken or any cold meat; chop fine, 
season with salt, pepper and gravy. Lay pie crust 
around the edge of platter and cover the same. Bake a 
nice brown in the oven ; very little meat will do. 

BOILED BEEFSTEAK PUDDING. 

Miss AoNEs LrrrtE. 

Two pounds of steak (the round), two sheep's 
kidneys, one pound flour, six ounces beef suet, one 
teaspoonful baking powder, one dessertspoonful salt, 
half dessertspoonful pepper, half pint cold water, one 
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dessertspoonful mushroom catsup, one dessertspoonful 
Worcestershire sauce. First mix well on a plate the 
salt aud pepper, leaving out a little salt for the crust, 
cut the steak and kidney into :.. inch square pieces, roll 
them on the plate until thoroughly seasoned, chop the 
suet fine, put it on a mixing board with the flour and 
baking powder and the remainin~ salt, knead all into a 
light dough with the cold water; cu~ off a third part of 
the dough and reserve it for covering the pudding, roll 
the remainder until a quarter of an inch thick ; grease a 
quart bowl and line it with the dough, put loosely into 
it the steak and kidney, pour over this the catsup and 
sauce, fill it within an inch of the top with cold water. 
The remainder of the crust should be rolled out the size 
of the bowl and put over it, pinched firmly together 
with the lining crust around the edge. Dip a towel in 
hot water, flour slightly, and tie it tightly over the top 
of the bowl ; put it into a large saucepan of boiling 
water and let it boil for two and a half hours. If it is 
to be served in the bowl, put a napkin round it and 
carry it to the table on a round china or silver plate. 

BEEFSTEAK PUDDING. 
MRS. SHELDON, 

One and one-fourth pounds flour, half pound chopped 
suet, one teaspoonful of salt, two pounds of steak; salt 
and pepper to taste, a little water. Put the flour in a 
basin and mix it thoroughly with some finely chopped 
suet, put in a good saltspoonful of salt, mix it to a paste 
with water, flour the paste board, the roller and your 
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hands. Take out the lump of paste and roll it out about 
ha f an inch thick. Butter a round-bottomed pudding 
basin, line it with paste, turning a little over the edge, 
cut the steak into small thin pieces, pepper and salt, 
then roll each piece with a little fat and parsley in each 
roll; lay them in the basin, pour over them a very 
little water. Roll out the rest of the paste, cover it 
over the top of the basin, pressing it down with the 
thumb. Tie the basin in a floured pudding cloth, and 
put it into a saucepan in a gallon of boiling water, keep 
it continually boiling for nearly two hours, occasionally 
adding a little more water. 

BEEFSTEAK AND KIDNEY PUDDING. 
MRs. SHELDON. 

One pound rump steak, one beef kidney, pepper and 
salt, a little fl.our, chopped suet. Cut the steak and 
kidney into pieces about a quarter of an inch thick, 
season well with pepper and salt, and dredge a little 
fl.our over over them. Lightly butter a round-bottomed 
pudding basin, roll out paste half inch thick, and line 
the basin, then put in the beef and kidney, pour in 
three or four tablespoonfuls of water, cover a piece of 
paste over the top, press it firmly together with your 
thumb, then tie the pudding basin in a floured cloth, 
and put it into a saucepan with about four quarts of 
water, keep it constantly boiling, adding more boiling 
water if required. When boiled take it up, untie the 
cloth, turn the pudding over on a dish, and take the 
basin carefully from it. Serve. 
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IRISH STEW. 

Miss MoNAUGHT. 

Two pounds neck of ~utton, four onions, six pota­
toes, three pints of water and two tablespoonfuls of 
fl.our, salt and pepper. Cut, the mutton into handsome 
pieces, put a little fat into the stew-pan with the onion, 
and stir eight or ten minutes over a hot fire, then put in 
the meat, set for two hours where it will simmer, add 
potatoes, peeled and cut in quarters, salt, pepper and 
the fl.our before serving. This is very nice made of cold 
roast beef. When that is used boil up the bones and 
put the gravy from that with the stew, when the meat 
is cooked (half an hour is quite long enough for cooking 
it), some people like it seasoned with celery cut fine, a 
grated carrot and a slice or two of turnip cut into pieces. 

TO DRESS A BULLOCK'S HEART. 

MRS. SHELDON. 

One heart, veal stuffing, half pint rich gravy. Soak 
a bullock's heart for three hours in warm water, remove 
the lobes, and stuff the inside with veal forcemeat, sew 
it securely in, bake in the oven, baste well, and serve 
with rich gravy poured around it, and currant jelly 
separately. 

BEEF OLIVES. 

MRS. GoxooN, Woo~sToox. 

One and a half pounds of beef, cut very thin, trim oft 
edges and fat, and cut in strips three inches wide and 
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four long; season weJl with pepper and salt, chop fine 
the trimmings and fat, add three tablespoonfuls of 
butter, one teaspoonful of pepper; mix thoroughly and 
spread on the strips of beef, roll, tie with twine and roll 
in flour. Cut in thin slices quarter pound of pork, fry 
brown, take out and put in the olives, fry brown, put 
them in a small saucepan that can be closely covered. 
To the remaining fat in the pan add one tablespoonful 
of flour and stir until perfectly smooth and brown. 
Then pour in gradually one and and a half pints of 
boiling water, stir for two or three minutes, season with 
salt and pepper and pour over the olives, cover the 
saucepan and let simmer two hours. Any kind of beef 
will do. 

MOCK DUCK. 

Mock duck is a particularly nice dish for luncheon. 
For a family of four, select a beefsteak weighing three­
quarters of a pound, and free from loose fat or stringy 
pieces. Mix bread crumbs with salt, pepper and a little 
butter, chopped very fine. Moisten slightly a,nd spread 
over the steak, half an inch in thickness, but not 
extending to the edges. Roll like jelly-cake and tie in 
three or :four places with string. Place it in the oven 
for an hour, basting · frequently, and it will come out 
nicely browned. Cut in slices and serve on a platter 
garnished with sprigs of parsley. 
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SAVORY MINCED COLLOPS. 

MRS. A. TAYLOR. 

One and a quarter pounds round steak, minced fine, 
two ounces butter, one tablespoonful flour, one table­
spoonful tomato catsup. Put the butter and fl.our into 
a stew-pan, and when it becomes a light brown stir in 
the meat, add nearly half a pint boiling water, also salt, 
pepper and catsup ; stew all together ten or twelve 
minutes. Serve very hot with strips of toast. 

BOILED MUTTON. 

Lay the mutton in a pot and cover several inch~ 
deep with boiling water. Throw in a tablespoc:mful of 
salt, and cook twelve minutes to a ·pound. Dish the meat. 
Before taking up the mutton, make your sauce, using as 
a base a cupful of the liquor dipped from the pot. Pro­
ceed with this as you do with drawn butter sauce; add 
two tablespoonfuls of capers if you have them. If not, 
the same quantity of chopped green pickle. 

LAMB CHOPS. 

Mns. McDONALD. 

Grate plenty of stale bread, season with salt and 
pepper, have ready some well beaten egg, have a spider 
with hot lard ready, take the chops one by one, dip into 
the egg, then into the bread crumbs, repeat it, as it will 
be found an improvement, then lay separately into the 
boiling lard, fry brown, and then turn. To be eaten 
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with currant jelly or grapecatsup. Corn meal or oat­
meal may be used instead of bread crumbs. 

CROQUETTES. 

. Any cr~qU'ette may be varied by making them of 
different kinds of meat or of half rice and meat. A 
mince of one-quarter of the amount of mushrooms is an 
addition to any meat croquettes. Whatever the mince 
is, season it with salt and pepper and prepare the sauce. 

To a pint of the mince take a strong cup of veal or 
chicken stock-strong enough to be a firm jelly when 
cold. Melt a teaspoonful of butter in a saucepan, add a 
scant tablespoonful of flour and gradually the chicken 
?toe~. Season with a little nutmeg if you wish, and let 
it b01l ten minutes, stirring it continually. Add half a 
bay-leaf, a sprig of parsley and a sprig of celery. Then 
set it on the back of the stove to cook very slowly for 
three-quarters of an hour. We now have a sauce which 
will keep for a week in the ice-box, so that it is well 
enough to make three times this amount if you wish to 
make croquettes often. Add the beaten yelks of two 
eggs to the amount of sauce given, and a pint of minced 
meat. Stir the meat over the fire in the sauce for one 
minute. Pour it on a platter to become cold. It is 
better to have it stand over night. The minced sub­
?tance w~l then have the appearance of being enveloped · 
ma firm Jelly and can be easily handled. If you wish 
to fry the croquettes in cutlet form, it will be necessary 
to have a cutlet mould to shape them. A bit of lobster 
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claw is then stuck in the tip of each cutlet, to resemble 
the bone, when it is fried. 

BEEF CROQUETTES. 
Miss McNAUGHT . 

Mince fine enough lean cooked beef to make a pint 
when chopped. Season with a teaspoonful of salt and 
half a teaspoonful of pepper. Add a tea.spoonful of 
grated onion and a few drops of lemon juice. Mix a 
tablespoonful of butter with a tablespoonful of flour, 
and add graduai:ly a cup of beef broth, then the seasoned 
meat. Boil all the ingredients together for two minutes, 
then add a beaten egg, stirring it in thoroughly, and 
pour out the croquette mixture on a plate. When it is 
cold, shape and dip in egg and bread crumbs and fry. 
Serve the croquettes with tomato sauce poured around 
them. 

BEEF CROQUETTES. 
MRS. w. H. LUTZ. 

Chop bits of cold meat very fine ; to one cupful of 
chopped meat, add half cup of cracker crumbs, one egg, 
pepper and salt, and a little sage ; mix together with hot 
water or meat gravy, make into little cakes and fry in a 
hot buttered pan. 

BROILED CALF'S LIVER AND BACON. 
MRS. JAMES YOUNG. 

A calf's liver (or lamb's) cut in thin slices, well 
blanched and. daintily broiled, is a delicious breakfast 
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dish, garnished with a few crisp slices of bacon. Choose 
a fine large liver, have it cut in slices not more than 
half an inch in thickness. Lay these pieces in cold 
water to blanch, for at least fifteen minutes. At the 
e~d of this ti~e ~r~in each piece of liver, dry it with a 
d1~h-towel, dip it m melted butter after seasoning it 
with ~alt and pepper, and dust it with flour. Broil it 
~en mmutes over a clear fire, being careful not to allow 
it to become charred on the surface. '!'urn the liver on 
a h~t platter as soon as it is done, and in a hot iron 
frymg pan . or spider lay as many pieces of bacon as 
~here are slices of Ii ver. The bacon must be firm and 
ic~-col~ an~ cut _in slices as thin as possible, so that it 
will crisp mto httle rolls as soon as it is tossed fo . ra 
moment mto the heated spider. Do not allow it to 
bec~me hard, but take it up as soon as it is done. Lay 
~ shce of bacon on each ,slice of liver, or put the bacon 
i~ a border around. the platter containing the broiled 
hver. It can be fried as well as broiled The bacon 
cooked first, and the liver in the bacon gravy. 

MOCK DUCK. 

MRs, Howrn, W A.rE.RLOO. 

Take a fresh calf's liver and stuff with duck dress· . 
ili • ~' en put m pan, cover the liver with small pieces of 
bacon ; cook two hours, basting often. This is a 
nice dish. very 
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BEEF OR MUTTON KIDNEY. 

S. 13. C. 

Beef or mutton kidneys can be served in two ways. 
In either case parboil them, changing the water three 
times, and adding to the last a small quantity of salt. 
Chop-not cut-fine and cook in cream enough to form 
a gravy, which must be thickened and a very small 
quantity of chopped parsley added. Halve the smaller 
kidneys, but not cutting entirely open; beat a little 
butter in a dripping-pan until it smokes, put in the 
kidneys, turning constantly until done. In France they 
are brought on the table strung on a silver skewer, the 
dish first being covered with parsley. A wooden one 
will answer, or they can be laid flat on the dish. 

STEWED KIDNEYS. 

MRs. J. MowA.T D UFF. 

Cut up the kidney into small pieces, taking off all the 
fat. Put a saucepan on with a good-sized piece of butter 
and :flour. When this is blended put in your kidney 
and stir till nice and brown. Then add enough water to 
make a nice gravy; boil slowly for three hours, season 
with salt and pepper and catsup, and thicken the gravy 
with a little fl.our blended. If too thin, an onion put in 
while the kidney is boiling is an improverri.ent, only take 
care not to leave it until it breaks up. 
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'l'OAD IN THE HOLE. 

M11s. D. HowELL. 

Make a batter of six ounces of flour, one pint milk, 
three eggs, a little butter. Butter a baking dish and 
pour in the batter; place in this sliced kidney (seasoned) 
or instead oysters or mushrooms. Bake about one hour. 
Cold meat may also be used. 

TRIPE. 

Miss w ARDLAW. 

Wash it thoroughly, boil for five or six hours (in 
salted water), or until quite tender; it will keep for days, 
and is now ready to be prepared in different ways. 

TRIPE AND ONIONS. 

Boil the onions in three waters, when tender drain, 
cover with milk, add a little butter, salt and pepper ; cut 
the tripe in squares, put with the onions, boil for a few 
minutes, thicken with a little flour, and serve. 

TRIPE AND OYSTERS. 

Cut cold boiled tripe in neat aqua.res, put in pan with 
milk, a. little butter and seasoning, boil for a. few 
minutes, add oysters ; allow them to heat thoroughly, and 
serve. 
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TRIPE LYONNAISE. 

MISS WARDLAW. 

Put a tablespoonful of btltter in pan, add one table­
spoonful of chopped onions and fry a delicate brown, now 
add the tripe, with a little parsley, a little good vinegar, 
salt and pepper, keep stirring while on the fire. Serve, 
cover the bottom of platter with tomato sauce, add con­
tents of pan, and serve hot. 

CALF'S BRAIN FRIED. 

Miss WARDLAW. 

Put the brains in salted cold water, allow them to 
remain for an hour or two, then rinse thoroughly, remov­
ing the outer covering and the discolored parts. Now 
boil them for twenty minutes and drain ; cut in size you 
wish, roll in egg and cracker crumbs (in which salt and 
pepper has been added), cook in boiling lard, and serve 

hot. 

CURRIED CALF'S BRAIN. 

Prepare the same as for frying. Make your curry as 
follows : Take one onion, skin it, put in pan with boiling 
water and a little soda, boil up and drain, put on the fire 
again, cover with water, add a few slices of a_tart apple, 
cook for twenty minutes ; prepare one spoonful of flour, 
one teaspoonful curry powder, salt and pepper to taste. 
moisten with water, add to the onion and allow to boil a 

6 
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few moments, then add the brains, heat thoroughly, and 
serve on hot platter, heap boiled rice a.round it. 

CALF'S BRAIN CROQUETTE. 

Prepare as for frying. Mince the brains, add the 
yelk of an egg, a little parsley, salt, pepper and a heap­
ing spoonful of bread crumbs, make into small balls, roll 
in the white of the egg (which has been slightly beaten), 
roll in cracker crumbs, cook in boiling lard. 

ROAST VEAL. 

MARION HARLAND. 

Roast veal must be cooked twice as long as beef or 
mutton, and very well basted, the flesh being fibrous and 
dry. To the made gravy add two teaspoonfuls of stewed 
and strained tomato, or one tablespoonful of tomato 
ca.tsup, a.nd cook one minute before pouring into the 
gravy-boat. 

FILLET OF VEAL 

MB.a. J illE8 YOUNG. 

Take a loin of veal, the bones being removed, make a 
stuffing the same as for roast turkey; fill the flat with 
the stuffing, and secure it . firmly on the loin ; rub the 
ve&l with salt, pepper and a little butter ; put it into a 
pan with a little water. While roasting, baste frequently, 
letting it cook until thoroughly done, allowing two hours 
for a roast weighing six to eight pounds. When done 
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remove the threads before sending to the table. Thicken 
the gravy with a little flour. 

VEAL'. CUTLETS. 

MRs. MoDoNALD. 

Cut in nice pieces, season, dip in egg, then in bread 
crumbs, with a little lemon and parsley chopped fine. 
Have plenty of grease in your hot pan ; fry brown ~n 
one side, then turn over. Make a rich brown gravy m 
another vessel and serve. Garnish with parsley and 
lemon. Season with salt and pepper. 

VEAL CUTLETS. 

MRS. GROFF, DUNDAS. 

Take one egg and beat it a little, roll the cutlet in it, 
then cover it with rolled crackers. Have a lump of but­
ter and lard mixed hot in the skillet, put in the meat 
and cook slowly. When nicely browned on both sides, 
stir in one tablespoonful of flour for gravy; add half a 
pint of sweet milk, and let it come to a boil. Season to 
taste and pour over the meat, or serve separately, as pre-
ferred. 

FRICASSEE OF VEAL WITH CELERY. 

MRS. ADAM CRANSTON. 

Chop a large onion fine and fry in butter until it is 
light brown, then take part of a breast of :eal, cut the 
meat into nice sized pieces and lay them m the butter 
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and onion. When all has fried gently together for a 
few minutes pour in some boiling water until the meat is 
half covered, add two or three sticks of celery, cut into 
small pieces, season to taste with salt and pepper, and 
c~ok slowl~ for two hours. Before serving have the gravy 
slightly thickened. Asparagus heads instead of celery 
are very nice. 

A NICE BREAKFAST DISH. 

S. B. C. 

Cut slices from the breast of a cold fowl (cold veal or 
any other _white meat may be used). Dip in beaten egg 
and then m cracker dust, fry to a nice brown in butter 
or beef drippings. Cut slices of stale bread in quarters, 
dip quickly in cold water, then in the beaten egg, dust 
with the cracker and fry the same as the meat. Send to 
the table on the same or separate dishes, as pref erred. 
Garnish the meats with bits of parsley. 

VEAL LOAF. 

MRS. J. MOWAT DUFF. 

One and a half pounds raw veal chopped fine, add a 
little bacon, one dessertspoonful salt, one dessertspoon­
ful pepper, six dessertspoonfuls of rolled biscuit, two 
dessertspoonfuls melted butter, one-fourth nutmeg 
(grated), two eggs beaten well, mix all together and 
mould into a loaf. Sprinkle biscuit crumbs on top and 
bake one and a half hours. 
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VEAL CAKE. 

MRS. R. F. $COTT, PHILADELPHIA. 

(A convenien~ dish for a pic-nic.) 

83 

A few slices of cold roast veal, a few slices of cold 
ham, two hard-boiled eggs, two tablespoonfuls of minced 
parsley, a little pepper or good gravy. Cut off all the 
brown outside from the veal, and cut the eggs into slices. 
Procure a pretty mould, lay veal, ham, eggs and parsley 
in layers with a little pepper between each, and when the 
mould is full get some strong stock and fill up the shape. 
Bake for half an hour and when cold turn it out. 

VEAL COLLOPS. 

S. B. C. 

Veal collops are prepared from a cold roast fillet or 
any cold meat. Cut these collops in neat slices half an 
inch thick and about two inches wide. Flatten them 
with the potato beetle, after freeing them from gristle 
and fat, and toss them in a frying pan in a little hot 
butter till brown on both sides. Stir a teaspoonful of 
flour in the butter in the saucepan after taking up the 
collops. Add a cup and a half of brown gravy and a 
little minced parsley if you wish. Let the gravy boil up 
for five minutes and pour the sauce over the fried collops, 
buttering each one slightly before doing so. Serve them 
at once very hot. 
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MOULDED VEAL. 

MRs. SHELDON. 

Slices of cold t I 1· f . roas vea ' s ices o ham, three eggs, 
g~avy, two sprigs parsley, pepper and salt. Cut a few 
shees of veal and ham very thin, chop the parsley fine 
cut the hard-boiled eggs in slices. Take a nice shaped 
~ould, butte~ it, and put the veal, ham, eggs and parsley 
m layers until the mould is full ; fill up with good stock 
and ~ake. ~hen cold, turn out and serve on a folded 
Dap~m ; garmsh with flowers cut out of carrots and 
turmps. 

VEAL CHEESE. 

MRS. ADAM W ARNOOK. 

. Four pounds of veal, two slices of salt pork, both finely 
mmced, four soda biscuits rolled two eggs beaten fl "th h ' , avor 
w~ t yme, nutmeg, pepper and salt. With the hands 
mix_ well together, mould in a bowl, then turn out into a 
bakmg pan, shape in a round form ; put the white of an 
egg over it, dust it with bread crumbs. Bake in a. 
modera~ oven about two hours; put a. piece of butter 
on top of bread crumbs. 

POTTED VEAL. 

MRS. RICHARD STRONG. 

Take the remains of cold veal and slice nicely tak" 
off all brown parts and gristle ; then boil the bo~es .:i:f 
a. little water for about half an hour about ten minutes 
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before taking off the fire, add a little salt and mace, also 
a small quantity of gelatine. Peel a lemon, slice it very 
thin, taking out the seeds ; then line a mould with 
alternate slices of lemon and hard-boiled egg; then add 
the veal, and pour liquid over. Should be set on ice. 

VEAL PATTIES. 

A . M. K., PRESTON. 

Take some cold veal, chop fine. Fry about a cupful 
bread crumbs in a little butter, mix with the meat, sea­
sqn with salt, pepper and nutmeg. Add a wine glass of 
white wine and a little sherry. Make a dough as for 
biscuit but not quite so rich, roll as for pies, put tea­
spoonfuls of the meat about two inches apart on the half 
of your dough, fold the other half over, press it down 
firmly between each part and cut apart with your pastry 
wheel. Fry in lard. They are nice with any dinner. 

CALF'S HEAD. 

MRS. KlTCBEN, ST. GEORGE. 

Boil head till it falls to pieces, separate meat from the 
bones, lay the brains in a dish and return remainder to 
water in which head was boiled, let it cook one hour, 
season with salt, pepper and savory. Just before serving 
thicken with flour and butter, add the brains, garnish 
with lemons sliced and hard-boiled eggs. 
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HAM BALLS. 

MRS. A. TAYLOR. . 
Take one-half cupful of bread crumbs and mix with 

two eggs well beaten, chop fine some cold ham and mix 
all together. Make into balls and fry. 

BOILED CORNED BEEF. 

Lay in clean cold water for five or six hours when you 
have washed off all the salt. Wipe and put it into a pot 
and cover deep in cold water. Boil gently twenty-five 
minutes per pound. When done, take the pot from the 
fire and set in the sink with the meat in it, while you 
make the sauce. Strain a large cupful of the liquor into 
a saucepan and set it over the fire. Wet a tablespoonful 
of flour with cold water, and when the liquor boils 
stir it in with a great spoonful of butter. Beat it smooth 
before adding the juice of a lemon. Serve in a gravy­
dish. Take up the beef, letting all the liquor drain from 
it, and send in on a hot platter. (Save the pot liquor for 
bean soup). 

BOILED HAM. 

MRS. JAMES YOUNG. 

Soak in cold water over night a small ham, weighing 
about seven pounds. In the morning take it out, wipe 
it and put it over the fire in a saucepan, covering it with 
fresh cold water. Let it boil slowly for about three 
hours; then remove the skin and sprinkle it with a little 
sugar, make a few incisions on the surface and cover 
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it lightly with fine bread crumbs, sprinkling a little 
white pepper over it. Set it in an oven and bake till 
well browned. It may be Berved at once, but is considered 
by many to be in prime co~dition when it is sliced in 
delicate slices after it is thoroughly cold. Leave the 
ham in the water in which it has been boiled till cold. 

' 
HAM PATTIES. 

Mns. JoHN ScoTT. 

One pint of ham cooked and chopped with two parts 
bread crumbs wet with milk, put batter in gem pans, 
break one egg over each, sprinkle top thickly with 
cracker crumbs, and bake until brown. 

HOW TO PRESERVE HAM. 

Cut the ham in slices as usual for frying, then fry it a 
little and pack in a stone jar and cover with melted lard 
to keep the air from it. When you wish it for the table 
take out the necessary amount and cook as usual. In 
this way ham can be kept sweet through the warmest 
weather. . To prevent ham from getting mouldy dip a 
cloth in vinegar and wrap round it. 

SPICED MUTTON. 

MRS. JAMES YoUNG. 

A fat, good-sized leg of mutton should be selected 
for this purpose, at least a month before it is to be 
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cooked. Trim the leg, rub it with vinegar and spices, 
using a tablespoonful of cinnamon, a tablespoonful of 
ginger and a teaspoonful of cloves. Rub the meat till it 
is smooth. Rub in a tablespoonful of salt and dust it 
with flour. Hang the mutton in a place where the tem­
perature is equable and as cold as it possibly can be and 
remain above the freezing point. A cold cellar is usually 
the best place. Rub the meat once a week till you are 
ready to use it; then rinse it off and lay it on a rack in 
a dripping-pan and thoroughly season it with salt and 
pepper, and dredge it with flour. Put it in a hot oven 
and roast it till it is done, but is rare enough for the red 
juice of the meat to follow the knife when it is cooked. 
A good-sized leg of mutton will require one hour and a 
quarter to cook. After it has been in the oven ten 
minutes, and the flour scattered in the pan when the 
meat was dredged begins to brown, pour a pint of boiling 
water in the pan and in five minutes baste the meat with 
this water, seasoning it a little with salt and pepper and 
dredging it lightly with flour. Repeat this basting every 
fifteen minutes until the meat is done. Take up the 
meat and serve it with a brown gravy made of the 
drippings in the pan, to which boiling water is added 
and flour for thickening and seasoning· Just before 
taking up the gravy add three large tablespoonfuls of 
red currant jelly, broken up in bits, and serve it at once 
in a gravy boat with the mutton. A dish of white 
onions, with cream sauce, roasted sweet potatoes and 
celery, dressed as a salad, with mayonnaise dressing, 
should be served with such a dish of mutton, 
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PORK. 

Pork should only be us~d in cold weather, and should 
be used with apple sauce. Pork chop may be used with 
fried apples, sliced and fried 'in the gravy after the chop 
is cooked. The ordinary way of cooking pork is to 
either boil or fry it. Slices of salt pork dipped in pan­
cake batter and fried to a rich brown in hot lard makes 
a nice change. 

BAKED PORK AND BEANS. 

Soak one quart of pea beans in cold water over night. 
In the morning put them into fresh cold water, and 
simmer till soft enough to pierce with a pin, being careful 
not to let them boil enough to break. If you like, boil 
one onion with them. When soft, turn them into a 
colander and pour cold water through them. Place them 
with the onion in a bean-pot. Pour boiling water over 
one-quarter of a pound of salt pork, part fat and part 
lean; scrape the rind till white. Cut the rind in half­
inch strips; bury the pork in the beans, leaving only the 
rind exposed. Mix one teaspoonful of salt-more, if the 
pork is not very salt-and one teaspoonful of mustard 
with one-quarter of a cup of molasses. Fill the cup with 
hot water, and when well mixed pour it over the beans; 
add enough more water to cover them. Keep them 
covered with water until the last hour; then lift the 
pork to the surface and let it crisp. Bake eight hours 
in a moderate oven. Use more salt and one-third of a 
cup of butter if you dislike pork, or use half a pound of 
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fat and lean corned beef. The mustard gives the beans 
a delicious flavor, and also renders them more whole­
some. Many add a teaspoonful of soda to the water in 
which the beans are boiled, to destroy the acid in the 
skin of the beans. Yellow-eyed beans and Lima beans 
are also good when baked. 

ENGLISH PORK-PIE. 

Make a pie-crust, not very rich, and put around the 
sides of a deep pie-dish. In the bottom, and above, put 
layers of thin sliced bacon, thin sliced potatoes, onions 
chopped or sliced very fine, lean fresh pork cut into 
small pieces. Season with pepper, salt and sage. Fill 
the dish with any good gravy left from roasts, or with 
water thickened for the occasion, with some butter 
added. Cover with crust, and bake about one and a half 
hours. Cover the pie with thick brown paper if it gets 
too brown. 

SWEET-BREADS. 

MISS AGNES LITTLE. 

Sweet-breads, egg, bread crumbs, butter and lard. 
Parboil the sweet-breads in boiling water for five min­
utes and take off the skin, then take out and put in 
cold water. When quite cold cut in slices, not too thin, 
and roll in egg, bread crumbs and parsley, fry in butter 
and lard (more lard than butter) for twenty minutes, 
when a nice brown take out of the pan, put more butter 
in the gravy and a little milk and enough corn starch to 
make as thick as cream. The sweet-breads of the calf 
are best. 
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SWEET-BREADS. 

Miss FISHER, GREENOCK, SCOTLAND. 

Veal sweet-breads are the best-; get them fresh, as they 
spoil very soon ; wash them anq._ remove any skin or 
pipes that may adhere, put to soak for two or three 
hours in cold, slightly salted water; then parboil twenty 
minutes, or until tender, throw into cold water for ten 
minutes to whiten them, and set in a cool place. When 
ready to cook them, dip into beaten egg, then into 
cracker dust, and fry in hot butter or beef drippings. 
Many cooks lard sweet-breads, but I do not think they 
are at all improved by it. Half a pint of stewed mush­
rooms poured over fried sweet-breads is a very great 
improvement, though the sweet-breads are very delicious 
by themselves. 

CREAM SWEET-BREADS. 
MRS. J. MOWAT DUFF. 

After parboiling the sweet-breads, remove all skin, 
and put them into a saucepan with some milk or half 
milk and cream, add little rind of lemon, pepper and 
salt, a little butter ; bring to a boil, and thicken with 
flour well blended. 

SWEET-BREADS FRIED. 
MRS. ROBERTSON, WOODSTOCK. 

Wash in salt and water, parboil, cut into pieces the 
size of a large oyster. Season, dip in rolled cracker 
crumbs and fry a light brown in lard and butter. 
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TO CURRIE SWEET-BREADS. 

MRS. A. TAYLOR. 

Two sweet-breads, three pints of veal gravy, one onion, 
a tablespoonful vinegar, one lemon, a tablespoonful currie 
powder, two ounces butter. Have ready some good veal 
gravy ; add the fried onion, vinegar, juice of lemon and 
currie powder ; salt to taste; rub two ounces butter into 
enough flour to make the gravy a proper thickness. Cut 
up the sweet-bre~ into pieces about two inches square, 
stew them gently m the gravy till sufficiently cooked, 
and serve. 

SWEET-BREAD CROQUETTES. 

N. Y.T. 

To make sweet-bread croquettes, chop four blanched 
sweet-breads into small pieces, add six mushrooms if you 
have them, also chopped fine. The brains of a calf 
washed and boiled five minutes are a nice addition; add 
also a cupful of any nice white stock or gravy and a 
tablespoonful of corn starch, and let the ingredients cook 
tog thor slowly for ten minutes, stirring them constantly ; 
then add half a wine-glass of cream, the ye1ks of two 
eggs, salt, pepper and a mere grating of nutmeg. Stir 
this mixtur for two minutes over the fire, then turn it 
o~t. on ~ ~at pl~tter to cool. When it is perfectly cold 
d1V1de it mto six parts. Shape each part into a little 
cylinder; roll it first lightly in fine bread crumbs then 
egg it with tho beaten yelk of an egg, and finally ~oll it 
in bread crumbs again. Lay the croquettes in a wire 

MEATS. 95 

frying basket, being sure they do not tou~h, and plunge 
them into boiling fat for a1l_out three mmutes. Serve 
them with cream or tomato sauce. _, . 

BAKED SWEET-BREADS. 
Mrss Gr:ssoN. 

Parboil the sweet-breads, dip in a beaten egg and roll 
in bread crumbs, put very ·small pieces of butter over 
them and bake for half hour, sprinkling with pepper 
and sa.lt. 

RISSOLES. 

A rissole is a delicate preparation of meat that is 
almost as easily made as a fritter. Take the trimmings 
left from the pies. Roll these out in a thin sheet, con­
siderably less than a quarter of an inch thic~. Cut _it 
into circles with a cake cutter, about three mches m 
diameter. Put a tablespoonful of minced meat, fowl or 
fish, seasoned and prepared in the same way as for 
croquettes. Fold one half the circles over the other, 
pinching the edges together so as to enclose the mince, 
brush all parts of the rissole with the yelk of an egg. 
This should be done as carefully as if for croquettes. 
Fry the rissole in boiling hot fat for about six or eight 
minutes. Serve at once. 

VEGETABLE MARROW RISSOLES. 
MRS. SHELDON. 

One or two large vegetable marrows, some well-sea­
soned minced beef. Pare the marrows very thin, cut 

7 
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them across each end, scoop out the seeds, and fill the 
centre with well-seasoned minced beef; put them in a. 
baking pan, and bake until the marrows are a nice 
brown. Serve with tomato sauce poured over the 
marrows. 

FOR GARNISHING TONGUE AND COLD 
MEAT DISHES. 

Nasturtium leaves, smilax, lettuce leaves, beets and 
carrots cut into shapes resembling flowers. Parsley is 
now used, a deep border being placed around the dish. 
Watercress is also used, and sprigs of it are sometimes 
put with beefsteak. Beet leaves of a deep purple make 
a very rich garnish. 

TO BOIL TONGUE. 

A pickled tongue should be put on with hot water 
and b il d very slowly five or six hours,· or until the 
skin m s off easily. Leave it in the water in which it 
is boil d until it cools. Put it into a mould; place a 
w ight on top of it. A smoked tongue should be soaked 
ov r ni ht and boiled two hours longer. A fresh tongue 
should b boiled, with a good handful of salt, as long 8.'l 

a pickled tongue. 

JELLIED TONGUE. 
M'RS. SYLVESTER. 

On cup liquor in which the tongue was cooked, two 
cups good stock, one-half box gelatine, one gill cold 
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w:ater, one cup of boiling water, two tablespoonfuls 
vmegar, one glass sherry, a cold boiled tongue sliced. 
~oak th~ ?elatine in cold water for two hours, pour over 
it the bo1lmg water, the stock, the tongue liquor heated. 
Flavor t~e jelly with the vi~gar, the sherry, pepper and 
salt, stram through a cloth. When the jelly begins to 
harden pour a little into a brick-shaped mould (first wet 
th~ mould_with cold water), arq1.nge slices of tongue on 
this, then Jelly, _until_ your mould is full, have the jelly 
the last. Garmsh with nasturtium leaves. 

JELLIED TONGUE. 

MRS. NELSON, FERGUS. 

Take a fresh tongue, trim it and put on to stew with 
plenty of water, a small handful of salt and a table­
spoonful of brown sugar. Stew with it a shank of 
veal or a piece of a shank of beef. When all is nice 
and soft add some pepper, and more salt if needed or 
~ny se~oning _liked. Put it in a mould and pour o~er 
it the hquor it was boiled in. If the tongue is done 
before the shank, take it out and let the shank boil 
longer. 

MINT SAUCE. 

MRS. A. TAYLOR. 

Two tablespoonfuls of green mint, one of pounded 
sugar, a quarter pint vinegar. For lamb only mint 
sauce is proper. 
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HORSE-RADISH SAUCE. 

MRs. SHELDON. 

Four tablespoonfuls of grated horse-radish, one tea­
spoonful of salt, one-half teaspoonful of pepper (white), 
two teaspoonfuls of made mustard, vinegar. Mix the 
horse-radish well with the salt, pepper and mustard, 
moisten with sufficient vinegar to give it the consistency 
of cream and serve in a tureen. Two or three table­
spoonfuls of cream added to the above very much im­
proves the appearance and flavor of this sauce. To 
heat it to serve with hot roast beef put it in a jar, which 
place in a saucepan of boiling water ; make it hot, bu~ 
do not allow it to boil, or it will curdle. 

ANCHOVY PASTE. 

MBS. PECK. 

Four tablespoonfuls of essence of anchovy, five table­
spo n£uls of good butter (melted), a little cayenne 
p pp r. Beat all well together with a spoon until it 
gots thick, then put it into a jar for use. 

CURRY (Goon). 

MRS. BUCKINGHAM, STRATFORD. 

Two p unds of meat, two large onions, two table­
spoonfuls butter, one teaspoonful brown sugar. Cut up 
your oni ns and put them into a frying pan with the 
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butter and sugar, let them fry until a nice yellow color. 
Cut up your meat about an inch sq,uare, put into the 
pan, p~t in two dessertspoonfuls of dry curry powder 
and stir two or three minutes, then add one and a half 
cups of milk, let that simmer about one-half of an hour 
a~ another one and a half cups of milk, and let it 
simmer slowly two and a half hours for beef (less time 
for mutton and chicken~ Have your rice boiled to put 
round. For common use, one small carrot cut up is nice 
with the meat. If made of cold meat add beef gravy 
which improves it very much. ' 

PICKLE FOR MEAT. 

Mtts. STRONG. 

Eight pounds of salt, four ounces of saltpetre, one 
pound brown sugar, four gallons of water. Boil for 
twenty minutes; pour over the meat when cool. 

TO CORN BEEF OR TONGUE. 

M1t8. JOHN GOLDIE. 

To each gallon of cold water put ene quart of rock 
salt, one ounce of saltpetre and four ounces of brown 
1mga~. (It n_eed not be boiled.) As long as any salt 
r roams undissolved the meat will be sweet. If any 
s um should rise, scald .and skim well. Add more salt 
HO.ltpetre and sugar. Put a fl.at stone or some weight 0~ 

th meat to keep it under the brine. 
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TO CORN BEEF. 

S. B. C. 

Rub twelve pounds of a round of beef with half a 
pound of coarse sugar. Let it stand for two days, turn­
ing it two or three times. Pound together a. large tea­
spoonful of mace, a teaspoonful of black pepper, two of 
cloves, a half teaspoonful of cayenne pepper, an ounce of 
saltpetre, one small nutmeg and two ounces of juniper 
berries. Mix this with a teaspoonful of sugar and rub 
it thoroughly into the meat on all sides, and let it stand 
for three days. Then rub half a pound of fine salt into 
the meat. Let it stand for twelve days, rubbing and 
turning the meat daily. 

CORN ED BEEF. 

MRs. A.. MoA.uSLAN. 

To preserve one hundred pounds of beef, seven 
pounds salt, two ounces saltpetre, two tablespoonfuls of 
soda, one pound sugar, one-half ounce cayenne pepper, 
four gallons water, boil and let get cold Put in the 
be f with very little salt between ; pour over the brine, 
and put on a weight to keep covered. Do not put in 
the cayenne until you take the brine off the stove. 

TO COOK CORNED BEEF. 

It is th n ready to cook, or it may be dried, if you 
please, like the tongue. If it is to be cooked, wash it, 
but do not soak it. Lay it in a pot that just fits it, and 
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pour over it a quart and a half beef-stock or water. 
When it begins to boil, skim well, add a small onion, a 
carrot, pieces of parsley and a bay leaf. Let it simmer 
gently for four and half hours, being careful that it 
does not boil down in the pot and burn. This is really 
a roast in the pot. Let it get cold in the liquid it was 
cooked in, then putting it in the press, pressing it with­
out removing it from the liquid in the pot. Let it be 
pressed for twelve hours, and serve it sliced cold for tea. 

TO PICKLE TONGUE. 

MRS. R. BLAIN. 

For four tongues of about three pounds or so each, 
one and a. half gallons of soft water, three and a quarter 
pounds of salt, ten ounces coarse brown sugar, two 
ounces saltpetre, three ounces black pepper. You can 
put two gallons of water if you wish. Salt the tongues, 
boil the pickle, let it cool, then lay the tongues in for a 
month, turning upside down occasionally. In a month 
take out, wipe dry, tie in brown paper. Your butcher 
will smoke them for you. Wh:en you wa.nt to cook one, 
s ak first. To each tongue add six ounces of salt, two 
ounces of bay salt, cloves, mace, allspice to taste. 

SPICED BEEF. 

MRS MARSH.t.LL. 

Round of steak twenty-five pounds, take three 
unces saltpetre, one and half pounds of sugar (best 
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brown), one ounce of cloves, one ounce of allspice, one 
tea.cupful of salt; beat all the spices together, and rub 
well into the beef, adding lastly one tablespoonful of 
cayenne pepper. Lay on a platter, and turn every day 
for three weeks, then wash thoroughly and roast from 
four ~ five hours. To keep the beef moist while in the 
oven, make & batter of flour and water and spread over 
the top. 

VEGETABLES. 

The man who has nothing to boast of but his illustrious ancestry 
ls like a potato, the only good belonging to him is underground.­
OvERBURY. 

COOKING TERMS SHORTLY EXPLAINED. 

To "scald" milk is to bring it nearly to the boil, but 
not quite. 

To " parboil " is to half cook in boiling water. 
To " bind " a mixture is to make it moist with egg, so 

that it will hold together and not crumble. 
To" core" an apple or pear is to remove the heart, 

which can be done when whole by a corer or in quarters 
by a knife. 

To "break flour " is to stir gradually into it cold 
liquid until.it is a smooth paste. 

To " burst rice " is to put it on to boil in cold water ; 
when boiling the grains of starch burst. 

VEGETABLES. 

Boil fresh young vegetables in hard water ; a little 
salt will harden the water at once. 

Boil dried vegetables in soft water; a little baking 
soda will soften water, and is useful in freshening and 
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making tender green vegetables that are a little old or 
not wholly fresh. A little sugar is an improvement to 
beets, turnips and squash. 

Cabbage, turnips, carrots, parsnips and beets are good 
boiled with fresh meats. When vegetables are served 
with salt meats, they are good boiled in the liquor in 
which the meat _has been cooked; take out the meat 
when done ; then cook the vegetables. 

Underdone vegetables are unpardonable. 
Put old potatoes on to boil in cold water, and new 

potatoes in boiling water. 
Vegetables which have been a little touched by frost 

can be recovered by soaking in cold water. 

PAPAS KELLEN AS. 
M:as. KYNOCH. 

Boil potatoes with skins, then peel, cut in two and 
scoop out with a spoon, being careful not to break them; 
take what you have taken out and mix with butter, then 
611 your potatoes with this, and put two halves together 
to form a whole potato ; take a tablespoonful of fl.our 
and ad.cl enough water to moisten it, then add an egg 
and a little salt, beat this together, then roll each of the 
potatoes in this and fry in hot lard. 

TO COOK POTATOES. 
MR. JORN GOLDIE, END0R811J) BY MR. STRONG. 

Select of nearly equal size, cut out the eyes and put 
in pot with cold water to cover them, put in a good 
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handful of salt. Boil until with a fork you ascertain 
they are sufficientiy done. They should be slightly hard 
at centre, pour off the water and sprinkle a handful of 
salt on top, shaking the pot so as to al~ow some of the 
salt to pass down among· the potatoes ; replace the pot 
on fire with the lid closed until the potatoes are found 
to be soft at centre, then take off the lid to allow the 
steam to pass off. Then .serve immediately. If the 
potatoes ar of good quality you will have a feast for 
the Queen. 

GALLOPED POTATOES. 

MRS. GROFF, DUNDAS. 

Slice raw p to.toe , then place them in a baking dish, 
seasoning each lay 'r with salt, pepper, bits of butter and 
a dust of flour until th dish is nearly full; fill up with 
milk. Bake one hour until the potatoes are creamy. 

ARATO A CHIPS. 

Mns. O.APRON AND MISS ANDRICH. 

Pare and cut some potato s very thin ; put into a pail 
of ice-cold water, and 1 t th m stay until the ends curl 
up, then dry them with o. towel, and cook them in hot 
lard until brown; sprinkl a little salt over them. 

DRYING BAKED POTATOES. 

Baked potatoes must be ea.ten as soon as they are 
done. When they are taken from the oven they should 
be put into a napkin or towel, and the skin broken so as 
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to allow the steam to escape ; this will keep the potato 
mealy. If the boiled potatoes are done a little too soon 
lay a towel over the kettle or dish, but ·do not put a 
tight cover over them. 

POTATO PUFF. 

MRS. CAPRON A.ND MRS. WEBB, w A.TERLOO. 

Ta.ke two cupfuls cold mashed potato, two eggs, 
butter, cream or milk; stir into the potato two table­
spoonfuls melted butter, beating to a white cream before 
adding anything else. Put with this two eggs whipped 
very light, and a teacupful of cream or milk, salting to 
taste. Beat all well, pour into a deep dish, and bake in 
quick oven until it is nicely browned. If properly 
mixed it will come out of the oven light, puffy and 
delectable. 

HASHED POTATOES. 

MRS. ROBERTSON, WooDSTOC~. 

Take six cold boiled new potatoes, mince them and 
sea.son them with salt and pepper, adding a · little milk, 
or a little stock, as you prefer. A scant half cupful of 
liquid is generally sufficient. Melt a tablespoonful of 
butter in an omelet pan, and when the pan is very hot 
pour in the potatoes. Spread them evenly, and set 
them a little back on the stove or in the oven, well­
covered, to brown. When they are a golden brown on 
the bottom, fold them over like an omelet and serve. 
The addition of a little parsley minced, or a teaspoonful 
of onion, gives a new zest to this dish. 
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POTATO ROLLS. 

Fiv larg p L, 
quart f fl u r, Httl 

until lighL ; mal 
lml 

MRS. CA.PRON. 

Iilashed while warm; add one 
s as n, one teacupful milk ; stir 
rolls ; let stand two hours, then 

NNAl E POTATOES. 

Milli, W1~01J, WATERLOO. 

( )1 11 qunrt, , olcl I ii, ,l p tatoes, three tablespoonfuls 
I 111 t.t 1 , , 11111 1'h11pp1 d 011 ion, h pped parsley, salt, _pepper. 
( 111, 1,111 p11 t,1Lt,rn i11Ln di• , and sea.son them with salt 
,Lud pt ppt ir, l'i- 11111 t,n,hlnHp nful of onion in the_but~er, 
11111 1 whi II t,l11 turn I llow Ml 1th potatoes; stir with 
iL f ll'k , I>< i11g- t•11r1 ful 11111, to hr nk Lh m. When h?t add 
Lh< piLrHI< 1L11d c•ool l,w i minuL longer; serve imme­
dit ly 11 11, hot, diHh. 

l 'l'A'I' ) 1rn 'rTERS. 

H.B .. 

oil and p l si lnrgi tat s, mash them well and 
,uld four well b a n ggH, ,i liUle cream or milk, chop-
1> d parsley ( onions if pr r rr d), salt an_d pepper a~d 
mi the whole tog th r. a.is on the pomt of a knife 
iLh ut a teaspoonful £ this batter and drop it into a pan 
r boiling lard or butt r, wh n the paste will swell and 

r rm a light, round fritt r. 
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FRIED SWEET POTATOES. 

MRS. J.illES WARNOCK. 

Parboil large potatoes, peel, cut length wise in slices, 
and fry in boiling lard. They may be fried without 
boiling, but require longer time and more butter or lard. 

BOILED ONIONS. 

Remove the outer layers until you reach the sleek, 
silvery, crisp skinA. Cook in plenty of boiling salted 
water until tender. Forty minutes should be sufficient, 
unless the onions are very old and large. Turn off all 
the water; add a cupful from the tea-kettle with one of 
warm milk, and stew gently ten minutes. Heat mean­
while, in a saucepan, half a cupful of milk with a large 
table poonful of butter. Drain the onions in a hot 
clean colander, turn them into a heated dish, salt and 
pepper lightly, and pour the boiling milk and butter 
over th m. Onions cooked thus are not nearly so rank 
of flavor as when boiled in but one water. 

BAKED ONIONS. 

MRS. RoBERTSON, WOODSTOCK. 

Wash but do not peel the onions, boil one hour in 
boiling water, slightly salt, changing the water twice in 
the time. When tender drain on a cloth and roll each 
in butter d ti u paper twisted at the top, and bake an 
hour in a slow oven. Peel and brown them. Serve 
with melted butter. 
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BEETS. 

Wash w 11, tnl ing care not to scratch the skin, 

0 th y will "bl rl " w ile cooking if thus cut ~r 
bro] n. l in b iling water an hour and a half 1f 
y ung, thr , foul' or five hours as _their a~e increases. 
J 1-1 in, H rap1 off h HI ins, slice quickly with a sharp 
I nif( ; pnt. i11t,c 1L 11~ table dish, and pour over them 
lu 11' 1 11pf11l ol' i111 gar, with two tablespoonfuls of 
1111 1,t.c r he ,dc d t,o boiling, and a little salt and pepper. 
l,c I, t.hc 111 I 1111d 1,111'11 111in.ut s covered in a warm place 
l11 run I I' ill , . 

VEGETABLE. 

1\111 , ,I Ml'-11 0 N • 

Hrnit, , hut.t.c 1 , pc1ppc 1· 1t11<l tmlt. Take young beets, 
wu h 1111d hoil t,hrn11 wholt l'c r t,wo hours, or until they 
M( 1-m fL, 1,11111 Hlh c 1ll11l MH0II with p pper, salt and a. 

Ii ti uttc r. 

, 1,;wr,. 
ok b tA until r Lt 11d r, peel and mash them 

fin while h t; mi wi h ,m qual quantity of mashed 
p to.to, and s l1li 11 with p pp r, salt and ·a generous 
1-1111 ply of butter. 

AR !PS. 

Po.rsnips should b w1tflh d in the same way as be~ts. 
'l'h y can then be cut in thin slices and stewed, adding 

utt r, salt, pepper and cream as seasoning; or they can 
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be parboiled, and then dipped in egg and bread crumb:!!, 
and fried brown, on both sides, in butter. For the latter 
method they should be cut in slices one-quarter inch 
thick, either round or lengthwise, as preferred. 

GREEN PEAS. 

Shell and leave in very cold water fifteen minutes. 
Cook in plenty of boiling, salted water. They should 
be done in half an hour. Shake gently in a hot colan­
der to get rid of the water; turn into a heated deep dish, 
sprinkle with salt and pepper, and stir in fast and 
lightly with a fork two tablespoonfuls of butter. Eat 
while hot. 

SQUASH. 

Pare, quarter, take out the seeds, and lay in cold 
water for an hour. Boil in hot salted water thirty 
minutes for summer squash; twice as long if the 
"Hubbard" or other varieties of winter squash are 
used. Take up piece by piece, and squeeze gently in 
a clean cloth, put back into the empty dried pot, and 
mash quickly and smoothly with a wooden spoon. Stir 
in a. h aping tablespoonful of butter for one large 
squash, or two small ones. Season with pepper and 
salt; heat and stir till smoking hot, then dish and serve. 

EGG PLANT. 

Slice it crosswise, and about an inch thick ; lay m 
strong salt water for one hour with a plate on the top-
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11li t k p it nnrl r th brine. This will draw out the 
hit r t1\f\t . Int,~ t·11p'rul of pounded crackers into a 
11,Lt diHh ,md H111 011 wit 1 salt and pepper. Beat the 

, lkH of t,wo cg'" i11t,o 1\ Hhallow bowl. Wipe each slice 
or Liu , •1,t pl, 111, dry, dip it in the egg, and roll it over 
111111 o Ir i11 tl11 c 1·11111l>R. Have ready heated in a 
fr ·i 111,t 111 n 1111111 , , t, l,m) , and fry the vegetables in it 
tA1, flrn l,rm II H , 111' h Hlice is done, lay it in a hot 
1•11 11 111l1 ,,t 111 t 111 11p1111 o 11 , that every drop of grease 
1111 '" ,It 11 d 1111' , ', rv, 01 1 n hot platter. 

lll>IU:n <l IJLlli'L WER. 

1\111 ,I Mt!H O NO . 

I 111111 •• t.1111 1111, ·, r 1•1m11'ully ; 1 ttmine closely to see 
1111 t th,,, 111 1111 111 t•l'IH, w11Hh nrnl nllow to stand for 

l1111 t. t 1111• 111 1•11 ltl 1d,111• Put int alted boiling 
, t. r, 11'1 ' ' '"' 11111 I t.1 11111 ,. ; drni11 , nods rve hot with 

, I Ult 1111 ltc 11 h11U.1, or whit,, 1u1 • p ur dover it. If 
11111 1111 ltc 1I luit t,,r i II Pd for dr1 HH inrr, pass the vinegar 
1•r111 t wht II Ht rvi11 , 111· t,ht J11i111 of 1\ l •mon. 

H nm OAtJl.llt'l,. WER. 

H. 11. ( . 

r r b ing wnHht d in Mid Ht~lted water, the cauli-
1111, ,,r ,m bo put Ir tl11 fir in salted boiling water, 
IH1 It ti only until t, ndt r, with ut being broken, and then 
t, 11Hfm-r d to a b1\ki11~ diHh, ov red with cream sauce, 
,luHl,t'cl v r with br ud nrn1b , and dotted with butter: 

ti 
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season the crumbs with salt and pepper, and then brown 
the surface in the oven. 

CAULIFLOWER WITH SAUCE. 
S. B. C. 

Plunge a head of cauliflower into cold salt water 
several times ; boil twenty minutes in hot salt water; 
drain, melt a piece of butter the size of an egg, stir in 
smoothly one tablespoonful of flour, add one gill of milk, 
half teacup of cream, two tablespoonfuls of grated 
cheese, salt and pepper ; pour over the cauliflower, 
sprinkle over a few browned, buttered bread crumbs, 
and serve. 

TO BOIL CABBAGE. 
N. Y.T. 

To boil cabbage, cut the heads in squares, taking out 
the stalks inside. Treat it like cauliflower, cleansing it. 
Boil it in broth-that obtained from pork is the best ; 
for cabbage needs plenty of fat to make it digestible. 
The most economical way is to stew it with some ribs· 
of pork, covering both meat and cabbage with boiling 
water, and cooking them gently for two hours, allowing 
the water gradually to be absorbed 11,nd serving the 
pork on top of the cabbage. 

LADIES' CABBAGE. 
MRS. D. HOWELL. 

One firm white cabbage, two eggs, one tablespoonful 
butter, three tablespoonfuls cream; salt and pepper to 
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taste. Boil the cabbage fifteen minutes, change the water 
and boil again. When -tender drain and set aside to cool 
Chop fine and add two beaten eggs, butter, cream' 

' ' pepper and salt. t all together, bake in a buttered 
pudding dish until brown. Eat hot. 

IIOT SLAW. 

Mns. JOHN GoLDIE. 

Ii vory fin It firm white cabb~e and sprinkle 
Ii hLly wit,h p ppt1r 1tn<l salt. Meanwhile mix together 
in ,i Hnuc pttn 1t pi l1 f butter the size of an egg with 
hnlf •upful in g1tr 111 cJ rately strong. Put these over 
1,h ilr ,ind h1 nL. Mi . I, g ther two raw eggs, a small 
·npfnl f ri ·h mill (or b tt r cream) and half cupful 

Hll~IW. Stir t,h H slowly into the heated vinegar, to 
wh1 h th cn.bbag muRt n w b added until it is well 
H •1tld d. IL sh u 11 b t nd r and heated through and 
t,hi-ough. 

CA BAOE A LA FRANQAISE. 
A. B .. 

A large cabbag , slic o( bacon, sprig of thyme, two 
1•11n·otFJ, one bay l u,f, som gravy, pepper and salt, 
11111,l:1 meat or fore m at,. Tak off the outer leaves ~nd 
nit, oil' the stalk of a fin cab bag , scald it in hot water £or 
t 1 11 , 11 i nutes ; mal n. h l in tho side of the stalk, and 
f II 11, ,uid between ach 1 a( with minced beef or force-
1111 d,, bind it round n Uy and stand it in a stew-pan 
1 ii Ii Hom gravy, a slice of bacon, thyme, the bay leaf 
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. and the carrots. Let all stew gently, and when done 
place the cabbage on a dish, untie the string, and pour 
the strained gravy around it. Garnish with carrots and 
turnips, and serve very hot. 

TO STEW CARROTS. 

To stew them, scrape and clean them well, cut them 
either into little wheels or narrow strips, put them into 
boiling water, barely enough to cover them, and add a 
piece of butter as soon as they begin to boil up. Allow 
the liquid to soak in gradually. They will be done in an 
hour's .time, if young. 

BOILED TURNIPS. 

Turnips should always be pared, and boiled from 
forty minutes to one hour. Season with pepper, butter, 
salt, and mash fine. 

BROWNED TURNIPS. 

MRs. MtntRAY, WINNIPEG. 

Par the turnips, cut in slices, and boil thirty minutes' 
drain, put two tablespoonfuls of butter in a frying pan, 
let h at, and put in the turnips with a tablespoonful of 
sugar ; Atir and turn until the slices are browned ; dust 
with salt and pepper, and serve. 

SCALLOPED TURNIPS. 

Cut th m into slices, stew them in water, adding a 
little butter and salt. When tender draw off what liquid 
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is left and use it for sauce, which you make of a heaped 
teaspoonful of flour and the same of butter. Now butter 
a dish, put in a layer of _.the sliced turnips, dust with 
pepper and spr ad some of the sauce over it, then 
another lay r f tnrnips, and ;o on until they are used up. 
Dust som gmt <l J>armesan cheese over the top and put 
Hole s f bnU( r h r and there. Bake in oven until light 
br wn, 1trHl Ht rvc in th same dish. Bread crumbs may 
b nH d iwiLc•1 d < f ho 1:1 . 

HOI L.l~J ASPARAGUS. 
M llll. J MES YOUNG. 

I . 'Po l>oi I , plll'Hg'II H, Hh, v off the hard outside and cut 
inv11,y th( woody lowc r p1 d,, rinse in cold water, tie them 
tog-11th1 r in drnr.onH 11,ll(I put th m into plenty of boiling 
wnLor, 1-1lig-hLly Hnlt,c d. 'l'IH y ught to be done in twenty 
111i1111Lc•H. 'l'hoy gc L hnrd if 1 rt boiling too long. 
lton v th Htring 11,fL r th y ar placed on the dish 
t.lH y m· t 1>1 HI rv1 u in. 111 v with them some melted 
h11LL r. 

2. Wash nn<l ut Lh nd r stalks into inch-long 
pic1 • s; put t I in j11Ht n ugh salted boiling water 
Lo c ver. Wh u t< nd r, iuld a cup of cream or milk (if 
you us milk, a g u-Hi:r. cl pi c of butter), and a little 
whit pepper. lfov liOlll elic s of buttered toast in a 
t,111·11cn, pour th O.Hparagu v r it, and serve in small 
dHd11 H, giving to ach p rH n a piece of the toast, upon 
\ Ii i<1h put the slic d 1t1ipll.l·ao-us with a spoonful or two 
ol' t,h liquor. If pr f rred, the toast can be omitted, but 
ii, i ,~ decided improvement to the dish. 
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SPINACH. 

Look ov reach leaf carefully, rejecting the wilted or 
discolored ones. Wash thoroughly, changing the water 
until satisfied the grit is all removed, then allow it to lie 
for a while in cold water. Put into salted bailing water 
and boil from twenty to thirty minutes. Drain, cut into 
coarse pieces with a sharp knife, put into a hot dish, 
sprinkle with a little pepper and fine bits of butter. Set 
in the warming oven for a few moments, garnish with 
slices of hard-boiled eggs, serve a piece with the spinach 
to each, also vinegar should be passed with it. 

BAKED SQUASH. 

MRS. HUNT, SPEEDSVILLE. 

Cut a squash into quarters, taking out the seeds (but 
leaving the skin on), put it in a baking pan and bake in 
the oven about one hour. Scrape out the squash with a 
spoon and beat, seasoning with pepper and salt, add a 
little butter. 

TO PEEL TOMATOES. 

Cover them with boiling water half a minute, then 
lay them in cold water until they are perfectly cold, 
when the skin can be slipped off without difficulty, leav­
ing the tomatoes unbroken and as firm as before they 
were scalded. 

VEGETABLES. 117 

SCALLOPED TOMATOES. 

s. RISK. 

Scald, r m v th skins and slice ripe tomatoes. 
Butter n. puddin~ dish and fill with alternate layers of 
tomato H 11,nd lm 11ul •rumbs, seasoning each layer of the 
f rm 1· wit,h hut.Le r, Hl\lt, and pepper, and /:I, little minced 
oni n (1u1.1·Hl1 ii' Iii eel). Put bits of butter thickly over 
th top, ciov1 r wit,h n pl0,to and bake three-quarters of an 
hour. llrnw11 t,op h f r rving. 

IIA I l ◄,I T MATOES. 

M 11.11. R1s1 . 

Ht lc 1c t, li1,1 •g-1, fll'll1 l'ruit ; <mt ut a round place in the 
1·111t,r1 or t 1rnh 11111, 1uul H mp out the seeds and soft 
p11,rt wil,h 11, l,t ILH(H>nn , Ht1aHon HLn.l bread crumbs with 
111i11cul onion, p1md1 y, 1ml n11d p pp r, and fill the toma­
l.1 CIH. B11t,t,11r n lu I in pn11, pl, th m close together, 
pnL n f w hit.H of hut.I. r 011 t,h top of each one, a little 
wt t r in tht he Uo111 ol' t,h 111 11, 0,nd bake in a moderate 
ov n. I£ in •li,wcl t,o Ht'or •h, 11 y ti buttered paper over. 

BROW l~I 'I' MATOES. 

. u. 0. 

Take large round nu t R, halve them, place them 
HI in side down in a frying pan in which a very small 
q111mtity of butter and lard have been previously melted, 
cprinkle them with salt and pepper, dredge well with 
llo\11'. Place the pan n a hot part of the fire and let 
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them brown thoroughly, then stir and brown again, and 
so on until they are quite done. They lose their acidity 
and their flavor is superior to stewed tomatoes. 

STUFFED TOMA.TOES. 

MRS. J AS. WARNOCK. 

Select large and firm tomatoes, cut a very thin slice 
off the end opposite the stem, carefully take out the seed 
and juice without breaking the tomatoes. 1\fix with the 
seed and juice stale bread crumbs, salt, pepper, a little 
minced onion, and ham or tongue with large lump of 
butter. Fill each tomato with the stuffing, place them 
in a deep baking dish, cover them with a thin layer of 
the mixture and sprinkle dry crumbs over all. Bake 
three-quarters of an hour. 

NICE RELISH. 

Cut a small hole in the top of a tomato and fill with 
chopped cucumber, onion, cabbage or cauliflower and the 
tomato taken out. Serve on a lettuce leaf with mayon­
naise anJ parsley chopped with onion and vinegar. 

STRING BEANS. 

The genuine string bean is more difficult to prepare 
for the table than the stringless bean or the more familiar 
butter bean_ To string beans properly break them off at 
the tip first and then at the stem, thus removing the 
thin string on both sides which binds the pods together. 
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If the beans are to be cooked for salad they must be 
cooked whole, but if they are to be served as a vegetable 
in cream or in soup they must be cut across in inch 
lengths. The bean is an article which requires long and 
slow cooking. String beans should be simmered gently 
in boiling water without adding any salt to it for at 
least one hour and a half. At the end of this time drain 
them in a colander and set the colander in a pan of cold 
water so that the beans shall be completely covered. 
Let them stand for twenty minutes, then drain them and 
lay them aside for salad, or cook them in cream sauce if 

. they are to be served as a vegetable. 

FRYOLES CONPUESTOS. 
MRS. KYNOCH. 

Put a cupful of white beans in cold water over night; 
then in the morning put in another water, and boil until 
the beans are soft ; should the water boil down before 
they are soft, • add more warm water to keep them 
covered. Drain nearly all the water off. Take a piece 
of ham and cut it in small pieces, put in pan and brown 
a little, then add t~is to the beans, also a cupful of canned 
tomatoes, an onion in pieces and some pieces of celery, 
and salt and pepper to taste. Leave on fire until 
thickness wanted. 

HARICOT BEANS. 
S. B. C. 

Soak in cold water all night. Put them on the fire 
with cold water--enough to cover them, and a teaspoon-
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ful of salt. Boil gently £or two hours. Fill up the sauce­
pan with boiling water from time to time if needed, but 
use only just so much as will leave the beans dry when 
they arc cooked. Stir in a piece of butter or dripping, 
with pepper and salt, and serve. Chopped parsley may 
be sprinkled over. Or, ten minutes before serving, add 
a piece of cold fat bacon cut into dice ; season with 
pepper and salt. These beans are good in any soup or 
stew. They may be served with melted butter or brown 
gravy. They must be well boiled. 

SUCCOTASH. 

S. B. C. 

Put one pint of tender Lima beans in a stew-pan with 
two quarts of boiling water and a teaspoonful of salt, and 
boil g ntly for one hour. Cut enough green corn from 
the cob to make one quart. Put this in a stew-pan with 
on pint of hot milk, one-quarter of a teaspoonful of 
pepp r , one teaspoonful of salt and one teaspoonful of 
butt r, and cook £or five minutes. Drain the water from 
th b ans and season them with a level teaspoonful of 
salt, a little pepper and one tablespoonful of butter. Stir 
them into the dish of corn and milk and cook for five 
minut s longer. Serve very hot. 

STEWED CELERY. 

MRS. JAMES YOUNG. 

Clean the heads thoroughly. Take off the coarse 
green outer leaves. Cut in small pieces and stew in a 
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little broth. When tender add some rich cream, a little 
flour and butter, enough to thicken the cream. Season 
with pepper and salt. 

STEWED CELERY WITH CREAM. 

Boil six heads of celery in, salted water until tender. 
Put half a pint of cream and a blade of mace into a 
saucepan; shake the saucepan over the _fire until t~e 
cream thickens; dish the celery, pour the sauce over it 
and serve. Stewed celery may also be' served with white 
sauce, or like asparagus, on toast, with melted butter 
poured over it. It is delicious in either way. 

TO BOIL CORN. 

MRS. RICHARD STRONG. 

Allow ten or fifteen minutes to boil corn; it should be 
put into boiling water with a little salt. If boiled longer 
it only hardens it. 

CORN OYSTERS. 

MRS. D. HOWELL. 

To one pint of grated corn add two eggs well beaten, 
one small teacupful flour, half teacupful butter; salt and 
pepper. Mix these well and fry a nice brown. A table­
spoonful will make the size of an oyster. 
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GREEN CORN PUDDING. 

MRS. RICHARD STRONG. 

Take six ars of corn or one can of corn, one and a 
half cupfuls of sweet milk, one egg, one tablespoonful of 
corn starch; pepper, salt and a little butter; butter a 
pudding dish and put the above in and bake three-fourths 
of an hour. To be taken as a vegetable. 

MUSHROOMS BROILED 

MRS. JAMES YOUNG. 

Gather them fresh, pare and cut off the stems, dip 
th m in melted butter, season with salt and pepper, broil 
them on both sides over a clear fire. Serve on toast. 

MUSHROOM OMELET. 

S. B. C. 

A nice way to serve mushrooms is as an omelet. Peel, 
wip , slice or chop the mushrooms, and fry them gently 
in a littl butter, tossing them about in the pan during 
the whol time of cooking, and taking care not to let the 
butter br wn ; spread them, butter and all, over a plain 
omelet and serve. The plain omelet may be made by 
whisking three or four eggs till they are perfectly light. 
Whisk them up to the last moment·of turning into the 
pan. Stir the omelet gently with a spoon until it begins 
to thicken, then shake the pan until the centre is set. 
Serve immediately. 
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MUSHROOM~ AND EGGS. 

S. B. C. 

Cut mushrooms in halves, stew for ten minutes in 
water, with a little butter, salt and pepper. Drain, put 
mushrooms in a deep dish, break enough eggs over to 
cover the top. Season with salt and pepper. Spread 
the top with bits of butter ancl grated bread crumbs. 
Bake until the the eggs are set. Sharp oven required, 
Thicken the liquor with a tablespoonful of brown flour 
pour it over them and serve hot. 



SALADS. 

" We may pick a thousand salads ere we _light on such another." 
-All's Well that Ends Well. 

MIXING THE SALAD. 

A great mistake which some salad makers are guilty 
of is to stir the salt in with the oil or just after the oil. 
Th salt and pepper and seasoning should be mixed with 
th vinegar, the salad leaves should be tossed in the 
il an l the seasoned vinegar poured over them. If the 

salt is mixed with the oil, it fails to melt and is apt to 
giv th alad a gritty flavor. 

r n salads are too often carelessly drained. A good 
salad bask t is a very useful article. It is quite similar 
to a er qu tte basket in general appearance. 

GARNISHING FOR· SALADS. 

Nasturtium leaves and flowers, lettuce leaves, well 
bleach d 1 ry-tops, radishes, slices of hard-boiled eggs, 
thinly slic d cucumber. 
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SALAD. 
MRS. w. T. WALKER. 

Two bunches of lettuce, two bunches of celery, one 
bunch of beets, half bunch cabbage, chop fine yelks of 
two eggs boiled hard, one teaspoonful mustard, two 
tablespoonfuls salad oil, one teaspoonful sugar, enough 
vinegar to wet it nicely. Mix all together and pour over 
vegetables. Cut the whites into rings and lay over the 
top. • 

DAINTY SALAD. 
MRS. J A.MES WARNOCK. 

Wash some well bleached and crisped lettuce leaves, 
place them in two layers around a flat dish ; scald, peel, 
and take the core from eight smooth medium-sized 
tomatoes. When cold as ice fill with mayonnaise sauce 
and place in centre of dish, putting a spoonful of the 
sauce here and there on the lettuce. A few small red 
radishes among the leaves complete a very nice dish for 
luncheon or supper. 

CABBAGE SALAD. 

MRS. W. T. SMITH. 

Shave / a medium-sized cabbage fine, sprinkle with 
salt, pepper, and pour over it the following dressing: 
Heat half cupful of milk to a boil, beat together the yelk 
of one egg, one-fourth cupful of sugar, a piece of butter 
-size of a walnut, stir this into the milk, let it come to 
a boil, then add half cupful of vinegar. 
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SWEET CABBAGE SALAD. 

MRS. AND!iICH. 

Two-thirds cupful vinegar, two-thirds cupful sugar, 
on teaspoonful mustard, one teaspoonful salt. Let this 
com to a boil, then add two well-beaten eggs, six table­
spoonfuls sweet milk ; boil again and pour over chopped 
cabbage. 

POTATO SALAD. 

MRs. W. T. SmTH. 

Take cold potatoes (that have been boiled with the 
skins on), one onion, chop together very fine. Pour over 
this one-quarter of a cup of warm vinegar, two table­
spoon£ uls of browned butter, salt and pepper; mix all 
together thoroughly. 

POTATO SALAD. 

MRS. RICHARD JAFFRAY AND MRs. SYLVESTER. 

'l'ake eight or ten potatoes, b?iled, slice very thin, and 
have ready some blanched almonds or shelled walnuts 
(about a large half cupful), slice a piece of onion very 
fine or grate it. A salad dressing made of three eggs 
(well beaten), mustard, pepper, vinegar, sugar and salt 
to taste ; stir in hot water until thick as custard, then add 
rich cream ; put a layer of potatoes, just a sprinkle of 
onion, then dressing, then potatoes, then walnuts, dress­
ing until your dish is full; garnish with cucumber, pickle 
and walnuts, or nuts alone. Put on ice or in a very cold 
place until required. 
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BEET SALAD. 

MRS. CALDBECK, WOODSTOCK. 

One quart of boiled beets chopped fine, one pint of 
celery chopped fine, one pi1!,t of raw cabbage chopped 
fine, two cupfuls of sugar, one tablespoonful of salt, one 
teaspoonful of black pepper, one-fourth teaspoonful of 
red pepper, one cupful of grated horse-radish; cover with 
cold vinegar and keep from th~ air. 

~ 

FRUIT SALAD. 

MRS. JAMES WARNOCK. 

Six oranges, six bananas, a small pineapple sliced 
very thin. Put them in a glass dish in layers, sifting a 
small quantity of powdered sugar and grated cocoanut 
between them. Pour half tumblerful of cherry wine 
over the whole. 

CHICKEN SALAD. 

MRS. A. TAYLOR. 

One chicken, weighing about two and a half pounds 
one small cupful chopped celery, four hard-boiled eggs, 
one tablespoonful melted butter or oil, one teaspoonful 
mustard, one teaspoonful salt, half teaspoonful pepper, 
half cupful vinegar. Boil chicken tender, chop fine, mix 
with the celery and eggs. Mix the other ingredients 
and pour over. Veal will do as well as chicken. 

g 
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CHICKEN SALAD. 

MRS. CALDBECK, WOODSTOCK. 

Y lks or six eggs (beaten very light), twelve table­
spoonfuls melted butter, three tablespoonfuls sugar, two 
teaspoonfuls mustard (mixed smooth with boiling to­
gether), three saltspoonfuls of salt, one saltspoonful white 
popp r. Mix all well together, then add twelve table­
spoonfuls boiling vinegar ; put in a bowl on the top of 
th tea-kettle, stir with a silver spoon till thick, when 
cold, and just before mixing with salad, stir in a cupful 
or sweet cream. Boil chicken tender, taking out all 
skin and bones; pick meat into small pieces ; have the 
col ry washed and dried with a cloth, and not sooner 
than half an hour before the salad is to be used. Cut 
c l ry into bits with a silver knife, mix with chicken 
and stir in dressing. Proportion, twice as much celery 
as chicken. 

SHRIMP SALAD. 

S. B. C. 

Lin a glass dish with crisp lettuce leaves. Mix to­
geth r n plate prepared shrimps (boiled and picked), 
two stalks c lery, pinch salt. Place among the lettuce 
leav s. P ur this dressing over : One gill cider vinegar, 
one t asp nful mustard, pinch sugar, yelk one hard­
boiled g , mi d and well mashed. Bring to a boil, 
then c ol. ut white of egg into rings, place an olive 
in each, anu arrange about the salad. 
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SALMON SALAD. 

MRS. A. TAYLOR. 

One can salmon cut into small pieces, one very small 
head cabbage chopped fine, one dozen small cucumber 
pickles chopped fine, two h~rd-boiled eggs. Mix well 
together. Heat to scalding < one pint vinegar ; season 
with salt,' pepper, mustard, and pour over. 

LOBSTER SALAD. 

MRS. w. H. LUTZ. 

Two lobsters, four heads of lettuce, eggs, butter, 
mustard, cayenne pepper, salt, sugar and vinegar. Pick 
your lobsters fine, cut your lettuce fine and put these in 
a salad bowl in layers. Boil your eggs, mash the yelks, 
add three tablespoonfuls of butter, a teaspoonful of 
mustard, little cayenne pepper and salt, two tablespoon­
fuls sugar, two cupfuls vinegar. Heat together and pour 
over when served. 

LOBSTER SALAD. 

One can Jobster, chop fine, chop fine twice as much 
lett~ce. Mix ; season with pepper, salt and mustard. If 
lettuce is not to be had, use white cabbage. 

SALAD DRESSING (EXTRA. GooD ). 

MRS. W. w. ROWELS, ST. GEORG.I!:. 

Two eggs, one teaspoonful pepper, one small tea.­
spoonful salt, one large teaspoonful mustard, two tea-
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spoonfuls melted butter, two tablespoonfuls cream or 
milk (or a little more if required), one small cup Crosse 
& Blackwell's vinegar. Put on the stove and cook until 
like cream, stirring constantly. It is very nice for cab­
bage or for chicken salad. 

BOILED SALAD DRESSING. 
MRS. J. MOWAT DUFF. 

Take two eggs well beaten, one and a half table­
spoonfuls brown sugar, one-half teaspoonful mustard, 
one-half teaspoonful salt, a little less pepper, four table­
spoonfuls cream, two tablespoonfuls vinegar. Put all in 
a saucepan, and bring to a boil; if too thick when cool, 
add a little more cream or milk. 

SALAD DRESSING. 
MRS. PATJ'INSON1 PRESTON. 

Beat together one egg, one good tablespoonful of 
sugar, one piece of butter size of an egg, one pinch of 
salt, ono-half teaspoonful of mixed mustard, one-half 
coffee-cupful of vinegar. Put all into a saucepan and 
gradually come to a boil. Boil until the tliickness of 
cream. 

MAYONNAISE SAUCE. 

M:S. 

Two y lka f eggs, one teaspoonful ·dry mustard, one 
teaspoon Cul sugar, two tablespoonfuls tarragon vinegar, 
two tR.bl p nfuls salad oil, a little salt, a little pinch 
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cayenne, one tablespoonful cream, one tablespoonful 
common vinegar. Put the yelks in a small round­
bottomed basin, hold the oil bottle so that the oil will 
fall drop by drop into basin, stir smoothly one way with 
a wooden spoon. This process will take ten or fifteen 
minutes. Mix all the other ingredients except the 
cream; the mixture should be ·quite thick; stir the cream 
in very gently last of all. Do not pour over salad till 
just going to table. • 

/t 



CATSUPS. 

" Knowing as you was partial to a little relish with your vittles." 
-David Copperfield. 

TOMATO CATSUP. 

Mns. ROBERTSON, WOODSTOCK. 

One qua.rt vinegar, one pound brown sugar, quarter 
pound salt, two or three red peppers, one ounce black pep­
per, one ounce allspice, half ounce cloves, half ounce ginger, 
quarter pound mustard. Put the tomatoes in the oven 
and bake until quite soft, then with a fork put them 
carefully in a crock, not letting any of the water into 
the crock ; squeeze them well, removing the skins. Now 
moasmo tomatoes, and to every gallon add the above. 
Let it boil two hours, constantly stirring, then strain 
through a sieve. Bottle when cool and cork tight. Use 
whole spices. 

TOMATO CATSUP. 

MRS. T. HEPBURN, PRESTON. 

To on -half bushel tomatoes: One quart best white 
wine vin gar, one pound salt, quarter pound black 
pepper, on unce African cayenne, one ounce cloves, 
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quarter ounce allspice, three small boxes mustard, six 
onions, two pounds brown sugar, one handful peach 
leaves. Boil three hours. When cool strain through a 
fine sieve and bottle. 

TOMATO 'CATSUP. 

MRs. A. E. H u:i::r, ST. GEORGE. 

One bushel tomatoes, pour over about three pints of 
water; add ten or twelve onions cut fine, boil until soft, 
then strain through a wire sieve., add half gallon vinegar, 
two ounces grould spice, two ounces ground black pepper, 
two ounces mustard, one ounce ground cloves, two ounces 
grated nutmeg, two pounds light brown sugar, one pint 
salt. Mix well together and boil two hours. A little 
cayenne pepper may be added. 

TOMATO SAUCE. 

MISS BL.A.IN. 

Eight, pounds ripe tomatoes, one pound onions, one 
pound apples, one pound raisins, two lemons, chop all 
together ; add one pound brown sugar, one cupfui of 
salt, one-fourth ounce red pepper, one quart vinegar. 
Boil for two hours. 

MEXICAN CATSUP. 

MRS. G. A. GRAHAM. 

Four cans tomatoes, half teaspoonful red pepper, three 
tablespoonfuls salt, five tablespoonfuls sugar, two table-
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spoonfuls ground ginger, three tablespoonfuls cinnamon, 
one tablespoonful mustard, four cupfuls vinegar. Cook 
for ten minutes, then add five large onions chopped fine 
and boil until onions are done. 

TOMATO SAUCE. 

T. B. 0. 

Pare and slice six large tomatoes. Heat a heaping 
tablespoonful of butter, mince a small onion and fry 
brown, then add two cloves, a heaping tablespoonful of 
fl.our ; stir smooth, add the sliced tomatoes, stir and boil 
ten minutes. Season with salt and pepper, strain, rub­
bing all the pulp of the tomato through. Nice for 
nearly all meats and fish. 

GRAPE CATSUP. 

MRS. GEO. JAFFRAY, 

Take eleven pounds of grapes, squeeze pulp from the 
skins, scald the pulp until the seeds separate easily, then 
work through the colander and throw away the seeds; 
plnc th pulp and skins in a porcelain kettle with one 
quart f vinegar, six pounds of brown sugar, two 
tabl spo n(uls of cinnamon, one tablespoonful of cloves, 
one tab] sp nful of allspice. Boil one and a half 
hours, stirring pretty constantly to keep from burning. 
Ripe goos b rries are very nice prepared in the same 
way. \ 
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CURRANT CATSUP. 

MRS. R. MIDDLEMISS. 

Four pounds nice full ripe currants, one-half pound 
sugar, one tablespoonful ground cinnamon, cloves and 
pepper, one tablespoonful s3;lt, one pint vinegar; stew 
the currants and sugar until quite thick, then add the 
other ingredients. Bottle for use. 

C~AB APPLE ~cATSUP. 

MRS. WM. COULTHARD. 

Three pounds crab apples, one and a third pounds 
sugar, boil until thick, one pint vinegar, one tablespoon­
ful ground cloves, one tablespoonful black pepper, one 
teaspoonful salt. 

GRAPE CATSUP. 

MRS. JOHN T. MOORE, TORONTO. 

Five pounds of grapes boiled and colandered, two and 
a half pounds sugar, one pint vinegar, one tablespoonful 
each of cloves, cinnamon, allspice and pepper, one-half 
tablespoonful salt. Boil until it is a little thick. 

MUSHROOM CATSUP. 

N. Y.T. 

Pack them in layers in an earthen pot, sprinkling a 
very little salt between each layer. Let them remain 
for about three hours. Then pound with ·a potato­
masher, and let them remain for a day, stirring them up 
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once or twice with the hand. To each quart of this 
mixture add a teaspoonful of black pepper and half a 
teaspoonful of allspice. Cover the jar containing the 
mixtur and set it in a pan of boiling water, and let the 
water boil around it for two hours. Then strain it 
through a cloth, and let it boil down till it is reduced 
one-half. Or if you do not wish it so strong as this, 
boil it merely for half an hour, when it makes a nice 
light catsup. Be· careful to cork this catsup very 
closely, and do not make too large a quantity at a time, 
as it does not keep well during warm weather. 

I 

PICKLES. 

" A pepper corn is very small, 
But seasons every dinner 

More than all other condiments, 
Although 'tis sprinkled thinner. 

J uet so a little woman is, 
If love will let you win her." 

-Ruiz de Hita. 

A few particulars concerning the materials to be 
used in this work should be borne in mind by the house­
wife. 

1st. Select a porcelain-lined or granite ware kettle 
for cooking your pickles. 

2nd. Purchase only the best cider vinegar. It must 
be clear and strong .. 

3rd. See that the fruit or vege_tables put up are firm 
and fresh. 

4th. Be sure your spices are strong and mordant. 
5th. When the pickles are made, keep them in a 

dark place. 

CUCUMBER PICKLES. 

The simplest way to put up cucumber pickles is to 
pack them in salt. To do this, select small, firm cucum-
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hers. Let the first layer of salt be at least half inch 
thick. . Put a layer of cucumbers closely over this, cover 
them with salt, and put in another layer of cucumbers. 
~hen you have about .fifty cucumbers packed, put in a 
pmt of cold water. This will make sufficient brine 
with the juice drawn out of the cucumbers, to cove; 
th m. Put a board over the pickles with a weight on 
top to keep them ~nder the brine. Continue to put 
cucumbers and salt m the keg till it is full. Cover all 
with a thick layer of salt, put a close cover over it, and . 
set the keg in the cellar. Take the cucumbers out as 
you want them, at any time in the winter, soak them in 
water for three days, changing the water each day, and 
then s~ld them_ in vinegar, just letting the vinegar come 
~ a boil. . Drai~ them out of this vinegar and put them 
m cold spiced vmegar. They will be ready to use in a 
week. No pickle is so good which is simply soaked a 
few days in brine and then put up permanently m 
vinegar. 

CUCUMBER PICKLES. 

Mll.8. HUGH WHITE, BRA.NORTON. 

. Thro dozen larg~ cucumbers, sliced, two dozen 
omons, three quarts vinegar, one teaspoonful cayenne, 
one tou.sp onful curry powder, one pound mustard. Mix 
the_mus~arcl, curry p~wder and cayenne with vinegar, 
let it boil, Lh n put m the cucumbers and onions cook-
ing till done (about twenty minutes). ' 
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GREEN CUCUMBER PICKLES. 
Miss LuosDIN, TORONTO. 

Put in a jar one gallon of strong cider vinegar, one 
cupful of salt, a few whole cloves, and cinnamon. When 
the jar is filled cover with grape leaves, also add two 
green peppers. Cover with cloth and plate. 

( 

PICKLED BEETS. 

Boil tender h.alf a peck of beets. They should cook 
at least two hourrr-slowly. Wheh thoroughly done allow 
a slice of raw onion to every beet. Slice them into a jar, 
put in a teaspoonful of horse-radish, six cloves, and a 
tablespoonful of whole peppers to every half dozen beets. 
Pour boiling vinegar over them and set them away. 
When cold cover. 

CAULIFLOWER PICKLE. 
MRS. D. HOWELL. 

Six good-sized cauliflowers, half gallon vinegar, one 
pound mustard, two cups sugar, three red peppers. 
Steam the cauliflowers fifteen minutes and put in a jar 
with the red peppers, dissolve the mustard in water, add 
vinegar and sugar, let come to a boil and pour over the 
cauliflowers. 

INDIA PICKLE. 
MRS. GEORGE JAFFRAY. 

Half peck sliced green tomatoes, half peck white 
onions, fifty small cucumbers, two cauliflowers cut in 
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small bits, prinkl with plenty of salt, let stand twenty­
four hours, strain well. Mix half cup horse-radish with 
half ounce turmeric, half ounce each of cinnamon and 
clov ~• on ounce ground pepper, one pint dry mustard, 
one pint brown sugar. Put this mixture into a porcelain 
kettle in layers with the vegetables, cover with cold 
vinegar and boil slowly two hours. 

INDIA PICKLES. 
MRS. J. H. WEBB, WATERLOO. 

On and a half gallons vinegar, half pound bruised 
ging r, quarter pound mustard, half pound white mustard 
seed, half pound fine salt, two ounces turmeric, one ounce 
cay nn popper, two ounces white and black pepper­
corns, one ounce ground cloves, one ounce curry powder, 
on hnndful of garlic and cloves tied in a bag. Boil all 
together ten minutes, (garlic may be omitted). 

INDIA PICKLE. 
MRS, Howm, w ATERLOO. 

On gallon vinegar, two ounces ginger, quarter ounce 
chilli s, l,wo unces black pepper, one ounce garlic, two 
ounc s c ars salt, quarter ounce cloves, two ounces 
mustard s d, three large nutmegs, one ounce allspice, 
one oun i,luillots, three blades mace, small piece of 
alum. oi I th vinegar and pour over the spices. 
Quarter ~on11u .mustard, two ounces turmeric powder, 
steeped with a httlo cold vinegar, and add to the vinegar 
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just as it comes to the boil. Put the spices in a dry jar 
and pour the boiling vinegar over them (all the spices 
must be whole), and then put the vegetables in as they 
come in season. 

SPANISH PICKLES. 
' '< 

MRS. R. MIDDLEMISS. 

One peck green tomatoes, one dozen onions, one pound 
sugar, one-quarter pound white mustard seed, one ounce 
ground black pepper, one ounce ground cloves, one ounce 
ground ginger, one ounce ground cinnamon, vinegar. 
Chop tomatoes and onions, sprinkle with salt, let stand 
over night, strain off juice, take as much vinegar as will 
cover pickle, add spices, boil half an hour (spices in 
muslin), pour over pickles. 

MUSTARD PICKLES. 

M11.s. T. HEPBURN, P11.EsToN . 

One and a half gallons best white wine vinegar, four 
ounces bruised ginger, two ounces allspice, one-half 
ounce bruised chillies, two ounces turmeric, one pound 
shallots, one ounce garlic, one-half pound salt. Boil for 
one-quarter of an hour; the shallots and garlic only 
three minutes. The mustard and turmeric should be 
well mixed with some of the vinegar before it is put on 
to boil, when nearly cold put in the cucumbers, beans 
and onions. 
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MUSTARD PICKLES. 
MRS. BAIKIE, H~HLTON. 

One quart of cucumbers cut in pieces: two quarts of 
small ones (gherkins), two quarts of small silver onions 
two cauliflowers, one green pepper. Put a large handfui 
of salt in boiling water and throw over the veO'etables 
three nights in succession, drain well, and they are 
ready for the sauce. 

SAUCE FOR PICKLES. 

Six tablespoonfuls of mustard, one and a half table 
spoonfuls of turmeric powder, one and a half cups of 
coffee sugar, one~half c~p of flour, two quarts of vinegar. 
T_ake all these mgred1ents and mix with a little cold 
vmegar; put the rest of the vinegar in a kettle let it 
com to a boil, t~en stir in the paste, and stir constantly 
to pr vent burmng ; scald a few minutes and throw 
ov r the pickles. 

MUSTARD PICKLES. 
MRS. RICHARD JAFFRAY. 

n gallon vinegar, one pound mustard, one-fourth 
pound corn starch, two ounces turmeric, one handful salt, 
one tabl ~poonful cayenne pepper, whole cloves, ginger 
a~d all~pic , and ~ny spice you choose. Mix all together 
w~t~ o. hUl cold vmegar and stir into the boiling vinegar, 
stirx:zng ha.If o.n hour. Wipe the vegetables, cucumbers 
ca_uhflow rs, and green tomatoes ; dry and pour hot 
mixture over them. 
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MUSTARD PICKLES. 

MRs. W. HowBLLs, ST. GEORGE. 

One and a half gallons vinegar, one pound mustard, 
two pounds onions, one ounce white pepper, one ounce 
ginger, one ounce turmeric, one ounce cloves, one ounce 
small red peppers, half pound salt. Mix all in vinegar 
and boil. Then put in pickles ~nd boil ten .. minutes. 

MUSTARD PICKLES. 

MRS. W. R. ScRIMGER. 

One peck cucumbers, one peck onions, six heads cauli­
flower, one and half gallons cider vinegar, two pounds 
mustard, three cups brown sugar, ten cents of turmeric. 
Sprinkle cucumbers, onions and cauliflower each separ­
ately with salt, put on water and lay over night. Add 
the other things with a little cold vinegar, heat remainder 
or vinegar to boiling heat, pour over hard pickles three 
times, then put in all ingredients, let simmer and pour 
over the pickles. 

MIXED PICKLES. 

MRS. JAS. TROTTER. 

Half peck green tomatoes sliced, half peck onions 
sliced, twenty-five small cucumbers, two cauliflowers cut 
in small pieces, two bunches of celery chopped, one large 
white cabbage cut fine, one cupful horse-radish grated, 
half ounce cinnamon ground, half ounce cloves, one ounce 
black pepper, two large red peppers, one-fourth pound 

JO 
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allspice, one-fourth ounce cayenne pepper, half pound 
mustard seed, half pound ground mustard. Take the 
vegetables and sprinkle plentifully with salt, let them 
stand for twenty-four hours, then drain well, put them 
into a porcelain kettle, cover with cold cider vinegar, and 
boil slowly for two hours with the spices well mixed in, 
and two pounds of brown sugar added. When almost 
done thicken with the ·half pound of mustard and a 
small bottle of curry powder. Put the mustard seed in 
last. 

MIXED PICKLES. 

Miss GRACE ADDISON. 

Quarter pound ginger (best root), six garlic heads, 
two ounces white pepper, one ounce long pepper, half 
ounce capsic pods, one ounce curry powder, and one 
gallon of vinegar. 

GREEN TOMATO PICKLE. 

MRS. MARSHALL. 

Out a peck of green tomatoes and six large onions 
into thin slices, put salt on each layer and let remain 
over night, then pour off the brine and put into kettle 
with four tablespoonfuls of sugar, four tablespoonfuls of 
mustard, two tablespoonfuls of ground cloves, two tea­
spoonfuls of cinnamon, one teaspoonful cayenne pepper, 
one teaspoonful curry pow~er. Cover all with vinegar, 
let simmer for an hour, then put into stone or glass jars. 
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GREEN TOMATO PICKLE. 
Mrss BLAIN. 

One peck of green tomatoes, ten or twelve onions, 
slice and put in layers, sprinkle with salt and let stand 
over night. Next day drain well, put into a kettle, 
cover with vinegar and add. two tablespoonfuls of mixed 
spice, three cups brown sugar, one teaspoonful each of 
mustard, celery seed and cayenne pepper. Boil half an 
hour. 

PICKLE. 

MRS. ROBERTSON, WOODSTOCK. 

Green tomatoes, white cabbage, one-half dozen onions, 
one peck tomatoes, one-quarter pound mustard, one 
ounce ginger, one ounce curry powder, one ounce tur­
meric, one-half teaspoonful red p pper, little horse-radish, 
vinegar to cover. Take equal quantities of the tomatoes 
and cabbage chopped fine, lot this stand all night sprinkled 
with salt ; next morning pr ss off a!l the water, add the 

, other ingredients, steam until sort enough. 

PIUKLED ONIONS. 
Mrss WARDLAW. 

Get the small white onions, peel them. Boil in 
vinegar and water, about half and half, for ten minutes; 
drain, and put in bottles. Have vinegar boiling which 
is well spiced with red peppers and mixed spices, pour • 
over the onions while boiling. 
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FRENCH PICKLE (SPLENDID). 

Miss Loos»m, ToRoNTo AND MRs. McDONNELL. 

Mix one peck of green tomatoes sliced with six large 
onions sliced, a teacupful of salt, l~t it stand over night. 
Drain the next day and l:ioil in one quart of vinegar, one 
quart of water fifteen minutes, then drain again, Take 
one quart of vinegar, two pounds of brown sugar, half­
pound of white mustard seed, two tablespoonfuls each of 
allspice, cloves, cinnamon and ground mustard, ginger. 
Mix all together, and boil fifteen minutes ; pour over 
tomatoes vinegar. 

TOMATO CHOW-CHOW. 

MRS. WILLIA.JI[ HESPELER, WINNIPEG. 

One peck~'green tomatoes, six large red peppers, three 
large onions. Cut all in slices, and sprinkle with salt in 
layers. Let them stand with a weight on them till next 
day, then drain them and put in a preserving pan with 
one quart of vinegar, one pound brown sugar, one-half 
cup grated horse-radish, one tablespoonful black pepper, . 
one tablespoonful ground allspice, one tablespoonful 
ground cloves, one teaspoonful ground mace, one table­
spoonful ground ginger, one tablespoonful ground cinna­
mon. Let all come to a boil and simmer slowly for an 
hour, stirring it well. When boiled add one-half cupful 
white mustard seed and bottle. 
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HOW-CHOW. 
M ll8. IlOWIE, WATERLOO. 

Tw quartM gr n tomatoes, two white onions, six 
gr np pp1wH1tw1 I gl' encucumbers,twoheadscabbage. 
H o.s nin r 01\1 t,1tbl spoonful of celery seed, one table­
Hp nful of t.111·11111ri •, lutlf teaspoonful cayenne pepper,one 
·up l row11 HU/.{t~r, <1111 ounce cinnamon, one ounce allspice, 
on 0111H•1 hl,u-k 111 pp1 r, quarter ounce cloves, vinegar to 
1·0 11r. Oho1t ,Lil t,h< V<lg tables fine, sprinkle a cupful 
of' Hn lt i11 it, 1uid 1, t it Ht1tnd over night. In the morning 
dr11i11 oft' t,hc hri111 , He I Hon with the above seasoning and 
buil two lw11r 

< IIOW TI W. 
MIi . ( , I', K K, T. EOROE. 

( >tu• 111 c•k or n•t II tm1mt~11 H, 111 lf p ck of onions, one 
, 11p 111' r, t, ti lior , rndiHh, 011 up £ brown sugar, one 
1111,d 111 1•1111111111 ,,r, i 111, cl H I ry, one head of 
11 lil111 ,,.,t, , I ·, c 11c 11111h1 nc, 11111 mrr1 • of turmeric powder, 
11111 111111r, 111 11111 turd , 11111 q11n1·t ( white wine vinegar 

I,·, 111111111 111111 1111111 t~11•H t.og th r, sprinkle salt over 
1111 111 1111d I, t t.1111111 tlrn111 t.h,·011 h a colander over night. 
I II t,lu 11111n1i11 c 111111 nil I he ingr di nts and mix together. 

c, Id t.lac inc wu·, hut, clo not let it boil. When it is 
1111111 put iu tlac laor I rndiHh, 

1'I( K 1,tm M IIROOMS. 
H.B. 

'l'hc •~ iH H •,u·c•nly nny pickle more delicious than 
11111 hroo111H, pr vi<l d t.h y are properly done. Small 
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buttons are the correct kind for this. Put them into 
salt and water and occasionally give _them a gentle stir 
round. After two or three hours take them out and rub 
every one with a piece of flannel to take off the peel and 
make them dry. Then put them in a saucepan on the 
fire and let them frizzle till the liquor is out and dried 
up again. There must be no stalks left on. Take the 
buttons out, put some vinegar in the pan with pepper, 
etc., and the stalks, if liked, and boil all up together. 
Place the buttons in wide bottles and pour the vinegar 
over, after straining, and secure tightly. 

FOR SWEET PICKLES. 

Mas. C. P. KEEFER, ST. GEORGE. 

One pint of vinegar, four pounds of sugar to as much 
fruit as it will cover. 

SWEET APPLE PICKLE. 

MRe. HuGH WHITE, BRANCHTON. 

Seven pounds sweet apples, three pounds sugar, one 
pint best vinegar, half nutmeg ground, whole cloves and 
cinnamon. Pare, core and quarter the apples. Dissolve 
sugar and vinegar, then put in the vinegar with nutmeg 
and some cloves and cinnamon. The same proportions 
do nicely with green tomatoes sliced, instead of the 
apples. 
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PICKLED PLUMS. 

Mas. JAMES TROTTER. 

\ One peck plums, one quart vinegar, four pounds sugar 
one ounce cinnamon, one ounce cloves. Boil the vinegar, 
sugfr and spices together, and pour over the plums. 
Aftfr they are cold drain o~ vinegar, heat it again and 
pout over the plums, repeat '.twice. 

SWEET TOMATO PICKLE. 

MISS LUGSDIN, 'TORONTO. 

Seven pounds green tomatoes, five pounds brown 
sugar, one pint vinegar, cloves and cinnamon. Slice 
your tomatoes, let stand over night in salt and water. 
Next morning drain and cook ten minutes in vinegar, 
then drain again. Make t1. syrup of the sugar, vinegar, 
cloves and cinnamon. Boil until a little thick and pour 
over the tomatoes. 

PICKLED QUINCES. 

Mas. McAusLAN. 

Quinces, sugar, vinegar, one teaspoonful whole cinna­
mon, one teaspoonful cloves, one teaspoonful mace. Peel 
and core the quinces. If small cut into quarters, if large 
into eighths. Weigh the pared fruit and take sugar . in 
the proportion of three-fourths pound to every pound of 
fruit. Arrange the quinces and sugar in alternate layers 
in a preserving kettle and bring them slowly to a boil. 
'l' every five pounds of fruit and sugar together allow a 
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cupful of strong vinegar and a teaspoonful of cinnamon, 
cloves and mace. When the syrup boils add spices and 
vinegar, and boil six minutes. With a split spoon remove 
the fruit and spread on flat dishes, leaving the syrup to 
boil until it thickens. Pack air-tight glass jars with the 
fruit, fill to overflowing with the boiling syrup and screw 
the tops on tightly. Pears, peaches, plums, crab apples 
are all good pickled according to the above recipe. 

SPICED CURRANTS. 
Miss SLOAN. 

Five pounds ripe currants picked from the stem, wash 
and drain ; add one pint vinegar, four pounds sugar, 
two tablespoonfuls cinnamon, one tablespoonful cloves, 
ground. Boil slowly two 4ours, stirring almost con­
stantly to keep from burning. 

SPICED CURRANTS. 
Miss BLAIN. 

Seven pounds of fruit, five pounds of brown sugar, one 
dint of vinegar, one tablespoonful of mixed spice. Boil 
about one hour, or until it begins to thicken . 

. SPICED GOOSEBERRIES. 
MRS. IRWIN. 

Make a syrup of three pounds sugar, one pint vinegar, 
two tablespoonfuls ground cinnamon, two tablespoonfuls 
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ground cloves, one-half teaspoonful salt, add six pounds 
fruit, and boil on h ur. 

PT li.D GRAPES. 
M I\H, ,JOUN GOLDIE. 

R m v t,ht Ht I tlw of grap s as you do for preserves. 
'l'o flv pm111tlH or fr11iL put four pounds of sugar, one 
piut ol' irn1~11 ·, Lwo t~ l>l Rpoonfuls each of ground 
i•i11 1m111011 1111d c lo I H Himm r slowly for two hours­
Any WI II tl1 111'1 d rr1qu IIIC~Y b us d. 



SAUCES. 

" Wi' sauce, ragouts, an' sic like trashrie, 
That's little short o' downright wastrie." 

-BURNS, Twa Dogs. 

TOMATO SAUCE. 

MRS. IBWIN. 

Eight pounds of tomatoes skinned, two and a half • 
pounds sugar, one quart vinegar, cinnamon, cloves, mace, 
salt, English mustard, a little cayenne pepper. Boil toma­
toes, two or three hours, then add vinegar, sugar and 
spices, and boil until thick-about four hours. To 
improve it run tomatoes through a sieve to remove the 
seeds. Seal in cans. 

TOMATO MUSTARD. 

MRS. JOHN KAY, DETROIT. 

One peck tomatoes, four onions, one-half red pepper, 
two cloves of garlic, quarter pint of salt, one quart of 
vinegar, two small teaspoonfuls black pepper, quarter 
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ounce of ginger, quarter ounce of allspice, quarter ounce 
of mace, quarter ounc of cloves, half pound of mustard, 
quarter pound of brown sugar, two teaspoonfuls curry 
powder. B il II h ur, and strain through a coarse 
sieve. E c 11 n.t. 

Blt;N AL SAUCE. 

M1t8. MAIN. 

n p uml or brown 1mgar, half pound of salt (or 
mtlwr lt•11H), ht II' pm11f1l of 11m11t11rd s ed, quarter pound of 
g11rli , q1mrt1 r p01111d 011i011H, h11H p und of raisins, two 
01111 H ground ,iu ,, 1·, q111 rt r un cayenne pepper, 
t,hr1•1 pint,H hoHt vim g,~r, Hi t, l II lo.rge sour apples, 
t,h it·t tu ri pt t,rn ,mto11H. Dii·.- tionH- hop fine raisins, 

,~rli1 ,rnd 011io11H; pPt I nppl<'H, c:or< ,~nd quarter them; 

11.,, I t,01111 t,rn H; boil , pplt•H n11d to1111~t fl in the vinegar 
111 1 1111111111,h pulp, Liu II ndcl ,di t.111 oth r ingredients and 
l,1111 hult' 1111111·. llotth wh11u 1•old. It will keep for 

( 11111 IH 11md1 with ,,iUu r J{l"l, nor ripe tomatoes. 

11, I, M I V H A lJ E. 

Mu . II A, ll11A11AM. 

11111 111 ..t "11•11 1111111 t.111•H, Hi large heads celery, one 
ln1 111111111 ( !h11pnll 1ry f 111 ,,uldthree cupssugar,half 
c•11p 11111 t 11nl, t hn •1 t, hh• poo11fnls cinnamon, one cup 

11 It., 11111 t, 11 pocmful ,.-cl JH pp t·, three pints of vinegar, 
1111, t11hh 11poo11ful 1•11n·y. l oil until tender. 
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CHILI SAUCE. 
MRS. MARSHALL. 

One peck of ripe tomatoes, one quart of onions, one 
cupful sugar, one cupful vinegar, one ounce of whole 
cloves, two tablespoonfuls ground cinnamon, one table­
spoonful mustard, half a teaspoonful of cayenne pepper, 
three tablespoonfuls salt; black pepper to suit the taste. 
Boil one hour. Excellent with beef. 

CHILI SAUCE. 
MRS. HOWIE, WATERLOO. 

Six rip~ tomatoes, six onions, two red peppers, one 
tablespoonful salt, one tablespoonful sugar. Boil one 
hour, then add one cupful of vinegar and boil fifteen 
minutes longer. 

CHUTNEY SAUCE. 
Miss GRAOE ADmsoN. 

Half pound tart apples, half pound ripe tomatoes, 
half pound brown sugar, half pound stoned raisins, three 
ounces fine salt, one onion, one small red pepper, one­
fourth pound of mustard, half teaspoonful cayenne 
pepper. Chop ingredients separately ; mix together and 
add two quarts vinegar. Boil two hours. 

EGGS. 

" oo<l ,Hot,, w t,lt w ,ulom, b st comforteth man."-.Anon. 

'I'll M < < )I INO OF EGGS. 

'l'ry our 111,('~H 1 1,o 1'1·1• huoHH b fore you boil them ; 
pul, l,h1 111 i11t,o 1·oltl ~ ntc r, 1111d ir th y sink to the ~ottom 
t,hc y 11,rc l'rt •t1h, A II c 111111·1 l,hn11 n, w k old will not 
11 i11k but, 11 wi111 011 1,111 lop. W11,11h ,md cl an them before 
lu1lli

1

11 . 'l'hi11 iH 1 1 p ,u t,1111l11r, lm I\IIH th dirt cling­
en to 111,111 II , 1111 r 111t1id1 l,hro11gh th many small 
I"" ''' 111' U11 111 II 'l', 1111 l,o boil c ~ •H fr m three to four 

pul, '" hotl111 •~l,c I' 1 11d ot back on the 
'" Ill I I ' ll 111i1111l,1 H. 

Mn . ,I " ·" Vo11Nn. 

'l'o po, h 11~1,(H t, I 1 , whit , flo.t stew-pan and put 
i11 to it n cpmrt ol' w1tL111·, 011 tablespoonful of salt; 
whc n it c m H to•~ boil , opt II y Ill: oggs one by one into 
n •up, <lrop th m i11to t,h hoiliu~ water; but not more 
tho.n two or thr at•~ tim . 'l'ake a spoon, and try te 
k p ach gg in sluip hy pushing, the whites toward 
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the yelk. As soon as the whites are firm, take out the 
eggs carefully with a skimmer. Place each on a slice 
of buttered toast. But you may also pour hot milk, in 
which some butter has been melted, over the toast. 

POACHED EGGS ON TOAST. 

MRs. McDONALD. 

Put some milk into a pan, bring it nearly to the boil, 
then break in your eggs. Have some buttered toast 
ready on a platter. When the eggs are done, put them 
on the toast, thicken the milk with a little corn starch 
and pour over, or pour over without the thickening, 
seasoning with a very little salt. 

BAKED EGGS. 

MRs. JAMES HooD. 

Grease a pie-plate with butter, cover it with a layer 
of bread crumbs and break on as many eggs as you can 
without having them touch one another. Cover them 
with another layer of bread crumbs, add pepper and salt, 
stick little bits of butter all over. Bake for five minutes 
in a hot oven. 

PANNED EGGS. 

MRS. RoBERTSON, WOODSTOCK. 

For " panned eggs " take a porcelain pie-plate, butter 
it, pour in thick cream enough to fill it half full, drop in 
some eggs (four or five) side by side; place on each yelk 
a few capers ; dust over them some minced parsley and 
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Hom fine br ad crumb , and put flakes of butter here 
nucl t,h r . Plo.c in th oven, and let the eggs get firm 

, 1 <l slightly br wn on P· 

T)l~VJLLED EGGS. 
Mn . A.NDRIOII, 

B ii ,1µ;µ; tt 11111,il lmrd, t,,tl off shell and cut in half. 
'l'h, 11 1., I 1 11111, 11" , llow po.rt and mix mustard, salt, 
pt pp r ,wd , lit,l,l1 pHl'Hh y and vinegar with it. Put 

Im •k i11l,o whil,1 pnrL .. 

H Ott E 
. II, CJ. 

Boil 0 11 11 1•µ; rtt h111·tl, t,,d t off th ir sh lls and cut 
tti, 111 i11 lmll' , t11I, 1ff1L lit.t.11 pi~ct cf o.ch end of the 
tud 

I 
t,0 11ml I t,111 1111 ttl4wd 11p1·ight,. To.k out the 

1 
II , pu1111d t,h11111 111111 111i I.tu 111 with _a littl~ fin~ly 

1111111 ,,d h11I , 1•ld1•l11 11 1111tl lm111, 1111 1,111 wlnto agam with 
t 1

11 111 1 1111, 1u11I p1111r ro11111I hut, 1101, ver the eggs a 

111 
h If ltlu d tlll'Ht tlllL l> H rved cold sur-

11111111 
I 111 I 1•111, 111div1 1u11I HtntLll salad, garnished 

1111 11111 

11,( (I P i\'1"1' II~,'. 

H. II , ( . 

, i 1 ~,, , , roll , 111111, 111• 1•1"1 11\111, parsley, pepper, salt, 
ttpic·P Un1tth t,l11 ,,II 11, 111i11c1 th whites of the eggs. 
Mi t,hl'Ht t,hor1111µ;l1ly wit,h l,ht rumbsoftherollsoaked 
in milk or 1•r1•1Lm , n, t,,d1l1 ttp mful of finely chopped 
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parsley, pepper and salt and other spice to taste. Beat 
all ~hese together till they form a tolerable liquid paste, 
which can be diluted with cream if too stiff. Put a 
sufficient quantity of this mixture into tartlets or patties 
macle of puff paste, and bake in a smart quick oven. 

SCALLOPED EGGS. 
MRS. RoBERTSON, WOODSTOCK. 

Make a mincemeat of chopped ham, fine bread 
crumbs, pepper, salt and some melted butter. Moisten 
with milk to a soft paste. Half fill patty-pans with the 
mixture, break an egg carefully upon the top of each, 
dust with pepper and salt, sprinkle finely powdered 
crumbs over all. Set in the oven and bake eight 
minutes. 

STEAMED EGGS. 
MRS. A. TAYLOR. 

Butter a tin plate and break in your eggs, set in a 
steamer, place over a kettle of boiling water and steam 
till the whites are cooked. If broken into buttered 
patty-pans they look nicer by keeping their form better. 
Or, still better, if broken in~ egg cups and steamed 
until done, they are very nice. Cooked in this way 
there is nothing of their fl.a vor lost. 

PICKLED EGGS. 
MRS. A. TAYLOR. 

Boil ·eggs very hard and remove the shell. Take one 
teaspoonful each of cinnamon, allspice and mace ; put in 
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, I U,I m\1HI in hag in c ld water; boil well, and if it 
1111 I , w11,y d<l tH ugh I, make one-half pint when the 
1111i1•1 1-1 1 rt t,,~k t n 011 t ; 1 dd one pint of strong vinegar; 
1111111• o t 1· 1,ht 11. II' y u want them colored put in 

111,11 ho L Ju c., . 

( I AM BT~ED EGGS. 

M It • ,J()JIN GOLDIE. 

II , I, 1111 11 I dtl,1 with a fork, just enough to 
I II t I It l,ltt 111 1l1

1 lp111• 1 j.(H o.dd two tablespoonfuls of 
Ill II f tlllt 1111 p11111tl11l nr , It,,, do.sh of pepper, put into 

11 11 It 11 1111t 111111 f4 lilt 11p nful of butter. When it 
111 , 11 111 lt11ltltl1 li11111 111 l,lt • l{/:(1-1, Mtir constantly over a 

It I 1t I 11 1,111 lu, 11 l,o II I,, h n remove from the 
I II U 11 111 t 11 1,111 right consistency. 

'I'll 

tspoonfuls of curry 
11 •• u.rrowroot, nearly a 

y. Fry one large 
wn in butter, then 

I good broth, and set 
, wly until the onions are 

t 1 • h o. little arrowroot, stir 
ii, 111 11111 1 , , w minutes, then add ten 
111 l1111 ·d lt111h 1 , in halves. Make them 

1111, nll ow II hoil, and arrange them on 
11111, 11111111 n 11, di111t wiLh Lh M.uce over them. 

II 
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A RELIABLE OMELET. 
MRs. A. TAYLOR. 

Six fresh eggs, the yelks and whites beaten separ­
ately. One level tablespoonful of butter, one cup of 
new milk into which one even tablespoonful of flour has 
been smoothly mixed ; season with salt and pepper, 
pour, without mixing, into a hot buttered omelet pan, 
Shake vigorously until the egg begins to thicken. Let 
the pan rest on the stove for about five seconds, then 
roll up the omelet. Tip the pan forward and roll the 
omelet with a knife in the same direction. When rolled, 
brown for a quarter of a minute. Serve at once. 

BREAD OMELET. 

MRS. PATTINSON, PR:EBTON. 

Let one teacupful of milk come to a boil, pour over it 
one teacupful of bread crumbs, and let it stand a few 
minutes. Break six eggs into a bowl, stir (not beat) till 
well mixed, then add the milk and bread, sea.son with 
pepper and salt ; mix all together, and turn into a hot 
frying pan, containing a large spoonful of butter boiling 
hot. Fry the omelet slowly, and when brown on the 
bottom cut in squares and turn again. Fry to a delicate 
light brown. 

FRENCH OMELET. 

MRS. RICHARD STRONG. 

Three eggs, one-half cupful sweet milk, one-half 
cupful bread crumbs, piece of butter the size of a small 
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gg, a little chopped parsley, pepper and salt to taste; 
s parate yelks and whites, beat yelks well, boil the milk, 
p ur some ov r th br ad crumbs, then add the pepper, 
salt and m lt d buU r, Lhe beaten yelks; beat whites 

a stiff froLh. Mi 1 11 Lhoroughly and fry on one side 
in a butt r d po,n, th n f ld over. 

)M 11;1,11;T WITH BACON. 

M1 • ,IAMlilll YOUNG. 

I or tom·, ~H l,1 I I two unc of breakfast bacon, 
cul, ii, into Hlll1~ll cli1i, 1·ook it until light brown, and mix 

it,h y u t 11 l>t for1 l>,d Ing. 

,I 1\1 OM 1,:1,wr. 

M11 ' l' 1111M1· mi, M N'IT DA, 

111111 It I, pn an ordinary 
Id, I gs, warm two 

111 , 111, I let just before 
l11ltl , 11111 , 1 r, completely 

1111 , 1111 ii, . An omelet for 
1 Ii Ir , 1 tewed in white 
11 at ., ur III ablespoonfuls of 

111 ,,ti , 1111 1111 u1 elightful change. 



TOAST. 

CREAM TOAST. 

Cream toast is a delightful, old-fashioned supper dish, 
not at all like its modern substitute-milk toast. Heat 
the cream by setting the dish containing it in a dish of 
boiling water. When the cream is thoroughly heated, 
salt it and drop thin slices of delicate brown toast in it. 
When all the toast is dipped, serve what hot cream re­
mains in a gra. vy boat. As the toast is served, pour a. 
little cream from the boat over it. This toast must be 
served very hot. 

BUTTERED TOAST. 

Cut the bread a.bout an inch in thickness, toast it 
evenly a nice brown before a good bright fire ; if the 
crust is not cut off, pound with the handle of the knife, 
butter well and keep hot. Serve at once. 

FRENCH TOAST. 

MRS. A. TAYLOR. 

Milk, sugar, two eggs, salt, butter, bread. Beat up 
your eggs in some milk with a very little salt, dip your 
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r 11.d into it, fry in hot butter, sprinkle sugar 
11 rv h t. 

11'lrnN 11 'I' A 'T WITH PEARS. 

MI . M.utTIN TODD. 

'l'I , c 1 111ilk, ~ pper, salt, bread, butter, 
p1 '."' l11 lei milk, pepper, salt. Dip into 
llu 111 , 11 fry them in hot butter to a 

,1, , 1111 11t to boiling point enough 
•·• 11111 A I p r to ach slice of bread 
I ,,o 1111 111, Ii , liUI of the juice just befor~ 
I l.11 I Iii . 



CHEESE. 
_, __ 

" Old friendships are destroyed by toasted cheese, 
And hard salted meat has led to suicide." 

-Sydney Smith. 

The best way to serve all small cheese, which is much 
more convenient for family use than the large cheese, is 
entire. In such a case, the top is cut off to form a cover, 
and the cheese is scooped out as it is served. In order 
to make t,he cover fit firmly over the top, it is cut in 
deep points, and fits into. similar points on the lower 
part. When the cheese is put on the table a napkin 
should be drQ,ped around it. 

STEAMSHIP DISH. 

MRS. McDONALD. 

One pint grated cheese, one pint bread crumbs, two 
well beaten eggs, one-half grated nutmeg, one teaspoon­
ful salt. Heat a pint e£ milk boiling hot, with a large 
spoonful of butter; pour this over the other ingredients 
and mix well. Cover and set back on the range for 
three or four hours, stirring occa.aionally. Half an hour 
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I.; for supper, butt r o. pio plate, pour the mixture into 
iL, s tit in th v n o.nd brown. It should not cook 
whit standing nth rango but merely dissolve. Send 
t th to.bl h t. 

·ro 'l' A T CHEESE. 

M. A.)4. 

'l'o.k Um, , j(I{ , , 111 fol of milk and a teaspoonful 
of llo11r, Ii. ,,1,, ud 111i w II. M It a small piece of butter 

11 ,, uk II, I,, put 11 , bout tw ounces of cheese cut into 
th 11 11 li1·1 ; pour t,lu , llovc mi ture over it (it ought just 
tA> ,. 1v1 t.111 1111, ◄ , 1 11d tttir v r a slow fire until the 
11 Uc r i11 1111 IIA ti , ,ul tl11 111 LIil' has thickened. 

Mu , llu Y 111 11 Tlt,H,U .. 

1'111, t., hl1 prn111r111 r b11t,l,t1r in o. dish, then a layer 
11r 11111 ti 1•111, 11111 U1 11 11111 i 011 o{ it put 11, layer of 

uul 11 , , l.lu wli p ur a mixture of 
, 1•11pl 111 11I ruill . in the oven until 

1 11, 111 , d11 v, ry little heat underneath 
, u minutes. It is delicious 

11 udiLi n. 

ICN<lli lHll 1' DUE. 

1111 di l,h h s , ggs and butter. The 
1d low 1u1 1 r r to ach person at the table. 

t,, lilt ttpt oufu l r "l'o.ted cheese, and a table-
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spoonful of butter to six eggs. Break the eggs, add the 
cheese and the butter and put the whole in a saucepan 
set in boiling water. Stir over the fire till the mixture 
is smooth. Season with half a teaspoonful of salt, and 
half teaspoonful of white pepper. Pour the fondue out 
on a hot platter as soon as it melts. It must boil and 
must not be cooked after it sets. It should be cooked 
on the back of the stove and will require about seven 
minutes. 

WELSH RAREBIT. 

MRS. MARTIN TODD. 

Bread, half pound cheese, teaspoonful mUBtard ( of 
chow-chow, best), two tablespoonfuls vinegar; salt and 
pepper. Toast slices of bread from which the crust has 
been pared and lay on a warm platter. Grate the 
cheese, mix the other ingredients with it, boil up once 
and pour or spread on toast. 

WELSH RAREBIT. 

MRS. A. TAYLOR. 

Mix with <me-fourth pound of grated cheese, five 
ounces of bread crumbs and one-fourth pound of butter. 
Add a tablespoonful of mustard and a little salt. Mix 
all together and beat smooth. Lay the mixture neatly 
on slices of toast and place in the oven till thoroughly 
hot and slightly brown. Place a paper over to keep 
from becoming too dry. 
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CIIEESE OMELET. 

Mm1. J .1.MES YouNo. 

n cup r Ml rnm s dry and fine, two scant cups 
fr tth milk, m -hnlr p tmd dry old cheese grated, three 
11 •gH, 111 fl llll\ 11 I,, hi Hp nful butter, pepper and salt, 
pin h Aotl, , 111,(j.(H whipp cl very light, butter melted, a 
pin h f Hod, cli Ht1o lv1 d in hot ,yater and stirred into the 
111llk , HIii I, t,h, c n1111hH ii\ th milk, beat into these the 
c I{ , , l111U111·, 1 11011i11 j.(, 1\nd lastly the cheese, butter a 
111 k Il l( d 11h , 11cl p1111r in to it, strew dry bread crumbs 
1111 Uu t.up ,uul h I I in mth r a quick oven until 
ti , lie•, lc I l1n 1 11 1 11rv1 1LI, one . 

ImI1~HK 
Mm Mc N• vo nT. 

II hi,, po 11· ov11r h ese cut in small 
1• c I " t.111 11 1111 011111·, , thl II p ur over it all half 
I 111 1 1111 ll1" lt11t,1,t I . 

( 111•, I~ M 1 'l'lt WS. 
M, ,, l11• Cl•• UI Nll lt. 

1,1, 11 111 11 111111h lmtt11r, f ur of flour and four 
11 I ,f f I h,, •. ,.. 11d I ti , 11 111 I 'I{, lud f (\ teaspoonful of salt, 

111I I I II p1111·h 11f , , 1 11111 . Wh n all these ingredients 
, 1 11 1 ,,ti ,111111111.111 t,11 , l,h, r, 1· 11 them out as thin as 

11 11 c ""• ,wcl c 111, 11111, 111 1t,1·ip o.bout a quarter of an 
111 h ti , nud t 1111 1 111c.l11 H Ion T, Cut out rings also. 

11, , ,d 1111 1L t,111 111 i1111t,c111. Wh n done, hang the rings 
1111 t.111 1t11 I H. 
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MACARONI WITH CHEESE. 
MRS. SHELDON 

Tfolf p und pipe macaroni, seven ounces cheese, four 
un '(IH butt r, one pint new milk, one quart of water, 

hr ,ul rumba, a pinch of salt, flavor the milk and water 
with th pinch of salt ; set it over the fire, and when 
l, iling drop in the macaroni. When tender, drain it 
fr m the milk and water, put it into a deep dish, 
Hprinkl some of the grated cheese amongst it with part 

f th butter broken into small pieces, etc., let the last 
lay r b cheese, and cover this with the bread crumbs 
p UL·ing the remainder of the butter over the crumbs­

r wn the top of the macaroni with a salamander or 
f r the fire, turning it several times that it may be 

oic ly browned. 

MACARONI WITH CHEESE. 
MRS. C. H. w AltKOCK. 

lfol[ pound, or twelve sticks, of macaroni broken 
in n inch lengths; cook in three pints of salted boil­
ing wat r twenty minutes; turn into a colander and 
p m: v r it cold wa.ter ; drain, make a sauce of one 
to.bl 1:1p nful eo.ch of butter, flour, one and a half cups 

£ h t mil , salt. Put a layer of grated cheese in 
bottom [ bo.k dish, then a layer of macaroni and one 
of sauc , th n cheese, macaroni, sauce, and cover the top 
with fin br o.d crumbs, with bits of butter and a little 
grated chc Bake half an hour, or until brown. 

( 

PUDDING SAUCES 

SAUCE FOR PUDDING. 

MRS. PERRY. 
I' 

Half cupful butter, one cupful brown sugar, one 
teaspoonful corn starch, one egg, one pint boiling water, 
orange or lemon to flavor. , Cream the butter, sugar and 
corn starch together, add the egg well beaten, pour on the 
boiling water, flavor with the rind of orang-e or lemon to 
taste. This sauce should be placed in a vessel set in hot 
water to cook. 

SAUCE FOR LIGHT PUDDING. 

MR.!1. ROBERTSON, WOODSTOCK. 

One-half cupful butter beaten to a cream, adding 
gradually one-half cupful powdered sugar. When the 
mixture is light add four tablespoonfuls sherry wine 
and a cup of cream, a little at a time. When smooth 
set the bowl containing mixture in a basin of hot water, 
and stir until light and creamy ; a few minutes will be 
sufficient. 



170 THE GALT COOK BOOK. 

FRUIT SAUCE. 
MRS. HARDY, N. w. 

One quart ripe fruit, one cupful sugar. Mash the 
fruit, sift the sugar over it and set away. If the fruit is 
very sweet use less sugar. About ten minutes before 
the sauce is needed set it over the fire and stir constantly; 
when heated nearly to boiling turn it about the base of 
the pudding, which has been placed in a deep platter. 

CREAMY SAUCE. 
MRS. ROGERS, TORONTO. 

One-half cupful butter, one-half cupful powdered 
eugar, two tablespoonfuls of cream, two tablespoonfuls 
of :ftavoring. If nutmeg or a teaspoonful of vanilla, 
lemon, etc., be used, the reqµisite two tablespoonfuls 
must be made up with milk or cream. This sauce 
may be made flakey or curdled and it may be made 
smooth by heating it in a pan of hot water, serving 
at once. 

FOAMY SAUCE. 
MISS MoNAUGHT. 

Two eggs, one cupful powdered sugar, one lemon, one 
cupful boiling milk. Beat the whites of the eggs to a 
foam, not a stiff froth, and slowly add sugar and a little 
grated lemon rind ; turn over this stirring continually 
the milk and lastly add the juice of the lemon, then 
serve. Instead of the lemon juice many prefer a . 
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tablespoonful of currant jelly melted in a tablespoonful 
of hot water. 

PUDDING SAUCE. 

Two eggs well beaten, one cupful sugar beaten 
together, pour over it one cupful boiling milk and stir 
rapidly; flavor as you please. 

WHIPPED CREAM SAUCE. 
S.B.C. 

One cupful ice-cold sweet c.ream, one-half cupful 
powdered sugar, ~ne teaspoonful flavoring, one egg. 
Mix the cream, sugar and flavoring together and whip it 
to a froth, stirring in lightly at the last the stiffly beaten 
white of an egg. 

HARD SAUCE. 
MRS. A. TAYLOR. 

One teacupful powdered sugar, one quarter cupful 
butter, one teaspoonful vanilla essence, grating of a 
lemon, one-half teaspoonful powdered cinnamon and a 
little nutmeg. You can take your choice of the last 
three, put the ingredients in a warm, not hot, bowl, and 
beat until well creamed ; arrange upon a pretty dish and 
set in a cool place until required. 

MOLASSES SAUCE. 
Miss BoYD, AusTRALIA. 

One cup milk, one cup water, two heaped teaspoonfuls 
of flour, one teaspoonful butter, two tablespoonfuls of 
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molasses. Flavor with nutmeg, or anything that 1s 
preferred. 

DUCHESS SAUCE. 
S. B. C. 

Two ounces grated chocolate, one-half pint milk, one­
half cupful sugar, two egg yelks. Boil the grated choco­
late in the milk ; beat the egg yelks with the sugar , 
stir thick as honey. Flavor with extract of vanilla. 

FRUIT PUDDING SAUCE. 
S. B. C. 

One-half cupful butter, two and a half cupfuls sugar,one 
dessertspoonful corn starch wet in a little cold milk, one 
lemon- juice and half the grated peel, one glass of wine, 
one cupful boiling water. Cream the butter and sugar 
well ; pour the corn starch into the boiling water and 
stir over a clear fire until it is well thickened; put all 
together in a bowl and beat five minutes before returning 
to the saucepan. Heat once, almost to the boiling point, 
add the wine, and serve. 

CARAMEL SAUCE. 
MRS. A. TAYLOR. 

One cupful granulated sugar, one cupful water. Put 
the sugar into an iron saucepan; stir with a wooden 
spoon, over a quick fire, until the sugar melts and turns 
ail amber color, then add the water, let boil two minutes 
and turn out to cool. 
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WINE SAUCE 
S. B. C. 
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One cupful wo.t r , n tablespoonful corn starch, two 
LablespoonfulR ( buLt r, one cupful sugar, one egg, a 
little gra nnt.111 g, n -half cupful wine. "f! ~t the corn 
starch in 11 WI\ r, and tir into the bo1lmg water. 

il t n min\lUIH. ttnb Lh butter and sugar to a cream, 
o.dd t,h (ll,(g, ( 11 l>1•1 \L n, and th nutmeg. When_ ~he 

rn H~I\I" h iH rool I'd , 1u)d th wine, and pour the ?°1lrng 
mi Lor ill IH 1, r 11\i xLur and stir till well mixed. 

l•' OA M 1
1 CE. 

M1tH, A . 'I'~ 1,0 1 . 

( )u ,•up lll{lll' , 1111 ,1 , ~, <HH l\n<~ ~ half tablespoonfuls 
lt11U.1 r, 1,11111 t., 11l1 11 p11011r111t1 or h ,lm water. Rub the 
liut.t.1111111 11 111 tu, 1·11111 ; 11hl th gg yelk. Place 
t.lu 1

111 
I 111 liul, 11 11, , 11,dd t,h iling water by_ t~e 

pnouflll ,Id 1,1 11 111 1 t,1 11 whit< [ an egg after it 18 

1.111111 ,I 1111-11 I.ht 1 ,. 111 hm I, 



PUDDINGS. 

" Fair fa' your honest, sonsie face, 
Great chieftain o' the puddin' race 
Aboon them a' ye take your place, 
Weel are ye worthy o' a place 

As lang's my arm." 

HAGGIS. 

The haggis is a dainty peculiar to Scotland, though it 
is supposed to be an adaptation of a French dish. It is 
made with the tongue, heart, kidneys and liver of a sheep, 
and sometimes, when a very large dish is required, the 
meat from the sheep's head is added also. Sometimes 
a haggis is served as a sweet dish, and when this is the 
case, bread crumbs and beaten eggs should be sub­
stituted for the oatmeal and gravy, while chopped 
raisins, well-cleaned currants, lemon juice and grated 
nutmeg should be used in place of the cayenne pepper, 
onion and herb powder. Fine, white sugar and white 
sauce may then, if desired, be served as accompaniments. 
When parboiled, a well-made haggis will keep good for 
two or three weeks ; one is often sent, there£ ore, in this 
state from Scotland as a present to friends at a distance. 
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0 TOR HAGGIS. 

MIL"• ,r H N A Y, DETROIT, 

J,l\tnb'H phu k, l1L111b
1
H liv r, lamb's heart; salt, pepper, 

on pound h11 r N,wt,, Lhr upfuls fine oatmeal ; melted 
lmU1 r, ► unk 1111 phll'I , liv r and heart in salt and 
w1 l,1 r 1'111· ,m ll1111r Wht II ld .mince fine, add the suet 
1111111 HI , 1111 tl11 111d,1111 •1LI , p pper and salt to taste; 

I.Ii 1111 liq11 1r Lho.t the pluck was boiled in, 
11 o , 1 1111 Ii , l,11 up tightly and boil three hours 
I Ii 111 .. II ,,ti hi1U11r. 

Ill I pr IL 

111 N ' l ' ► ON P DDINGS. 

,ldu1u t hnL it-1 t steamed into any-
11111ld. 

d, ,u·t t< bl n A d in sweet dishes. 
lu,, vy. 1' clean them wipe in 

lllll'I r r r puddings, put the 
dry H1~11ct ptin. I£ the pan is the 

11r will 1111m ,i.nd you will spoil your 

111 IH,1111u tl11111pli11 ~ ol' nny I ind, put them in the 
I 1 , 11111 nl,, t 11111 11' t.111 y 1Lr put in together they will 

If Ii I IU la uf.11 11 1' 

I 11 1111d1111 , n11y 1t11111, put th butter and fl.our in to-
11.11111 , 111111 011r ,111w1 will II v r be lumpy. 

111 111 v1 r you HI I your I\UC boil from the sides of 
t.111 p1111 t111 1111 y I II w your flour or corn starch is done. 

I' 
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PLUM PUDDING. 

M:as. HuoH WHITE, BRANCHTON. 

One cupful sugar, one cupful suet, one cupful bread 
crumbs, one cupful milk, two cupfuls raisins chopped, 
two cupfuls currants, four eggs, fl.our to make stiff. Put 
in spice to taste, tie loosely in a well floured cloth and 
boil steadily for four hours. 

ENGLISH PLUM PUDDING. 
Miss LUGSDIN, TORONTO. 

Twelve eggs, three pounds raisins, twenty-six ounces 
suet, ten ounces sugar, twenty-two ounces fl.our, one nut­
meg, one cupful brandy, half bottle essence of lemon 
Mix like a cake and boil or steam five hours. 

ENGLISH PLUM PUDDING. , 
MRS. w. T. SMITH·. 

Nine eggs,:four cupfuls suet, four cupfuls sugar, four 
cupfuls bread crumbs, four cupfuls currants, six cupfuls 
raisins, eight ounces peel, one wine glass whiskey, one 
small cupful milk, two teaspoonfuls baking powder, 
spices to suit ta.ate, enough fl.our to make stiff, fl.our the 
fruit. 

CHRISTMAS PUDDING. 

MRS. J illES YoUNG. 

One and a quarter pounds raisins, one pound curranti8, 
one-quarter pound citron, one-quarter pound orange and 

• ' 
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I 111 n J l, n -rp111,rt, r pound Jordan almonds, two 
f4 hi, Hpoo111'u l11 i111111,mon, two tablespoonfuls nutmeg, 
I,\ o I, hl11Hpoonf11I rnnc , on pound granulated sug&r, 
, rl1I, t 111 0111 l11df pint milk, one-quarter teaspoonful 
1111d1 , 11111 linlt pound h, 11r HU t,, one pound bread crumbs, • 
11111 l11dl' , 11p 1111111·, 1111 d Lh raisins, wash and prepare . 
1·111 n111I , ,,111, 111 1,li 11 111 i the citron, orange and • 
I, 1111111 I"'' I , ltl , 111111 1,111 1Llm nds and cut them in thin 
1l11p M1 1111 pH, i11 I\ b wl and set it on one side. 
11, I, 1111 \, II, 11 1,111 1 r~H into the sugar, grate the 

, 1111 I" it. 111 11111 ~, 1111111 JH ( I, and add gradually the 
1111111 1 1111 11, I , li11p111 d 11111 111d t,h bread crumbs. Add 
11, r, 1111 111111 p11•,, 1L11d I 111 lly t,h whites of the eggs 
I,, I I fl I, 11111 ll11U1 r ,i tin mould or bowl, 

1111 1111d,l111v ill I,; I /l,V no place for it 
I I 1111 11 ,.d 11 , I wl, o, cloth must be 

1•11 ·• 1 ti ,, A m uld usually has a 
11 U11 pul, 11houl<l r ach the top of 

1111 p11d,l 11 11111111,1 II p11ddl111.(H Mh uld be suspended 
I, 1 1 , 1111 11111, 111 I, l'I, IA> w bulo about and become 

I I, I 111!111 ol 11'111 p11ddi11 r lthoul 1 ooil six hours the 
Wh1111 1t, ii d1111t ho.ng it a hook in 

Ir I, 111 111111 i11 n Lin wever, it 
1111111 1~, , ti th fo oses of 

I, 11111 I, 1111L or 1io11r11 main 1 in. On 
n pl11A:t pudding in the mould in 

,Lt, r, 1t11d hod Lwo h •1rs longer; should be 
111 rm· hri11 t.mo.s, and hung to attain 
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PL UM PUDDING. 

MRS R. MIDDLEMISS. 

One pound raisins stoned, one pound currants, one 
pound beef suet, one pound bread crumbs, one pound 
fl.our, six egg&, one pint milk, one-quarter pound mixed 
peel, one ounce cinnamon, one-half ounce ginger, one 
grated nutmeg, little salt. Mix bread crumbs, suet and 
fl.our together, beat eggs, add milk, put soda in milk, 
beat all these together, then add fruit and spices. Boil 
our hours. 

PLUM PUDDING. 

MRS. ANDRICH, 

One pound raisins, one pound currants, one pound 
seedless raisins, one-half pound equal parts of orange, 
lemon and citron peels, one pound suet, one pound fl.our, 
rind of one lemon, cinnamon, cloves and nutmeg to suit 
taste, one-half pound sugar, one-quarter pound shelled 
almonds, salt, one wine-glass brandy, milk enough to 
niake into ~ pretty solid mass. Boil from four to five 
hours. 

PLUM PUDDING. 

MRS. XITCHEN, ST. GEORGE. 

One cupful suet chopped fine, one cupful molasses, one 
cupful sw et milk, one pound raisins, one large teaspoon­
ful soda ; salt to taste, one teaspoonful cinnamon, one 
teaspoonful nutmeg, three and a half cupfuls of flour, 
Mix into batter and boil three and a. half hours. 
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TEETOTALLER ' CHRISTMAS PUDDING. 

M1U:1. ll11.N·r, SPEEDSVILLE. 

Pick and flt n tw p unds good raisins, pick, wash 
,tnd dt·y on1 pound cn rTants, chop two_ pounds beef suet. 
ll,w r1 ,uly lutlf pound br wn sugar, six ounces candied 
p! I ni, t,li, 111 , two 1u1<l tt half pounds fl.our, six eggs, one 
qu,~rl, or 111or1 111ill , on ounce mixed spice and one 
l,1 hi, Hprnml'ul 1dL, Mi rather stiff. Use with or with-
1111 1, HI ll , 

,. 
11'l(1 PU DING. 

M11 W. JJ. Wooo, S1·. GEoRoE. 

'I' 11 1111dl c 11pf11IH H11 I,, t,w upfuls chopped figs, two 
1•1111f11l 1111 nd • r11111lo , two1 gg11, tw tablespoonfuls brown 

11 , 1, I. 11 l.1 " 1p11n11ft1IH hi king powder, one cupful° 
1 l111p111 ii ppl1,. 1,:,1.1it •· hoil or HL nm three hours. . 

(GOOD). 
M ru., I) VIII (for,111~, AYR. 

1\1 111 ,111.lit 1 111111 01111c:1 mine d beef suet, twelve 
111111, ·1• n I,, ti l11"1111d 1 four t ggR. eat the eggs with 
,, lit, 111111 I r J<l'IIIIIIII 1-111g1w, add th tablespoonfuls 
11f 1111111 ,, 1111~rn11d1 d, , t,11111 111i all together, pour into a 
l111f11 •111d 111011111 1u11l boil l,w and a half hours. Sauce 
r111 p111ld Ill,( : Out p111 I or n 1 mon into straws, put 
111 • 111rn wiU1 tti lt1111p11 r 1:1u rar and one teacupful of 

I r J h jui t ,r l,h 1 m n, simmer twenty minutes, 
pour ovt r put.I lira r I I.\Ving traw on top. 
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CARROT PUDDING. 
MRS. STRONG. 

One cup grated carrot, one cup grated potato, one 
cup fl.our, one cup suet, one cup sugar, one cup raisins, 
one cup currants and one grated nutmeg. ' Boil for 
three hours. 

CARROT PUDDING. 
Miss L. M c MILLAN. 

One cup 1mgar, one cup suet, one cup raisins, one cup 
currants, one cup grated carrot, one and a half cups 
fl.our, one teaspoonful soda in a little milk. Boil for 
three hours. 

NELLIE'S PUDDING. 
MRS. J. MOWAT DUFF. 

Three ounces of flour, half pound molasses, half pound 
suet, one lemon, juice and rind, three tablespoonfuls 
milk, two eggs. Mix suet, fl.our and other ingredients 
together, butter a mould and steam three hours. 

• LEMON PUDDING. 

Three-quarters pound of fl.our, six ounces of butter,· 
juice of a. large lemon, one tablespoonful of fl.our, one 
tablespoonful of sugar. Make the above proportions of 
fl.our and butter into a smooth paste and roll it ,~u_t to 
the thickness of about half an inch. Squeeze the 'lemon 
juice, strain it into a cup, stir the fl.our into· it, and as 
mucll sugar, 11pread it over the paste, roll it up·, secure 

• 
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th ends and tie the pudding in a floured cloth. Boil 
two hours. 

ABINET PUDDING. 
M LUI. G. A. G RAlU.M. 

Butt, r your 1110 111 ,1 w ll and lay raisins and citron in 
Lh 111 U.1 m , 1·0111 111 t,h aides, break sponge cake in pieces, 
l,~y < lrnu t~, t,l,1 l'r11 IL, nly half fill the mould with cake. 
M, ltt , rn11t ,1 ~1·d wi l,h flv g s, sugar, and one quart milk, 
111 or wil,li •~11ill 1~, po 11· v r the cake and steam slowly 
11111,11 11 I,, 1111 1,t,1 r ,~ P'~JI r ,ind put over the mould. The 

, 1w1 A I U,l1 111iilL1 d lmLt r, sugar, the yelks of two 
ltu111 1 h1·1 11dy. Bal in a pan of water one 

DDING. 

M ' " 111,AIN. 

II , I p 111111tl u, ,u·, 111~11• JI H1ml su t, half pound bread 
• 111111 11 , 1111t • up ul' 1111 1•11 11 1,~d , f ur eggs, well beaten. 
t 1111,p t 111 011 t, , 11d 111 wt II Log Lh r, put into a buttered 
1111111 1.1 1 111 1 t,11 111 l'o • Lhr h urs. Serve with brown 
1111• 

M 11111 ictH>l'J8. 

01 11 t, n tpt 0 111'111 lu kin , p wder, one cupful flour, two 
111pl11 l or111111, I, 0 111 up l'ul suet, one cupful sugar, one 
• upl 11 1 Lr , It , two tu.l> l Hp nfuls ginger, half teaspoon­
I 111 , It,, H11fll i 11t will f rm a stiff batter, steam three 
hour . H rv with HW t o.uce . 
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STEAMED FRUIT PUDDING. 
MISS BLAIN. 

One egg, two tablespoonfuls sugar, half a cup of milk, 
one teaspoonful butter, one cup of flour, two teaspoon­
fuls of baking powder; cover the bottom of the pudding 
dish with preserved currants, raspberries, or cherries, as 
preferred, pour the batter over the fruit and steam thirty­
five minutes. Serve with brown sauce. 

CHICAGO PUDDING. 
MRS. TINDALL . • 

One cupful cornmeal, half cupful flour, half cupful 
molasses, one cupful sour milk, three-quarters teaspoon­
ful of soda; put in the milk, a little salt, steam three 
hours. Eat with cream and sugar. 

GRAHAM PUDDING. 
MRS. NELLES, ST. GEORGE. 

One cupful sour milk, one cupful molasses, one egg, 
one ta.blespoonful melted butter, one teaspoonful soda 
(dissolvod),~one cupful of raisins, two cupfuls of Graham 
flour (small); season with allspice, cloves and cinnamon, 
one teaspoonful salt ; steam two hours. 

GRAHAM PUDDING. 
MRS. G . RANDALL, w ATER.LOO. 

One cupful raham flour, half cupful white flour, half 
cupful molasses, quarter cupful butter, half cupful sour 
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milk, one cupful raisins, one ,teaspoonful soda, one egg, 
salt, spice if preferred ; place in cups not quite half full 
and steam an hour and a half. Serve with soft sauce. 

APPLE DUMPLING. 

MRS. JOHN GOLDIE. 

One quart flour, two tablespoonfuls baking powder, 
two tablespoonfuls lard or butter rubbed in the flour, 
a little salt. Mix with water soft enough to roll ; slice 
your apples thin ; make either one large or several small 
ones. 

FRUIT PUDDING. 

MRS~ DAVID GOLDIE, AYR. 

Two breakfast cups of grated bread, six ounces of 
su o.r, si apples, six ounces of suet, half pound currants, 
rind f I m n gro.tod, a white nutmeg, a little candied 
l I, thr ggs, a t aspoonful milk; steam three hours. 

FI UDDING. 

MnH. Jom:.- OTT. 

n and o. ho.lf upfnls su t, two cupfuls flour, half 
pmmd figs, one gg, 130,]t, n cupful sugar, sour milk­
n ugh to mix, on tc p nful soda, chop suet and figs, 

put a in milk. Boil throe hours. 
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QUAY PUDDING. 

Mas . RICHARD JAFFRAY. 

Two eggs, their weight in flour and butter, the weight 
of one egg in sugar; beat butter and sugar to a cream, 
add the eggs well beaten, stir in the flour, add two 
tablespoonfuls jam; last of all add half teaspoonful of 
soda; steam three-quarters of an hour. 

DATE PUDDING. 

MRS. CALDBECK, WOODSTOCK, 

One cupful white sugar, one cupful butter, one pound 
dates stoned, one cupful sweet milk, three eggs, three 
teaspoonfuls baking powder. Flavoring-flour to make 
a batter like jelly cake. Steam three hours. Serve with 
hot sauce. 

FINE PUDDING. 

MRS. GEORGE JAFFRAY. 

Four eggs, one cupful flour, one cupful butter, half 
cupful sugar. Beat the butter and sugar to a cream, 
a.dd eggs well beaten, stir in the flour, then add four 
tablespoonfuls of jam or jelly and last one teaspoonful 
soda. 'fo be eaten with sauce. Steam one hour and 
three-quarters. 

PUDDING. 

MRS. w ALKER, CALGARY. 

Two cupfuls bread crumbs, one cupful milk, one­
quarter cupful butter, half cupful molasses, one egg, 
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pinch of salt, half teaspoonful soda, half teaspoonful 
cloves, half teaspoonful cinnamon, a little nutmeg. 
Steam two hours. To be eaten with cream. 

STEAM PUDDING. 

Ml!.s. Howu, w ATERLOO. 

One egg, one small cupful of sugar, half cupful milk, 
one and a half cupfuls of flour, one teaspoonful butter. 
Flavor to taste, two teaspoonfuls baking powder, steam 
one and a half hours. To be ea.ten with sweet sauce. 

CUP PUDDING. 

MRS. W. B. Woon, ST. GEORGE. 

Two eggs, one and a half cupfuls sugar, one-half a 
cupful of sweet milk, two tablespoonfuls butter, two 
teaspoonfuls baking powder, flour enough to make a 
batter. Butter your cups, pour in o. small quantity of 
preserves, then fill with batter half way and steam 
twenty minutes. 

SUET PUDDING. 

MRS. H. w AL.KER, HAYSVILLE. 

Two and one-half cups of flour, one-half cup bread 
crumbs, one cup suet, one cup raisins, one half cup 
sugar, a little over a quarter cup molasses, one egg, two 
teaspoonfuls of baking powder, a little water. Boil twq 
hours. 
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DELIGHTFUL PUDDING. 

MRS. A. TAYLOR. 

One half tumbler of mashed potatoes, the same of 
fl.our, a small piece of butter. Mix with a little milk. 
Then pour over this one quart boiling milk. When cool 
add three well beaten eggs, and bake half an hour. To 
be eaten with cream and sugar. 

MOLASSES PUDDING. 

MRS. HUNT, SPEBDSVILLE. 

Four cups flour, one cup suet, one cup sour milk, one 
and a half cup of molasses, two cups fruit, one tablespoon­
ful cinnamon, one tea.spoonful soda. Boil two and half 
hours. 

MOLASSES PUDDING. 

MRS. R. w ALLA.CE. 

Three cups fl.our, one cup suet, one cup sugar, one cup 
raisins, one half cup currants, one half cup molasses, two 
eggs, two teaspoonfuls cream tartar, one of soda, a cup of 
milk. Season to taste with ground cloves, nutmeg. 
Steam three hours. 

CHERRY PUDDING. 

Miss MoNAUGHT. 

One quart fl.our, three cupfuls of dried cherries rubbed 
into the fl.our ; beat four eggs with two cupfuls of sugar, 
one cup of milk, one teaspoonful of soda, two teaspoon-
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fuls of cream tartar sifted into the flour, and a saltspoon­
ful of salt. Boil two or three hours. Serve with a wine 
sauce. 

THE QUEEN OF PUDDINGS. 
·, 

Mis s McNAUGHT. 

• .One pint of bread crumbs, one quart milk, one half 
cup sugar, yelks of four eggs, butter the size of a walnut. 
the grated rind of oue lemon. Bake until firm, but not 
watery. Beat the whites of the eggs to a stiff froth 
with four tablespoonfuls of sugar, and the lemon juice. 
Spread currant jelly over the top of the pudding, and 
then the whites. Set in cool oven long enough to get 
firm. Serve with cream. 

A LIGHT PUDDING. 

MRS. A. TAYL8R. 

One pint flour, two teaspoonfuls baking powder, a 
little salt with milk enough to make a thin batter, butter 
your cups, put in a good spoonful of batter, then a spoon­
ful of jam, cover with more batter. Steam half an hour. 

RICE PUDDING. 

MISS GEDDES. 

To one cup rice, well soaked, three cups milk or cream 
with pinch salt, flavor to taste. Bake in slow oven three 
or four hours. This is delicious. 



188 THE GALT COOK BOOK. 

BOILED RICE PUDDING. 

M RS. ROGERS, TORONTO. 

A very excellent desert may be made of rice boiled 
in milk, sweetened, and flavored with any nice pear, 
peach or apple preserves. Drain the rice, heap it in a 
pyramid form in the centre of a flat platter, surround it 
by the preserved fruit, and pour the syrup in which the 
fruit was preserved over all. Rice is excellent served in 
this way with strawberry preserves, with a little 
whipped cream masking or covering the strawberries. 

RICE CROQUETTES. 

M.A.R. 

Boil one cupful of well washed rice in four cupfuls of 
boiling water for half an hour. Drain it, add to it half 
a cupful of milk, one tablespoonful of butter, one of 
sugar, half a teaspoonful of salt and a grating of nutmeg. 
Wh n this mixture boils, stir in rapidly one egg and set 
it away to cool. When cold, shape, dip in beaten egg, 
th n in broad crumbs, and fry three minutes in hot fat. 

RICE IN CUPS. 

MRS. HENDERSON' HAMILTON. 

One cup f rice, boil it and put it to cool in small tea­
cups, it will fill six teacups, after it is cold empty them 
into a larg fruit dish, put a piece of jelly on the top of 
ea.ch cupful and pour boiled custard over it. Three eggs 
will mak custard enough for that quantity. 
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MERINGUE. 

MRS. D . GoLDIE AYR. 

. One ~uart of milk, or a little more, one cup of rice, 
boil until soft, sweeten with sugar, add a few drops of 
lemon. When cooked put into ·a platter, have a well in 
the centre, fill up with cooked ,apples, beat up whites of 
three eggs, lay over the top with· a spoon, put in the oven 
to brown. Serve with cream. 

RICE PLUM PUDDING. 

MRS. A. TAYLOR. 

. Caref~lly wash an~ s~ak over night half a tea.cup of 
ric~, dram and put it m a buttered pudding dish in 
which are a quart of milk, a saltspoonful of salt, half a 
cupful of sugar, a heaping tablespoonful of butter, a tea­
spoonful of cinnamon, stir in at the last a coffee-cupful 
of stoned raisins, bake in a slow oven for two hours. 
During the first hour stir thoroughly four or five times 
to prevent the rice and raisins from settling at the bottom 
of the dish. 

SAGO AND APPLE PUDDING. 

MRS. JAMES YOUNG. 

Soak a cup of sago in water over night. Early in the 
morning put h_alf of it in a deep earthen pudding-dish. 
Core enough rich, tart apples. Fill the apples with 
sugar, grate one-quarter nutmeg and moisten the sago 
well with water. Lay the apples over the sago and 
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bake the pudding one hour. Serve the pudding with 
rich cream and sugar. 

OLD-FASHIONED SAGO PUDDING. 

To make the old-fashioned sago, soak five tablespoon­
fuls of sago in milk for five hours, then stir it into a quart 
of boiling milk and cook on top of the stove till soft. 
Beat the yelks of six eggs in a pudding dish with a 
a teacup of sugar. Add a little nutmeg. When the 
sago is cooked, add the yelks of the eggs gradually, 
being careful they do not curdle, and then bake the 
pudding twenty minutes in a moderately hot oven. Spread 
tart jelly over the pudding-currant or grape jelly is 
excellent for this purpose. Cover the pudding with a 
meringue, made by beating six tablespoonfuls of 
powdered sugar into the whites of six eggs. Serve cold. 
Tapioca can be used. 

TAPIOCA PUDDING. , 

Miss GRACE ADDISON. 

Thr e tablespoonfuls tapioca, three tablespoonfuls 
cocoanut, three tablespoonfuls sugar, one quart milk, 
four eggs; soak tapioca over night in water, pour 
off wat r, put the tapioca into the boiling milk with 
the y lks of eggs, sugar and cocoanut, boil two or 
three minutes, then pour it into a. pudding dish ; beat 
the whites to a stiff froth with three tablespoonfuls 
suiar spread over the top ; sprinkle cocoanut over it and 
brown. 

PUDDINGS. 191 

TAPIOCA CREAM. 

MRS. HOWIE, WATERLOO. 

Take three tablespoonfuls of tapioca and cover it with 
cold water, let it stand over night; then add one qua.rt 
of milk, a small piece of butter, a little salt, and boil. 
Beat the yelks of three eggs with a cup of sugar, and 
when tapioca is clear. add the eggs and sugar and boil 
until thick as custard; flavor with vanilla; when cold 
cover whites of eggs well beaten. 

It 

TAPIOCA AND ORANGE. 

MR S. W. B. WooD, ST. GEORGE. 

Soak a cup of tapioca for an hour in cold water, then 
boil, adding warm water enough to allow it to expand ; 
when tender sweeten it and take from the fire, add an 
orange cut in small bits for flavoring. Serve with cream. 

MANIOCA PUDDING. 

Miss McNAUGHT. 

Three tablespoonfuls of manioca, one quart of milk, a 
little salt, one tablespoonful of butter, two well-beaten 
eggs, sugar, spice or flavoring to the taste; mix manioca 
in half the cold milk, and with the butter stir on the fire 
until it thickens or boils, pour it quickly into a dish, stir 
in the sugar and the rest of milk; when cool, add the 
eggs and flavoring. This pudding may be varied by 
omitting the eggs and substituting currants or other 
fruit instead. Bake half hour in moderate oven. This 

13 
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is good made with apples, like the apple and sago 
pudding. 

COTTAGE PUDDING. 

MRS. SKEENE. 

One cupful sugar, one cupful milk, one egg, one pint 
fl.our, butter size of an egg, three teaspoonfuls baking 
powder. Bake in an oven. 

PUDDING SAUCE. 

Four tablespoonfuls white sugar, two tablespoonfuls . 
butter, one tablespoonful fl.our; beat all to a cream, beat 
the white of one egg to a froth, pour over the mixture a 
pint of boiling water, stirring fast, flavor with brandy, 
essence of lemon or ground cinnamon. 

ORANGE PUDDING. 

S. B. C. 

An orange pudding requires the rind of three and the 
juice of six sweet oranges, a quart of milk, five eggs, a 
cupful and a half of granulated sugar and ' a large table­
spoonful of corn starch. Grate the rind of the oranges 
into the milk and scald it. Pour the corn starch into it, 
after dissolving in a little cold milk. Add gradually the 
yelks of the eggs, stirring the mixture so that it will not 
curdle, and last of all the sugar and three-quarters of the 
orange juic . The pudding is now ready to go in the 
oven. Set it in a pan of hot water and bakti it till it is 
firm in the centre. When it is done take it out and set 

• • 
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it away to cool a little while you are preparing a merin­
gue for it of the whites of five eggs, halfcup of powdered 
sugar, and the remainder of orange juice. Spread this 
over the pudding and set it back in the oven to cook 
slowly for twenty minutes. It should rise well, should 
brown very lightly, and above all, should not fall after 
it is taken out, as meringues which are baked rapidly so 
often do. 

ORANGE PUDDING. 
It 

MRs. JAMES Hooo. 

Pour one pint of boiling water over two cupfuls of 
sugar and one lemon cut very fine. Wet three table­
spoonfuls of corn starch with a little milk and stir in. 
Let it come to a boil, simmer five minutes, slice four 
oranges and lay in a glass dish, scatter over them a little 
powdered sugar, pour over them the lemon and corn 
starch when cool, whip the whites of two eggs with a 
little sugar, flavor with lemon essence, pour over the top 
and let get icy cold. 

LEMON PUDDING. 

MRS . PATTISON, PRE STON. 

Three soda biscuits rolled fine, one and half cupfuls 
milk, one dessertspoonful of butter, yelks of two eggs, 
one-half cupful sugar; mix all together and bake half 
an hour. Dressing for top of pudding :-Two lemons, 
juice and rind, one cupful sugar, one-half cupful water ; 
boil all together. Add a dessertspoonful of corn starch 
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dissolved in water ; let this boil one minute, set out to 
cool ; wh n so place on top of pudding, it being already 
cooked, and over all pour whites of eggs well beaten. 
Brown slightly in oven. 

LEMON CREAM PUDDING. 

Mis s WooDs. 

One-half cupful sugar (white), two cupfuls bread 
crumbs, five eggs (yelks only), one teaspoonful butter, 
one quart milk ; rub butter into the sugar, and beat with 
the yelks to a cream, add crumbs soaked in milk, bake 
in a buttered dish, and spread with the following cream : 
One teacupful white sugar, one teaspoonful butter, one 
egg, two lemons, juice and rind, one teacupful of boiling 
water ; put all on the stove, and when boiling add two 
teaspoonfuls of corn starch, dissolved in water; stir over 
the fire till it thickens. Beat up the whites of the eggs 
with a little sugar, put on top and brown. 

ORANGE PUDDING. 

MRS. ANDRICH. 

One quart milk, two heaping dessertspoonfuls of corn 
starch, y 11 s of three eggs, piece of butter size of an egg, 
one cupful of sugar and a little salt, half dozen oranges. 
Take out 11ll the seeds and sugar well. Pour the custard 
over the oranges and put the beaten whites on top. 
Brown slightly. 
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LEMON PUDDING. 

Miss AoNEs LITTLE. 

One cupful white sugar, half cupful corn starch, four 
eggs. The juice and rind of two lemons, grate the rind 
of the lemons and squeeze the juice into a basin, add the 
sugar to this, beat the yelks light, add to the sugar and 
lemons, then pour all this into the corn starch, having 
prepared it as follows: Take the half cupful of corn 
starch and mix it with a little cold water, then pour 
boiling water upofl. it till it is clear and quite thick. 
Bake from half to three-quarters of an hour. Top, beat 
the whites to a stiff froth and add half a cupful of 
white sugar. 

LEMON PUDDING. 

MRS. HOWIE, WATERLOO. 

Rind and juice of one lemon, half a cupful butter, 
half cupful sugar, one cupful cold water, yelks of three 
eggs. Boil down thick. Take half a dozen sponge 
cakes, split each in four pieces, put in pudding dish and 
pour the boiling mixture over them. Then beat whites 
to a stiff froth with sugar. Brown slightly and eat cold. 

LEMON PUDDING. 

MRS. R,IC,HARD JAFFRAY, 

One cupful sugar, one tablespoonful butter, two 
tablespoonfuls fl.our or corn starch, yelks of two eggs; 
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juice and grated rind of one lemon. Stir all to a cream 
and add ono pint of boiling water and let boil till thick. 
Pour into a pudding dish, then beat the whites of eggs 
to a stiff froth with sugar, spread over top and brown. 
To be eaten cold. 

CREAM PUDDING. 

MRS. A. TAYLOR. 

In one pint of milk melt a teaspoonful of butter, 
after which stir in three tablespoonfuls of sugar, then a 
grating of nutmeg and the well beaten yelks of three 
eggs, whip the whites to a stiff froth, drop them in, stir 
lightly, pour into a shallow pudding dish that has been 
well buttered and sprinkled with bread crumbs, also 
sprinkle the top of the custard with bread crumbs, bake 
till stiff in the middle. 

AMBER PUDDING. 

MRS. R. MIDDLEMISS. 

One cupful sugar, two cupfuls water, one lemon, rind 
and juic , two eggs, two dessertspoonfuls corn starch, 
butter siz of an egg. Put the butter and lemon rind 
and juic in saucepan to simmer, beat yelks of eggs, 
sugar and c rn starch, add to the lemon and butter, boil 
one minut , b at the whites with a little sugar, pour 
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TIPSY PARSON PUDDING. 

MRS. WANLESS, TORONTO. 

Cut any pieces of stale cake into thin slices and cover 
with any kind of jam arranged in a pudding dish. 
Make a custard by stirring one teaspoonful of corn 
starch wet with a cup and half milk, allow it to cook a 
few minutes, then stir in the yelks of two eggs beaten 
in two tablespoonfuls sugar. Remove from fire and 
flavor to taste with vanilla, four over the cake. Make 
a meringue o:rwhites of eggs and a little sugar, spread 
over the top and brown lightly in the oven. When 
liked, flavor with wine. 

DELIGHTFUL PUDDING. 

MRS. T. HEPBURN, PRESTON. 

One cupful white sugar, one cupful sweet milk, one 
egg, one tablespoonful butter, one pint flour, two and a 
half teaspoonfuls baking powder, bake three-quarters of 
an hour. Serve with sauce. 

BAKED APPLE PUDDING. 

Miss G EDDES. 

To one quart of sliced apples, flavored to taste, pour 
over one pint milk or cream well thickened with flour, 
one teaspoonful baking powder. Serve with cream and 
sugar. 
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BIRD'S NEST PUDDING. 

MRS. BOYD, AUSTRALIA. 

Peel and core eight apples. Put them in. an earthen 
pudding dish and pour over them a cupful of boiling 
water. Cover the dish with a plate and set it in the 
oven. Allow the apples to cook in this way for half an 
hour. Drain off any liquid that may be around them 
and set it aside for the pudding sauce. Pour over the 
apples a custard made of the yelks of six eggs and a 
quart of milk. Salt to the taste, but no sugar. Bake 
the pudding like a custard, setting the dish in a pan of 
water to prevent its wheying. 

DUTCH APPLE PUDDING. 

MRS. T. HEPBURN, PRESTON. 

One pint flour, one egg, two tablespoonfuls butter, 
tw teaspoonfuls baking powder, one-half teaspoonful 
salt, thr e or four apples. Beat the egg light, add the 
milk to it, put salt and baking powder in flour, sift and 
th n rub in the butter, pour in the milk and egg quickly; 
spread th dough about half an inch thick on a buttered 
baking pan, halve and core the apples, stick the pieces 
into th d ugh ; sprinkle with two tablespoonfuls of 
sugar. al in a quick oven half an hour. Eat with 
sugar and er am. 

\ 
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APPLE CHARLOTTE. 

MRS. HA.RDY, N. W. 

Trim the crust off the bread and cut it in round, 
lengthwise slices, about an inch wide, to fit the height 
of the mould. After grea ing the mould thickly with 
butter, line it evenly with the bread. Cut up enough 
nice, tart apples to fill the mould, and core, peel and 
quarter them, and cut each quarter into two or more 
pieces. Add two handfuls of sugar to them. Put three 
tablespoonfuls of butter in a saucepan; when it is 
melted add the apple and toss them till they are well 
cooked, but not broken. Add to them four tablespoon­
fuls of quince or apricot marmalade, and pour the whole 
into the mould, which should be filled. Cover the 
opening of the mould with a thin slice of bread buttered 
evenly. Set the charlotte in the oven and bake it for 
twenty minutes, to give the bread a good yellow color. 
A few moments after removing the charlotte from the 
oven, turn it out on a platter and sprinkle it with sugar 
and serve it with a caramel or any nice butter-and­
sugar sauce. 

APPLE FLOAT. 

MRS. JoHN GOLDIE. 

A pint of stewed apples, whites of three eggs beaten 
to a stiff froth, four large tablespoonfuls sugar. Then 
add the apples and sugar alternately to the eggs-a 
spoonful of each and beat all together until it stands up 
perfectly stiff Serve this in saucers on a custard made 



200 THE GALT COOK BOOK. 

of the yelks of the eggs, one pint of milk, two table­
spoonful of sugar and flavor with vanilla. 

ICED APPLES. 

Miss NETTIE CRANE. 

Pare and core one dozen large apples; fill with sugar 
a little b utter and nutmeg ; bake until nearly done. 
Let cool and remove to another plate if it can be done 
without breaking (if not pour off the juice). Ice the 
top and sides with cake icings and brown lightly. 
Serve with cream or boiled custard. 

A PRETTY DISH. 

Miss McNAUGHT. 

With a small sharp knife remove the cores from 
larg , red crabapples, fill the core cavities with raisins, 
from which the seeds have been removed; make very 
sw t, and add a little water ; bake until the apples are 
soft. When cool place in a glass dish and cover with 
the whit, s of two eggs beaten stiff and sweetened. 

APPLE PUDDING. 

MRS. McPHERSON, MITCHELL. 

Wash and wipe some fine, well-flavored apples (not 
sweet). Cor them with an apple corer, then pare them 
evenly so that they will be smooth and of good shape 
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Boil gently in water, enough just to reach the tops, with 
a square inch or two of thin lemon peel, a teaspoonful 
of sugar being added for each apple. Cook until they 
are soft, but not broken. When done lift tham out into 
a glass dish. The amount of water used will depend 
upon the number of apples, but whatever is used boil it 
until it is reduced one-half. Fill the holes with apple, 
grape or any other bright-colored jelly, [and when the 
syrup is cool pour it over. When the apples are thor­
oughly cooked, without breaking, they make a pretty 
dish. 

COCOANUT PUDDING. 

MRS. ROGERS, TORONTO. 

One pound cocoanut, one pint milk or cream, one 
cupful granulated sugar, six whites of eggs. To the 
milk add one pint of the milk of a cocoanut or one pint 
of cream, then the sugar and the whites of the eggs 
beaten to a stiff froth, and last add the grated cocoanut. 
Bake the pudding for one hour in a rather slow oven, 
setting the pudding dish in another dish of water to 
prevent it from wheying. When the pudding is done 
pour over it a meringue made of the whites of two eggs, 
two tablespoonfuls of powdered sugar and the juice of 
half a lemon. Set the pudding back in the oven till the 
meringue is perfectly firm. Keep the oven door open 
while the meringue is cooking to prevent its coloring. 
The yelks of the eggs may be reserved for a soft 
custard, which will serve as a dessert for another day. 
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COCOANUT CORN STARCH PUDDING. 

MRS. THOMPSON, CmcAoo. 

One quart milk, four tablespoonfuls corn starch, six 
tablespoonfuls sugar, one cupful cocoanut, four eggs. 
Put the milk on to boil, as soon as it comes to the boil 
add the corn starch. Wet with a little milk, stir till it 
thickens, add quickly the beaten whites of eggs, sugar 
and cocoanut. Turn into a mould. Serve with a boiled 
custard made with yelks of four eggs, four tablespoon­
fuls sugar and a pint of milk. 

COCOANUT PUDDING. 

Miss SHARP. 

One pint milk, yelks of two eggs, two heaping table­
spoonfuls cocoanut, half cup rolled cracker, one table­
spoonful sugar. Bake half-hour; make a frosting of 
the whites; put in oven and brown. 

--
BAKEWELL PUDDING. 

MRS. GORDON, WOODSTOCK. 

Quarter-pound ratafies, four eggs, one lemon rind, 
ha.If teaspoonful lemon juice, half teaspoonful sugar. 
Line and border your pudding dish with puff paste 
crumble th ratafies, put a layer of the biscuits, then one 
of jam, th n another of ratafies, then a layer of jam, then 
pour custard over the whole, made with the yelks of four 
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eggs and two whites, the grated rind of one lemon, and 
a half teaspoonful flavoring, one of sugar. Bake in a 
well-heated oven for three-quarters of an hour. 

BREAD PUDDING WITH CHERRY SAUCE. 

MRS. EssoN, CHICAGO. 

Cut up a pound of stale bread in small dice and 
moisten it with warm milk, and set it away to soak for 
four or five hours. Squeeze out tl_i.e bread from the milk 
at the end of this time and mash it fine with a spoon. 
Add to it a quarter of a cup of butter, a cup of sugar, a half­
teaspoonful of salt, the yelks of four eggs, a cup of well­
washed currants and half a cupful of rich milk or cream. 
Pour the preparation into a buttered tin mould set in 
water, or in a double boiler, which is buttered, and let it 
cook one hour. When ready to serve, turn it out and 
serve with cherry sauce. 

BREAD AND BUTTER PUDDING. 
,.. , 

MRS. GREENHJ"f.:G. 

Two eggs, one pint of milk, two tablespoonfuls sugar, 
marmalade or currants. Cut in moderately thin slices 
bread and butter enough to fill a large pudding dish, 
putting between the layers a few currants or marmalade, 
beat eggs and sugar together, add the milk, pour this 
over the bread and butter. Bake about forty minutes. 

) 
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BAKED PUDDING. 

M.G.R. 

Pour ov r a teacupful of fine bread crumbs a pint of 
milk heated to the boiling point, let that stand for half 
a,n hour ; beat four eggs very light, mix with the milk 
a,nd br ad, add sugar to the taste, a lump of butter the 
3ize of half an egg, a teaspoonful of lemon extract and a 
little grated lemon peel. Butter some small cups, put a 
Eew currants or raisins into the batter and then pour 
into the cups until they are a little more than half full. 
Bake in a moderate oven for half an hour. Cake may 
be us d instead of bread. 

GIPSY PUDDING. 

S. B. C. 

Cut stale sponge cake in thin slices, spread with apple 
jelly. Put together like a sandwich, place in deep dish, 
cov r with boiled custard. Serve cold. 

BROWN BETTY PUDDING. 

MRS. SMITH, ST. THOMAS. 

On -third bread crumbs, two-thirds apples chopped 
fine. Put int a pudding dish. Mix two cupfuls brown 
sugar, on -quart r cupful butter, two teaspoonfuls cinna­
mon and a littl nutmeg, and spread over the apples and 
bread. Bak v ry brown. 
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RASPBERRY PUDDING. 

MRS. W . T. WALKER. 

Two cupfuls freshly picked berries, sprinkle o~er them 
a coffeecupful of fine white sugar. Let a pint of milk 
get boiling hot by setting in hot water, add the yelks of 
three eggs well beaten, one -,tablespoonful corn starch 
made smooth in a little cold milk, stir until it thickens, 
then pour over the fruit. Beat/ the whites to a stiff froth 
spread over the top, and brown in the oven. 

,,. 
PEACH FLUMMERY. 

Miss MCNAUGHT. 

Line the bottom of a · glass or porcelain dish with stale 
cake, not more than an inch and a half thick. Make a 
boiled custard out of a pint of milk and the yelks of four 
eggs, and just before serving pour it over the cake. On 
this spread a thick layer of peeled, sliced and sugared 
peaches, and over that a meringue made of the whites of 
four eggs beaten stiff, with four tablespoonfuls of sugar. 

RASPBERRY PUDDING. 

MRS, W. T. SMITH. 

Make a batter as for a sponge C!'J,ke. Put a layer of 
the batter in the bottom of your pan, then a layer of ripe 
or preserved fruit alternately; bak;e half an hour in a 
moderate oven. To be served with cream and sugar. 
Apples may be used as a substitute for berries. 
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APPLE BETTY. 

MRS. GEORGE JAFFRAY. 

On pint stewed apples sweetened, a small lump of 
butt r, a t acupful rich milk or cream. Put the apples 
into th dish in layers with thin shavings of bread, pour 
the milk over it and bake half an hour. To be eaten 
with fairy sauce, i.e., butter and sugar beaten to a froth, 
and flavored with vanilla, lemon or wine. 

PUFF PUDDING 

S. B. C. 

Six eggs beaten separately, six tablespoonfuls flour, 
ne cupful sugar, one quart milk, one teaspoonful butter; 

b at flour, yelks of eggs and sugar, then add the well­
beaten whites and butter. Bake in stone cups well 
butt red in a quick oven for half an hour. 

CHERRY PUFFS. 

MRS. HARDY, N.W. 

Take rich red cherries. Make a delicate biscuit­
dough, a heaping teaspoonful of baking powder, and 
milk nough to mix it into a soft dough, with just con­
sistency nough to be stirred. Add a cupful of stoned 
cherri s to Lhi mixture, beat it well, turn into greased 
cups, and st am it half · an hour until well puffed up. 
Serve th puffs with a hard sauce, flavored with caramel 
or simply nutmog. 
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BAKED BAN AN AS. 

MRS. JAMES TROTI'ER. 

Select large red bananas, strip off one section of the 
skin, loosen the remaining, place it in a baking pan the 
uncovered side up, sprinkle with granulated sugar, and 
bake in a moderate oven for thirty minutes. If you use 
wine put one tablespoonful over each banana and serve 
in shells. 

,.. 

DISHES OF PRUNES. 

S. B. C. 

To prepare them for stewing they should first be 
thoroughly washed, then soaked for four or five hours in 
just cold water enough to cover them. When ready to 
be cooked put them on the stove and bring them as 
quickly as possible to the boiling point, then let them 
simmer for several hours. The sugar necessary to 
sweeten them should be added about half an hour before 
they are removed from the fire. This makes a thick, • 
rich marmalade, which is delicious for a filling for tarts 
or to serve alone as a preserve on the tea table. It may 
also be strained, sweetened more and cooked down till it 
is thick enough to use as a jam filling between cakes. 

PRUNE PUDDING. 

MRs. JOHN MoDouoALL, BERLIN. 

One pound best prunes, stew until tender, remove the 
stones, cut the prunes in two or three pieces, to the juice 

14 
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add one-half box gelatine and sugar to taste, boil and 
add the prunes only long enough to heat through, pour in 
a mould and serve with whipped cream or cream and 
sugar. 

SPONGE PUDDING. 

MRS. JAMES YOUNG. 

One pint of milk, two ounces of sugar, two ounces of 
fl.our, two ounces of butter, five eggs. Boil the sugar, 
milk and fl.our together until they thicken, then take off 
the fire and stir in the butter, beat the eggs separately, 
put the yelks in the pudding dish, then stir in the whites 
beaten stiff, then set in a pan of hot water and bake 
three-quarters of an hour. Do not remove the pudding 
from the oven until required. 

BLANC-MANGE. 
S. B. C. 

A blanc-mange made of whipped cream stiffened with 
gelatine and served with an oran~e sauce and_ some 
decorations of orange jelly and candied oranges 1s also 
delicious. Put half a box of gelatine in soak in a cupful 
of cold water for two hours. When it is thoroughly 
soaked pour half a gill of boiling water over it, and ~hen 
it is melted strain it carefully over two quarts of whipped 
cream, measured after whipping. y rate the yellow rind 
of one orange over the cream and sprinkle half a cupful 
of sugar over it. Add two tablespoonfuls of or~nge 
juice. Set the cream in a pan of ice-water and contmue 

• 
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to beat till it begins to stiffen. Then pour it into cups 
or into individua.l moulds. Make a pint of bright­
colored orange jelly from Valencia oranges and decorate 
the blanc-mange with little bits of this when it is turned 
out, using a layer of orange jelly under each mould. 
Beat the yelks of four eggs with two tablespoonfuls 
of powdered sugar. Add slowly half a cupful of sweet 
cream and the grated rind of an orange. Set the sauce 
in a pan of boiling water and stir it for about three or 
four minutes. Ade>- a few pieces of candied orange peel, 
or any candied fruit, and pour this sauce over the blanc­
mange when it is served. 

BLANC-MANGE. 

. MRS. PORTEOUS. 

One liberal quart milk, one quart packet gelatine, 
three-quarters cupful white sugar, two teaspoonfuls 
vanilla. Soak the gelatine for two hours in a cupful of 
cold water, heat the milk to boiling in a farina kettle, 
add the soaked gelatine and ·sugar, stir for ten minutes 
over the fire and strain through a thin muslin bag into 
a mould wet with cold water, flavor and set in a cold 
place to form. Serve with powdered sugar and cream 

GARNISHING FOR COLD SWEET DISHES. 

Fancy cakes are used. Fruit, either fresh or candied. 
Spun sugar is used very much, put irregularly over the 
dish or served with it. 
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Fresh flowers and green leaves are now fashionable 
as a garnish. 

At a lunch where violet is the prevailing color, violets 
can be used ; a few of the flowers being placed on the 
mould of jelly, a partial wreath of the violets and leaves 
being put around the mould. Other flowers, such as 
roses, sweet peas, apple blossoms, can be used in this 
way; also colored geranium leaves and smilax. 

BLANC-MANGE STRAWBERRIES. 

MRS. A. TAYLOR. 

Dissolve half an ounce gelatine in a cupful of water, 
add to it one pint cream and one-quarter pound sugar, 
heat it till nearly boiling, let stand till nearly cold, pour 
over your berries which you have sugared and placed 
in a glass dish. Looks very pretty and tastes nice. 

COLD PUDDING. 

A. w. K.' PRESTON. 

Beat the yelks of eight eggs with one cupful sweet 
cream and some sugar; place in a pan of hot water and 
stir till it boils ; have ready two ou ces gelatine dis- . 
solved, some seedless raisins cooked in a little water and 
drained, some finely chopped candied peel soaked in 
orange water; stir till it is thick and creamy. When 
cool, stir in a quart of sweet cream beaten stiff, sweeten 
to taste. Put into your moulds and set on ice. Make a 
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sauce of any fruit pieca you may have. Let cool and 
serve with pudding. 

FIG CUSTARD PUDDING. 

MRS. RADFORD. 

One pound best figs, one quart milk, five yelks of 
eggs, whites of two, one half package gelatine, one-half 
cupful water, four tablespoonfuls sugar. Soak figs in 
warm water till quite soft, split them and line a well­
buttered moul<f' with them. Soak gelatine in half a 
cupful water, add sugar and flavor to taste. Heat milk, 
stir in eggs till it thickens, set away to cool, melt 
gelatine by adding two tablespoonfuls boiling water, let 
it cool; when it begins to congeal, whip whites into it, 
beat into cold custard and fill mould. 

FRUIT BLANC-MANGE. 

MRS. w. C. COULTHARD. 

Stew nice fresh fruit ( cherries or raspberries being 
the best), strain off the juice and sweeten to taste ; while 
boiling stir in corn starch, wet with a little cold water, 
allowing two tablespoonfuls starch for each pint of 
juice. Continue stirring until cooked, then pour into 
moulds wet in cold water ; set away to cool. To be 
eaten with cream and sugar. 
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PRUNE PUDDING. 

MRS. w. T. SMITH. 

One pound prunes boiled till soft, then stoned and 
chopped, one cupful sugar, whites of four eggs beaten 
stiff. Bake twenty minutes, serve with whipped cream. 
Eaten cold or hot. 

SPONGE PUDDING. 

MRS. GEORGE JAF~' RAY. 

Four eggs, two cups sugar, two cups flour, one tea­
spoonful baking powder, one-half cup boiling water 
poured in the last thing. To be eaten with sauce. 

\ 
ICE PUDDING. 

MRs. McNAB, OTTAWA. 

One pint of cream, one glass of brandy, preserved 
fruit : ginger, pears, peaches, cherries, or pineapple, 
boiled custard. One pint boiled custard. Put the 
custard, cream, fruit and brandy together, the more 
variety of fruit the better. Put this into a shape; set it 
to freeze the same as ice cream, but stir the pudding 
every now and then before it is quite frozen. Keep 
the fruit from settling at the bottom. When ready, set 
the shape in cold water. 
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SAGO JELLY. 

MRS, D. NAIRN. 

Six dessertspoon£uls sago, one quart w_ater, six s~oon­
fuls sugar, lemon flavor. Boil to a thick clear Jelly, 
stirring constantly (about an hour), place in mould. Can 
be eaten with cream or lemon sauce. 

DEVONSHIRE JUNKET. 
" 
MRS. WANLESS, TORONTO. 

One quart new milk, two tablespoonfuls brandy, 
one tablespoonful sugar, essence of rennet. W ~rm 
the milk to blood heat, add brandy and sugar, pour mto 
a bowl and add sufficient rennet to turn it. Let it stand 
for two hours. Essence of rennet varies so much that 
you should follow directions given on. each bottle as to 
the quantity required for a quart of milk ; grate nutmeg 
over the junket. 

CURDS AND CREAM. 

MRS. WILLIAM GRAHAM. 

One pint fresh, warm milk, one teaspoonful prepared 
rennet. Stir the rennet into the milk, cover and leave 
till cold. Serve with sweet cream and sugar. Should 
a flavor be desired, mix in ,a few drops of essence of 
lemon, and one teaspoonful white sugar before the 
rennet is put in. 
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CHARLOTTE RUSSE. 

MRS. W. H. LUTZ. 

Take one quart of cream, sweeten and flavor, whip 
the cream until all in froth ; then take half a box of 
gelatine, put in as little cold water as possible to soak, 
and set on the stove to melt; have the gelatine cool 
before putting into the cream. Line a dish with cake 
or lady fingers; pour the cream into it, and stand it on 
ice to cool until ready for use. 

CHARLOTTE RUSSE. 

MRS. GEORGE JAFFRAY. 

Make a custard with one pint milk, four eggs ; make 
it very sweet, dissolve one ounce of gelatine in a little 
water and add to custard. Beat one pint of cream to a 
stiff froth, mix all together, pour into moulds lined with 
sponge cake. 

SNOW SOUFFLE. 

MRS. JOHN GOLDIE. 

Two eggs, one-half ounce gelatine, two lemons, two 
cupfuls white sugar. Beat the whites of the eggs to a 
stiff froth, dissolve the gelatine in a pint of boiling 
water, add the sugar and juice of the lemons. Beat the 
whole together until quite stiff and white, then pour 
into a mould. 

• PUDDINGS. 215 

SNOW PUDDING. 

MRS. KITCHEN, ST. GEORGE. 

One large package gelatine, one and one-half cupfuls 
sugar, one cupful boiling water, whites of four eggs, 
juice of one lemon. Pour one cupful cold water over 
the gelatine, then add sugar, then one cupful boiling 
water, juice of lemon and the whites of eggs well beaten. 
Beat all together until very light, pour in a dish to 
cook. Make a b,Qiled custard and pour over it when 
dishing for the table. 

SNOW-DRIFTS. 

MRS. D. HOWELL. 

One-half box gelatine, one pint boiling water, two 
lemons-juice only, two cupfuls sugar, five eggs-whites 
only. Dissolve the gelatine in the water, then add the 
lemon juice and sugar. Put in a mould to get cool but 
not stiff. Beat the whites of eggs to a stiff froth, sweeten 
and flavor, then float them on boiling milk one minute, 
then take the gelatine, break up with a fork, but not to 
liquid, wet your mould in cold water, now fill your 
mould with' spoonfuls of egg and broken jelly. Serve 
with custard or fruit jelly. 

MOONSHINE. 

MRS. ADAM CRANSTON. 

Three-quarters ounce gelatine, half pound sugar, two 
lemons. Dissolve the gelatine in a pint boiling water 
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add the rind of the lemons and the sugar, boil ten min­
utes, then strain while hot, add the juice of the lemons 
and when nearly· cold whisk till it looks like snow, put 
into a wet mould, turn out next day. 

MOONSHINE. 

S. B. C. 

Six egg whites, six tablespoonfuls sugar, one cupful 
jelly. Beat the egg whites, then add the sugar, beat for 
half an hour and then beat in the jelly and set on the 
ice. Serve in saucers with whipped cream flavored with 
vanilla. 

CHOCOLATE PUDDING. 

MRS. ROBERTSON, WOODSTOCK. 

Put one pint milk in a double boiler, separate four eggs 
and beat the whites to a stiff froth. Moisten four even 
tablespoons of corn starch with cold milk, stir this into the 
hot milk, stir and cook till thick and smooth. Add half 
a. cup sugar and four ounces of grated chocolate, take 
from the fire and stir in the well beaten whites of the 
eggs. Turn into a mould and set away to harden. Beat 
the yelks of the eggs with four tablespoonfuls of sugar, 
add one pint of scalding milk, cook for a few moments, 
add a teaspoonful of vanilla and cool. Serve with the 
pudding. 

JELLIES. 

FANCY JELLIES. 

There are a great many varieties in fancy jellies for 
parties. Considerable variety may be obtained from 
simple lemon jelly, which is good and wholesome, while 
it is not difficult to prepare. • . 

A pretty surprise for a child's party is a basket of 
oranges, each one cut in half, the pulp scooped out, 
refilled with tri-colored jelly, and the two halves after­
ward tied together with fancy ribbon. Lemon rinds are 
also very pretty filled in a similar way. In filling a 
mould with three layers of jelly in different colors, 
place the heavier, darker jelly as a base for the mould 
when it is turned out. It will be at the top when you 
fill it. In putting in layers of different colors, have a 
pan of cracked ice, with a mere sprinkling of salt in it. 
Set the mould in this ice and salt. Put in the first 
layer of white jelly and let it stand for fifteen or twenty 
minutes, or until it has hardened. Very pretty effect 
may now be produced by the use of candied fruit in the 
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clear j elly-such as che1Ties, pineapples or limes. Cut 
them in suitable pieces and arrange them in the form 
!ou desire. Put a little gelatine over them to keep them 
m place. When this has hardened, pour in the next 
color of j elly. If the green is a delicate shade it looks 
prettier next , reserving the darker crimson fo: the last 
layer. Such a mould of jelly as this, arranged on a low 
crystal platter, especially if it be wreathed with a little 
whipped cream, has a wonderfully fairy-like appearance. 

GELATINE JELLY. 

MRS. JOHN GOLDIE. 

One package of Nelson's gelatine; pour over it one 
quart of boiling water; when the gelatine is dissolved, 
add two cupfuls sugar, the juice of three good lemons 
and two oranges carefully strained. When well mixed 
put into a mould wet with cold water. • ' 

TUTTI-FRUTTI JELLY. 

MRS. GORDON, WOODSTOCK. 

Soak. one-half box gelatine in one-half pint cold 
water, dissolve with one pint boiling water, add juice of 
three lemons, one-half cupful s_ugar; strain. When 
beginning to stiffen, put a layer of jelly in a dish, then a 
la!8r of sliced bananas, another layer of jelly, one of 
sheen oranges, one of jelly, and one of grated cocoanut 
and finish with jelly. ' 
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FRUIT JELLY. 
Miss WooDs. 

Soak one box gelatine in water for one hour, squeeze 
into it the pulp and juice of one orange and one lemon, 
add one pint sugar ; mix well, and pour over all one 
pint of boiling water. ; strail} through bag into a dish 
containing three oranges cut up small and half a dozen 
bananas sliced. Set away till firm. 

LEM0N OR ORANGE JELLY. 
MRs. JAMES YouNo. 

One package gelatine soaked in two cupfuls of cold 
water, two and a half cupfuls of sugar, juice of four 
lemons and grated peel of two (same of oranges), three 
cupfuls of boiling water, a quarter teaspoonful powdered 
cinnamon. Soak the gelatine two hours, add lemon 
juice, grated peel, sugar and spice, and leave for one 
hour. Pour on_ the· boiling water, stir until dissolved 
and strain through double flannel. Do not shake or 
squeeze, but let the jelly filter clearly through it into a 
bowl or pitcher set beneath. Wet moulds in cold water 
and set aside to cool and harden. 

RIBBON JELLY. 
MRS. A. TAYLOB.. 

Take one-third currant jelly, one-third lemon jelly 
and as much plain blanc-mange. When all are col!l imd 
begin to form, wet a mould, pour in about -!1 fourth of the 

' 



220 THE GALT COOK BOOK. 

redjelly and set on the ice to harden, keep the rest in a 
warm room or near the fire. So soon as the jelly is firm 
in the bottom of the mould add carefully some of the 
white blanc-mange and return the mould to the ice. 
When this will bear the weight of more jelly, add a little 
of the lemon, and when this forms, another line of 
white. Proceed in this order, dividing the red from the 
yellow by white until the jellies are used up. Leave the 
mould on ice until you are ready to turn the jelly out. 
A pretty dish and easily managed if one will have the 
patience to wait after • putting in each layer until it is 
firm enough not to be disturbed or muddied by the 
next supply. 

COFFEE JELLY. 

MRS. 0ALDBECK, WOODSTOCK. 

One-half six cent package Cox's gelatine soaked one­
half hour in one-half cupful cold water, add one quart 
good boiling hot sweetened coffee, stir well and strain 
into a quart mould well rinsed in cold water. Serve 
with whipped cream. 

CANNED PEACH JELLY. 

S. B. C. 

Soak a box of gelatine in a cupful of cold water for . 
an hour. Put the juice from a can of peaches over the 
fire, with a cupful of granulated sugar; let it boil until 
it is clear, removing the scum as it rises; when no more 
scum rises, put in the peaches, let them boil up once, 
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then remove them carefully from the syrup without 
breaking them, and pour the hot syrup over the gela­
tine; add to it the juice of a lemon or two tablespoonfuls 
of brandy, a cupful of granulated sugar, and a cupful of 
boiling water. Put all these ingredients over the fire, 
and stir them constantly until the gelatine is entirely 
dissolved; then strain the hot jelly through a fine sieve; 
put the peaches into a mould, pour the liquid jelly over 
them, and set the mould in a cold place until the jelly is 
quite firm. When the jelly is firm, turn it frotn the 
mould and serve it. 

GELATINE SNOW. 

MRS. A. TAYLOR. 

Half box gelatine, one cupful sugar, one and a half 
pints of water, three eggs, lemon flavor, milk. Flavor 
the sugar and gelatine with lemon, and put into the 
water and boil for a few minutes. When the jelly is 
quite cool and nearly set, put in the egg whites and 
beat for thirty minutes. Make a sauce of milk and 
the egg yelks, and flavor. Mix the yelks with cold 
milk first to prevent curdling. 

ANGEL CREAM. 

MRS. ROBERTSON, ·wooDSTOCK. 

One pint milk, half cupful sugar, little salt, three 
even tablespoonfuls corn starch, two egg whites. 
Cook the milk, sugar, salt and corn starch over hot 
water, and, at the last, stir in the egg whites, well 
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beaten. Use the yelks for a boiled custard with not 
quite a pint of milk, flavor, set on ice. 

WINE JELLY. 

MRS. (DR.) KERR. 

Take two packages of Cox's gelatine, soak it in a pint 
of cold water, ten minutes after pour in a quart of boil­
ing water, and stir until the gelatine is dissolved, then 
add one quart of sherry wine, one and a half breakfast 
cupfuls of white sugar, the juice and grate of_ t~ree 
lemons, then beat the whites of four eggs and stir mto 
the mixture, then put this on a slow fire and bring it to 
the boiling point. Let this stand for a minute, t_hen 
strain it through your jelly bag. Be careful to rmse 
your bag in boiling water. 

CUSTARDS. 

"Good sooth,;3he is the queen of curds and cream! "-Winter's 
Tale. 

BOILED CUSTARD. 

One quart of fresh, sweet milk, five eggs, one cup of 
sugar, one-quarter teaspoonful of salt, one teaspoonful of 
essence of vanilla, lemon or bitter almonds. Hea.t the 
milk to a boil in a farina kettle or in a tin pail set in a 
pot of boiling water. In warm weather put a bit of soda 
no larger than a pea in the milk. While it is heating 
beat the eggs in a bowl. When the milk is scalding add 
the salt and sugar and pour the hot liquid upon the 
eggs, stirring all the while. Beat up well and return to 
the inner vessel, keeping the water in the outer at a 
hard boil. Stir two or three times in the first five 
minutes, afterward almost constantly. In a quarter of 
an hour it ought to be done, but of this you can only 
judge by close observation and practice. The color 
changes from deep to creamy yellow, the consistency to 
a soft richness that makes it drop slowly and heavily 
from the spoon, and the : mixture tastes like a custard 

15 
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instead of uncooked eggs, sugar and milk. Take it 
when quite right-just at the turn-directly from the 
fire, and pour into a bowl to cool before :flavoring with 
the essence. With a good boiled custard as the begin­
ning we can make scores of delightful desserts. 

CUP CUSTARD. 
Mils. A. TAYLOR. 

Fill small glasses nearly to top with cold custard, 
whip the whites of three eggs stiff, beat in three tea­
spoonfuls of bright-colored currant jelly, if you have it, 
heap a tablespoonful of this meringue on the surface of 
each glassful, set in a cold place until it goes to table. 

STEAMED ORANGE CUSTARD. 
S. B. C. 

Beat the yelks of four eggs into four tablespoonfuls of 
sugar, add the grated rind of one orange, using only the 
yellow part, and a half saltspoonful of salt, add three 
cups rich milk which has been brought to the boiling 
point, pour it on slowly to prevent the eggs curdling, 
beating all the time; when the eggs and milk are 
thoroughly mixed fill six half-pint custard cups with 
them, set them over a steamer set over a pot of water 
which is boiling hard, replace the cover on the steamer 
and let the custards cook in this way for ten minutes, 
meantime beat the whites of the four eggs to a stifl 
meringue, adding four tablespoonfuls of sugar and the 
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juice of half the orange. Heap a little of this meringue 
on each of the custard cups and set them in the oven in 
a pan of boiling water for about ten minutes for the 
meringue to harden. 

ORANGE CUSTARD. 

S. B. C. 

For an orange custard select five fine Florida oranges, 
removing the sltin, every portion of the inside tissue 
around the lobes and the seeds, leaving only the pulp. 
Slice this pulp and lay it in the bottom of a porcelain 
pudding dish, pour over the oranges a cold custard made 
of a pint of milk and the yelks of five eggs sweetened 
and :flavored with orange essence, beat the whites of the 
eggs to a stiff froth and stir in. Set the pudding dish 
in a pan of hot water, bake it till it is firm in the centre. 

SOLID CUSTARD. 

Mns. GEORGE JAFFRAY. 

One ounce gelatine, one quart milk, four eggs, one­
half cupful sugar, one teaspoonful vanilla. Soak gela­
tine in a little milk, beat the eggs separately after the 
milk comes to the boil, mix the gelatine in it, take off 
the stove and pour in the yelks, put back, let come to the 
boil, remove directly and stir in the beaten whites, pour 
in mould. 
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CUSTARD CREAM. 

Miss MINNIE KEAN. 

Boil half a pint of cream with a piece of lemon peel, a 
stick of cinnamon and eight lumps of white sugar, beat 
the yelks of four eggs, then mix the eggs and cream 
very gradually together, simmer it gently on the fire, 
stirring it until it thickens, but remove it the minute it 
begins to boil. 

MOUNTAIN CUSTARD. 

MRS. A. TAYLOR. 

Two quarts of milk, two tablespoonfuls of sugar, 
vanilla, or other essence, two teaspoonfuls of liquid 
rennet. Pour the milk slightly warmed, into a glass 
bowl ; sweeten, flavor, and stir in the rennet. Set in a 
rather warm place until it is firm, like" loppered ." milk 
or blanc-mange, then put on ice. I£ at the end of an 
hour it remains liquid put in more rennet. Do not let 
it stand until the whey separates from the curd. Two 
hours in warm wel:!,ther should be eJ:!.ough. Eat with 
cream and sugar. 

TRIFLES. 

TRIFLE. 
,,. 

Miss K. HEPBURN, PRESTON, AND MRs. WILKINSON. 

Two stale sponge cakes (baker's) cut in pieces an inch 
square, lay in the bottom of your dish, putting a little 
raspberry jam over the cake, also one-quarter pound 
blanched almonds. Pour over this about three wine 
glasses sherry wine and a custard made with eight eggs 
to one quart milk; make a whipped cream of one pint 
cream, white of one egg, two ounces sugar, one table­
spoonful of wine, heap this on top. It is better to make 
the cream several hours before you want to put it on 
the trifle. 

TRIFLE. 

MRS. RADFORD. 

Line a glass dish with sponge cake, cut in thin slices 
put raspberries or whatever fruit preferred all over it; 
make a rich custard, and fill the dish; put whipped 
cream on top. 
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TRIFLE. 

MRS. HOWIE, WATERLOO. 

One quart good cream, six ounces sifted white sugar, 
piece of one lemon, whisk all together. Place in a trifle­
dish six small sponge cakes, some candied lemon peel 
cut small ; spread the cakes with jelly or raspberry jam ; 
pour a little light wine on the cake. When this has 
stood for a short time pour in about a pint of thick 
custard ; then spread over the whipped cream. 

APPLE TRIFLE. 

MI11s AGNES LITTLE. 

Ten good-sized apples, the rind of half a lemon, six 
ounces white sugar, one-half pint milk, one-half pint 
cream, two eggs. Peel and cut the apples into thin 
slices, put them into a saucepan with two tablespoonfuls 
of water, the sugar and minced lemon rind, boil till 
tender ; put apples through a sieve, put them in a glass 
dish; have the custard cool to pour over the apples, 
then put your whipped cream with a little sugar and 
lemon peel on the top. 

PINEAPPLE TRIFLE. 

Chop a ripe, sweet pineapple in small pieces and add 
two cups of sugar to it ; set it away and soak a package 
of gelatine in cold water for two hours. At the end of 
this time pour a cupful of boiling water over the gelatine 
and stir it till it is melted, add it to the pineapple with 

) 
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the juice of a lemon, and stir the mixture on the ice till 
it begins to be quite thick. Beat to a stiff froth the 
whites of six eggs and add them to the pineapple, which 
should be quite thick, almost firm and moulded by this 
time ; beat the whole till it is creamy and serve with 
sweet whipped cream or a delicate soft custard. 
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SPANISH CREAM. 

Mrss BELL, TORONTO. 

One quart milk, four eggs, three-quarters box gela­
tine. Pour half the milk on the gelatine and let it stan<l 
one hour, add the rest of the milk and boil all together. 
Separate the eggs and sweeten to taste, mix the sugar 
with the yelks, when the milk and gelatine have boiled, 
add the yelks. When the cream is thick and smooth 
flavor with vanilla, take off the fire, stirring all the time, 
as it gets cold add the whites. 

SPANISH CREAM. 

MRS. T . PECK AND MRS. IRWIN. 

One-half package gelatine, one quart new milk, three 
eggs, one cupful white sugar. Dissolve gelatine in new 
milk; when dissolved, add the yelks of eggs, small cup­
ful of sugar, stirring all the time; when nearly boiling, 
take it from the stove and strain, then add flavoring and 
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th whites of the eggs beaten stiff and stirred in. Ready 
I' ruse in twenty-four hours. 

SWA 'S DOWN CREAM. 

Mns . TnOMPSO , CmcAGO. 

n pint whipp d er am, ~bites of three eggs beaten 
t a stiff fr th, n cupful of powdered sugar, one tea­
Hp nful nc bitt r almonds. Just before you are 
r ,uly t s nd th dish to table b at whipped cream, 
l'ro he<l whit s, sugar and flav ring tocrether in a bowl 

L d p in racl cd ic . H ap in a glass dish and leave 
i11 tl11 ic unUI it is to b at n. Send sponge cake 
1 1·011 ud , i Lh it. 

~A U , NlA OREAM. 

M, "· . 'L' . lt &MU, 'T. (JMOR OJL 

'I\ 11 wldl,1111 or tiggH, Lw Lnlil HP nfuls loaf sugar, 
t, 11t1d1l1 11 prn1111'11l1t r11 Hpbt11Ty j1u11, tw tablespoonfuls of 
t 1111 11111 j11 ll , lu it 1111t,il Lh y will HLancl alone. 

ltEAM. 
Mn , (I 011(1 ,JAl/h' IIAY. 

111d, thn I q1111d,11· ul' 1111 t 1111 of gelatine in half a 
I' 11t 11 111 111 wi11t ll v 1 111i1111Lt H, h n dissolve it over the 
I 11 , t 11·1111 ,di 1,111 t,i111t ; 1·11li Lh rind of two lemons, 
~ it Ii 1 111111t•1•H or ltud' Hu g, r, which, with the juice, add 
111 t.111 tul11t.io11, whi1•h i th n t be poured gently into 
0111 p111t, rr·t ,~111 ; 1-1(,ir 1111Lil ld, then pour into moulds. 
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DE VON SHIRE CREAM. 

MRS. FLETCHER, WOODSTOCK. 

Let a pan of new milk stand through a night, or about 
twelve hours, then place it steadily on the stove and let 
it gradually heat, but not boil ; the cream will get a 
wrinkled look, and in about three-quarters of an hour or 
less little bubbles will show, then it is done. If you are 
uncertain about the bubbles break a little bit of the cream 
back and if it is quite ready a tiny bubble will come on 
the milk thus exposed. It does not hurt for a few 
minutes more or less, only it must not come to a boil. 
Steadily remove and stand in a cool place for some hours, 
or until quite cold, then skim. 

WHEN CREAM WILL WHIP WELL. 

A cream so thick that it will hardly pour should be 
diluted with the same volume of milk ; this will give 
good whipping cream. Such cream as is sold at the 
creamery as " heavy" cream will admit of this amount 
of milk. The thin cream, as a rule, has not body enough 
for whipping. If one have her own cream, particularly 
if from a Jersey cow, it will be apt to be too solid, and 
must be strained after being thinned. The cream should 
be very cold. Put it in a large bowl, which place in a 
pan and surround with ice water. It can be whipped 
with a whisk, or with any of the patent egg-beaters. 
Single cream is cream that has stood on the milk twelve 
hours. It is best for tea and coffee. Double cream 
stands on the milk twenty-four hours, and cream for 
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butter frequently stands forty-eight houre. Cre11,m that 
is to be whipped should not be butter-cream, lest in 
whipping it change to butter. 

WHIPPED·~_CREAM.• 

MRs. J . GoLDIE. 

One pint cream, two lemons,fourheaped tablespoonfuls 
white sugar, four eggs. Put juice• of lemons and sugar in a 
large bowl, then add the cream, beat with an egg-beater 
till it is thick, then add the beaten whites of eggs flavored 
with a little vanilla. This is very nice eaten withjellies 
or charlotte russe by adding one-half ounce gelatine 
dissolved in one cupful of water, then take plain cake, cut 
in strips and spread withcurrantjelly)aythesearounda 
glass dish with spaces between, fill up with the cream, 
add more strips of cake with jelly, covering all completely 
with cream, then set in cellar to stiffen until next day. 

SWISS CREAM. 

M1ts. J. MOWAT DuFF. 

Boil a pint of cream with the grated rind of two 
m ns and six ounces white sugar, boil ten minutes 

pour when hot on to the juice of the lemons into which a 
d1 HH r tspoonful of flour has been well mixed, stir well 
1~11d ho.ve some macaroons in a dish and strain the cream 

1 1· th m. Always make this a day before it is to be 
\I II d. 
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BAVARIAN CREAM. 

MRS. w. H. LUTZ. 

One quart sweet cream, four eggs-yelks, one-half 
ounce gelatine, one cupful sugar, vanilla or almond 
extract, cold water. Soak the gelatine in enough cold 
water to cover it one hour, then stir it into one pint 
cream made boiling hot, beat yelks smoothly with the 
sugar, then add the boiling mixture, beaten in a little at 
a time, beat until it begins to thicken, but do not 
actually boil, remove from fire, flavor with one teaspoonful 
of the essence, and while hot stir in the other pint of 
cream whipped to a stiff froth, beat this, whip a spoonful 
at a time into the custard until it is like sponge cake 
batter. Dip a mo_uld in cold water, pour in mixture and 
set on ice to form. 

BAVARIAN CREAM. 

MRS. A. TAYLOR. 

A Bavarian crea:qi requires rich cream which can be 
beaten stiff, gelatine and preserved or fresh fruit, or 
coffee or chocolate. The most delicious Bavarian 
creams are those flavored with fruit. A strawberry 
cream is made of a pint bottle of preserved strawberries 
strained so as to remove the seeds, half a box of gelatine 
which has been soaked in cold water for two hours and 
melted in half a cupful of boiling water and strained into 
the strawberries. A quart of whipped cream should be 
ready measured after whipping, and the worker should 
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begin at once stirring the strawberries and. gelatine, 
which should be placed in a dish of cr~cked 1c_e. _The 
moment the gelatine shows signs of formmg, which 1s as 
soon as it begins to grow thick, add ~he c~eam carefully 
and continue stirring .them together till th1.ck ; then pour 
in form. The gelatine and &~rawberry juice must ~e 
just thick enough when added. to the crea1?" to umte 
with it withuut making it watery, but not thick enough 
to separate from the cream. 

,.. 
BAVARIAN CREAM WITH CANDIED FRUIT. 

MRS. THOMPSON, CHICAGO. 

Chop fine and pound and press through a sie:e. a 
quarter of a pound of preserved ginger, or use the JUICe 
of five oranges. Soak half a cupful of gelatine in half a 
cupful of cold water for two hou~s. Boil a cu~ful of 
sugar with a cupful of water rapidly for ten 1:1mutes, 
add the ginger or the orange juice and the gelatme. If 
you use oranges, grate the yellow rind of two oranges o_n 
the gelatine. Mingle the ingredients thoroug~ly and stir 
till the mixture begins to thicken, then add mstantly a 
quart of beaten cream which is a dry froth. Beat ~he 
mixture carefully into the cream and add before pourmg 
it in the mould a handful of candied ginger or oranges. 
•rurn the mould out on a glass dish when the cream is 
firm in the centre, and decorate with lady fingers and 
l\ndied ginger or oranges. 
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CREAM MERINGUES. 

MRS. w. H. LUTZ. 

Four eggs (whites), one pound powdered sugar, lemon 
or vanilla flavoring. Whip the whites of the eggs and 
sugar stiff, and add flavoring ; heap in the shape of half 
an egg upon letter paper, lining the bottom of the pan ; 
have them one-half inch apart; when a :~ght yellow 
brown, take out and cool quickly ; slip a knife under 
each ; scoop out the soft inside and fill with cream 
whipped as for charlotte russe. Oven should be quite 
hot. 

BANANA CREAM. 
MRS. ANDRICH. 

One-half dozen bananas, one cupful sugar, one cupful 
cream, juice of two lemons, one-half ounce gelatine, one 
cupful boiling water to dissolve gelatine. 

LEMON CREAM. 

Mns. PATTINSON, PRESTON. 

Two lemons, juice and rind, one and one-half cupfuls 
water, two tablespoonfuls of corn starch, three eggs beaten 
separately, one cupful of white sugar. Heat the lemon 
and water then stir the corn starch into it, add yelks of 
eggs and sugar well beaten, put on the stove to thicken 
like boiled custard, when cool pour in the beaten whites 
and stir well, put into a high glass dish and use either 
w,.th a meringue of whites of eggs or not to suit taste. 

ICE-CREAMS. , 

ICE-CREAM. ,,. 
MRS. JORN GOLDIE. 

Ten eggs, two quarts of good milk, ten heaping 
tablespoonfuls white sugar, three pints good cream. 
Beat eggs and sugar as for custard, add milk, put in 
kettle of boiling water in the freezing-can, heat it thor-

ughly, but do not boil, then set in cellar to cool, add 
cream, flavor to taste and freeze. A nice addition is 
fresh pineapple grated or cut in small pieces, and w~ll 
sweetened. The pineapple should stand a few hours m 
the sugar before freezing. 

VANILLA ICE-CREAM. 

MRS. A. TAYLOR. 

One quart cream, one scant cup berry sugar, whites 
of two eggs, one tablespoon vanilla. Whip_the w~ites_ of 
~gs to a stiff froth, add the sugar and vanilla, m1x with 

th cream and freeze. 
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ICE-CREAM WITH GELATINE. 

Mrss McNAUGHT. 

This is a particularly delicate ice-cream. Soak a 
tablespoonful of gelatine in a quarter of a cupful of cold 
water for two hours, add it to a cup of boiling milk, add 
a large cup of granulated sugar, stir the mixture till it is 
melted, then strain the whole into a quart of rich cream. 
A.dd last of all a tablespoonful of vanilla. 

PINEAPPLE ICE-CREAM. 

MRS. A. TAYLOR. 

One pint milk, one quart cream, two cups sugar, one 
grated pineapple, one egg, white only. Heat the milk to 
the boiling point, add the sugar and set aside to cool ; 
soon as the milk is cold add a pint of the cream and the 
pineapple and freeze. When half frozen add the 
remainder of the cream well whipped and the white of 
egg well beaten and finish freezing. 

COFFEE ICE-CREAM. 

MRS. A. TAYLOR. 

One pint milk, one pint cream, one cup sugar, one 
quarter pound coarsely ground coffee, white of one egg. 
Pour the milk into a double boiler, add the coffee and 
bring the milk to a boiling point, then remove it from the 
fire, strain through a fine muslin and set aside to cool ; 
when cold add the sugar, the pint of cream well beaten, 
also the well-beaten white of egg and freeze. 
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LEMON ICE. 

MRS. A. TAYLOR. 

Prepare a very rich, sweet lemona,de and freeze; when 
it is nearly frozen add to each quart of the ice the well 
beaten whites of two eggs;,_then finish freezing. 

WATERMELON ICE. . 
tr MRS. A. TAYLOR. 

Watermelon (very ripe, very red), sugar, three eggs 
(whites). Save all the water of the melon, scrape the red 
pulp fine and add a little water, being careful to have 
sufficient melon to produce a strong flavor. Allow a 
pound of sugar to a gallon of this liquid and freeze. 
When half frozen, add the well-beaten whites of eggs, 
and stir the mass frequently from the bottom with a 
long-handled wooden spatula ; flavor depends upon the 
melon. 

ORANGE SHERBET. 

S. B. C. 

One pint sugar, ten oranges, one lemon, one quart 
water, one tablespoonful gelatine. Soak gelatine in a 
little of the water for an hour or so, then pour over a 
cupful of boiling water, then add orange and lemon 
juice, the sugar and rest of water and freeze. 

For currant sherbet use one pint currant juice to one 
and a half pints water, 

16 
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For strawberry, two quarts of berries to one and a half 
pints water. 

For pineapple, one pineapple to one pint water. 
For lemon, juice of five lemons to one quart of water 
All made exactly as above, the other fruit, of course 

taking the place of the oranges and lemons. 

SHERBET. 

Mu,s PoRTEous. 

One cup sugar, one pint water, boiled together for 
five minutes without stirring. Have soaking one large 
teaspoonful Knox gelatine in four tablespoonfuls cold 
water, pour the boiling syrup over gelatine and let 
stand until cool ; add one cup grape juice and four 
tablespoonfuls lemon juice, turn into freezer, pack and 
stir for fifteen minutes. Add beaten white of one egg 
and one tablespoonful powdered sugar, stir into the 
sherbet. Repack and stand away for two hours. 

STRAWBERRY SHERBET. 

MRS. A. TAYLOR. 

One quart of strawberries, three pints of water, juice 
of one lemon, one tablespoonful orange flower water, 
three-quarters of a pound of white sugar. Crush to a 
smooth paste the berries, add all of the ingredients 
except the sugar, and let stand for three hours. Strain 
it over the sugar and stir until the sugar is dissolved; 
strain again and set in ice for three hours before using. 

PIES. 

"With good materials, on a good foundation one may build a 
good house." -Cervantes. ' 

PUFF PASTE. 

It is a good plan to use a marble or slate pastry 
board for puff pastry, as it assists in keeping the paste 
col~ ; but very good results can be obtained by using an 
ordmary wooden board. Success in puff paste depends 
upon the most rigid adherence to system and rule. The 
1 ast variation from the rule in this case is likely to be 
fatal ~o the result. In rolling and folding the paste use 
only Just enough flour to prevent its sticking to the 
l> a.rd. A properly made paste never sticks. Handle · 
th paste after it is cut out to put on pie plates or in 
p1l.na as carefully as possible, never pressing it down in 
LIH 1 ast. Brush the under crust for pies with cold 
w,~L< r or the white of an egg. This will prevent the 
J11ir. soaking into the crust. A hot oven is required. 
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PUFF PASTE. 
MRS. TINDALL, 

One pound flour, one pound butter, one yelk of egg. 
Mix the flour with the yelk of an egg and enough of 
ice-cold water to wet the flour stiff enough not to crack ; 
roll it out and put the butter all on the top, then 
flatten it with your hand, roll out three times, put in a 
cool place for half an hour, roll out, then put out again 
for a quarter of an hour, roll out twice again, and make 
about a quarter of an inch thick before putting in the 
oven, let it stand a quarter of an hour in a cool place. 

PUFF PASTE. 
Miss C. MILLER. 

One pound flour, three-quarters pound butter, water. 
Put flour on paste board, lay butter on it and roll out in 
thin sheets, set butter aside to keep cold, mix flour with 
cold water to a soft dough, roll out thin, lay butter on 
it till all used, then roll dough up tight, beat hard with 
rolling pin to drive butter into it, fold up and roll out 
three or four times, now ready for use. 

PUFF PASTE. 
Miss AGNES LITTLE. 

Quarter of a pound of butter for one pie, six ounces 
of flour, a small halfcupful of water. Break the butter 
in pieces and mix with a knife through the flour, then 
stir in the water with the knife and roll out until the 
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butter is well mixed with the flour. Handle it as little 
as possible. For tarts all butter is better. If part lard 
is used put in a little salt. 

GOOD PPFF PASTE. 

MRS. HUNT, SPEEDSVILLE, AND Miss GEDDES. 

One pound of butter and lard mixed, one pound of 
flour. Break butter and lard in small pieces in the 
flour, take a broad-bladed knife to mix it with, enough 
cold water to make a dough, put it on the moulding 
board and roll out into a sheet, then take outside edges 
and lay to centre roll up and roll out again, repeat 
twice. 

PASTRY FOR ONE PIE. 

MRS. C. H. w ARNOCK. 

One ,cupful sifted flour, one-half cupful shortening or 
butter, one-quarter cupful water, a little salt. 

PLAIN CRUST FOR ONE PIE. 

MRs. McPHERSON, MITCHELL. 

One level teaspoonful baking powder, one coffee­
cupful flour, one pinch salt, two tablespoonfuls lard, one 
quarter cupful ice-cold water. Sift flour, powder and 
salt together; into this chop with a knife the lard, 
working thoroughly but quickly, then stir in the water, 
set dough upon the ice to chill. 
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AN UNDER CRUST. 

MRS. HARDY, N. w. 
Three large tablespoonfuls flour sifted, one large 

tablespoonful cold butter, or part butter and part lard, 
pinch of salt, rub butter into flour, mix all with cold 
water enough to form a smooth, stiff paste and roll quite 
thin. 

SUET CRUST. 

Miss Dons. 

One pound of flour, six ounces of beef suet, two 
teaspoonfuls of baking powder, one teaspoonful of salt, 
half pint of cold water. First take the skin from the 
suet and chop it very fine, place it on a mixing board 
and mix it together with the :flour, sprinkle, over the 
mixture the salt and baking powder, make a hole in the 
centre into which to pour the water by degrees, mixing 
in the :flour from the sides while pouring i the water, 
then all must be kneaded lightly together, and rolled 
out when required to the thickness of half an inch. 
This crust may be used for a boiled meat or boiled 
apple pudding. It is also good baked as a crust fo! a 
meat pie. Time for a steam dumpling, two hours. 

LEMON PIE. 

MRS. HUNT, SPEEDBViLLE. 

Juice and grated rind of one lemon, yelks of, two 
eggs, two soda biscuits, one cupful sugar, three-quarters 
cup boiling water. Line the pie plate with paste, put in 
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the a.hove mixture and bake. Make a frosting of the 
whites of the eggs and return to the oven for a few 
minutes. 

LEMON PIE. 
,•, 

Miss M1LLICAN. 

Yelks two eggs well beaten, one cupful sugar, three­
quarters teaspoonful corn starch mixed in scant cup of 
the milk, the grated rind and juice of one lemon. 

LEMON PIE. 

MRS. A. T. REID, ST. GEORGE. 

Two lemons grated with the juice, two cupfuls sugar, 
two cupfuls water, yelks of four eggs, two tablespoon­
fuls corn starch, two tablespoonfuls butter. 

LEMON PIE. 

Miss JENNIE CAIRNS. 

Two lemons, one cupful white sugar, one tablespoon­
ful melted butter, one egg, one and one-half teaspoonfuls 
corn starch. Put two cupfuls of water in a saucepan and 
let it come to a boil, wet the corn starch with cold water 
and stir it into the boiling water, grate the rind of the 
lemons. Sugar, butter and beaten yelk of eggs stir into 
the boiling water ; let stand to coot Bake your crust, 
then add mixture. 
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RAISI PIE. 

l\fas. J. W. CAPRON. 

One cupful raisins (stoned), one cupful coffee sugar, 
three cupfuls water, two tablespoonfuls syrup. Boil all 
together for one hour, and thicken with one and a half 
tablespoonfuls of flour mixed smooth with a little good 
vinegar. Crust for one pie.-One cupful sifted flour, 
one-quarter cupful butter, one-quarter cupful lard, one­
quarter cupful water. 

CREAM PIE. 

l\fas. C. P. KEEFER, ST. GEORGE. 

Y elks of two eggs, one-half cupful of sugar, one table­
spoonful of flour, butter the size of an egg, two cupfuls 
of milk. Boil before putting it in the pie. • 

MATRIMONY PIE. 

Mrss BELL, TORONTO. 

One cupful raisins (remove seeds and chop fine), one 
lemon (grate the rind), one cupful sugar, two teaspoon­
fuls flour. Boil all together, and stir all until clear. 
Puff paste. 

CHOCOLATE PIE. 

MRS. ROBERTSON, WOODSTOCK, 

One coffeecupful milk, two tablespoonfuls grated 
chocolate. Heat chocolate and milk together, add 
three-quarters cupful sugar and the yelks of three eggs 
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beaten to a cream; flavor with vanilla. Bake with 
under crust. Spread beaten whites on top. 

BISCUIT PIE. • 
Mxss Yo-q't"o, BARRfE, 

Four crackers (rolled fine), one cupful boiling water, 
one cupful raisins (chopped), a piece of butter the size of 
an egg, one cupful brown sugar, one egg, one-half cupful 
vinegar, one al),Cl a half cups' cold water, nutmeg and 
cloves to suit taste. 

GERMAN APPLE PIE. 
MRS. RADFORD. 

Line a pie plate with paste, cut your apples into 
quarters and lay on paste till covered, then put butter 
cut in small pieces and sugar all over the top. Bake in 
a quick oven, cover with a tin a few minutes before 
taking from oven to soften the apples. 

APPLE CUSTARD PIE. 
MRs. A. TAYLOR. 

Two eggs, four or five apples grated, a little nutmeg 
grated, sweeten to taste one-half pint new milk or cream, 
pour into pastry. 

FRUIT PIE. 
MRs. GEORGE JAFFRAY. 

Must be baked in a two-quart basin to give it the right 
shape, have same size top and bottom. First make a 
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nice pie crust, put a layer in bottom of dish, then a layer 
of chopped apples two inches thick, then a layer of 
chopped raisin.s, sprinkle sugar over this and small 
pieces butte:r,, a~ spice you like, cloves and nutmeg are 
nice, another layer of crust, apples, fruit, etc., until your 
dish is full, having a crust on top. Bake slowly two 
hours, then turn out and sprinkle with sugar. It takes 
one pound raisins, ten or twelve apples and two cups 
sugar. 

PUMPKIN PIE. 
MRS. CAIRNS. 

One pint of well stewed and strained pumpkins, one 
quart of scalding hot rich milk, one and one-half cups of 
sugar, four eggs, one teaspoonful salt, one tablespoonful 
ginger and one of ground cinnamon. 

PUMPKIN PIE. 
MRS. JAMES YOUNG. 

The first essential is a good, sweet, field pumpkin. 
Peel it and cut it in pieces and cook it very slowly for 
four or five hours with only water enough to keep it 
from burning. This slow cooking makes the pumpkin 
rich and sweet. When it is done, mash it and strain it 
through a colander, and to two cupfuls of strained 
pumpkin add slowly two and a half cupfuls of boiling 
milk, half a teaspoonful of salt, one dessertspoonful of 
ginger, one of cinnamon, one of mace and one of nutmeg. 
Beat well five eggs, stir them in a cupful of cream and 
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add one cup sugar to sweeten the whole. Line tin pie­
plates with plain pastry, brush it over with the white of 
an egg, crimp an ornamental border of puff paste around 

• the pie and fill it with the pumpkin custard. Bake the 
pies in a moderately hot oven till they are firm in the 
centre and brown. This makes three pies. 

It 
PUMPKIN PIE. 

MRS. KEEFER, ST. GEORGE. 

For one pie.-Two tablespoonfuls of pumpkin, half 
cupful sugar, one egg, half pint milk, spices to suit. 

PEACH AND APRICOT PIE. 
MRS. CA.PRON. 

Line your plate with pie crust, pare the fruit and lay 
it in the plate nicely sliced, fill the pie well, cover it with 
a piece of well greased paper and bake it. When done, 
put sugar enough on to suit your taste. This pie will be 
nicer if you beat whites of two eggs stiff and mix half 
cupful powdered sugar in it, put on top and bake in a hot 
oven until it gets a little color. 

PINEAPPLE PIE. 
MRS. ANDRICH. 

Mix with two cups of grated or finely chopped pine­
apple two tablespoonfuls fine cracker crumbs, a scanty 
cupful of sugar, half a cupful of water and three well 
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beaten eggs. Put the whites of two of the egge on top 
of pie. 

FIG PIE. 
MRS. RISK. • 

Three cupfuls of figs, cut finely, two and a half cupfuls 
of sugar, three and a half cupfuls of water, one lemon, 
boil till thick, make four pies. 

PYRAMID OF PASTE. 
MRS. ·A. TAYLOR. 

Roll out some puff paste about half an inch thick, 
then cut with an oval cutter in different sizes, the first 
being the size of the dish it is to be served on, the next 
one smaller and so on till you have enough, brush over 
with the yelk of an egg and bake. When done and quite 
cold place the largest on the dish and spread any jam 
you wish (strawberry is nice) and then the next size and 
so on till you have all used. 

FLORENTINES. 
MRS. RoBERTSON, WOODSTOCK, 

Roll puff paste to the thickness of one-eighth of an 
inch and lay it on a thin baking tin, spread over it a 
layer of green gage or any other preserve and bake in a 
moderate oven; take out and when partially cold have 
whipped some whites of eggs and sugar, spread over the 
preserve and strew with chopped almonds and sugar, put 
back in the oven till the whip is stiff. Before it is quite 
cold cut into diamonds. 
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A DELICIOUS CHERRY TART. 

Line the pie dish with rich paste, sprinkle over it about 
a level tablespoonful of sifted flour and a little sweet 
butter, put into it the fresh cherries stemmed and seeded 
and sprinkle over it one-half a cup granulated sugar­
When baked take from the oven and cover with a thin 
meringue made of the white of one egg beaten to a stiff 
froth with a large spoonful of pulverized sugar. Return 
to the Oj'en long enough to bake the icing firm. 

For red currant pie mix a tablespoonful of flour and 
three tablespoonfuls of sugar with the currants. 

MINCE MEAT. 

MRS. D. HOWELL. 

One and one-half pounds brown sugar, two ·pounds 
beef suet, two pounds raisins, two pounds currants, eight 
ounces peel, one-half ounce mace, one-quarter ounce 
cloves, one pint brandy, one tongue. Boil the tongue 
till tender, skin and chop fine, add all the other 
ingredients, mix well, pack tight in jars. When you use 
it take equal quantity of fine chopped apple as mmce 
meat. The above will keep one year or more. 

MINCE MEAT. 

MRS. GORDON, WOODSTOCK. 

One pound raisins, one and a half pounds currants, 
one pound meat, one and a half pounds suet, one pound 
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sugar, three ounces peel, one nutmeg, six apples, two 
lemons, rind and juice, one pint brandy. 

MINCE MEAT. 

MRS. G. A. GRAHAM. 

Ten pounds apples, three pounds suet, five pounds 
raisins, five pounds currants, four pounds lemon peel, 
one pound citron peel, one tablespoonful of each kind of 
spice, six lemons, juice and grated rind, one bottle home­
made wine, also a half cup molasses. 

LEMON PASTE FOR TARTS. 

MRS. T. HEPBURN, PRESTON. 

One pound sugar, one-quarter pound butter, five 
eggs, three lemons. Put the butter in a dish, stir in the 
eggs, then the pulps of the lemons with the grated rind, 
boil slowly, stirring all the time till it thickens; when 
cold, put in jar for use. 

LEMON CHEESE CAKES. 

MRs. W. B. Woon, ST. GEORGE. 

One pound of white sugar, one-half pound butter, six 
eggs (leave the yelks of two), three lemons (grate the 
rind). Line the patty-pans with a rich pie crust, then 
drop a little of the mixture in each and bake. 

Lemon cheese cakes, which are sometimes baked in 
little individual shells and called "Richmond maids of 
honor," are made in the same way as plain cheese 
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cakes, except that the yellow peel and juice of a lemon 
is added, with half a cup more of sugar. 

CHEESE CAKE. 

The cheese cake is a most excellent and common dish 
of English cookery, and is little known in this country. 
No one who has tested its excellence can fail to repeat 
the trial. 'l'o make a plain cheese cake, line a pie plate 
with ~lain crust. The paste is rolled out very thin, and 
used like any other pie crust. To make the filling, mix 
a teaspoonful of rennet in a quart of new milk, heated 
to blood-warmth. When the curds form, drain them in 
a bag like ordinary pot cheese, and then beat them in a 
bowl as fine as you can; add four eggs, beaten with four 
tablespoonfuls of sugar, two heaping tablepoonfuls of 
creamed butter, a saltspoonful of salt, a little nutmeg, 
and, if you wish, a pinch of the yellow peel of an 
orange. Pour the mixture into a lined pie plate, and 
bake the cake about the same time as a custard pie. 
Still another cheese cake is flavored with almonds-a 
quarter of a pound of blanched almonds with one or 
two bitter almonds being pounded to a smooth paste and 
added to the butter, beaten curds and eggs. 

CHEESE CAKES, No. 1. 

A.L. 

One cupful of sweet milk, one of sour, one of sugar, 
one lemon, the yelks of four eggs, a speck of salt. Put 
all the milk into a double boiler and cook until it curds, 
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then strain. Rub the curd through a sieve, beat the 
sugar and yelks of eggs, add the rind and juice of the 
lemon and the curd. Line patty-pans with puff paste 
rolled very thin ; put a large spoonful of the mixture in 
each one and bake from fifteen to twenty minutes. Do 
not remove from the pans till cold. Very good. 

CHEESE CAKES, No. 2. 

MRS. GAJ.tDHAlll, BRANTFORD. 

Take a pan of milk, curdle it with rennet or vinegar 
(if vinegar is used, not quite half a cupful), pour the 
whey off, beat the curd fine, add a little salt, also a cup 
of currants, a piece of butter size of an egg, one cup 
of sugar, one ounce lemon peel, one tablespoonful 
essence of lemon, four eggs, one tablespoonful of brandy 
and a little cinnamon. Bake same as No. 1. 

BREAD. 

It 
"Take your daily bread and be thankful ; but don't pray to lay 

up for you the loaves for years to come to make you rich. Many 
a man has died about the time his great baking of bread came out 
of his oven.- Sam Slick. 

HOW TO USE FLOUR IN BREAD-MAKING. 

1. All the processes attending baking should take 
place in a moderately warm room, as cold arrests fer­
mentation ; too much heat, however, will make it ferment 
too fast. 

2. Always sift your flour when you use it ; warm it 
a little afterwards if the weather is cold. Sifting twice 
is even better than once, as you get more air between 
the particles. 

3. Bread should be kneaded thoroughly and faith­
fully from all sides until it rebounds like India rubber 
after a smart blow of the fist upon the centre of the 
mass. Lazy people are, therefore, never good bakers. 

4. Keep dough well covered to prevent air from 
forming a crust. Paper is better than cloth, as air will 
not penetrate it. 

17 
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5. Bread is proved ready for the oven when the dent 
produced by pressing the finger on the loaf will remain. 

6. Do not have the oven too hot, but have it enough, 
and keep the heat steady after you put the bread in. 

7. When the bread is tak en from the oven it should be 
tilted on edge upon the table, the upper part supported 
by the wall, and a coarse dry cloth should be thrown 
over it until the loaves cool. 

8. Poor yeast will make poor bread. 

BREAD. 

Miss C . MILLER. 

One cup mashed potatoes, one tablespoonful lard or 
butter, one teaspoonful sugar, one and one-half tea­
spoonfuls salt, one pint potato water, one pint flour, one 
cup yeast. Mix the mashed potatoes while hot with 
the lard, sugar, salt, and the pint of the warm water the 
potatoes were boiled in, the flour AJ.d yeast all together. 
Beat well for five minutes and leave to rise well covered 
up. Set this about three in the afternoon (in winter), . 
in the evening add the flour, gradually beating well till 
too stiff to beat longer, then knead till stiff enough. 
Keep warm all night. In the morning put into buttered 
pans, let rise and bake. 

PRIZE HOME-MADE BREAD. 

Miss J.M. CocKBURN, ABERFOYLE. 

Pare six potatoes, boil and mash, add one pint warm 
water, pour all on to a quart of fl.our. Dissolve one 
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yeast cake (royal) in half a cup of lukewarm water, 
mix with the flour and potatoes, stir well, set in a warm 
place all night. In the morning add one quart of luke­
warm water, a good tablespoonful salt, stir in flour to 
make a stiff batter, let rise one hour. When light place 
on the moulding board and knead fifteen minutes, let 
rise one hour, then mould into loaves and place in pans, 
let rise one hour, place in a hot oven, bake for one hour 
at a steady heat. This quantity makes four loaves. ,. 

QUICK BREAD. 

MRs. McDONNELL. 

One dozen large potatoes, one and a half royal yeast 
cakes (soaked in a cup of lukewarm water while the 
potatoes are boiling), three tablespoonfuls salt, three 
tablespoonfuls sugar, three tablespoonfuls fl.our. Put in 
jar and scald with a pint of boiling water ; add potatoes 
and three quarts more water, add yeast. This will keep 
two weeks. Two cups of this for one loaf of bread; 
warm it and knead in the flour, let rise and then mould 
and put in your pans. 

BREAD STICKS. 

These are made from raised bread dough, to which 
has been added the thoroughly beaten white of egg. 
The proportion is the white of one egg to a pint of the 
dough. The addition of the egg renders the sticks crisp'. 
They are baked in pans made purposely for them-pans 
with small troughs in which the dough is placed. 
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WHOLE WHEAT OR GRAHAM BREAD. 

One pint milk scalded and cooled, a little salt, two 
cups white flour, six cups whole wheat flour, two tea­
spoonfuls of sugar, one half yeast cake, or one-half cup 
of yeast ; mix as ordinary bread. This flour makes a 
softer dough and does not require so much kneading. 
Bake about fifteen minutes longer than white bread. 
If you find the dough too moist add a little more flour. 

ENTIRE WHEAT BREAD. 

Two generous quarts of unsifted flour, one and a half 
pints warm water, one tablespoonful of butter, one 
tablespoonful of sugar, one-half tablespoonful salt, one­
half cake compressed yeast, or one-half cup home-made 
yeast. This will make two loaves of bread and a pan 
of rolls. Many people confound entire wheat flour with 
Graham, but it is very different. Graham is a coarse­
ground wheat meal; entire wheat flour is the whole 
wheat-with the coarse husk discarded, of course­
ground to a fine flour. It gives a brown loaf or roll, 
but a delicious one-smooth and fine. After sifting the 
flour into a bread-bowl, put aside a cupful for use in 
kneading the bread later, and put the sugar and salt 
with the remainder. If the yeast be compressed, dis­
solve it in a small quantity of water. Pour the remain­
ing water and the yeast into the bowl, and finally add 
the butter, somewhat softened by standing in a warm 
place for awhile. Beat the dough vigorously with a 
strong spoon, and when it gets smooth and light sprinkle 
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a moulding-board with a part of the flour that was re­
served, and turn the dough out upon the board. Knead 
until smooth and elastic, say from twenty minutes to 
half an hour; then return to the bowl, and after cover­
ing first with a clean towel, . and then with a tin or 
wooden cover, let it rise for about eight hours. When 
it has risen, butter lightly two bread-pans and one roll 
pan. Make enough rolls to fill the pan, shaping them 
with the hands ; then put the remainder of the dough 
on a board and divide it into two loaves. Let the rolls 
and loa/es rise till they are double their original size ; 
then bake in a moderate oven-the rolls for half an 
hour and the bread for an hour. 

BROWN BREAD. 

MIS& MINNIE KEAN. 

Take batter enough for one loaf (when you are making 
white bread) add one tablespoonful of molasses and one 
of lard beaten in the dough for five minutes, then add 
brown flour a little at a time until you get it stiff enough, 
I t it rise until quite light and bake in a moderate oven. 

BOSTON BROWN BREAD. 

MRS. G. A. CHASE. 

Two cups cornmeal, one and one-half cups Graham 
flour, one-half cup molasses, one pint sweet milk, one-half 

o.spoonful soda, steam three hours. 
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BROWN LOAF. 

Miss M. TYE, HAYSVILLE. 

Two cups sour milk, one half cup molasses, one or 
two tablespoonfuls sugar, one teaspoon soda, five cups 
brown flour, pinch 'of salt, and small piece butter, if you 
choose. 

YEAST. 

Mrss C. MILLER. 

One cupful yeast, one ounce pressed or fresh hops, two 
tablespoonfuls sugar, two tablespoonfuls fl.our, two cup­
fuls mashed potatoes, one teaspoonful ginger, one quart 
water. Put hops in the water, let it just come to a boil, 
then pour it through a strainer over the other ingred­
ients except the yeast, add it when blood heat. 

YEAST. 

MRS. HUME. 

One handful hops boiled in a bag, five potatoes mashed 
and put in when done, three cupfuls of flour, pour the 
boiling liquid on and add two tablespodnfuls salt, one 
ground ginger, two tablespoonfuls brown sugar. 

Dried peach leaves may be used instead of hops. 

YEAS'l'. 

MRS. KING. 

Boil two ounces of hops in three quarts of water for 
half an hour, strain it and let the liquor cool to new milk 
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warmth, then put in a small handful of salt, and ha.If a 
pound of sugar ; heap up one pound of good fl.our with 
some of the liq;uor and then mix all well together. Keep 
in a warm place and stir frequently until the third day. 
Then add three pounds of potatoes boiled and mashed. 
Next put all through a colander and let stand until the 
next day when · it will be light and ready for use. If 
kept in a cool place will keep for two months. 

HOP YEAST. 

MRS. NAIRN. 

Take a handful of hops and boil for twenty minutes 
in a quart of water, then strain. Pare six large potatoes 
and slice into the hop water, add half small cupful each 
of salt and sugar and boil until potatoes are soft, then 
mash all through a colander and let cool. When cool 
add two yeast cakes soaked in water aud set in a warm 
place until well fermented, then bottle and put away in 
the cellar. This yeast is warranted never to sour. 



SANDWICHES. 

MAKING DAINTY SANDWICHES. 

There are three essentials in making sandwiches. 
Very ni~e light bread, home-cured ham, and a very 
sharp kmfe. ~he bread should be cut into paper slices, • 
and the ham mto the thinnest shavings. After the 
crust is cut from the end of the loaf spread the slices 
with nice fresh butter upon cutting. Have the ham 
already shaved, and as you cut each slice of bread divide 
it in half, sprinkle one-half well with ham on the 
buttered side, and place on it evenly the other half of 
the slice, buttered side down; press lightly together and 
lay on a plate. Continue until you have made all that 
you want. 

The slices of bread may be squared after cutting off 
t~e crust and then divided from corner to corner, making 
triangles, or the whole slice sprinkled with ham may be 
rolled up and tied with little ribbons. This makes a 
P;etty variety in serving sandwiches at an afternoon tea 
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MINCE MEAT SANDWICHES. 

Take the remains of any kind of cold meat there may 
be at hand-beef, mutton, pork, veal, poultry or game­
remove every morsel of skin, bone or gristle, and mince 
the meat just as finely as possible ; then put it in a 
basin and add a sufficient quantity of suitable seasonings. 
For beef use salt, pepper, mixed mustard and finely­
minced celery or cucumber; for mutton, salt, pepper, 
mushroom catsup and mixed powdered herbs ; for pork, 
salt, pepper, finel;,-minced boiled onion and powdered 
sage,; for veal, finely-chopped parsley, lemon juice, 
pounded mace and salt and pepper ; for poultry, same as 
for veal ; and for game, use salt, cayenne, lemon juice 
and pounded cloves. Moisten the mince, if necessary, 
with a good stock ; mix all the ingredients thoroughly ; 
then spread the preparation on slices of thinly-cut, 
buttered bread ; cover with more bread , press gently 
together, and divide into small, neat-shaped pieces ; 
arrange these tastefully on a fancy dish paper; garnish 
liberally with sprigs of fresh parsley or nicely-seasoned 
crisp water-cress, and serve. 

Ham sandwiches are very delicious when prepared 
according to either of the above recipes, and they will 
prove decidedly more economical than the ordinary ham 
sandwiches, as mere scraps of meat cut from the bone 
will answer the purpose admirably. 

LETTUCE SANDWICHES. 
Place some crisp lettuce leaves, spread with a salad 

dressing (made a little thicker than usual), between 
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slices of bread and butter, prepared as for ordinary sand­
wiches. 

NASTURTIUM SANDWICHES. 

• Are a novelty, and have a picquant .flavor. The 
flowers shreded with the addition of a few of the tender 
seeds, placed between slices of buttered bread, make a 
dainty sandwich. 

DEVONSHIRE CREAM SANDWICHES. 

For those who do not relish meat, spread Devonshire 
cream on thin slices of buttered bread, then with straw­
berry or any other jam, and press together. 

DATE SANDWICHES. 

S. B. C. 

Butter thin, even slices from a loaf that has been 
baked twenty-four hours. Spread with dates, stoned 
and cut fine, and fashion into sandwiches in the usual 
manner. For afternoon tea, the bread may be fresh 
baked and so thinly cut with a sharp knife that the 
sandwiches can be rolled and each one tied with a rib­
bon. All crusts removed. 

CUCUMBER SANDWICHES. 

MRS. WILLIAM HESPELER, WINNIPEG. 

Cut the cucumber in thin slices and lay it between 
slices of bread and butter, pepper and salt them. The 
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bread must be cut very thin, and the crust cut off, and 
make them very small. 

ROLLED BREAD AND BUTTER. 

The bread required for this purpose must not be more 
than twenty-four hours old, and it must be of a spongy, 
elastic character. The loaves may be baked either 
round or square, but to be really nice they should not 
measure more than five and a half inches in diameter. 
Ofit the slices ju; t as thin as it is _possible to cut bread, 
using a very sharp knife for the purpose so as to cut 
smoothly, and remember to butter them previous to 
cutting. Remove the crust-unl~ss it i~ exceedin~ soft 
and thin--and roll each slice up lightly m bolster form, 
handling it very gently, yet firmly, and just pressing it 
sufficiently to make the folds adhere. The rolls sho~ld 
be arranged in pyramidal form on a pre~ty ~ace dish 
paper, and be garnished round. the base with tmy tufts 
of fresh, green parsley. For light luncheons_ and sup­
pers too, it is frequently served, the bread bemg spread 
with some savory butter, shrimp, sardine, anchovy, etc., 
instead of just the ordinary. The ou_tside of the. rolls 
should then be sprinkled lightly with finely-mmced 
parsley and lobster coral, or very bright red crumbs, and 
should be dished up tastefully on a flat bed of crisp, well­
seasoned water-cress-the latter, of course, to be eaten 
with the bread, if desired. 



MUFFINS. 

"How he would chirp and expand over a muffin. "-Charles L«mb. 

A FEW BREAKFAST MUFFINS. 

With little doubt the most delicious of all breakfast 
muffins is the old-time English muffin, which is never 
eaten in ~erfection except fresh from the toasting fork, 
the English cook never thinking it possible to serve this 
favorite breakfast dish unless it is first split and toasted 
by the_fire •. They are really a bread dough, well floured, 
baked ma rmg on a slow griddle, then turned and baked 
on the other si~e. ~his leaves the centre hardly done, 
and the muffin 1s split and toasted on the inside. Served 
with coffee they are peculiarly sweet. In this country a 
muffin usually means a cake baked in forms in the oven. 

YEAST MUFFINS. 

Mrss McNAUGHT. 

To make these muffins stir a pint of warm milk into a 
quart of flour. Add a tablespoonful of butter melted in 
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a little of the milk, reserved for the purpose. Add two 
beaten eggs, half a cupful of yeast and an even teaspoon­
ful of salt. Stir the batter vigorously, beating till it 
blisters, and let it rise over night; then pour it in 
deep muffin cups, filling each one half full. When the 
batter rises to the top of the muffin cups, then they are 
ready to put in the oven. Bake them twenty-five 
minutes. 

SALLY LUNN. 

Mrss BLAIN. 

One pint milk, two eggs, half cupful butter, half cup­
ful yeast, one cupful sugar, a little salt. Warm the milk 
and in it let the butter melt, add to these the well-beaten 
eggs. salt, yeast, sufficient flour to make a stiff batter. 
Let rise over night, in the morning add the sugar. Work 
well and make into thin round cakes, let rise for four 
hours, cover with egg and sprinkle over them a little 
sugar. Bake in a quick oven, about twenty minutes. 

CORNMEAL MUFFINS. 

MRS. GROFF, DUNDAS. 

Sift a liberal cup and a half of wheat flour, a cupful of 
yellow meal, half a teaspoonful of salt and two teaspoon­
fuls and a half of cream tartar together twice, thoroughly 
to mix them. Beat to a cream a third of a cupful of 
butter and half a cupful of sugar, and add to them three 
eggs well-beaten, and finally a pint of milk into which a 
liberal teaspoonful of soda has been stirred. Add the 
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dry ingredients to this mixture, stirring very thoroughly. 
Pour into greased muffin tins and bake half an hour in 
a quick oven. 

MUFFINS. 

MRS. HEPBURN, PRESTON. 

One cup milk, one tablespoonful melted butter, one 
tablespoonful white sugar, one even teaspoonful salt, 
two eggs, two cups sifted flour, one-half teaspoonful 
soda, one teaspoonful cream tartar. 

LAPLAND CAKES. 

Beat five eggs with a beater till they are very light 
and add them to a pint of flour, mix to a batter with a 
pint of cream, add a little salt. Beat thoroughly and 
bake in muffin tins in a quick oven. 

LUNCHEON MUFFINS. 

Miss LUMSDEN. 

One pint of flour, a generous one-half pint of milk, 
two teaspoonfuls of baking powder, one-half teaspoonful 
salt, two tablespoonfuls of butter and two eggs. Mix 
the dry ingredients together and rub through a sieve. 
Melt the butter, beat the eggs till light and add milk to 
them; add this to dry ingredients, then stir in butter. 
Bake twenty minutes. 
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MUFFINS. 

MRS. HowIE, w ATERLOO. 

One pint milk, two eggs, one tablespoonful of butter, 
half teaspoonful salt, one and a half teaspoonfuls baking 
powder, two tablespoonfuls of sugar, fl.our _enough to 
make a stiff batter ; melt the butter and put m the last 
thing. Bake twenty minutes. 



BUNS. 

SOFT BUNS. 

MRS. ROBERT WALLACE, TORONTO. 

Scald one pint of milk, when cool enough add one 
small teaspoonful of salt, a tablespoonful of sugar and 
the largest half of a yeast cake. Mix a sponge as you 
would for bread, let it rise over night, in the morning 
add one-half cup of melted butter and half a cup of 
white sugar. Knead quite soft and let rise again, then 
roll out and put in the tins, let them rise pretty light 
and bake in a moderate oven. 

BUNS. 

MRS. WM. GRAHA~I. 

Buns made of bread dough. When putting the bread 
into the pans, leave out what is required for buns. 
Flour the board and roll out, spread over it one table­
spoonful of butter and one of white sugar, fold over 
twice, flour the board and roll out again and spread over 
it the white of one egg well beaten, fold it over and roll 
it all up and put it in a cool place to rise, then roll out 
and bake in a hot oven. Before putting into the oven 
brush over the tops with a little sugar and water. 

ROLLS. 

BREAKFAST ROLLS. 

MRS. R.+-DFORD. 

One quart of sweet milk, two tablespoonfuls melted 
butter, two eggs, one cupful sugar, half yeast cake. 
Mix milk, butter, yeast cake and enough flour to make 
a stiff batter ; when light add the beaten eggs and sugar, 
enough flour to prevent dough sticking to board, knead, 
let rise two hours, roll out, cut with biscuit cutter, let 
rise one hour and bake half an hour in hot oven. 

FRENCH ROLLS. 

!SA GARDINER. 

One pint new milk, three parts of one cup of butter, 
one tablespoonful salt, flour enough to make a batter, 
one-half cup of yeast. Let it rise like bread. Very 
good. 

FRENCH ROLLS. 

MRS. HUNT, SPEEDSVILLE. 

One pint new milk, two tablespoonfuls sugar, one 
tablespoonful butter, one teaspoonful salt. Boil these 

18 
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together at noon; when lukewarm add flour to make a 
batter as for pancakes, one-half cup yeast. At I\-ight 
stir in more flour. Next morning make into a dough 
and knead well. When very light knead again. Roll 
out and cut with a tumbler; fold them together and 
when light, bake. 

COFFEE CAKE. 

Miss Roos, W ATERLOo. 

Three coffeecupfuls milk slightly warm, one coffee­
cupful butter, melt the butter in the milk, one coffee­
cupful sugar, two cakes Fleischmann's yeast, one 
teacupful stoned raisins. Make a sponge in the evening, 
let it rise over night ; in the morning stiffen with flour 
and knead about half an hour. When risen again roll 
out an inch thick and put in pans, then when light melt 
butter and thicken with flour and spread on cakes. 
Bake. Before serving sprinkle with cinnamon and 
sugar. 

KEEPING DOUGH. 

It is not generally known that the dough of raised 
biscuits or rolls can be kept several days well covered 
in an earthen bowl in the refrigerator, so that fresh 
biscuits or rolls can be made from it on several succes­
sive mornings. 

BISCUITS. 

POP OVERS. 

M~s. JAMES YouNG. 

T✓o cupfuls of flour, one cupful of sweet milk, two 
eggs, two large tablespoonfuls of butter, two large table­
spoonfuls of sugar, · three teaspoonfuls baking powder 
and a little salt. Cook in a quick oven. 

DROP TEA CAKES. 

Miss BESSIE ALLAN. 

Six cupfuls of flour, one cupful sugar, one cupful 
butter, one cupful lard, one cupful currants, one egg 
beaten, pinch of salt, three teaspoonfuls baking powder. 
Mix all together with milk enough to make a stiff 
batter and drop into buttered_ pan and bake in hot oven. 
One half this quantity is enough for a small family. 

GRAHAM GEMS. 

MRs. DuNOAN, HAMILTON. 

Two cupfuls Graham flour, one cupful white flour, 
one cupful sweet milk, two tablespoonfuls butter, one 
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tablespoonful sugar, three teaspoonfuls baking powder, 
one egg, a little salt. Beat butter and sugar together, 
then add the egg. Bake about half an hour in a 
moderate oven. 

FARINA GEMS 

Miss Roos, W ATERLoo. 

Two teacupfuls farina, two tablespoonfuls white 
flour, two and a half teaspoonfuls baking powder, a large 
tablespoonful cream, one cupful sweet milk, a little salt. 
Bake in gem pans in a very hot oven. 

GEMS. 

MRS. RADFORD. 

Four teaspoonfuls sugar, two of lard, one egg well 
beaten, one and a half cupfuls milk, a little salt, two 
teaspoonfuls of baking powder, mixed with sufficient 
flour to stiffen. 

CORNMEAL CAKE. 

MRS. BLACKWOOD. 

One and a half cupfuls cornmeal, one and a half cup­
fuls of flour, one half cupful brown sugar, three eggs, 
three tablespoonfuls butter, three teaspoonfuls baking 
powder, melt the butter, mix all together, add enough 
water to make the batter as thick as sponge cake. Bake 
in a hot oven. 
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CORNMEAL CAKES. 

MRs. C. B. McNAUGHT, TORONTO. 

One cupful cornmeal, one cupful flour, one-quarter 
cupful butter, one-half cupful sugar, one-half cupful 
milk, two eggs, three teaspoonfuls of baking powder. 
Bake in a pop-over pan, or as ordinary Johnny cake m 
a hot oven. 

T~A BISCillTS. 
Ir MRS. RADFORD. 

Measure out four cupfuls of patent process flour, put 
in a sieve, add to the flour an even teaspoonful of soda 
and two teaspoonfuls of cream tartar and sift the whole 
through the sieve twice. Rub through the dry ingre­
dients a large tablespoonful of butter. Rub butter thor­
oughly through the flour. The longer the shortening 
is mixed the more delicate the biscuit. Mix into the 
flour and butter just enough sweet milk to make a 
batter as stiff as it can be stirred. It must be almost a 
dough, yet not dry. The longer the soda and cream 
tartar are mixed through the flour the better the biscuit 
w~ll be. Bake twenty minutes in a hot oven. 

HOT BISCUITS. 

MRS. BAIKIE, HAMILTON. 

Four cups flour or about one quart, two scant table­
spoonfuls lard, one teaspoonful salt, three teaspoonfuls 
baking powder, milk. Sift baking powder with the 
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flour, rub the shortening well into the flour and add 
milk enough to make soft dough. 

LIGHT TEA BISCUIT. 
Miss SHARP. 

Three pints flour, one pint sweet milk, one-quarter 
pound butter, three teaspoonfuls cream tartar, one and 
one-half soda. Dissolve the soda in the milk, put cream 
tartar in the flour, add butter and milk last, roll, cut 
into cakes and bake in a quick oven. 

DROP BROWN BISCUIT. 
MRS. DUNCAN, HAMILTON. 

Small piece of lard, one large cupful white flour, one 
small cupful brown flour, two small teaspoonfuls cream 
tartar, one small teaspoonful soda, a little salt, half pint 
milk. Mix soda and cream tartar into brown and white 
flour, rub a small piece of lard into it and add half pint 
milk. Drop on a pan and bake quickly in a real hot 
oven. Makes one dozen biscuits. 

GRAHAM BISCUITS. 
MRS. WANLESS, TORONTO. 

One quart Graham flour, three tablespoonfuls of butter 
rubbed in fl.our, pinch of salt, cupful moist sugar, one 
scant teaspoonful of soda beaten in sour milk, and sour 
milk enough to make a stiff dough. Roll out very thin 
and square same as a soda cracker. Mark them and 
bake in a good oven. 
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GINGER BISCUITS. 

MRS. R. BARRIE. 

One cup molasses, one of brown sugar, three-quarters 
cup of butter and lard mixed, one tablespoonful of 
baking soda, one of vinegar, two beaten eggs, one tea­
spoonful of cinnamon, one ~ ginger and one of nutmeg, 
a little salt, fl.0.11,*, ·enough to make a stiff batter. Roll 
out and bake in' a brisk oven. 

BAKING. POWDER. ,, 
MRS. w. H. LUTZ. 

Half pound cream tartar, one-quarter pound soda. 
Roll smoothly, sift several times. Use three teaspoonfuls 
for four cups of flour, and one and a half small teaspoon­
fuls for any ordinary-sized cake. 



SCONES. 

" Wha, in his wae days, 
Were loyal to Charlie 1 

Wha but the lads wi' 
The Bannocks o' barley 1" 

-Burns. 

SODA SCONES. 

MRs. MclLWRAITH. 

Into two cupfuls of fiour and a pinch of salt rub a 
piece of butter the size of a walnut, one teaspoonful soda, 
and one and one-half cream of tartar if the milk is 
sweet, and if sour use very little cream of tartar. After 
all is well mixed put in enough milk to make a stiff 
dough, stiff enough not to require any more flour but 
just what will keep it from sticking to the board. Bake 
on a moderately hot griddle. When done set on edge 
in a dish and roll in a damp cloth. 

SCOTCH SCONES. 

MRs. D . McNAUGHT, MANITOBA. 

One quart flour, one teaspoonful of soda, one-half 
teaspoonful of cream of tartar, a little salt, sour milk 
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enough to make a soft dough. Roll out half an inch 
thick and bake on top of the stove. 

HIGHLAND SCONES. 

MRS. WANLESS, TORONTO. 

One pound flour, three ounces butter, hot milk suffi­
cient to make a dough, two eggs. Mix the flour and 
butter together, then make into a dough with the milk 
and eggs, ha~dle quickly, ro11 out and cut in any shape 
or size required. Bake on a griddle or thick-bottomed 
frying-pan. Serve hot. 

SCONES. 

MRS, DAVID GOLDIE, AYR, 

Two pounds of flour, one teaspoonful of salt, one-half 
ounce of soda, one ounce cream tartar, enough butter­
milk to make rather soft. Mix with knife; do not 
knead, but have flour on the board ; then put the dough 
out on it. Lightly part and shape in round pieces as 
big as a breakfast plate. Cut in four, then bake in a 
quick oven. When done brush with butter on the top, 
and cover with a cloth. Do not have too close or they 
sweat. 

DROPPED SCONES. 

Miss FENWICK, TORONTO. 

Take three cups of flour, with one good rounded 
teaspoonful of soda sifted through twice with the flour ; 
add a tablespoonful of butter, two cups of buttermilk, a 
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little salt; make a rather stiff batter; take off a i5mall 
piece at a time and shape with the hand on the bake­
board. Bake like other scones. 

DROPPED SCONES. 

ISA GARDINER. 

One cupful flour, one cupful buttermilk, two teaspoon­
fuls soft sugar, three-quarters teaspoonful soda, one­
quarter teaspoonful tartaric acid. Mix in a basin the 
flour, sugar, soda, tartaric acid, add gradually the butter­
milk, beating it well for a few minutes. Have ready a 
hot griddle, which rub over with a piece of suet or rind 
of bacon. Put the mixture out in spoonfuls, taking care 
they are neat round shapes. When the scones are 
covered with bubbles on the top, turn them over. 
When they are a light brown color on both sides they 
are ready; should not be turned twice. 

POTATO SCONES. 

MRs. MclLWRAITH. 

Use any quantity of potatoes and nearly the same 
quantity of flour and a pinch of salt. Wet the flour 
with thoroughly boiling water till stiff. Keep stirring 
till well mixed, then add the potatoes and work together 
till all is mixed · in. Add no more flour but what will 
keep them from sticking on the board. Roll out quite 
thin and bake on a hot griddle, but be careful not to 
scorch. When done spread all out on a damp cloth till 
cool, then cover. 

' 
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POTATO SCONES. 

MR-. . NEILSON, AYR, 

Take one tablespoonful of well mashed potatoes and 
work into it a small handful of flour until it feels firm 
and sticks well together. Roll this out to a thin round 
scone, cut in quarters and put on a hot griddle ; bake 
for a few minutes; turn over and bake for one or two 
minutes on the 6ther side, then pile them together before 
quite cold; can be eaten either hot or cold. 

OATMEAL CAKE. 

Mas. W. B. Woon, ST. G EORGE. 

Two cupfuls flour, two cupfuls of oatmeal, one cupful 
of sugar, one cupful of lard, half cupful of hot water, two 
teaspoonfuls of baking powder. Roll them, cut in small 
squares and bake. 

OAT CAKE. 

MRS. QuARRIE. 

Five cupfuls meal, one and a half cupfuls flour, half 
cupful butter, one and a half cupfuls of milk, one and a 
half teaspoonfuls soda, one teaspoonful sugar, salt. Roll 
out thin with mixed flour and meal. 

OAT CAKE. 

MRs. MclLWRAIT H . 

Wet a cupful of fine oatmeal in a small tablespoonful 
of roast beef dripping ( dripping is better than butter for 
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it makes them crisp) and a very little soda with boiling 
water until quite stiff. Roll out quickly till very thin, 
then dust with meal; sweep the meal off again and put 
on a very hot griddle. Bake on one side only, then rub 
over with meal again and sweep it off and toast before 
the fire the side which was not on the griddle. Keep in 
a dry place and when going to use put in the oven for a 
few minutes to make them crisp, then set on the edge to 
let the steam escape. They are much better done on the 
griddle than in the oven. 

OAT CAKES (Goon). 

Miss lfAuD TERRY. 

Four cups fine oatmeal, two cups flour, one-half cup 
white sugar, three-quarters cup butter, one and a half 
cups buttermilk, one teaspoonful soda, a little salt. Mix 
soft and roll out about one-half inch thick. Bake in a 
moderate oven. 

OATMEAL GINGER OAKES. 

MRS. HEPBURN, PRESTON. 

One. cupful butter, one cupful milk, one cupful 
molasses, one cupful sugar, one cupful oatmeal, three 
cupfuls flour, two eggs, one teaspoonful soda, two tea­
spoonfuls ginger. Drop a spoonful on buttered tins. 
Bake in a moderate oven. 
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BARLEY CAKES. 

MRS. WAN LESS, TORONTO. 

One quart barley flour, three tablespoonfuls butter, 
rubbed in the flour; one teaspoonful baking soda, beaten 
in sour milk, enough to make a stiff dough, a pinch of 
salt. Roll out half an inch thick and cut into square 
cakes. Bake in a quick oven. 

It 
CRUMPETS. 

Miss G. ADDISON. 

Four eggs, one pound white sugar, one pound flour. 
Ammonia on the point of a knife. Take a small piece, 
roll in sugar and cook like fried cakes. 

BUCKWHEAT PANCAKES. 

Miss MOFFATT. 

Hal£ pint warm water, half cupful of buttermilk, one 
teaspoonful of salt, three-fourths cupful of hop yeast, one 
cupful of flour to two cupfuls of buckwheat. Mix to a 
stiff batter. Let it stand over night before baking. Mix 
half a teaspoonful of soda in a cupful of boiling water, 
put in and stir slowly. 

GERMAN METHOD OF BUCKWHEAT CAKES. 

MRS. HUNT, 8PEEDSVILLE. 

Make a batter in the usual way of equal parts of 
buttermilk and tepid water, add yeast sufficient to raise 
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it; when light add just enough soda to correct the acid 
in the buttermilk, also a little salt; when through baking 

• put in some buttermilk and water, stir in flour and set 
in a cool place. They will be light by next morning. 
The writer has kept batter in this way for three months 
without renewing. It will renew itself and never sour 
unless kept too warm. To help brown, add a little syrup 
or cornmeal. 

PANCAKES. 

MRS. JAMES YoUNG. 

Two cups flour, one pint milk, two teaspoonfuls 
baking powder, one pinch salt, four eggs. 

FLANNEL BREAD. 

MRS. T. HEPBURN, PRESTON. 

Two eggs, butter about the sizEjl of an egg, one pint 
milk, a little salt, two teaspoonfu cream tartar, one 
teaspoonful soda, flour enough so that it will drop off 
spoon. 

BREAKFAST CAKES. 

MRS. RANDALL, WATERLOO. 

One pint milk, three eggs, two teaspoonfuls cream 
tartar, one teaspoonful soda, one teaspoonful salt, flour. 
Mix these in the flour enough to roll out thinly, cut in 
squares, fry quickly in hot lard like doughnuts. To be 
eaten while hot with butter. 
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SWEET PANCAKE. 
S. B. C. 

A very delicious sweet pancake is made by taking 
one pint of sweet milk, four eggs, two tablespoonfuls 
of powdered sugar, two tablespoonfuls of melted butter, 
one teaspoonful of baking powder, and flour enough to 
make a moderately thin batter. Beat the eggs, whites 
and yelks separately, until well frothed, stir the butter, 
sugar and one cupful of flour into which the baking 
powder has been mixed into the yelks, then add the 
milk. If :eeeded add mo;e flour. Bake in small cakes, 
butter each one as it comes from the fire, place four in 
a pile, with very thin layers of any kind of sweet jelly 
between and powdered sugar over the top. They should 
be baked very thin and four served to each person. 

RICE GRIDDLE CAKES. 
MRs. EssoN, CHICAGO. 

One and a half pints cold boiled rice, one quart sour 
milk, one light quart of flour, soda, two eggs, salt to 
taste. Soak the rice an hour in warm water enough to 
cover it. Mash the rice well, and make a batter, just 
before using it, with the milk, flour, salt, eggs, well 
beaten. The batter ought to be moderately thick. Stir 
in a teaspoonful of soda, just before frying. Fine batter 
cakes may be made of stale light bread ; trim off the 
crust, soak the bread, and make it by the above recipe. 



WAFFLES. 

The waffie-iron is sold everywhere; by an improve­
ment the old long-handled irons are succeeded by the 
irons that fit into the stove holes of the range and are 
whirled over without lifting the iron. There is an art 
in heating waffie-irons that is necessary to success. Heat 
the iron on both sides ; then grease them. They should 
steam like a hot griddle. Shut them • let them become 
a little hotter; then fill the iron, and instantly reverse 
them, bringing the side next the fire on top. As soon 
as the cake is well browned, remove it to a plate and 
butter it lightly. It requires a hot fire and some 
patience to bake a quantity of waffies successfully, but 
the process of baking gives them a delicacy and superi­
ority of flavor unlike any griddle cakes, though made 
of the same batter. Almost any batter used for griddle 
cakes made of wheat or Indian fl.our is suitable for 
waffies. 

WAFFLES. 

MRS. ESSON, CHICAGO. 

For raised waffies mix one quart of milk gradually 
into a quart of fl.our, add one-half cupful melted butter, 
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one teaspoonful of salt and one tablespoonful of sugar. 
Finally add one-half cupful of good home-made yeast. 
Let this mixture rise over night, and in the morning 
stir in two eggs. Let the batter rise half an hour longer 
and bake the waffies in very hot waffie-irons. Serve 
them with new maple syrup. Indian waffies, hominy 
waffies, and waffies of rice are among other possibilities 
of this delicious cake. 

MADE SYRUP EOR PANCAKES. 

MRS . .JOHN GOLDIE. 

The purest and richest syrup is made by dissolving 
sugar in the proportion of three pounds of sugar to one 
pint of water. Many persons prefer the flavor of syrup 
made of Orleans sugar to that made of the white. 

rn 



FRITTERS. 

FRITTERS. 

A well made fritter is really one of the most delic­
ious of simple small dishes. It may be served with a 
mince of meat for breakfast, or as a sweet dish with 
fruit for dessert, or as an entree with meat. Oranges, 
apples and bananas are all excellent served in a fritter 
batter. 

APPLE FRITTERS. 

MRS. ROBERTSON, WOODSTOCK. 

Make a batter not very stiff with one quart of milk, 
three eggs and flour to bring it to the right consistency. 
Pare and core a dozen large apples, chop them to about 
the size of small peas and mix them well in the batter. 
Add one teaspoonful . cream of tartar and half a tea­
spoonful of soda. Fry in lard and serve with powdered 
sugar. 

PEACH FRITTERS. 

MRs. PADDON, CHICAGO. 

Peel a dozen peaches and cut them in half, removing 
the stones. Sprinkle them with sugar and have ready 
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at once a batter made by mixing a cupful of flour, a 
half teaspoonful of salt, a teaspoonful of sugar and a 
yellow rind of a lemon grated, and adding a half cupful 
of milk and the beaten yelks and whites of two eggs 
beaten well, finally add a tablespoonful of sweet olive oil 
or melted butter. Beat the batter unmercifully and 
dip each half of peach i:ir the batter so as to completely 
cover it. Fry the peach fritters five or six minutes, or 
till a fine brown, and are tender through. Sprinkle 
them lightl~ with powderetl sugar after steaming, and 
serve hot. 

SPANISH PUFF FRITTERS. 

Spanish puffs are really a delightful fritter. To 
make these put half a cup of cold milk and two liberal 
tablespoonfuls of butter in a bright saucepan over the 
fire. By the time the butter is melted the milk will 
boil. Then add quickly a cup of thoroughly sifted flour 
and stir the mixture until it cleaves from the pan. Add 
four eggs, one after the other, as soon as the paste is 
cold. It will take some time to beat the eggs into the 
batter, but it may be accomplished with patience and by 
adding the eggs singly. Shape the fritters into little 
balls about the diameter of silver dollars, and drop them 
in boiling hot fat, being careful to fry only a few at a 
time, as they swell to more than double their original 
fliz . These fritters are delicious served for breakfast 
with a cream sauce or with silver or maple syrup. 
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FRITTER BATTER. 

MRS. HowIE, W ATERLoo. 

One egg, one-half cup milk, pinch salt, a little sugar 
if you wish, one scant teaspoonful baking powder, fl.our 
enough to make stiffer than pancake batter. Drop in 
boiling lard. Use with any kind of meat that has 
gravy, or fruit. 

TRIFLES. 

M.A.F. 

Beat a tablespoonful of sugar and an egg together, 
add a pinch of salt, and fl.our c enough for a stiff dough, 
as stiff as you can roll it. Roll the dough out as thin as 
a wafer, cut in round cake, and fry in boiling hot lard. 
Drain the trifles on coarse brown paper, and serve them 
with a spoonful of some acid jam or jelly in the centre 
of each. They are nice hot or cold. 

ROSE TARTLETS. 

MRS. w. T. WALKER. 

Break two eggs into a bowl, add a little salt, and 
fl.our enough to make a paste. Roll thin as wafers and 
cut out with a fancy cake-cutter, lay two together and 
put on the end of a kitchen fork, work them up and 
down in boiling lard till done, when cold fill with jelly. 
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VANITIES. 

Miss HUNT, LONDON. 

Two eggs, a pinch of salt, half teaspoonful rosewater. 
Beat the eggs, stir in salt and rosewater, add flour until 
thick enough to roll out and cut with a cake-cutter, fry 
quickly in hot lard, sift powdered sugar on them while 
hot, and when cool put a teaspoonful of jelly in the 
centre of each one. Nice for tea or dessert. They can 
be made w"thout rosewater, as large as a frying-pan, 
piled on each other with butter and sugar on them. 

ELDERBERRY BLOSSOM CAKE. 

A. w. K., PRESTON. 

Three eggs, one pint milk, fl.our enough to make a 
batter (as for apple fritters), a pinch of salt. Take 
elderberry blossoms, pick them carefully over to free 
from leaves and insects, dip the bunch s into the batter 
and fry in lard. Before turning cut off the stems with 
a pair of scissors. If the bunches are too large divide 
th m. Strew them with sugar and cinnamon and eat 
with er am. To be eaten hot. 

OIIERRY CAKES. 

A. w. l ., PRESTON. 

'rhrr g , on cupful white wine, one cupful water, 
n p nful buU,or, m ltod, a spoonful or more of sugar, 

o, liUI inoamon, flour enough to make a batter. Take 
uic , rip cherries, tio five or six in a bunch, dip in the 
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batter and fry in lard. Strew with sugar and cinnamon, 
send to table hot. To be eaten _with cream. 

ROSE TART SHELLS. 

MRS. F. PALMER. 

Whites of two eggs, one-half cupful sweet milk, lard 
half the size of an egg, a pinch of salt, flour enough to 
roll out. Roll very thin, cut with cake-cutter. Put 
three layers together, wet centre of each layer with 
white of egg, notch each layer in six places from outside 
to centre with a knife. Hold three layers together with 
a fork and cook in boiling lard until a delicate brown. 
Fill centre of rose with jelly. 

CAKES. 

) 
" However good, how~ver bad depends on how you make it." 

IJ 

If a cake cracks open when baking, it is either be­
cause the oven is too hot and cooks the outside before 
the inside is heated, or else the cake was made too stiff. 

To prevent layer cake from sticking, grease the tins 
and dust in a little flour. 

Scald the bowl in which the butter and sugar are to 
be creamed for cake ; the hot dish heats the butter so 
that it will blend much easier with the sugar. 

Never mix butter and sugar in a tin. Keep the 
li>arrel of flour in a warm place. If eggs for cake are not 
quite fresh, and no better ones can be obtained, a couple 
of drops of ammonia will take away any musty taste. 

Putting a pinch of salt with your whites makes them 
beat more easily. 

MEASURING CUPS AND SPOONS.-Considerable con­
J'u ion frequently arises from the use of the terms cup 
1\nd spoon in recipes. Now, as a matter of fact, the day 

To k ep fruit cake from burning when baking place the cake 
on a pan of ashes. It requires a slow oven. 
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is Bot long enough to weigh out all the ingredients in all 
the recipes used by a cook. Nor is there any necessity for 
this, providing an exact measuring cu? and tablespo~n 
is )rept for the purpose. The regulation cup measurps 
just half a pint, and is made of tin. These cups mark,d 
off by lines for quarter, half and three-quarter measure 
cost just 10 cents. 

EQUIVALENTS IN WEIGHT F0R MEASURES.-The 

spices are all ground : 
Ginger-One heaping teaspoonful, ¼ ounce. 
Cinnamon-One heaping teaspoonful, ¼ ounce. 
Allspice-One heaping teaspoonful, generous measure, 

¼ ounce. 
Cloves-One teaspoonful, slightly heaped, ¼ ounce. 
Mace-One heaping teaspoonful,¼ ounce. 
Nutmeg-Five equal one ounce. 
Salt-One teaspoonful, ¼ ounce. 
Cream of Tartar-Two teaspoonfuls, slightly heaped, 

¼ ounce. 
Soda-One teaspoonful, slightly heaped, ¼ ounce. 
Baking powder-One heaping teaspoonful, ¼ ounce. 
Bu~hr-One rounding tablespoonful, ½ ounce. 

• Bread crumbs grated-One cupful, two ounces. 
Stemmed raisins-One cupful, six ounces. 
Currants, cleaned-One cupful, six ounces. 
Indian meal-One cupful, six ounces. 
Pastry fl.our-One cupful, four ounces. 
New Process fl.our-One scant cupful, four ounces. 
Butter-One solidly-packed cupful, nine ounces. 
Sugar-One cupful, granulated, eight ounces. 

\ 
\ 

, , 
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Liquids--One cupful of ordinary liquid, eight ~unces. 
The cups used in these estimates hold half a pmt, old 

measure. A gill is half a cup. 

CAKE MAKING. 

Never undertake cake 1,1nless you are willing to give 
the business the amount of time and labor needed to 
make it well. Materials tossed together "any how" may, • 
once in a great while, come out right. 

Before breaking an egg, o; putting butter and sugar 
together, collect all your ingredients. Sift the fl.our and 
arrange close to your hand the bowls, egg-beater, cake­
mould, ready buttered, etc. 

Begin by putting the measured sugar into a bowl and 
working the butter into it with a wooden spoon. Rub 
and stir until the mixture is as smooth and light as 
cream. Indeed, this process is called " creaming." 

Now, beat the yelks of your eggs light and thick in 
another bowl; wash the egg-beater well, wipe dry and 
let it get cold before whipping the whites to a standing 
heap in a third vessel. Keep the eggs cool before and 
while you beat them. Add the yelks to the creamed 
butter and sugar, beating hard one minute ; put in the 
milk when milk is used, the spices and :flavoring; whip 
in the whites, and lastly, the sifted and prepared fl.our. 

Beat from the bottom of the mixing-bowl with a 
wooden spoon, bringing it up full and high with each 
stroke, and as soon as the ingredients are fairly and 
smoothly mixed, stop beating or your cake will be 
tough. 
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Should the dough or batter rise very fast lay white 
paper over the top, that this may not harden into a 
crust before the middle is done. To ascertain whether 
the cake is ready to leave the oven, thrust a clean straw 
into the thickest part. If it comes out clean take out 
the tins and set them gently on a table or sh~lf to cool 
before turning them upside down on a clean dry cloth 
or dish. ' 

One of the most difficult parts of cake making is the· 
baking. Do not mix your cake until your oven is ready. 
A pan of hot water in the oven will prevent a cake from 
burning. 

CHRISTMAS CAKE. 

MRS. RICHARD JAFFRAY, 

One pound butter, one pound sugar, one pound flour, 
two pounds currants, two pounds raisins, one-half pound 
citron, eight eggs, one-half cup molasses, one teaspoonful 
soda dissolved in the molasses, two teaspoonfuls each 
of nutmeg, mace and cinnamon, one-half cup of brandy, 
one pound figs. Mix butter and sugar to a cream, then 
add eggs slowly, then the molasses and brandy, then 
flour, and last of all fruit. 

FRUIT CAKE. 

MRS. THOMAS TODD. 

Two pounds raisins, two pounds currants, one ounce 
mixed spice, one pound flour, one pound brown sugar, 
one pound butter, one dozen eggs, one tumbler brandy 
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or whiskey, two nutmegs, half teaspoonful of soda. 
Bake three hours. Instead of the two nutmegs and one 
ounce mixed spices, one tablespoonful cinnamon may be 
used. 

PLUM CAKE. 
MRS. SYLVESTER. 

One pound flour, one pound raisins stoned and pulled 
to pieces, one pound currants, three-fourths pound brown 
sugar, fourteei:f ounces butter, one-half pound each,lemon, 
citron, orange peel ; one pound almonds cut in pieces 
and mixed with the same quantity of sugar in addition 
to the first mentioned. Put sugar and almonds into an 
iron pot, stir over the fire till dry one large spoonful 
each of mace, cinnamon, nutmeg; one-fourth pint of 
sherry, one-fourth pint of brandy, one-fourth pint rose­
water. Wash the salt out of the butter. Beat it with half 
the sugar to a cream ; beat nine eggs (leaving out the 
whites of three) with the rest of the sugar, then add to it 
the butter, then spice, wine, flour, nuts and fruit. Use the 
three whites for icing. 

FRUIT CAKE. 
MRS. JoBN SooTT. 

Eight eggs, two pounds dark sugar, two pounds 
raisins, two pounds currants, one-half pound lemon peel, 
one-half pound almonds, one and a half pounds butter, 
two teaspoonfuls cinnamon, two cloves, two allspice, two 
teaspoonfuls soda dissolved_in half a cupful of liquor and 
six cupfuls flour. 
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FRUIT CAKE. 

MB.a. JAMES TROTTER. 

One and a half pounds raisins, two and a half pounds 
walnuts (in shell), three-fourths pound butter, one and 
one-fourth pound sugar, one pound flour, one nutmeg, 
and three teaspoonfuls baking powder. 

RICH FRUIT OR WEDDING CAKE. 

MRS. ROBERTSON, WOODSTOCK. 

Two pounds butter, two pounds sugar, five pounds 
currants, two pounds flour, two pounds sultana raisins, 
three pounds layer raisins, one pound mixed peel, one­
half pound mixed almonds, twenty eggs, one orange, one 
lemond rind grated and the juice, one-half ounce grated 
nutmegs, mace and spice, two wineglassfuls brandy, one­
half teaspoonful soda, two teaspoonfuls sour cream. 

FRUIT CAKE. 

MRS. K:mG. 

One pound of sugar, one pound of butter, one pound 
flour, three pounds raisins, two pounds currants, one 
pound citron, one-half ounce cinnamon, one-half ounce 
mace, five nutmegs, one tablespoonful cloves. Mix one­
half of the flour with the currants· and raisins. 
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LIGHT FRUIT CAKE. 
Miss E. CANT. 

Five eggs, one pound light ;brown sugar, one-third 
pound butter, one-half pound lemon and orange peel 
(mixed), one and a quarter pounds flour, one teaspoonful 
soda, one ~pound raisins· (if wanted). Put raisins and 
peel in after the flour. 

LIGHT FRUIT CAKE. 

MRS. Cow.AN, ST. THOMAS. 

Three-quarters cup of butter (and a little more), one 
cupful of sugar, two and a half cupfuls flour, one-half 
cup sweet milk, three eggs, one-half pound seedless 
raisins, one teaspoonful of cream of tartar, one-half tea­
spoonful of soda. Bake in a moderate oven about fifty 
minutes. 

ELSIE'S CAKE. 
Miss G . .ADDISON. 

One pound almonds, one pound orange or citron.peel, 
one and a half pound pulverized sugar, one pound butter, 
nine eggs, half small bottle essence cinnamon, one pound 
flour. 

WHITE FRUIT CAKE. 
MRS. ROBERTSON, WOODSTOCK. 

n cupful butter, two cupfuls sugar, one cupful 
HW t milk, two and a half cupfuls flour, seven eggs 
(whit 8 only), one pound seeded raisins, one pound 
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blanched almonds, one pound dates, one-quarter pound 
citron. Fruit all to be chopped fine and added last. 
Bake slowly until done. Three teaspoonfuls of baking 
powder. 

POUND CAKE. 

MRs. JoHN McDouoALL, BERLIN. 

One pound butter, one pound white sugar, one and 
one-quarter pounds flour, one pound currants, two ounces 
orange peel, nine eggs, one ounce citron peel, one ounce 
almonds, sliced and blanched, cream butter anr sugar. 
Beat eggs separately. Flour the fruit. Bake in two 
bread pans from one to two hours. 

NEW YEAR'S POUND CAKE. 

MRS. PATTINSON, PRESTON. 

One pound butter, one pound sugar rubbed to a 
cream, one dozen eggs beaten and added, one-half pound 
of mixed peel, one-half pound blanched almonds, one 
and one-quarter pounds flour, two teaspoonfuls of baking 
powder. 

SCOTCH BUN. 

MRS. D. GOLDIE, AYR. 

One pound flour, one-half pound sugar, one pound 
large blue raisins, two pounds currants, one-quarter 
pound mixed peel, one-quarter pound almonds, one-half 
ounce ginger, one-half ounce Jamaica pepper, one-half 
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te11,spoonul black pepper, one small teaspoonful carbonate 
soda, one teaspoonful cream tartar, one small breakfast 
cupful of milk, or as much as will mix it thoroughly with 
the hands. Mix this altogether. One and one-half 
breakfast cupfuls flour, one-quarter pound butter or lard, 
one-half teaspoonful baking powder. Rub the flour and 
butt r together, add baking powder, mix to a fine paste 
with wator, roll out thin and line baking tin with this, 
r s rving a piece for the top~ put in the above mixture, 
mako flat on top and wet the edges round and put on 
th pie~e of paste reserved for it. Brush it over with 
whitoc.. ·egg. Bake two and one-half hours. 

SHORTBREAD. 

MRS. MclLw:aAITH. 

ne :i:,ouno. butter, one and three-quarter pounds 
fl ur, one-quarter pound light brown sugar. Lay the 
/I ur n tho board and the butter on top of it. Knead 
into tho butt r part of the flour, then mix in the sugar 
1 11d on w II b at n gg. Mix it till it is quite tough 
t1m1\1J.{h t, r 11 ut, sm thly and without breaking till it 
i , bonL lrnlf n.n in h thic] . Rav the oven pretty hot 
n.t flrHt, Lht 11 1, t, it grndually cool down. Put paper in 
th p1 n mul r th br act Wh n it has been in a little 
whil Hpri kl 1\ JiW sugar on it. If more is wanted 
put it n aft r it c in a ut of the oven. If it is quite 
solid wh n you touch it it is done. It should be allowed 
to brown a very little. 
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SHORTBREAD. 

Miss CowAN. 

Two pounds flour, one pound butter, one-half pound 
brown sugar. Work it well and bake in a moderate 
oven. 

SCOTCH SHORTBREAD. 

MRS. MEIKLEJOHN, HARRISTON. 

For seven pounds of everything, three and a half 
pounds of flour, one-half pound rice flour, two pounds of 
butter (a little bit of lard put in to make two pounds), 
one and a quarter pounds of sugar (bright soft sugar), 
one-half teaspoonful of soda in the flour, white of one 
egg, a little seasoning, lemon ; cream butter and sugar 
together, add flour and seasoning, knead on a board until 
the dough is quite elastic, roll out about an inch thick, 
cut into small pieces, prick with a fork, and bake in a 
slow oven. It will take about half an hour to bake. 

SHORTBREA:9. 

MRS. MILLICAN. 

Two pounds of flour (sifted), one-half pound of 
butter, one-half pound of lard, one teacupful of icing 
sugar. Mix the flour and sugar, and have the butter 
and lard soft, but not melted, and knead it into the 
flour and sugar, keeping a little flour to roll it out with. 
Roll out on floured paper about half an inch thick. 
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SHORTCAKE. 

Miss IsA GARDINER. 

Beat one pound of butter to a cream, gradually 
dredge in two pounds flour, and add one-quarter pound 
of pounded loaf sugar: Work the paste till it is quite 
smooth, and divide it into 'six pieces. Put each piece or 
cake on a separate piece of paper. Roll the paste out 
square, about an inch thick. Bake from twenty to 
thirty minute~ • 

If shortbread is worked too long it becomes greasy; 
as soon as it will roll out is long enough, from twenty 
to twenty-five minutes. Some people think it an 
improvement to put it out in the cold for a short time 
as they do with puff paste. 

PORK CAKE. 

MRS. GAVIN GOODALL. 

Chop very fine one-half pound of fat pork, pour on 
it one pint of boiling water, one teacupful of molasses 
and two cups of sugar, one pound currants and raisins, 
one teaspoonful of soda and one of cinnamon. Stir 
thick as pound cake with flour, and bake. 

SPICE CAKE. 

MRS. DUNCAN, Hll(ILTON. 

One cup butter, one and one-half cups brown sugar, 
one cup of sweet milk, three eggs, three teaspoonfuls 
cinnamon, one teaspoonful cloves, one nutmeg, two a.nd 

20 
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one-quarter cupfuls fl.our, . one teaspoonful sod~ • in the 
milk, one teaspoonful cream tartar in fl.our, one cupful 
chopped raisins. Bake one hour. 

ROSEHILL CAKE. 

M:as. DIETRICH. 

Two and one-half cupfuls of sugar, one cupful butter, 
one cupful of sweet milk, four cupfuls of fl.our, one 
teaspoonful of soda, two teaspoonfuls of cream tartar, 
six eggs. Sift fl.our, soda and cream tartar at least 
three times. Put butter and sugar together and rub 
them to a cream. Add milk, then flour a little at a 
time, and beat smooth. Now break in the eggs, one at 
a time, stirring and beating the batter well af~er each 
egg. Bake in a moderate oven about an hour, 1f baked 
in a cake tin. This recipe makes a good layer cake. 

HINTS FOR CAKE. 

Miss MoNAuoHT. 

Both the whipped whites of eggs and fl.our ought to 
be folded into light cakes, not beaten. The process is 
the same for both; to fold fl.our use your lwire egg­
beater and take one-third of your flour at a time. Take 

ur cake mixture and gently lift one side of it with yo . 
our egg-beater over your fl.our two or three times, or 

:ntil the fl.oµr is entirely mixed with the cake batter. 
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PLAIN CAKE. 

Miss McN .rnGHT. 

One cupful sugar, one-half cupful of butter, one-half 
cupful milk (or cream), two cupfuls sifted fl.our, two 
teaspoonfuls of baking ·.powder, one-half teaspoonful of 
flavoring, two eggs well beaten, add last. Mix butter 
and sugar together, then add milk and fl.our in which 
the baking powder has be~n sifted, beat well, add eggs, 
oven modetate ( cooler at first, increasing the heat 
gradually). Bake about forty minutes in a shallow pan. 
This cake can be used as a layer cake, by adding nuts a 
nut cake, or peel can be. used. 

MINNEHAHA CAKE. 

NETTIE CRANE. 

One and a half cupfuls granulated sugar, one-half 
upful butter stirred to a cream, whites of six eggs or 

thr whole eggs, two teaspoonfuls cream of tartar 
HLirr d in two heaping cupfuls sifted flour, one teaspoon­
f'ul H ln., on -half cupful sweet milk. Bake in three 
l,~y< ri-1. 

Fll,UN0.-Ono teacupful sugar and a little water 
hoih d Log Lh r unLil it is brittle when dropped in cold 
w,~L• r. It m v r rom stove, and stir quickly into the 
w II IJrn L n whit f an egg; add to this one cupful 
Hli<>ut d rniHinA, ch pp d fin , or a cupful of chopped 
hi kory 1n1L rn at, and place between the layers. 
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MARGUERITE'S LAYER CAKE. 

MRS. KING. 

Three eggs, one cupful milk, one cupful sugar, three­
quarters cupful butter, two cupfuls flour, one teaspoon­
ful soda, two teaspoonfuls cream of tartar; flavor with 
lemon. 

FRosTING.-One cupful sugar, five tablespoonfuls 
milk, five tablel'!poonfuls grated chocolate, piece of 
butter size of egg. Put on stove and let it remain five 
minutes after it begins to boil 

RAISIN LAYER CAKE. 

MRS. ANDRICH. 

One cupful brown sugar, half cupful butter, three 
eggs, half cupful sour milk, one and a half cupfuls flour, 
spices to taste, one teaspoonful soda, two cupfuls 
chopped raisins. Bake in layers. 

JELLY CAKE. 

MRs. W. OLIVER. 

One cupful sugar, quarter cupful butter, one cupful 
flour, four eggs, whites and yelks beaten separately, 0ne 
teaspoonful soda, two teaspoonfuls cream of tartar. 
Mix the soda and cream of tartar thorougµly in the 
:flour, flavor with lemon extract. 

Slamming of the door of the oven will make cake fall. 
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JELLY CAKE. 

ANNIE FORBES, FERGUS. 

One small cup sugar, two eggs, butter the size of an 
egg, half cupful sweet milk, one and a half cupfuls 
flour, two teaspoonfuls baking powder. Beat sugar and 
butter together to a cream, add the other ingredients, 
having the baking powder well sifted through the 
flour. Beat all together. briskly for two or three 
minutes. Bake quickly. 

JELLY CAKE. 

1\1Iss C. MILLER. 

Two eggs, one cupful sugar, one tablespoonful 
butter, one and a half cups flour, one tablespoonful 
Cooks' Friend, two-thirds cupful milk. Separate whites 
and yelks of eggs, beat whites very stiff, add sugar, beat 
yelks light, cream butter, add yelks, then sugar and 
whites, then flour and Cooks' Friend, lastly milk, put in 
deep-sided jelly pans. This makes two layers. 

ROLLED JELLY CAKE. 

MRS. J. MCQUEEN. 

Three eggs, one cup sugar, one and one-half teaspoon­
ful baking powder, one cup flour. Bake in a shallow 
pan. Spread with jelly while warm and roll. 
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PARK STREET CAKE. 

MRS. A. TAYLOR. 

Two cupfuls sugar, one cupful milk, three cupfuls 
:dour, one-half cupful butter, four eggs. Cream butter 
and sugar, add the beaten yelks of the eggs, then add 
milk, then the flour, then the beaten whites of eggs, last 
one teaspoonful soda, two of cream tartar dissolved in a 
little milk. 

Icing for cake, two and one-quarter cupfuls white 
granulated sugar, boil it like other icing, and when 
ready add two and one-half tablespoonfuls chocolate. 

CHOCOLATE CAKE. 

MRs. J.M. MoMURTB,Y. 

One small half cup butter (creamed), one cup sugar, 
two eggs, whites and yelks whisked separately, one-half 
cup sweet milk, two cups flour mixed with two tea­
spoonfuls baking powder. Boil together one-half cup 
of grated chocolate, one-half cup sweet milk, one-half 
cup sugar, yelk of one egg, one teaspoonful vanilla. 
When cool add with the dough, bake in three jelly tina 
and put white icing between and on top. 

CHOCOLATE CAKE. 

MRS. RADFORD. 

One and one-half cups sugar, piece butter size of an 
egg, one cup milk, two eggs, two cups flour. Beat butter 
to a cream, add yelks of the eggs, beat whites to a froth, 
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then add sugar, then flour and milk last. Frosting: 
six tablespoonfuls chocolate grated, four tablespoonfuls 
confectioners' sugar, enough boiling water to make thick 
paste. Spread between layers and on top of cake. 

CHOCOLATE CAKE. 

M:a.s. W. B : Wooo, ST. GEORGE. 

One and one-half strips of chocolate, one cup of milk, 
one cup of sugar, two cups of flour, yelks of two eggs, 
two small tJi,blespoonfuls butter, twe teaspoonfuls of 
baking powder, one teaspoonful vanilla. Boil the 
chocolate in the milk for a few minutes, stir, add the 
yelks well beaten, stir till thick, then add sugar and the 
other half-cup of milk and other ingredients mentioned 
Either bake as layer cake with icing between, or in one 
l,\r cake with icing on top. 

ING FOR CHOCOLATE CAKE.-Three tablespoonfuls 
or mill , one-half cupful granulated sugar. Boil together 
ror 1L I w minutes or until it strings from the spoon. 
'I', I ff the fire, flavor with vanilla and stir till cool 
LI l'or putting on the cake. 

1 ELICIOUS CHOCOLATE CAKE. 

Miss NETTIE CRANE. 

Whit fl f ight ggs, two cupfuls sugar, one cupful 
butt r, t,hr •t1pfuls :fl ur, one cupful sweet milk, three 
t, llf!P nfulfl bakin powder. Beat the butter to a 
er am, stir in th sugar and beat until light, add 
the milk, then tho flour and beaten whites ; when well 
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beaten divide into equal parts, and into half grate a cake 
of sweet chocolate. Bake in layers spread with custard 
and alternate the white and dark cake. 

Custard of the cake.-Add a tablespoonful of butter 
to one pint of milk and let it come to a boil, stir in two 
eggs beaten with one cupful of sugar, add two tea­
spoonfuls of corn starch dissolved in a little milk. 

CHOCOLATE MARBLE CAKE. 

Mas. J. H. WEBB, WATERLoo. 

One and a half cupfuls sugar, half cupful butter, half 
cupful milk, two and a half cupfuls flour, one egg, one 
teaspoonful cream tartar, half teaspoonful soda, flavor 
with vanilla. When well mixed take half of it in 
another dish and stir into it one square of melted 
chocolate, have your tins ready and put in a spoonful of 
light and dark alternately. 

THE PRINCESS MAY CHOCOLATE CAKE. 

MRs. Howrn, WATERLOO. 

One cup brown sugar, one-half cup butter (scant), 
three eggs (yelks only), one-half cup sour milk, two and 
a half cups of flour, one teaspoonful soda, one of cream 
tartar. Second part-One cup brown sugar, one cup 
grated chocolate. Dissolve on stove, but do not let boil ; 
add to the first part. It is intended to be made in two 
layers and white icing put between, as well as icing 
on top. You must take a little care and not get it too 
stiff. A very nice cake. 
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COCOANUT CAKE. 

MISS ANDREWS, DAYTON. 

( )n upful butter, three cupfuls sugar, three cupfuls 
1111111', Jin.If cupful sweet milk, ten eggs, whites, well 
lu, tt 11, Lhr teaspo~nfuls baking powder. Beat butter 
1111d H11~11,1· to a cream, add flour, milk and baking 
p11 d11r. J ake in a moderate oven in pans one iBch 
ti,, p. Mttk three cakes. . 

lc'I NCI.- Three eggs, one pound of sugar, one cocoanut 
11d,1 cl . B o. eggs to stiff froth, then add sugar and 

I, 1111111 Jui . ut cake on a stand, while warm spread 
1111 1111 i ing, Lh n sprinkle thick with cocoanut, la.y on 
1111111111 , 1•1 l ,ind do the same, at the last spread ici:ag 
d I " , , ,u,d Lh n cocoanut. 

OCOANUT CAKE. 

M1 II HEPBURN, PRESTON. 

I II t 111, 1, Hpo n.fuls butter, one cupful sugar, one 
I' 111 111 II , t, o ,ind one-half cupfuls of flour, two 

I II I II I 111 1•111·11 Rl,o,rch, two teaspoonfuls of baking 
11 , 1 I 11111 , H, l ping out the whites of two for 

I I 1111 11111 fr sh cocoanut take half of the 
111 II 1111d 1111 up up with milk. Bake in three 

1111 , ,,1111 , , 111,1•1 on with one-half teaspoonful 
1111 11 'l'11 l,1 11111 111 ofcocoamilk,sweetenand 

ltl I I, 111111 t,w h, beat the whites of the 
linlt , up 1111 r1tr and spread all over the 

1'1111ld, it,h Lh grated cocoa.nut and a. 
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CREAM CAKE. 

MR11. C. P. KEEFER, ST. Gi:oRoE. 

Two eggs, one cupful sugar, one cupful of cream, two 
cupfuls of fl.our, @ne teaspoonful cream of tartar, one 
teaspoonful of soda. 

CREAM CAKE. 
MRS. w. H. LUTZ. 

One large tablespoonful butter, three eggs, one and 
one-half cupfuls of fl.our, one cupful of sugar, three 
tablespoonfuls of water, one small teaspoonful cream 
tartar, one-half small teaspoonful soda. 

CREAM.-One pint of milk, one egg, one and one-half 
tablespoonfuls corn starch, two tablespoonfuls of sugar. 
Flavor when cool and put between cakes. 

FRENCH CREAM CAKE. 
MRS. HowIE, WATERLOO. 

CAKE-Three eggs, one cupful white sugar, one and a 
half cupfuls flour, one and a half teaspoonfuls baking 
pewder in the flour, two tablespoonfuls cold water. Bake 
in a quick oven. Split the cake while warm and spread 
with cream. 

FOR THE CREAM.-Boil nearly one-half pint of sweet 
milk, bea\ one egg with a scant half cupful of sugar and 
one tablespoonful of corn starch; when the milk is nearly 
boiled, stir in the remainder, add a small piece of butter, 
flavor to taste. 
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ALMOND CREAM CAKE. 
Miss LuMSnEN. 

Two cupfuls of pulverized sugar, one-quarter cupful 
of butter, one cupful of sweet milk, whites of four eggs 
beaten light, one-half teaspoonful of vanilla, three cupfuls 
of flour, three teaspoonfuls baking powder. 

FoR THE CREAM.-Whip one cupful cream, stir 
gradually into it one-half cupful of pulverized sugar, a 
few drops of vanilla, one pound of almonds chopped and 
blanched. 

CHANTiLL Y CAKE. 

MRS. JACKSON, GUELPH. 

Take a round, high sponge cake and ·scoop out the 
iosid with a spoon, being careful not to make a hole 
hr u h ; put it on the dish it is to be sent to the table 

1111 • p ur about a cupful of home-made wine (it is good 
with nt) in the cake and on the edge, as it will run down 
t,li i nHitl . When the wine is all soaked up, pour a good 
1•11 ►,t, rd int the cake. Have some blanched almonds 
1111, 111 q111 rt rtt] ngth-ways, stick them round the edge, 
, l11111t l,hr, i r ws. Whip some cream and pour on the 

1p, 'l'hiH iH 1L v ry pretty and delicious cake, and looks 
nl •t cl •1 mt, d with Hmilax or any ripe fruit. 

ltA GE CAKE. 

Mn . R. MoGR:100R. 

Ji' ur gl{il, 11 cupful sugar, one cupful flour, one 
t poonful bu.lciug p wder. Beat eggs and sugar 
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together twenty minutes, add slowly flour and baking 
powder. 

ORANGE FILLING.-One small tablespoonful corn 
starch, one cupful sugar, one orange. Wet corn starch 
with a very little cold water and pour on enough boiling 
water to thicken, add juice and half the grated rind of 
orange; let boil about ten minutes; put the other half 
grated rind in icing for cake. This cake without filling 
makes a good sponge cake. 

ORANGE CAKE. 
Miss WARDLAW. 

Five eggs. (saving two whites for icing), two cups 
sugar, juice of one and a half oranges, one-half cup cold 
water, two cups flour, two teaspoonfuls baking powder 
Mix in order given. This makes four layers. 

FILLING.-Grated rind of one orange and juice of one­
half, two cups powdered sugar. Beat egg a little, then 
add sugar and orange juice gradually. 

ORANGE CAKE. 

MRs. A. McAusLAN 

Five eggs, three cupfuls sugar, three quarters cupful 
butter, one cupful sweet milk, four cupfuls flour, juice 
and rind of one orange. Break the yelks of eggs into a 
large bowl, add sugar, butter and orange juice beaten till 
light aud creamy; then add the milk and whites !bf 
the eggs (which must be beaten to a stiff froth), and 
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n ur into which has been sifted one teaspoonful soda 
and two teaspoonfuls of cream of tartar. Bake in four 
jolley-tins: put lemon butter between, then ice. 

LEMON CAKE. 
MRS. R. WILKINSON. 

CAKE PART.-Two c_upfuls sugar, one-half cupful 
butter, three-quarters cupful sweet milk, whites of six 

gs, three cupfuls flour, two teaspoonfuls baking 
p wder. 

FrLLING.-+-Grated rind a'i:id juice of one lemon, yelks 
r two eggs, piece of butter the size of an egg, one cup­

rn l sugar. Cook till thick, and spread between the 
l,~y rs. 

LEMON CAKE. 
MRS. C. P. KEEFER, ST. GEORGE. 

( 111 ,~nd a half cupfuls sugar, one cupful butter, two 
1111d , 111 Ir cupfuls flour, five eggs, four teaspoonfuls 
N , 1 I, 111lll , no teaspoonful cream tartar, half teaspoon­
rul 11r1,~. 

11011 ,I ir. 1, 1,v.- n cupful sugar, two tablespoonfuls 
111 li11U1 1•, Lwo 1ggs, juice of two lemons. Break all 
1~, 111.IH ,. 1111,I hoil. F r orange cake use orange i~stead 
Ill' It 1111111, 

J HNNIE . CAKE. 
M llli, W. ,1 MWET,, HARRISTON. 

'l'wo ·upl'ul 
ful I' mill , Lhr 
spoonfulH £ bo.1 in 

ugt\r, ho,l( cupful of butter, half cup-
11 pl'uls f :flour, three eggs, two tea­
p wu 1·. Bake in six layers. 
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Ft9R THE JELLY.-Rind of two lemons, grated, one 
cupful of sugar, one egg, half cupful of boiling water, 
one teaspoonful butter, one tablespoonful fl.our mixed 
with the water, boil till it thickens. 

ICE-CREAM CAKE. 

MRs. Jos. W. CAPRON. 

Ma.ke a sponge cake as follows :-Four eggs, beaten 
separately, one cupful sugar, one cupful fl.our and one 
teaspoonful baking powder. Bake in layers and let 
them get cold. Take two cups sweet cream and beat 
until light, sweeten and flavor with vanilla ; pour hot 
water over a pound of almonds to remove the skin, chop 
fine and then mix with the cream, spread thickly 
between the layers of cake. 

ICE-CREAM CAKE 

MRS. J.AM.Es Hoon. 

One cupful white sugar, two tablesw:ionfuls butter, 
softened, not melted, one-half cupful sweet milk, three 
eggs, one and one-half cupfuls fl.our, two teaspoonfuls 
baking powder. This makes two layers. When cold 
with a sharp knife remove the brown top of the under 
layer, spread the following custard between the layers 
and ice with boiled icing. 

CusTARD.-O11e cupful sweet milk, one egg, two 
tablespoonfuls powdered sugar, one dessertspoonful 
corn starch. Heat the milk to near boiling, add corn 
starch dissolved in part of the milk, then add the egg 
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11 beaten with the sugar. Flavor with pineapple or 
I nilla. 

ICE-CREAM CAKE. 
Miss BESSIE ALLAN. 

One cupful sugar, three-quarters cupful butter, whites 
f four eggs, one and one-half cupfuls fl.our, two tea­

spoonfuls baking powder, one-half cup milk, flavoring. 
ream butter well, add sugar, eggs, milk, fl.our and 

baking powder, vanilla. _ Beat well and bake in buttered 
pan. 

CARAMEL CAKE. 
MRS. CA.LDBECK1 WOODSTOCK. 

One cupful sugar, one-half cupful butter, one half 
cupful milk, two cupfuls fl.our, two eggs, two teaspoon­
fuls baking powder. Put eggs, sugar and butter in a 
bowl, and beat till the butter is quite smooth, then add 
milk and fl.our; put the baking powder in fl.our. 

CARAMEL IcING.-One cupful light brown sugar, one 
tablespoonful of cream and one tablespoonful of water. 
Stir all together in a pan and boil three minutes, beat 
until a little cool, then add a teaspoonful of vanilla beat 
again until nearly cold. Be sure and only boil three 
minutes by the clock. Just lovely. 

CARAMEL CAKE. 
MRs. JOHN SCOTT. 

Three eggs, one cupful sugar, half cupful cold water, 
two tablespoonfuls butter, one good cupful fl.our, two 
teaspoonfuls baking powder. 
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DRESSING.-One half cup sugar, one 'tablespoonful 
butter, one-half cup milk. Boil until stiff. Flavor with 
vanilla. 

WATERMELON CAKE 

MRS. T. HEPBURN, PRESTON. 

WHITE PART.-Two cupfuls white sugar, one cupful 
butter, one cupful sweet milk, three and one-half cupfuls 
flour, whites of eight eggs, two teaspoonfuls cream tartar, 
one teaspoonful soda. 

RED P ART.-One cupful sugar, red, one-half cupful 
butter, two cupfuls flour, one-third cupful sweet milk, 
whites four eggs, one cupful raisins. Be careful to keep 
the red part around the tube of the pan and the white 
around the edge. 

WATERMELON CAKE. 

MRS. JoHN GOLDIE. 

One and one half cupfuls sugar, one cupful butter, 
one-half cupful milk, five eggs, three cupfuls flour, two 
teaspoonfuls baking powder. Cream the butter and 
sugar, add the milk and beaten eggs, take out one-half 
of the batter and add a little fruit coloring and one 
cup of stoned raisins rolled in flour. Flavor to taste. 
Spread well the bottom and sides of your pan with the 
white part, fill up with the pink. Leave enough white 
for the top. Bake in a moderate oven. 
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ANGEL CAKE. 

MRS. R. MACGREGOR. 

Eight eggs (whites onlyf four ounces powdered sugar 
Lhr ounces flour, one-quarter ounce cream tartar 
I~ at whites of eggs very light, sift twice through a fin~ 

l:lt :e the flour, sugar and cream tartar; add to the 
whites, but do not mix very much. Do not butter the 
pan; bake in pan with centre piece in it, turn it upside 
down when baked, run a thin knife around it and let it 
drop out. 

ANGEL FOOD. 

MRs. JA.f!. Hoon. 

. One and a half cupfuls granulated sugar, sifted eight 
t~mes before measuring, one cupful of flour, sifted four 
ti_mes before measuring, one teaspoonful cream tartar, a 
pi~ch of _salt, whites of eleven eggs beaten stiff, flavor 
with vamlla or orange. Bake in a round tin with a 
funnel in the centre. Do not butter the pan. This cake 
s~ould be baked in a very moderate oven, and covered 
w~th a paper if it begins to brown before properly 
raised. Remove from the pan, and lay on a wire sieve 
to cool. 

FROSTING.-White of one egg, beaten with one­
quarter teaspoonful baking powder, and one-quarter 

fi
pofund _confectioners' sugar. Beat with a fork. Bake 

ty mmutes. 
21 
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NUT CAKE. 

Mrss NICHOL, w OODSTOCK. 

One cupful sugar, one-half cupful butter, two eggs, 
one-half cupful sweet milk, one and a half cupfuls of 
flour, two teaspoonfuls baking powder, one large cupful 
chopped raisins, one large cupful chopped walnuts; frost 
when baked. 

NUT CAKE. 

MRS. JORN GOLDIE. 

Four eggs, whites, well beaten, one cupful white 
sugar, one-half cupful butter, one-half cupful sweet milk, 
two cupfuls flour, one teaspoonful cream tartar, one-half 
teaspoonful soda, one cupful broken up walnuts; nuts 
are put in last. Nuts chopped fine and stirred through 
cake just before it is put in the oven. Bake in a deep 
tin ; put one-half cupful nuts in icing. 

WALNUT CAKE. 
MRS. JORN McDOUGALL, BERLIN. 

Half cupful butter, one and one-half cupfuls sugar, 
half cupful milk, one and one-half cupfuls flour, half 
cupful raisins, stoned, half cupful walnuts, chopped, four 
eggs. Cream the butter and sugar, add milk and flour 
with one teaspoonful Cleveland baking powder, then 
add the whites of the eggs, dredge raisins and walnuts 
before stirring them in, and bake slowly. Make the 
icing of the yelks of the eggs and sugar, place walnuts 
on top of icing. 
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WALNUT CAKE. 

MRS. RICHARD JAFFRAY. 

Half cupful butter, one and a half cupfuls sugar, half 
cupful sweet milk, t:wo cupfuls flour with two tea­
spoonfuls baking powder, whites of four eggs well 
beaten, add lastly one cupful raisins and half a cupful 
chopped walnuts. 

Icrno.-Beat the yelks stiff with white sugar, spread 
on cake while hot, put half walnuts over the top and 
return to oven till icing is cooked. 

WALNUT ICING. 

On pound maple sugar, boil until it hairs, then add 
o. littl butter or cream and one pound walnuts chopped, 
!Ju L n t too fine. 

HICKORY NUT CAKE. 

MRS. RICHARD JAFFRAY. 

1'hr •(Jun,rt r cupful butter, one and one-half cup­
fnl fl Rng,~r, thr -quarters cupful sweet milk with one­
half L ,u-11 ntul s da, two and one-half cupfuls sifted 
fl ur with n t n.sp nful er am of tartar whites of four 
eggs w 11 b u.t n, ne cupful hickory meat chopped fine, 
walnuts or p can nut.'3 will do. Bake in a deep round 
tin. For coloring and flavoring the icing use a few 
drops of fruit coloring and essence of rose. 
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HAZEL NUT CAKES. 

MRS. T. HEPBURN, PRESTON. 

One pound sugar, one pound hazel nuts when shelled 
and chopped, whites four eggs. Drop on tins and bake. 

ALMOND CAKE. 

MRs. ADAM W AltNOCK. 

Two eggs, one-half pound white sugar, one:ha:lf 
pound flour, one-half pound split almonds. Stir the eggs 
with sugar until light, add the flour with as much soda 
as will lay on the point of a knife, add the almonds and 
mix well. Put into a bread pan, smooth with your hands 
or a very small rolling pin, brush over with the yelk of 
an egg, put into a moderate oven until brown, cut into 
slices while warm in the pan, toast them until the sides 
are a light brown. 

ALMOND BREAD. 

MRS. HEPBURN, PRESTON. 

Three cupfuls white sugar, one pound butter, one 
pound almonds dried and split, eight eggs, flour enough 
to roll out. Stir the yelks of eggs, butter and sugar till 
very light, beat the whites of eggs to a stiff froth, add 
flour and whites of eggs last, cut in narrow strips and 
ba~e. 

Nut cakes require a slow oven. 
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BERWICK SPONGE CAKE. 

MRS. PERRY. 

' j • fl ggs, three cupfuls powdered sugar, four cupfuls 
ur, one cupful cold water, four teaspoonfuls 

111 kin powder. Beat the eggs two minutes, put in the 
Hu rm·, b at five minutes, stir in half the flour, then the 
w1~L r, then remainder o{ flour, flavor with essence of 
Im n. 

VELVET SPONGE CAKE. 

MRS. HOWIE, WATERLOO. 

'l'w upfuls }Vhite sugar, two cupfuls flour, two-
1 ldrd upful boiling water, four eggs, two teaspoonfuls 
l11dd 11 >( pow<l r, flavor to taste. Beat eggs and sugar 
111 1 111111 ·, LIi n add flour, and lastly the hot water just as 

, ••• 1 I f ,. the oven ; this is excellent. 

SPONGE CAKE. 

M IUi. w. B. W OOD, ST. GEORGE. 

C 111 1 1•11pl'11l or 1m gar , one cupful of flour, four eggs. 
II, 111 1111 1 , •~11d 1mgar together for half an hour, and 
111111 111· 111 1111 fl o 1r OJI lightly as possible. 

HP r E CAKE. 

M 11,8, TRONG. 

li'm1r 1 , 111 •11pf11l sugar, one cupful flour, one 
L llMpoo11f11l hid in~ p w<l r, ssence of lemon to taste. 
B u.L th whit H of th gs, add the sugar and beat 
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again, add the yelks, bea.t once more, l!ltir m the other 
ingredients lightly. 

SPONGE CAKE. 
MRS. SKENE. 

One cupful granulated sugar, one cupful flour, two 
eggs, one-quarter teaspoonful salt, one large teaspoonful 
baking powder. Sift the baking powder and salt well 
through the flour, the whites of the eggs to be beaten 
separately, add the largest half of the sugar to the 
whites of the eggs and the remainder of the sugar to the 
yelks, whip up very light, mix all together thorough~y; 
!astly, add one-quarter cupful boiling water. Flavor with 

lemon. 
CORN STARCH CAKE. 

MRS. A. ELMSLIE. 

One-half cupful butter, one cupful sugar, whites of 
four eggs, one cupful corn starch, one cupful flour, one­
half cupful milk, two teaspoonfuls baking powder, one 
tea.spoonful vanilla ( dissolve corn starch in the milk). 

SNOW CAKE. 
MRS. C. H. w ARNOCK. 

One cupful granulated sugar, one-half cupful butter 
one-half cupful sweet milk, and one-half cupful flour 

In making white cakes, add flour and milk alternately 
to the creamed butter and sugar, it Improves the cake, by 
blendini the ingredients together better ; add whites of eigs 

last. 

CAKES. 325 

with one and one-half teaspoonfuls baking powder, 
whites of four eggs well beaten. Flavor to taste. Add 
flour and eggs last. 

SNOW CAKE. 

Miss Woons. 

Three-quarters cupful of butter, two cupfuls of sugar, 
one cupful of milk, one cupful corn starch, two cupfuls 
flour, one an~ one-half teaspoonfuls baking pewder. 
Mix corn starch, flour and baking powder together, add 
to the butter and sugar with the milk, lastly add whites 
of seven eggs. 

DELICATE CAKE. 

MISS SLOAN. 

Two cupfuls sugar, one cupful sweet milk, three­
quarters cupful butter, three cupfuls flour, the whites of 
five eggs, two teaspoonfuls baking powder, one-half 
teaspoonful essence of lemon. 

DELICATE CAKE. 

MRs. W. B. Woon, ST. GEORGE. 

One cupful of butter, two cupfuls of sugar, one cupful 
of sweet milk, three cupfuls of flour, nine whites of eggs, 
two teaspoonfuls baking powder. Beat butter and sugar 
to a cream, then add milk, then flour and last the whites 
of the eggs well beaten. 
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WHITE PERFECTION CAKE. 

Miss NETTIE CRANE. 

Three cupfuls sugar, one cupful butter, one cupful 
milk, three cupfuls flour, one cupful corn starch, twelve 
whites of eggs beaten to a stiff froth, two teaspoonfuls 
cream of tartar in the fl.our, one teaspoonful soda in half 
the milk. Dissolve the corn starch in the rest of the 
milk and add it to the sugar and butter well beaten to­
gether, then the milk and soda, and the flour and whites 
of egg. This cake is rightly named, Perfection. 

WHITE CAKE. 

MRS. MAIN. 

Two cupfuls of sugar, one cupful of butter, one cupful 
of milk, four cupfuls of flour, four teaspoonfuls baking 
powder, whites of ten eggs. Flavor with almond or any 
desired flavoring. Excellent. 

WHITE CAKE. 

MRS. RoBERTSON, WOODSTOCK. 

One cupful white sugar, one-third cupful melted 
butter, one-half cupful sweet milk, one cupful flour, 
one-half cupful corn starch, two heaping teaspoonfuls 
baking powder, four eggs. Whip sugar and butter to a. 
cream, add milk and stir thoroughly, sift flour, corn 
sta ch and baking powder together and add also. Take 
the whites of the eggs, beat them to a stiff froth and add 
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HLir1·i11~ i woll with th Lh r . Flavor with ratafia and 
Ii• Ii 11 lowl . 

MtH . Wooot1. 

( )1u lmll' c 11pl'11I hut ,·, Lw< upfuls flour, three eggs 
\ hilt• 0111 I ()II lmlf upful r mill ' n upful of sugar. 
1•'11~ 111· Io 1,nHtc,. 'r u,m butt l' anJ sugar. Add well 
11◄ 11 t1 ,11 whi ti, and b at th roughly, to this add milk, 

It 111 II 11r 1uH.l tw t aspo nfuls baking p wder. 

WHITE CAKE. 

MRS. W. H. LUTZ. 

Whites of three eggs, one-third cupful of butter, one 
cupful of sugar, one and one-half cupfuls of flour, one-half 
cupful milk. Beat butter and sugar together, add fl.our 
and one small teaspoonful cream tartar, small half 
spoonful soda. Add whites of eggs last well beaten. 

GOLD CAKES. 

Miss McN AUGHT. 

Yelks of five eggs, one cup white sugar, one cup but­
ter, one cup of milk, two and a half cups of flour, one 
teaspoonful of lemon, one teaspoonful of soda, one and 
one-half teaspoonfuls of cream tartar. 
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LOAF CAKE. 

MRs. JoHN McDouoALL, BERLIN. 

Two cupfuls sugar, one cupful butter, three eggs, one 
cupful milk, one cupful corn starch, two cupfuls flour, two 
teaspoonfuls Cleveland's baking powder. Beat all well 
together. 

LOAF CAKE. 
MRS. IRWIN. 

One and one-half cupfuls sugar, one-half cupful butter, 
three-quarters cupful sweet milk, two eggs, whites only, 
two cupfuls flour, two teaspoonfuls baking powder. Beat 
the sugar and butter to a cream then add the milk, one 
cupful flour, then the eggs well beaten, and lastly the 
other cup of flour with the baking powder. Flavor to 
taste. I£ desired, one cupful walnuts chopped fine may 
be put in. The above makes a good layer cake. 

CONFECTION CAKE. 
MISS SHARP. 

WHITE PART.-One and a half cupfuls sugar, half 
cupful sweet milk, two cupfuls flour, four tablespoonfuls 
butter, two teaspoonfuls baking powder, whites of 
three eggs. 

DARK PART.-One cupful sugar, half cupful molasses, 
half cupful butter, half cupful sour milk, two and a half 
cupfuls fl.our, yelks of four eggs, half teaspoonful soda, 
spices and fruit to suit the taste. Put dark cake between 
the white. Bake the light part in two cakes. Bake the 
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d,~rl · part in one cake, and place between the two light 

1·1d " with jelly or frosting. 

MARBLE CAKE 

MRS. SKENE. 

J AUK PART.-Butter the size of an egg, half cupful 
lumvn f!ugar, ·yelks of two eggs, half cupful molasses, 

1111
, ,. r npful water, spice to taste, a small teaspoonful 

1111 11 ,~11d ,ibout two cupfuls flour. 
1,1101,r PART.-Whites of two eggs well beaten, half 

11111
111 1 whit sugar, butter size of an egg, quarter cupful 

111 
II, 11 ,. w,~t L", one large cupful flour, one teaspoonful 

I ,,I II powd r, flavor with lemon. 

MBIN ATION CAKE. 

J',1118. W. JEWEL, HARRISTON. 

t. 11 11 11 I ' lt'I'. !rive eggs (whites), one-half cupful 
1,

11
11 1 ,,, 11 1 1111 it h1df cupfuls white suga~, one and a 

111 It 1 ,qd11I ~ 1 1 t, 111ill , twoteaspoon~uls bak_mgpowder, 
1 11 11 .1 11 111111 1•11pl'ul!! 0our, flavor with vamlla. 

I) 111 I' 11111 lliv11 ggs (yelks), one-half cupful 
1ml ti 1 , 11111 1111 .1 , 111 II' ci11pfuls brown sugar, one-half cup-
1 ul 11111 111 111,, 111 11 h1 II' l,1, p onful soda, tw~ and a half 

1 upful ll1 11 11 1111 , d with on teaspoonful bakmg powder, 

11111 1, 1111111 I'' 1 1, 11 111 i11dl1 11utmeg, ~ne half teas~oonful 
c j11111 IIHIII 1 111I , lov1•►1. Bo.1 o in Jelly cake tms. It 
11,11,1 ► 1 ro11 .. 1, 11rn. 
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SPICE CAKE. 

Miss JENNIE CAIRNS. 

One cupful sugar, one-half cupful butter, three eggs, 
one-half cupful sour milk, one and a half cupfuls flour, 
one teaspoonful cinnamon and cloves, one nutmeg, one 
teaspoonful soda, two cupfuls chopped raisins. 

SPANISH BUN. 

MRS. MARSH.A.LL. 

Three eggs, one cupful of brown sugar, three-quarters 
of a cupful of butter, one cupful milk, one and a half 
teaspoonfuls cinnamon and allspice, one teaspoonful 
soda, one teaspoonful cream of tartar; save the whites 
of two eggs for icing, with one-half cupful of brown 
sugar and one-half teaspoonful cinnamon. 

SPANISH BUN. 

MISS LUMSDEN. 

One egg and the yelks of two or three, three-quarters 
cupful of butter, two cupfuls brown sugar, one cupful 
sweet milk, two and a half cupfuls of flour, two tea­
spoonfuls cream tartar, one teaspoonful soda, one tea­
spoon of mixed spices, one teaspoonful of cinnamon. 

FROSTING.-Whites of eggs left from cake, beaten 
stiff ; add one cupful brown sugar. Return to oven to 
brown. 
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FIGS IN COOKERY. 

Some attention has lately been paid to the preserved 
fig in cookery. Like the date, prune a1:~ other dried 
fruits it is found to be an excellent addition to a pud­
ding ~r cake. A fig loaf of cake is made by adding 
half a pound of figs chopped fine and ~ pound o~ raisins 
stoned, to the ordinary recipe £or loaf cake, which c~lls 
£or a cup of butter, two cups of sugar, a cup of mil~, 
five eggs and three cup8 of flour. A ~g-layer cake 1s 

n of tlie most delicious forms in which a fig can be 
llH d. Make two white cakes about an inch thick. 
J v r one thickly with white icing, and the other with 

,~ 11 i ing in which a cup of chopped figs has been added 
t,n I v ry cup of sugar. Use also a teaspoonful of lemon 
,1uic·, Lo v ry cup of sugar. Put the two cakes together 

ti.It u, 1, y r of figs between. 

RAISIN CAKE. 
MRS. J. H. WEBB, WATERLOO. 

1 )111 111 pful sugar, half cupful butter, half cupful 
\ 11 t, 11 ,111 , l,w upfuls flour, two eggs, one tablespoon­

t'ul c•tu•11 ,t,, 1·C'h , LWD teaspoonfuls baking powder, one 
c•upful 1·11i 11H, Hl i . tir sugar, butter and yelks of 
i ~ rH Lo c Lhc ,.. A<l<l whites last thing. 

I) 'rE CAKE. 
Mn1 . R o, WATERLOO. 

n and 11 - f urLh cupfuls brown sugar, one and 
one-fourth upl'uls butt r, one cupful sour milk, three 
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eggs beaten to a froth, one pound dates rolled in flour, 
one teaspoonful baking soda. Flour to thicken. 

PEEL CAKE. 
MRS. R. MACGREGOR. 

Half pound butter, half pound sugar, three-quarters 
pound flour well sifted, three-quarters pound mixed 
peel, five eggs. Rub butter to a cream, add sugar and 
rub again, add two eggs and a little flour, then the rest 
of the eggs and flour ; last, the peel. 

CINNAMON CAKE. 
MRS. C. H. WARNOCK. 

Half cupful butter, half cupful granulated sugar, two 
eggs well beaten, half cupful sweet milk, one and a half 
cupfuls flour with one and a half teaspoonfuls baking 
powder, three teaspoonfuls cinnamon. Cream the 
butter, then add little salt; when all is well beaten 
together, add the spice. 

CLOVE CAKE. 

MRS. C. P. KEEFER, ST. GEORGE. 

One pound brown sugar, one pound flour, one pound 
raisins, half pound butter, one cup milk, two large tea­
spoonfuls baking powder stirred well into the flour, one 
tablespoonful cloves, one tablespoonful cmnamon, one 
tablespoonful nutmeg, four eggs; chop the raisins. . 
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, E'ED CAKE. 
M llll , w . R . • lUM[OER. 

' 11, l,hrn1 (11111<:11-1 rn IL cl butter, one cupful 
, 11111 pi11I, llrn11·, l,wo o.n<l a half teaspoonfuls 
1111 , 111111' l,1111r1 pnonf11l A d11,, one teaspoonful 
, d1 nl Id i11 11illl, t n II Ii to make a thick 
, 1111, 1 q 11nrt,1 1·1-1 ol' nn h ur in a slow oven. 

( 011y 11, 11~ 

l\111 H, ( IIAI\IU~. 

11111 1·1qtl11I 11111,f,1 ,·, 1 ► 1 11 rown sugar, one-half 
1 1111 t111f!i 1 (p11 nds, too), one pound 

111 1111d 1111111'1 < poonful each of soda, 
1111d ri111.(< r, H ur enough to make quite 

MI H, AtRNS. 

'11 11, , 11111 111pl'11l Hll Yn,r, two tablespoonfuls lard, 
11111 l11hl1 H1111111d' 11I 1•11,1·1·1tw1~y eds, two cupfuls of flour, 
11111 1111 p11111d11l 111 11~, 11< and one-half teaspoonfuls 
1•11 11111 111' t,111 l,1 n , M 11p with warm water. 

CHEN. 
MI II ltotm, w '.rlliRLOO. 

n quo.rt flynq , on pint sweet milk, one pound 
sugar, on -haH p und aim nds, one-quarter pound citron 
peel, one-quarter pound lemon peel, four pounds flour, 
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one cup butter, one tablespoonful soda, one tablespoonful 
cream tartar, anise seed and spices to taste. Let the 
sugar, syrup, milk and butter come to a boil; then scald 
the flour with it and add all the other ingredients. Let 
the dough stand over night. 

GINGERBREAD. 

Mns. RICHARD JAFFRAY. 

One egg, well beaten, one cupful molasses, one cupful 
sugar, one cupful butter, one cupful cold tea, two even 
teaspoonfuls soda, flour enough to make about the right 
consistency. 

SOFT GINGERBREAD WITH NUTS. 

MRS. w ANLESS, TORONTO. 

One full cup butter, two cupfuls white sugar worked 
to?ether, one cupful good molasses, one cupful sweet 
milk, five cupfuls sifted flour lightly measured, one 
tablespoonful ginger, two tablespoonfuls cinnamon, both 
powdered. When all is well beaten together add the 
kernels from one pound of English walnuts and bake in 
a flat pan. 

SOFT GINGERBREAD. 

Miss M c NAUGHT. 

Three cupfuls sifted flour, one cupful sour milk, one 
cupful brown sugar, one cupful molasses, two-thirds 
cupful butter, two eggs not beaten, one heaping tea-
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1po nf11l f oda, two teaspoonfuls of ginger, one tea­
q10011ful f cinnamon, one-quarter of a grated nutmeg. 
11, I t in o. shallow pan in a moderate oven about three­
q 111~1'1,1 rH C an hour. Sour cream may be used instead 
111' h11U r. Take one and two-thirds cupfuls of sour 
1 11 , 111 ,ind do not use any butter or sour milk, and put 
,~ lil,t.11 Htdt in. In making this cake I put all the in-

n diont.s into a bowl and stir it until the flour is quite 
11ii 11d in. 

TRA WBERRY SHORTCAKE. 

Mrss C. MILLER. 

( 111 quo.rt, flour, three tablespoonfuls butter, one large 
, 1qd11l 111111· ram or milk, one egg, one tablespoonful 

I I I, 11 ,~r, n teaspoonful soda, one saltspoonful salt, 
I, 11 I 11 1 1·i1 H, Hugar. Dissolve the soda in hot water, 

, ,II 11111, 11 t.h1 r t,hin, put in shallow baking pans, cover 
ti, , I I\ , d,h l'i]> strawberries and sugar, add layer of 

1111d l11d I t,ill :lone, cut in small squares and serve 
111 11 111· , 11<1 er am. 

1r1 UTT SHORTCAKE. 

M ltfl . A. TAYLOR. 

I lt11 1111111 I, 1111111, l,hrc teaspoonfuls baking powder, 
11111 t1dil, p111111l11IH lt11t.t,1 r, t,wo tablespoonfulssugar, one 

,111tl 11 l11dl 1·11pl11l 11till . , ift flour and baking powder 
t, 11•1 , udd 1111 1111 111•, 1111111 rub in the butter and add the 
111ill . Ii 11q11dly ,mil pl ,i n a well-floured board, 
livid t,111 tlo11 dt int,o Hi, pn.rts ; have ready three 

i2 
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buttered pie plates, roll out your dough the size of the 
pie plate, place a layer of dough on each plate, butter 
and cover with another layer. Bake in a hot oven. 
When done separate the double cakes, add the fruit 
while hot; serve at once. For three cakes-three pints 
of berries with a teacupful of sugar. The sugar should 
be sprinkled on the fruit at least half an hour before it 
is used. 

KELLY ISLAND CAKE. 

MRS. T. B. FOWLER. 

One cupful of butter, two cupfuls of sugar, three 
cupfuls of flour, four eggs, half cupful milk, three 
teaspoonfuls baking powder. Bake in jelly tins. For 
fillings stir together a grated lemon, a large tart apple, 
an egg and a cupful of sugar and boil four minutes. 

NEW YORK CUP CAKE. 

MRS. J. B CAPRON, INGERSOLL. 

Three teacupfuls sugar, one teacupful milk, one tea­
cupful of butter, four teacupfuls sifted flour, four eggs, 
one grated nutmeg, one teaspoonful cinnamon. 

BALTIMORE CAKE. 

MRS. C.6.LDBECK, WOODSTOCK. 

Beat half a cupful of butter to a cream, adding 
gradually one and a half cupfuls of sugar. When very 
light add three-fourths of a cupful of cold water and 
two cu»fuls of flour-, Beat well and stir in half the 
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h1 n whites of four eggs. Have ready one cupful of 
w,dnnLs cut into small pieces, flour them well, stir into 
l,h al , add the remainder of the whites of eggs and a 
t, I\Rp nful of baking powder. Bake in a moderate 
ov n fifty minutes. 

DRIE~ APPLE CAKE. 

Miss I.. McMILLAN. 

I ,. par by washing and soaking over night two 
l,111cupfuls dried apples. Chop fine and let simmer till 
111ft. Wh n nearly cold add to the cake made as 
nllowH: ne cupful sugar, half cupful butter, two eggs, 

I, o < n1 fnls molasses, four cupfuls flour, one teaspoonful 
01d11 , c n cupful sour milk. Spice, cinnamon and 
11111111111,(, 

HUCKLEBERRY CAKES. 

' 1'11 111, I Lh sweet cake: Cream one scant cup of 
i Lh Lw cups of granulated sugar, add the yelks 

1 , 11 1 ncl v ry gradually stir in a cup of sweet 
11 hit•h 1L v ry scant teaspoonful of soda has been 

ii 111I .. ti dd n w three cupfuls of flour, in which 
I II f, 11 p1111111'11l11 C cream of tartar have been sifted. 

dd 1111 I 111 whiL11H f four eggs beaten to a stiff froth. 
I 11lil 111 11111 lnlly 011 uart of ripe sound huckleberries. 
I 1111 1 Ii lu 11111 Hpi • o.dd a teaspoonful of powdered 
1 111111111111 1111d hnlr, ,utm g. Bake the cake rather 

111 I t.11 , lt1111t, 11111 h ur o.nd a half. Ice it with the 
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VANITY CAKE. 
Miss NETTIE CRANE. 

One and a half cupfuls sugar, half cupful butter, half 
cupful sweet milk, one and a half cupfuls flour, half 
cupful ~~rn starch,. one heaping teaspoonful baking 
pow~er, six eggs (whites). Bake in two cakes, putting 
frostmg between and on top. 

SURPRISE CAKE. 
MRS. T. :S. FOWLER. 

Take one level cupful of white sugar, break in two 
eggs and beat well together, then put in one and a half 
cupfuls flour and one heaping teaspoonful Cooks' 
Friend, half cupful qiilk or water, one tablespoonful 
butter, stirred in last, and a little essence lemon, stirred 
from first to last with a fork. • Bake in a square pan. 

TILDEN CAKE. 
MRS. C. P. KEEFER, ST. GEORGE. 

One cupful of butter, two of pulverized sugar, one 
cupful of sweet milk, three cupfuls of flour, half cupful 
of corn starch, four eggs, two teaspoonfuls of baking 
powder, two of lemon extract. This is excellent. 

LILY CAKE. 
MRs. JOHN. ScoTT. 

Six eggs, three cupfuls sugar, one cupful· butter, two 
cupfuls raisins, lemon peel, one cupful sweet milk, three 
cupfuls flour, three teaspoonfuls baking powder. 
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CAKE WITHOUT EGGS. 

MRS. RICHARD JAFFRAY. 

ne and a half cupfuls sugar, half cupful butter, one 
upf ul milk, three cupfuls flour, two teaspoonfuls baking 

p wder, one cupful- chopped raisins well :floured and 
, u l d the last thing before putting into the oven. 
Hpices to taste. 

EXCELLENT CAKE. 

MRS . T. HEPBURN, PRESTON. 

ne cupful sugar, half cupful butter, one cupful 
HW t milk, two and a half cupfuls flour, two and a half 

11.spoonfuls baking powder, three eggs, keep out the 
whit of one for icing, one cupful stoned raisins, half 
upCul walnut meats; mix and bake. 

COMPOSITION CAKE. 

MRS. ANDRICH. 

ne and three-quarter pounds flour, one and a half 
p nnus sugar, one and a quarter pounds currants, three­
qut .. tors pound butter, one pint milk, four eggs, one and 
, h ,~1£ teaspoonfuls soda, one and a half teaspoonfuls 
1 11 1~ 111 tartar, one whole nutmeg grated ; essence lemon 
LoLu.t. 
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RICE FLOUR CAKE. 

MRS. A. TAYLOR. 

Half pound sugar, half pound rice flour, five eggs ; 
all beaten together for twenty minutes or half an hour. 
Bake half an hour. 

ECONOMICAL CAKE. 
A HOUSEKEEPER. 

Take any pieces of hard or spoiled cake, crumb it up 
very fine, and pick out any heavy pieces. Soak it in 
milk ever night, next morning add more soda, fruit, 
butter and other materials such as you consider neces­
sary. Make a common paste, cover the bottom and 
sides of a square pie pan, pour your mixture into the 
pan and bake. The top may be iced. This cake, if 
properly made, is very nice, and resembles Spanish buns 
baked in paste. A very nice pudding can be made 
(without the paste) in this way and can be either 
steamed or baked. 

ICING AND DECORATING CAKES. 

With a little care, and a little practice, cakes may be 
cc l nd decorated at home as well as at the con­

l'c•c ti n r's. To do the work successfully, a few general 
I'll It H must be observed, the eggs to be used must be 
11, tth, nnd the sugar of good quality, very fine and free 
I n1111 lumps. It is a good plan to sift the sugar throu~h 

1 I 11 1 i v before using, and to place the eggs upon ice 
I 111 11 11 hour or two before you are ready to commence 

1111 1 worl . If ornaments are to be used upon the cake, 
t 11 11 111HL b put in place while the icing is moist. 

BOILED ICING. 

1111 I 1•11,pid ly together five tablespoonfuls of water, a 
pl11t h 11 1 l'l"I 1~m I: tartar and half a cupful of powdered 

11 11 , 1111 1~ho11 t twolve minutes. Test the syrup by 

1 ultl,1 11 1 dn p b tw en the finger and thumb; if the 

1 Ill' 1111 111, n l il d enough, this drop will form a soft 
It, II I I, 1•1 11 1'11I th syrup does not burn while boiling, 
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but do not stir it with a spoon or fork, or it will become 
granulated and worthless. When the syrup is boiled to 
"the ball" remove it at once where it will not boil any 
for a few moments. Longer boiling will make it too 
hard for use. Beat the white of one egg to a stiff, dry 
froth, and pour the syrup on it slowly, beating all the 
time; add a teaspoonful of lemon juice and continue 
beating five or six minutes after the syrup is all added, 
when the icing should have perceptibly cooled. Spread 
it on the cake while the cake is yet warm, but not hot, 
and set it in a cool place to harden. This rule, if 
carefully followed, will make a soft, firm, smooth icing of 
fine flavor. A cupful of granulated sugar and half a 
cupful of water will generally boil to " the thread" in ten 
or fifteen minutes. The angel-cake rule is a very nice 
one for this purpose. A layer of crab-apple jelly, or 
white frosting flavored with orange juice or almonds, or 
layers of chopped raisins or chopped figs may be used 
between the layers, and a thick, white icing should 
cover all. 

LEMON FROSTING. 

MRS. RISK. 

Whites of three eggs, three cupfuls powdered sugar, 
strained juice of a lemon. Put the whites into a cold 
bowl and add the sugar at once, stirring it in thoroughly. 
Then whip with your egg-beater until the mixture is 
stiff and white, adding lemon juice as you go on. 
Spread thickly over the cake, and set in the sun, or in 
a warm room to dry. 
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ALMOND ICING. 

MRS. ROBERTSON, WOODSTOCK. 

Three eggs, whites, beaten light, one cupful blanched 
u.lmonds, chopped fine, ten tablespoonfuls pulverized 
1:mgar; flavor with a little bitter almond. 

DECORATIVE ICING. 

A pound of sugar must be slowly beaten into the 
white of an egg. It takes nearly an hour to do this suc-
(IHSfully, spoonful by spoonful, so that the icing is glossy 

M<l smooth, and will stay standing up as it is piled. 
' l'h d coration is done with tubes, sometimes called pipes 
I ,y bak ers. It takes considerable practice to become 
11 ilful in the use of these tubes, and the expert baker 
or <•011f ctioner who is successful in "piping" commands 
111 11 1ml wages. It is easy enough to learn to wreath a 
1 ad I wiLh a border of sugar leaves and decorate it 

II la , n twork of delicate tracing, and such simple 
d, 1•rn•1d,ion is in the best taste. Dealers in confectioners' 

11 1ppl I H H 11 a variety of tracing patterns for ornament-
11 l't~ I o, ne or two simple patterns is all a home 
I,,, I,, , ~ m i Id be likely to need To learn these perfectly 
1, "'' 1,lt t 111 with pencil on paper and use the tubes 
111d , ultl u r hag, doing one pattern over and over with 

11 11 11 111 1 it i11g until the outlines are even and perfect. 
11 111 • l 111 in r obtained mastery of the rubber pastry bag, 

I Ii f p 111 r tube, it is easy enough to trace a pattern 
11 11 f 111 , ,d 1 , ml cover it in scrollwork and leaves with 

A n1 bb r pastry bag costs about twenty-five 
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cents, and the tubes are about five cents each. One very 
fine cylinder tube,one larger,and one leaf tube, are all that 
are needed at first. With these three a cake may be 
very elaborately decorated. The large cylinder is valu­
able to decorate a meringue pie, which sometimes is 
ornamented by bakers in this way. 

RAPID FROSTING. 

Take one and one-fourth cup of granulated sugar and 
beat it into the (unbeaten) white of one egg, until it is 
smooth, and add one-quarter teaspoonful of rosewater, 
half teaspoonful of vanilla, and the juice of half a 
lemon. It will become white and harden in a few 
minutes. 

ICE-CREAM ICING. 

MRS MURRAY, WINNIPEG. 

Two cupfuls pulverized sugar boiled to a thick syrup; 
add three teaspoonfuls vanilla ; when cold, add the 
whites of two eggs, well beaten, and flavor with two tea­
spoonfuls citric acid. 

MAPLE CREAM ICING. 

Miss MILLICAN. 

One cupful brown sugar, one tablespoonful milk, 
butter size of walnut. Boil till it drops in water, and 
add vanilla. Use hot. 
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FILLING FOR CAKE. 
MRS. HULL, DAKOTA. 

One cupful cream,one cupful nuts chopped fine, cupful 
sugar boiled. 

ICING FOR CAKE. 
MRS.WALKER, CALGARY, 

One cup granulated sugar, one-quarter cup milk. Boil 
together three minutes. Stir until it boils, when it is boil­
ing do ~t stir. Move back and only let it bubble and not 
burn (for three minutes). Then beat well, put on cake 
rather thin as it gets hard soon. I£ not even take a 
knife, wet it in cold water and smooth it over. 

CARA MEL ICING. 
MRS. J. MOWAT DUFF. 

One cupful brown sugar, one tablespoonful cream, one 
t,iblespoonful butter, one tablespoonful water. Put into 
1L pan and boil three minutes, then take off the stove and 
b o,t till nearly cool, add one teaspoonful of vanilla, and 
I at till thick enough to spread on cake. 

CARAMEL ICING. 
MISS BELL, TORONTO. 

( 11 cupful white sugar, one-half cupful sweet milk, a 
I' 1 c I: butter size of a small egg. Boil five minutes 
11 0 1, I, o hard, pour into a plate and flavor with vanilla 
, 1111 h ILt until it begins to get thick, then spread quickly 



346 THE GALT COOK BOOK. 

on the cake. The cake must be cold. If it gets thick 
too quickly moisten it with a little milk. 

ICING WITH CREAM. 

MRS, KILLER, WATERLOO. 

Take icing sugar and mix with sweet cream until stiff 
enough, and then spread it on. It is very nice with choco­
late icing over the white or with nuts cut up and put 
into the icing. 

FIG AND NUT ICING. 

MRS. DUNCAN, HAMILTON. 

One cup granulated sugar, add two dessertspoonfuls 
water, boil the water and sugar together until it becomes 
brittle when dropped in cold water. Remove from the 
stove and stir quickly into the well-beaten white of one 
egg. Add to this one cupful of figs cut very fine, and 
one-half cupful nuts cut in very small pieces, stir well 
together and place between and on top. Use either 
hickory or walnuts. We much prefer the hickory. 
They have the nicest flavor, but take a good while to 
prepare. 

LEMON FILLING. 

Mrss A. WooDs. 

Half cup boiling water, one large lemon grated, boil 
this with half cup of sugar, when boiling add tablespoon­
ful corn starch dissolved in a little water, boil until thick. 
When cold it is ready for use. 
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LEMON FILLING. 

MRS. w. COULTHARD. 

Orate the rind of two lemons and squeeze the juice 
into it. One and a half cups sugar, one egg and piece 
hntt r size of egg. Boil, and when cold spread on cake. 

PREPARED LEMON FOR TARTLETS. 

MRS. STRONG AND Mrss L. M c MILLAN. 

A 'lUart pound of bu'tter, one of white sugar, six 
, r H, I ,wing out two whites, the rind of two lemons 

11 t,1 d, n.od the juice of three, put all into a pan and let 
ii, i 1111 r11 1r v r the fire until the sugar is dissolved and 
I 11111•011111-1 f ,the consistency of honey, then pour it into 

j111 , I II it, up close, and keep in a dry place. 

APPLE FILLIN Q. 

MRS. M ERRY. 

for jelly cake, flavoring the dough 
r almond. Beat one egg light in a 

I,.. I. 111111 11111 iL I up of sugar, add to this the strained 
11,, 111111 11111 d ,·i11d f a lemon. Peel and grate three 

1111, I' l'I'"' 111 otilH r rip, tart apples directly into this 
111 t 111, 1 I 11111 11~1 h w 11 in before adding another. 
\ 11111 11II 11111 11 , put, il\L o. farina kettle and stir over 
U11 In 11111,d 1111 11pp l1 c11Htt~rd is boiling hot and quite 
t,liic k ( 111111 1111d 1w1 11ul b tw n the cakes. A nice and 
Hi 111pl1 1•1 l 1 . 1,:,d, 1,111 d, y iL is baked. 
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WHIPPED CREAM FILLING. 
Miss ALLIE ELLIOTT, LONDON. 

One pint cream whipped stiff, three tablespoonfuls 
powdered sugar, one-half pound sweet almonds blanched 
and cut into small pieces. Flavor with lemon juice and 
rosewater. It should be put between the layers and on 
the top and sides of the cake. If the cream is not stiff 
enough one teaspoonful of dissolved gelatine may be 
added. Very nice. 

COOKIES. 

In making cookies; mix the butter and sugar to a 
cream, add the eggs, then the milk with the soda dis­
solved in it, and finally about three cups of flour, with 
tho cream of tartar sifted through it. Beat this cake 
w 11. It will make a rather stiff batter. Turn about 
l11df of this at a time on a well floured rolling board. 
l>r idge more flour over it and roll it out till it is some-
1,h i ng ver a quarter of an inch thick, or if you like a 
v1 1r Lhin cake it must be rolled thinner. If you like 
,•11,11•11,\ tty seeds, these cookies may be converted into 

111•d <'t I s by adding two tablespoonfuls of these seeds 
l11 11 h ake is stirred up. If . you like them sugared 

1111 Hhcmld be dipped in granulated sugar or strewn 
wtl,l1 ~l'l\nulated sugar just before they are put in the 
p1111 ' l'h y may be converted into cocoanut jumbles by 
1,111 111ldi11g- r half a cupful of chopped cocoanut to this 
l,1 l,l,1 11 0 1· ,dmond, walnut or any kind of nut cake by a 
1i11 1il 11 1· p1·0 • ss, substituting the nuts desired, chopped. 
I 11 1 1 r ('11.H( tho cooky batter should be soft when it is 
1·0111 d 0111,. ' l'h cakes should be cut out as rapidly as 
p HHihl1, Ll'l\m1( rred to a greased pan and baked in a 
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moderately quick oven. The German method is to mix 
the batter the day before; it will roll out better. 

JUMBLES. 

MRS. T. HEPBURN, PRESTON. 

Three cupfuls white sugar, two cupfuls butter, three 
eggs, four tablespoonfuls sour milk, one-half teaspoonful 
soda. Flour to roll thin. 

FRUIT JUMBLES. 

MISS SHARP. 

One cupful butter, two cupfuls coffee sugar, three 
and a half cupfuls flour, one-half cupful milk, three 
eggs, one-half nutmeg, three teaspoonfuls baking powder, 
one cupful of currants or sultana raisins. Stir altogether 
with a spoon, then add a little more flour but keep very 
soft. Roll, then bake in a quick oven. Put water on 
top, a little sugar and chopped almonds makes them 
very nice. Almonds should be scalded, dried and 
chopped fine. 

JUMBLES. 

MRS. T. B. FOWLER. 

One and a half cupfuls white sugar, three-fourths 
cupful butter, three eggs, three tablespoonfuls sweet 
milk, half teaspoonful soda, one teaspoonful cream tartar, 
mix with sufficient flour to roll. Roll and sprinkle with 
sugar, cut out and bake. 
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HICKORY NUT JUMBLES. 

J. A. R. 

H, 11,t to a cream half a pound of butter and a pound of 
11 , r l\dd two eggs and a pound of hickory nutJS chopped 

I 111 , mi with flour till rather stiff and roll out very 
t,lii 11 , Bn,l e in a moderately hot oven. When the cakes 
,~, 1 ,~ d Ii ate brown brush them with the white of an 
,, r 11,11d Aprinkle with gra\).ulated sugar. 

" 
MACAROONS. 

MRS. ANDRICH. 

II II Ir 1 nnd almond paste, three-quarters pound 
I"' d1 11 ,I m1gA.r, whites of four eggs (not beaten), two 
1111 11111 11 11'11I H grA.nulated sugar. Drop them on pans. 

111 11 J 111 1 lmv them ready for the oven, wet them on 
1111 0 111· linger. 

BA HELOR BUTTONS. 

M R . JOHN SCOTT. 

11111, 11pl11l 11 0 111·,Lw heaping tablespoonfuls ofbutter 
111 111 111 , II , ,I ) , 111 11 0 11 l"n 1 white sugar beaten with an 

t, 11 p 1111 11r111 ,dm nd flavoring, roll in the hand 
I I' 111 , I I d,1 11 fM. Put on buttered paper and 

nu oil In llltle warm water, it prevents 
• 1101 o 11oda In your cake. 
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KISSES. 

Miss GRACE ADDISON. 

One egg, one cupful sugar, half cupful butter, half 
cupful milk, teaspoonful cream tartar, half of soda, fl.our 
enough to make a stiff dough, drop on tins and sprinkle 
over with white sugar. Bake in a quick oven. 

KISSES. 

MRs. R. McGREGOR. 

Six eggs (whites only), one pound powdered sugar. 
Beat eggs very light, add sugar, drop on tins, bake in a 
cool oven ; do not mix egg and sugar very much. 

CINNAMON STICKS. 

A. w. K., PRESTON. 

Beat the whites of six eggs stiff, add one pound sugar, 
beat well, add one pound almonds (pounded), one ounce 
cinnamon. Put on tins in long narrow strips about the 
size of your thumb. Bake carefully. 

ALMOND SQUARES. 

A. W. K., PRESTON. 

One pound butter, one pound almonds, one pound 
sugar, one pound fl.our, two halves lemon peel, two 
lemons Guice only), one-quarter ounce cinnamon. Stir 
the butter, almonds and sugar together till light. Chop 
the peel, add it, then the lemon juice, fl.our and cinnamon. 
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ltoll nt carefully in small portions, cut in squares about 
rnH in h wide and two inches long. Bright the top with 
whit f gg, and strew with sugar and cinnamon. Bake 
i11 n t t o cool an oven. 

ALMOND SHELLS. 

A. w. K., PRESTON. 

n und fl.our, half pound butter, ten ounces 
pnwd1 r d sugar, four ounces finely chopped almonds, a 
liltt,11 < innamon. Work all together. Put a small piece 

11t n our Ah 11-shaped patty-tins and press out thin and 
, ,· 1 11I with your thumb, and bake. Be careful in taking 
t 111 111 out, I' th tins and turn them over on a plate. 

CREAM PUFFS. 

Miss LUMSDEN. 

' 111 Witt r , half cupful butter, one cupful fl.our, 
, i I water and butter together and stir in 

ling; take from the fire, and when cool 
mdually, not beaten. Drop in large 

11 ,·i ngs. Bake twenty-five minutes in 
id >P ning oven door. Cream filling 
11 l,1 11.fip onfuls of fl.our, one cupful of 

n • Hll j,(l~r, on egg. Beat egg and sugar 
111 111 °, t,i,· ,~II into the milk while boiling. 
II , I 11il'i ,~n<l fill. 
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CREAM PUFFS. 

MRS. w. H. LUTZ. ) 

One and a half cupfuls flour, two-thirds cupful of 
butter, half pint boiling water. Boil butter and water 
together and stir in flour while boiling. When cool add 
five eggs well beaten; drop on tins and bake thirty 
minutes in a quick oven. Cream filling-One tablespoon­
ful of flour or corn starch, one pint milk, one cupful sugar, 
two eggs. ~eat eggs, flour and sugar together, and stir 
them in the milk while it is boiling. When nearly cool 
flavor with lemon or vanilla. 

COCOANUT PUFFS. 

Miss lsA GARDINER-MRS. T. HEPBURN, PRESTON. 

The whites of three eggs well beaten, one small 
teacupful of sugar, one tablespoonful corn starch. Place 
the bowl in a dish of boiling water, and stir twenty 
minutes, then add a twenty-five cent package of 
cocoanut and drop on buttered paper. Bake a very 
light brown. 

DATE PUFFS. 

Miss G. ADDISON. 

One and one-half cupfuls oatmeal, one and one-half 
cupfuls flour, one-quarter cupful butter, one-quarter cup­
ful lard, one pound dates, three tablespoonfuls sugar, one 
heaping teaspoonful baking powder, a pinch of salt, and 
just as much milk as will mix so as to roll out. Roll out 
very thin and place the dates between. 
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COCOANUT FINGERS. 

MRS. MARTIN TODD. 

Four eggs, yelks, one cupful sugar, butter size of an 
egg, one-half cupful milk, two teaspoonfuls baking 
powder, and flour enough to roll out. Bake in rather 
deep dish. When cool cut into fingers, dip in a soft boil­
ed icing, and roll in cocoanut. 

LADY FINGERS. 

N. Y. T. 

Rub half a pound of butter into a pound of flour; to 
this add a half a pound of sugar, the juice and grated rind 
of one large lemon, and lastly, three eggs, the white and 
yelks beaten separately, and the whites stirred in after 
all the other ingredients are well mixed together. This 
dough, if properly made, will be stiff enough to make 
rolls about the size of a lady's finger; it will spread when 
in the oven, so that it will be of the right size and shape. 
If you wish them to be specially inviting, dip them in 
chocolate icing after they are baked. 

GERMAIN LADIES' FINGERS. 

MISS WARDLAW. 

B at th yelk of five eggs with half a pound of sugar 
f( r flft n minutes, add half a pound of blanched 
nlm ndH hopp d fine, the grated rind of one lemon, 
mi w 11, add ho.If a pound of flour very gradually, roll 
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out the paste and cut in strips. Bake in a moderate 
oven. 

SCOTCH CAKE (Goon). 

MRS. J . GERMANE, WATERLOO. 

Three cups flour, one cup sugar, one cup butter, half 
cup sweet milk. Take one teaspoonful baking powder 
and half teaspoonful soda, sift with the flour; then put 
butter, sugar and flour together and mix like pie crust, 
then put in the milk, and roll it out and cut into squares 
(don't melt the butter). This dough makes good finger 
cakes, cut it into strips and sprinkle the top of the cakes 
with nuts or sugar before baking. 

CAKE. (SANDWICH. 

M . J. H. FLEMING, ST. GEORGE. 

Two cups white sugar, one cup. butter, one cup 
cream, one egg, flavor of spice, nutmeg or cinnamon, and 
flour to make sbft dough, and make light with two tea­
spoons cream tartar, and one teaspoon soda; roll out 
and cut into small cookies and bake. Take and put two 
of them together with icing sugar, and peach, quince,. or 
any jelly you please. A nice cake for afternoon tea. 

SPONGE DROPS. 

MRS. ROBERTSON, WOODSTOCK. 

One cupful sugar, one cupful sifted flour, three eggs, 
one teaspoonful cream tartar, half teaspoonful soda. Beat 
eggs in sugar till light. Stir into this the sifted flour in 
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which the cream tartar has been mixed, dissolve the soda 
in a little water and add last, flavor with lemon or vanilla, 
drop on buttered tins, bake in a quick oven. Serve with 
ice-cream. 

BARRIE SPONGES. 

Mns. MARTIN Tonn. 

Half cupful of sour cream, one-fourth teaspoonful 
soda, flour to make a dough thick enough to drop, one 
cupful brown sugar, butter size of an egg, a few currants, 
pinch of spice. Drop on a buttered tin and bake in a 
hot oven. 

PATTY-PAN CAKES. 

Miss NANCY MoFFAT. 

Two eggs, one cupful sugar, one-half cupful butter, 
one-half cupful sweet milk, two cupfuls flour, one 
teaspoonful cream of tartar, one-half teaspoonful soda. 
Flavor with lemon or vanilla. 

ROCK CAKES. 

MRS. RADFORD. 

One-half pound butter, three level cups flour, one-half 
pound brown sugar, one-half pound currants, two eggs, 
one-half teaspoonful soda. Work butter to a cream, 
then add eggs, then sugar, then flour. If it seems dry 
add a little milk, then currants. Drop on buttered tins. 
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ROCK CAKES. 

MISS MARIAN TYE, HAYSVILLE. 

One cup sugar, three eggs, one cup currants, one-half 
teaspoonful baking powder, three and a half cups flour, 
a little lemon. Bake quickly. Note.-We put candy 
lemon and leave out currants; or by weight, one-half 
pound butter, one-half pound sugar, one-half pound 
currants, one pound flour. 

CHRISTMAS DROP CAKES. 

MRS. YOUNG. 

One-half pound flour, one-half pound granulated 
sugar, a large quarter pound of butter, one-quarter pound 
currants, two eggs beaten light, juice and grated rind of 
half a lemon, one-quarter teaspoonful of soda (dissolved 
with hot water); put fruit in last. About one-quarter 
of a teaspoonful of batter for one cake, leave a little 
space between each cake. Drop on a buttered tin ahd 
bake. Peel may be used instead of fruit, also nuts. 

SUGAR COOKIES. 

MRs. JOHN McDouGALL, BERLIN. 

'l'wo and a half cupfuls of sugar, one cupful butter, 
three eggs, one and a half teaspoonfuls baking powder. 
Flour, flavor and roll very thin. 
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COOKIES. 

MRS. W ANLESB, TORONTO. 

One cupful moist sugar, one cupful butter, two eggs, 
one cupful of currants, two teaspoonfuls baking powder, 
Beat all together ( do n~t beat eggs first). Enough flour 
to make a dough just stiff enough to handle. Roll thin 
and cut in large round cakes. 

COOKIES. 

MRS. A. ELMSLJE. 

One and a half cupfuls of sugar, one cupful of butter, 
three eggs, a teaspoonful vanilla, two teaspoonfuls baking 
powder, three cupfuls of flour. Roll thin and sprinkle 
with white sugar. 

AMMONIA CAKES. 

MISS Roos, w ATERLOO. 

Half pound white sugar, half a pint sweet cream, one 
egg, half ounce ammonia, a small piece of butter (half the 
size of an egg). Flour enough to roll out. 

GINGER COOKIES. 

MRS. T. HEPBURN, PRESTON. 

One cupful butter, one cupful brown sugar, one cupful 
molasses, half cupful hot water, two teaspoonfuls ginger, 

n and a half teaspoonfuls baking soda. Flour enough 
roll. 
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GINGER COOKIES. 

MRS. RADFORD. 

Two cups molasses, one cupful dripping, one cupful 
brown sugar, one tablespoonful mixed spices, one table­
spoonful ginger, flour to make stiff enough to roll out. 
Put molasses, dripping and sugar into a pan, let come to 
a boil, then add other ingredients. 

GINGER COOKIES. 

MRS. J. HUNT, SPEEDSVILLE. 

Heat to boiling one cupful of shortening, it may be 
half clarified beef drippings or all butter, one cupful of 
molasses, two cupfuls brown sugar, one tablespoonful of 
ginger, half tablespoonful cinnamon, scant tablespoonful 
soda. Take from the stove, beat well together, then add 
two eggs, flour enough to make a stiff dough; it will 
take about six cupfuls flour to make the mixture, roll 
out well, bake on buttered tins in a quick oven. 

GINGER COOKIES. 
MRS. R. BARRIE. 

One cup molasses, one cup brown sugar, three-quarters 
cup butter and lard mixed, one small tablespoonful soda, 
one tablespoonful of vinegar, two eggs beaten, one 
teaspoonful each of cinnamon, ginger and nutmeg, a 
little salt. Make a stiff dough, roll out and cook in a 
brisk oven. 
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CINNAMON COOKIES. 

Miss MINNIE KEAN. 

One egg, one cupful of sugar, one cupful of molasses, 
half cupful lard, one teaspoonful soda, one teaspoonful 
vinegar, one teaspoonful cinnamon. Roll thin and cut. 
Hickory nut meat is_ very nice on the top. 

OATMEAL COOKIES. 

MRS. M. ' ANDERSON, FERGUS. 

Two cups oatmeal, one cup flour, one cup granulated 
ugar, three quarters cup butter, one-half cup of milk, one­

half teaspoonful soda. Put all the material together and 
mix as you do short pie crust. Roll out thin and bake 
in moderate oven. 

BRAN COOKIES. 

Miss MARIAN TYE. HAYSVILLE. 

Two handfuls of bran, three-quarter cup sugar, one 
( gg, a little melted butter, one cup sour milk, one tea­
H)) nful soda, one teaspoonful ginger, flour to thicken, 
1L11U drop on buttered tins. 

GRAHAM WAFERS. 

n pint Graham flour, one pint white flour, one tea-
11po utul sugar, one teaspoonful salt, one teaspoonful 
111 I i11g powder, two teaspoonfuls of butter, a little more, 
Lh1111 n -half pint of milk; sift together Graham flour 
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sugar, flour, salt and powder. Rub the butter in, add 
milk, mix into smooth dough and knead well five 
minutes. Roll to thickness of one-fourth inch, cut with 
knife in envelope shaped crackers, bake in rather hot 
oven with care (as they burn readily) ten minutes. 
Handle carefully while hot, when cold store for use. 

CHOCOLATE WAFERS. 
Mrss MARIAN TYE, HAYSVILLE. 

Two eggs, two cups of sugar, two ounces butter, two 
cups flour, two teaspoonfuls of vanilla, one-half cake of 
~hocolate. Roll out very thin and bake in a cool oven. 

GINGER DROPS. 
MISS MCNAUGHT. 

One cupful molasses, one cupful sugar, one cupful 
butter, one teaspoonful black pepper, one teaspoonful 
ginger, one teaspoonful cinnamon, one teaspoonful soda, 
a little nutmeg, two eggs, quarter cupful of milk, three 
cupfuls of fl.our. Boil the butter and sugar together 
and add the other things. Drop on a buttered pan and 
bake in a quick oven. 

GINGER DROPS. 

Mns. HOWIE, w ATERLOO. 

One cupful lard, one cupful molasses, one cupful 
brown sugar, three eggs, one tablespoonful ginger, one 
tablespoonful soda dissolved in a teacupful of boiling 

I 
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wrtt r, five cupfuls flour. Drop m patty-pans or on 
lmLt red paper. 

GINGER SNAPS. 

MRS. w. C. COULTHARD. 

One cupful sugar, half cupful butter, half cupful lard, 
on cupful molasses, two-thirds cupful hot coffee, two 

v n teaspoonfuls of soda and one teaspoonful ginger, 
on tablespoonful vinegar, a pinch of salt and flour to 
111n.k a ~iff dough. R'oll thin and bake in a quick 
OV n. 

GINGER SNAPS. 

MRs. JoHN McDouGALL, BERLIN. 

( hu upful molasses, one cupful sugar, one cupful 
I 111 t.l 1 ,.. 11 L aspoonful cinnamon, one teaspoonful ginger, 
11111 t., 11 1-11 n[ul soda. Boil this together from five to 
• 1 lit, 111i1111L s; let it cool, then mix with fl.our and roll 

, , t.hi11 . Bake on floured tins in a quick oven. 

GINGER SNAPS, 

MISS ANNIE SINCLAIR. 

0111 , ' 1-C, 0111 np(ul molasses, one cupful dark sugar, 
1,111"11 q1111rl1 r H •npful lo.rd, two tablespoonfuls vinegar, 
0111 1111d ,~ lmlr L1 bl sp onfuls ginger, one and a half 
Lt, poo111'11I H 1101ht, 11 ur nough to roll out. 
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GINGER SNAPS. 

MRS. M. ANDERSON, FERGUS. 

Three-quarters cup brown sugar, one cup butter, two 
cups molasses, one tablespoonful of ginger, one teaspoon­
ful each of soda, ground cloves, cinnamon, allspice. 
Flour enough to roll out very thin. 

BRANDY SNAPS. 
\ 

MRS. T. HEPBURN' PRESTON. 

One cupful brown sugar, two cupfuls molasses, one­
half cupful butter. Melt butter and sugar. Mix well, 
then stir in flour until it will drop from spoon. Flavor 
with ginger or lemon, let stand six or eight hours, then 
drop on tins and bake. 

BRANDY SNAPS. 

Mrss G. ADDISON. 

One cupful brown sugar, one cupful molasses, three­
quarters cupful butter, cloves and ginger to taste, flour 
enough to make a stiff batter. Drop in the pan with a 
teaspoon a good distance apart. Bake in a moderate 
oven. When they have cooled a little, roll each one on 
a round stick. 

DOUGHNUTS. 

FRIED CAKES. ,. 
Whl n the doughnuts are cut out, those which were 

I , HI, cnt will have risen enough to be ready to fry. 
11 11 , t,h fat hot enough to brown a piece of bread 
1d11111 t, i111it1tntly when dropped into it. Fry the dough-
11111 111 . th iii fnt. When they are done drain them out 
1111 lu 11w 11 pap t· to absorb the fat, roll them in powdered 

11 11 , 1111d l,~y them in a broad, shallow pan to cool. 
1111 , 11 t'ryittg p t large enough to cook a dozen dough-
11111 1d , 11, t,i 111• , r membering that they rise to double 
I 111 , 1111 itu~I pr portions. 

OUGHNUTS. 

M 111t1 . WEBSTER, PRESTON. 

11111 111pl11l l11·ow 11 Hugar , one cupful sour milk, one 

1 I 111, • I Iii, poo 11 l'uls s m· cream or two of melted 
111111 11 11111 11111 poo111'11l H <lo., a little salt, flour enough 
f;i 1111 , 1 1111, 1111111,th, ut ut and fry in boiling lard. 
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CRULLERS. 

MRS. IRWIN. 

Four eggs, two cupfuls sugar, three tablespoonfuls 
.melted butter, one cupful sweet milk, two teaspoonfuls 
baking powder and a little nutmeg grated in, flour 
enough to mix stiff. Fry in lard. Mix all together, 
then stir into the flour and baking powder. 

CRULLERS. 

N. Y. T. 

Half a pint of buttermilk, a small teacupful of butter, 
two cupfuls of sugar and three eggs. Beat the eggs and 
then add the milk and sugar. Half a teaspoonful of 
soda dissolved in a little hot water should then be added 
Grate half a nutmeg and stir in with a teaspoonful of 
salt and half a teaspoonful of ground cinnamon of good 
strength. Work in flour enough to make a firm, smooth 
dough. Roll this and cut out cakes in fancy shapes, or 
twist like ordinary fried cakes. Fry in hot lard. 

FRIED CAKES (HARD). 

MRS. T. HEPBURN, PRESTON. 

Two eggs, half cupful sugar, half cupful butter, half 
cupful sweet milk, one teaspoonful cream tartar, half 
teaspoonful soda, flavor with nutmeg or cinnamon, flour 
enough to roll out pretty stiff. _ Fry in boiling lard. • 
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FRIED CAKES. 

MRS. DUNCAN, HAMILTON. 

n cupful sugar, four tablespoonfuls of melted lard, 
t,l 111 t ggs, a cupful of swe~t milk, one teaspoonful of 
01d1~, n teaspoonful cream tartar, a little salt. Beat 
Utiu, II together like a cup cake, then add flour enough 
t,11 , oil ut. 

S,HAVINGS. 

MRS. T. HEPBURN, PRESTON. 

'l'w ggs, butter the size of an egg, two egg shells 
wt I I, mill , flour enough to roll out; cut the size of a 

t 11 pl, IA, ut this into strips, being careful not to cut 
l.11 ,.d~t 11. Pick up each alternate strip and drop into 
IH1 1111 t,~nl ; fry a light yellow, sprinkle with sugar. 



OATMEAL. 

"He receives comfort like cold porridge."-Shakespeare. 

HOW TO COOK OATMEAL. 

Oatmeal is seldom cooked sufficiently. The surest 
way to avoid scorching is to cook in a double kettle. 
With the Scotch and other fine oatmeals the process is 
much the same, only they require much stirring while 
setting, and the proportion of meal is much greater than 
that. It is particularly important nut to stir them until 
served. The time required to cook them is less, but an 
hour is none too much to get the best results from the 
Scotch meal. A coffeecupful of oatmeal will suffice for 
five or six persons as the main dish for breakfast. Corn­
meal and Graham flour are cooked in the same way. 
Only to avoid lumps, the meal must be put in very slowly 
and carefully. 

OATMEAL PORRIDGE. 

Allow one-half pint of coarse oatmeal, and two even 
teaspoonfuls of salt to each quart of water. Put the 
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meal and salt into a farina kettle (or tin pail, set in a 
l ettle of boiling water), pour on the water, hot or cold, 
it makes no difference which; when it thickens give it 
ne good stirring, and cook three hours. No need to 

watch, stir or add water except in the under kettle. 

MILK OATMEAL PORRIDGE. 

MRs. ROBERTSON, WOODSTOCK. 

Bring milk to a boil: add salt and a little butter, put 
in your oatmeal by handfuls gradually, and enough meal 
t make of the consistency of gruel. Boil fifteen or 
Lwonty minutes. Serve hot. Flour instead of oatmeal 
makes a very nice dish. Nice for invalids. 

GRUELS. 

The subject of gruels is not fully understood, yet these 
n l' the most valuable foods for the invalid. A barley 
r ·t1el, made by boiling two tablespoonfuls of barley in a 

quart of water for two hours till it is reduced one-half, 
iH a nutritious and excellent food, which may be sweet­
' n •d and flavored to the taste. A delicious rice gruel 
1n11,y be made by adding a tablespoonful of rice to three 
111 11 Culs of boiling water. When it has cooked for three­
q 111wt rs of an hour, a cupful of milk is added, with a 
I t111Hp onful of salt, and the mixture is boiled for a few 
,11i1111t s longer. Strain the gruel through a fine sieve, 
p,· 11-11-1i ng through all the rice that will go. Let the gruel 
ltoil up for five minutes after it is strained. Add sugar 
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and nutmeg to the taste. Serve it with little slices of 
brown toast. Though this is a very palatable gruel, it is 
not as full of nourishment as a barley gruel, but it is 
valuable to persons suffering from intestinal diseases, 
who cannot take heavier food. One of the simplest 
gruels, but one not often used, is a gruel of water and 
cornmeal. This is made by mixing three tablespoonfuls 
cornmeal with half a cupful of cold water and shirring it 
into a pint of boilingw ater, adding half a teaspoonful 
of salt and letting the mixture boil for half an hour, 
stirring it repeatedly. 

GRUEL. 

MRS. DR STOWE, TORONTO. 

To make gruel for either adults or children suffering 
from diarrhcea, put one pound flour in a cloth and tie 
tightly as if a pudding, then place it in a saucepan of 
cold water and boil for four hours, lay aside till cold, 
then pare off the outer rind, and grate, or scrape off as 
needed and mix with boiling milk to the thickness of 
gruel. 

OATMEAL GRUEL. 

Miss WARDLAW. 

Soak one pint of oatmeal in one quart of water for 
some hours, then strain and boil. Flavor with nutmeg, 
sugar and salt. Have two tablespoonfuls of cream in a 
tumbler. Pour in the gruel, stir and serve. 
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DELICIOUS GRUEL. 

Take one cupful of rolled oats, add to it a pint of cold 
wo.t r, add a little salt. Cook the oats for about ten 
minutes, stirring so that it does not burn, strain it. You 
Mhould have a cupful of oatmeal. jelly from it, add one-
110,1£ cup of cream and the beaten whites of two eggs. 
B at all together, sweeten the mixture, grate a very 
little nutmeg over the top. 

COSMETIC. 
ft 

Take three cupfuls of oatmeal and five of water, stir 
w 11, let it stand over night in a cool place ; in the 
in rning stir again, after a while stir thoroughly, and 
1-1Lrain ; let it stand until it settles, then carefully pour 

ff the water, and add enough bay rum to make the 
R diment about as thick as cream, or thinner if liked. 
Apply to the face with a soft cloth, let it remain until 
n arly dry; then rub briskly with a soft flannel. Shake 
well before using. 
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COFFEE. 

"Now we sit to chat, as well as eat." 
-Taming of the Shrew. 

A WORD ABOUT COFFEE. 

Much has been written and printed concerning coffee. 
Cook Books all contain recipes for preparing it in 
different ways. 

To have the perfection of coffee these things are 
essential : the best quality of coffee and plenty of it, 
boiling water, loaf-sugar and cream, and serving at 
once. 

BOILED COFFEE. 

A level teaspoonful of the ground coffee to each cup 
is the standing allowance from which deviation can 
be made in either direction according to the strength 
desired. One-third Mocha and two-thirds Java makes a 
good combination. Mix in a bowl to a smooth paste with 
one egg and one and a half cups cold water. Put it in 
the coffeepot, that has been well scalded, and pour in it 
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one quart of boiling water. Set it on a stove and boil 
briskly just fifteen minutes. Take off and let it settle 
for a minute and pour at once in your coffeecups, in 
ach of which you will put loaf-sugar and rich, sweet 

cream in quantities to suit your guests. Serve it imme­
diately. Its virtue departs in steady ratio with its heat. 

Another way is tq simmer the coffee for three 
minutes and then let it stand ten minutes before serving 
where it will keep hot. 

tt A PATENT COFFEEPOT. 

Warm your coffeepot, put the quantity of coffee 
required ( one dessertspoonful for each person is a mod­
erate quantity) into the top of this coffeepot, in which 
are placed two strainers. Gradually pour over this 
your boiling water and allow it to percolate through 
until you have the required quantity (if it is poured 
gradually it does not become muddy), let it come to the 
boiling point but do not let it boil. Many people prefer 
their coffee made in this way, without the egg. Where 
the percolation method is used the coffee should be 
rather coarse, otherwise it will invariably be muddy. 

After-dinner coffee is made as strong again as the 
ordinary coffee. 

A CUP OF COFFEE. 

To make a cup of coffee or chocolate look most invit­
ing, it is only necessary to whip up the white of eggs 
with a teaspoonful of powered sugar (must be bP..aten 
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until stift) and then put a large spoonful upon top of 
the beverage and serve, or whipped cream. 

COCOA. 

If you wish to make only one cupful in a short time, 
mix two even teaspoonfuls of cocoa with enough cold 
milk to make a paste, put in a teacup and fill cup with 
boiling milk; but a. better way is to allow about one and 
a half teaspoonfuls for each person, mix with cold milk, 
put some milk over the fire in a double kettle and when 
boiling hot add a little sugar to the cocoa paste and stir 
into the milk, let it cook a minute, take from the fire and 
serve with plain cream or whipped cream. Some prefer 
equal parts of milk and water in making cocoa instead 
of all milk. • 

CHOCOLATE. 

One tablespoonful of grated chocolate to each per­
son, three-quarters of a pint of boiling milk and water, 
one-half of each to every spoonful. Let the milk 
and water boil up together, place the grated choco­
late in a bowl and stir it to a smooth paste with a 
little cold milk or water. Pour the chocolate into the 
boiling milk and water and let it boil two minutes, 
stirring it all the time. Add a pinch of salt, and if the 
chocolate is not sweetened add sugar. If it is liked 
richer use all cream or milk. 
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KAOKA. 

MRs. T. J . Mu1mocx:. 

One quart wheat bran, one cupful of syrup made from 
brown sugar. Mix the syrup thor0ughly wit~ the ?ran 
and brown in the oven, putting with them a httle bit of 
butter. For three tablespoonfuls of kaoka add one table­
spoonful of coffee. Boil the kaoka for ten minutes: be~ore 
taking it off add the coffee beaten with egg and Just let 
it all come to a boil. 

ft 

TEA. 

"A cup flowin' over for 
1
a. friend." 

TO MAKE TEA. 

The delicate leaf of tea should never touch metal 
Never let the tea stand except in a tightly closed 
porcelain pot. Standing changes ~t fro~ a delicious 
beverage into an ill-tasting and bitter h~uor. Better 
make it in small quantities and make it often. In 
summer sip the tea hot, with a slice of previ?usly pee!ed 
lemon, or nicer still, of orange without the rind, floating 
in it. Beware of green tea, it is the unripe leaf and 
bears the same relation to the real article that the green 
does to the ripe peach. In making tea always ~ up 
the teapot at once. This will be found ~uch superior_ to 
the plan sometimes adopted of first wetting the _tea ~1th 
a small quantity of hot water, and then allowmg it to 
stand before filling the teapot. 
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ESSENTIALS OF GOOD TEA. 

You cannot have good tea or coffee unless your water 
is freshly boiled. Water that has been boiled for a long 
time loses its flavor. Buy a good quality of tea. 

HOW TO MAKE TEA. 

Scald your teapot or teapots (some people use two), 
pouring the tea off the leaves before the flavor is spoiled 
by the tannin being extracted. Put your tea in the pot, 
the general rule being a teaspoonful to each person and 
one for the pot ; pour the boiling water over it and let 
it infuse. A very nice way is to infuse it on the table 
under a cosey. The time allowed to infuse it is from 
three and a half minutes (time allowed in many London 
tea rooms, where the tea is excellent) to ten minutes. I 
think ten minutes is the time generally allowed. 

RUSSIAN TEA. 

Scald in an earthen or china teapot; one teaspoonful 
of tea to one cup of boiling water. Put the tea in a 
strainer and pour over it one-quarter cup of boiling water 
to cleanse it. Then put the tea in the teapot, pour on 
the boiling water and set where it will keep hot for four 
or five minutes. Strain and allow to cool. When ready 
to serye put two teaspoonfuls of sugar in a glass half 
filled with broken ice. Add a slice of lemon and fill the 
glass with tea. 
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TRA WBERRY AND RASPBERRY SHRUB. 

0 f ur uarts of berries pour white vinegar eno~gh 
n o q th Let them stand for forty-eight 

llM ly to cover em. . . t 
h urs then drain off the vinegar, squeezing t~e JU:ce :~e 
of o.ll the fruit with the vinegar. If straw e~i:~pply 

the vine ar must be poured over a secon 
:•>~ i~ fruit b;fore it will attain the prMoper flavorut; bthute 

• • ffi • t easure o 
on supply of raspberries is su c~e; • int allow a pound 
liqu r when it is ready, and tlo ~v 1· y pd kett,e with the 

·t • porce am- me '1 

nl' Hngar.d{:~t\o:~ f:r ten minutes, then bottle it an_d 
HII ,,w o.n . 1 1 A cupful of this syrup is 

I t iL away m a coo p ace. . 
ullki nt'to flavor a quart of ice water. 

CREAM NECTAR. 

MRS, T. HEPBURN, PRESTON. 

. • d • • of one lemon, three 
'I' o ounc s tartaric aci , JUICe d add the 

. Boil to ether; when nearly col 
I';'\, w:>~ ~l\1' eggs ~ell beaten and two ~ounds sugar. 

' • n cool lace. For a drmk take two 
11111111 11111I I P i Pf t dding a little soda. 
1,d,h ' 11111111l'11IH to a glass o wa er, a 

OST ON CREAM. 

Miis. w. c. CouLTHARD, 

11'11111 1111111dH white sugar, one quart water, w~ites _of 
1 , 1 vanilla, four ounces tartaric acid. 

, • 1111 II h t cool beat the eggs 
1\1111 l,111 II , •· ,~1111 water to a s~~up, dd the acid and 
Io ' I , u II 1111d , d l to syrup, en a 
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d
va_niklla. h"Ol ne tables~oonful to half glass water, add soda 
rm w 1 e effervescmg. 

LEMON OR GINGER NECTAR. 

MRS. D. HOWELL. 

ddB;il four pounds sugar in two quarts water when cool 
a wo ounces tartaric acid, two ounces 'essence of 
lemon, two ounces essence of ginger, whites of two e 
If to effervesce add a little soda when used. ggs. 

STRAWBERRY ACID. 

MRS. A. TAYLOR. 

Four ounces of tartaric a~id dissolved two t 
t t , quar s 

wa _er, w~ quarts strawberries. Let stand two da s 
dram the liquor off and to every pint add d y, 
h If f . a poun and a 

a O sugar. Bml. When cool bottle. 

LEMON CREAM. 

MRs. W. B. Woon, ST. GEORGE. 

?ne ounce of tartaric acid, one pound white su ar 
whites of four eggs, cut up one lemon st· 11 t g ' 

d dd • Ir a ogether 
an a one quart boiling water Put th " 
t bl f • ree or iour 
a espoon uls of this mixture in a glass fill . h 
Id t dd . , up wit 

co wa er: a a httle soda before drinking. This 
~akes a mce summer drink. But do not mak ·t . 
tm vessel. e 1 m a. 
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RASPBERRY VINEGAR. 

M.N.W. 

Pour one quart of vinegar over three quarts of rasp-
rries in an earthen vessel. Let stand twenty-four 

h urs or longer and strain it. Pour the liquor over 
three quarts of fresh raspberri.E:s, and let it stand again 
r r twenty-four hours; strain, and to the liquor add 
on pound of sugar for each pint of juice. Boil twenty 
minutes, skimming well. Bott!e when cold. For a 
h verage add one 1Jart of the vinegar to four parts of 
i -water. 

LEMONADE. 

For good lemonade the right proportion is two lemons 
t,o 11 pint of boiling water. Peel the yellow rind off very 
Lh inly, add two ounces sugar, pour over the boiling water, 
,u l<l the juice of the lemon, strain, cool and serve: 

LEMONADE. 

ne half of a lemon to each glass of lemonade, or one 
mon for three glasses. Make it with cold water, 

11 11 rar to taste. Sometimes the juice of part of an orange 
ii; added. A piece of ice in each glass is an improve­
HI nt. 

GINGER BEER. 

MRS. JAlllES ScRIMIGER. 

'11 n gallons water, six pounds white sugar, six 
uo s crushed ginger, two ounces cream tartar, one 
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ounce tartaric or citric acid, one yeast cake. Boil ginger 
fo: two hours, dissolve sugar when hot, put yeast and 
acids luke warm to stand over night. Bottle next day. 

POP. 
MRs. McDONNELL. 

Three-quarters pound sugar, one ounce ginger, peel 
of one lemon; put all together in a crock and pour one 
gallon boiling water over it; when milk-warm add 
juice of lemon and one tablespoon yeast. M~ke m 
evening, strain and bottle next morning. Keep cool. 

DANDELION WINE: 

MRs. Howrn, W ATERLoo. 

Five quarts of dandelion flowers, two gallons boiling 
wat~r; . let them stand over night; in the morning 
st~am, the~ add four po_unds white sugar, six lemons; 
boil .one hour, take off and strain into a stone jar and Jet 
it st_an? two or three weeks, add half pint whiskey and 
stram mto bottles. Good for spring medicine. 

DANDELION WINE. 
MRS. Roos. 

it 
e uart flowers, take two quarts boiling water 

er he flowers, let stand over night, strain 
n{µ:t y add three pounds sugar to one gallon of 
the juice, and two lemons. Bring the whole to ,a boil, 
then put into a barrel or keg, and add bread yeast to 
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work. Keep enough juice to fill up as required. When 
Lhrough working it must be tightly corked. 

RHUBARB WINE. 
MRS. GOODWIN. 

To each gallon of soft water take five pounds rhu­
lmrb cut fine but not peeled, let this stand ten days and 
th n strain through a muslin cloth and add four pounds 
wanulated sugar to each gallon of juice, and the rind 
n11cl juice of one lemon. As soon tts the sugar is dis-
1ml v d, bottle ; put c6rks in loose. 

UNFERMENTED WINE. 
Miss CowAN. 

•rwcnty pounds grapes, six pounds sugar. Wash 
111,il ,~nd crush the grapes until thejuice separates, strain 
1 h, ·011 rh a colander, then through a flannel bag, put in a 
111 I ( V ssel with the sugar and enough water to make 
111 r1 1 gallons of juice and water together, boil three 
11111111 s and bottle hot. 

GRAPE WINE. 
Miss ALLAN. 

Brni e the grapes, and for every pound of grapes put 
1111t I und of water, let it stand for one week and do not 
1t,i ,· iL, strain and put the liquor in a bag to drip, then 

11 dd Lhr pounds of sugar to a gallon, put in a jar when 
t,hur ughly dissolved, have the jar full and do not cork 
I 

• 

• 
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until it stops hissing, which will be three weeks or a 
month. 

GRAPE WINE. 
MRS., AITKEN. 

Wash and break them all up, then cover with soft 
water. Let them stand five or six days, stirring up 
occasionally, then strain through a cloth and add one 
pound of brown sugar to every quart of juice. Put into 
a jar when done fermenting and quite clear. Bottle your 
wine for use. 

TO KEEP CIDER SWEET. 
MRS. RoBERTSON, WOODSTOCK. 

Add one teacup white sugar to every two gallons 
of fresh, sweet cider, boil and skim well, bottle and seal. 
Keep in a cool place. 

CHILLI VINEGAR. 

Fifty chillies, one pint of vinegar, cover closely, and at 
the end of one month strain and bottle. 

TARRAGON VINEGAR. 

One cupful leaves, one quart cider vinegar. Place 
these together in a bottle, cork and stand aside for two 
weeks, shaking frequently. Strain through a flannel 
bag and pour in small bottles, cork tightly and keep in 
a cool place. 
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CELERY VINEGAR. 

One-half pound celery seed, ten ounces fresh celery, 
one pint vinegar, one teaspoonful salt. If the fresh 
celery is chosen use only the white tender part. Cut 
it into very small pieces, place it in a fruit jar and pour 
over it the vinegar scalding hot, add the salt. Caver 
tightly, and when it has stood one mo~th strain the 
vinegar, put it in small bottles and cork tightly. 

HORSERADISH VINEGAR. 

Seven tablespoonfuls of grated horseradish, three 
pints vinegar. Place the horseradish in a jar,_ add t~e 
vin gar boiling hot and seal tig~tly. When usmg_ dram 

ff what is needed. Do not stram off the horseradish. 



FRUIT. 

FRUIT. 

"The royal tree hath left us royal fruit." 

-Richard III. 

THE CANNING SEASON. 

Select ripe but not over-ripe fruit. Fruit that has 
hun~ long on the tree, bush or vine, is not fit for pre­
servmg. In the case of jellies, it is full as well, and 
some preservers think better, to squeeze out the juice 
one day and set it in an ice-cold place till the followin 
day and th~n boil it down into jelly. Canning shoul~ 
be ~one rapidly. As soon as a jar of fruit is peeled the 
fruit should be put in the jar and covered with sy 

d rup, 
an when enough cans are ready they should be packed 
away in the boiler intended for them, to cook in the c 
th . . . ans e requisite time. · 

CANNING PEARS OR PEACHES. 

Miss ANNIE FoRBEs, FERous. 

Make a syrup of three pounds sugar to one pint wat 
Lt ~ e come to a boil. Skin and peel fruit and put in 
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the steamer (being careful not to get too many in at one 
time), steam until you can run a silver fork through, put 
the fruit in cans and pour the boiling syrup over them, 
and cover as quickly as possible. . 

GRAPES may be done in the same way, with the 
exception of steaming them. .Pick the grapes off the 
stem, put in cans and place in oven until the cans are 
warm, so that the hot syrup will not crack the cans. 

It 

CANNED PEARS. 

MRS. MARTIN TODD. 

In canning pears too large to do whole, slice in round 
slices, leaving the star in the centre, very pretty both in 
the jars and on the table. 

CANNED GRAPES. 

MRS. MCQUEEN. 

Take good, fresh grapes, remove from stems, fill up 
the jars well, then place in a boiler of water, put the 
top on closely, when the fruit goes down a little, take 
out, fill the jars with syrup made of a quarter-pound of 
sugar to a quart of water. 

PRESERVED GRAPES. 

Press the pulp from the fruit. Put the pulp over to 
boil in a little water. Then press through a cofa,nder to 
,: move the seeds. Then put juice, pulp and skin to-
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gether; add a pound of sugar to a pint, and boil down 
thick. 

CANNED RHUBARB. 

MRS. JAMES Hoon. 

Cut ~he rhubarb into pieces about one inch long, wash 
and dram ; take two ~easures of rhubarb to one of light 
brown sugar, place fruit and sugar in alternate layers in 
self-sealers, filling the jars as full as possible . th . , sciew on 

e cover t~ght, set in a boiler of cold water up to the ' 
neck, p_ut it on the stove and boil steadily two or three 
h~urs till the rhubarb is cooked; by this time the fruit 
wi!l have gone down about one-third; remove from the 
boiler and take the contents of two or three jars to fill 
u_p the others. Replace the covers at once and screw 
tight. 

SYRUP FOR PRESERVING. 

MRS. A TAYLOR. 

Threepounds of sugar to one quart of water, and boil 
to a syrup. 

PRESERVED STRAWBERRIES. 

MRS. ROBERTSON, WOODSTOCK. 

Allo:W pound for pound sugar and fruit, put in a 
preservmg. kettle together _over the fire till the sugar 
me~ts: Boil twenty-five mmutes, fast. Take out the 
fruit m a perforated skimmer and fill your jars three­
quarters fu~l. Boil and skim the syrup five minutes 
more, pour it over the fruit, filling the jars. Seal up hot 
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PRESERVED PLUMS. 

MRS. ROBERTSON, WOODSTOCK. 

Weigh the fruit and scald to take off the skins. Let 
them stand in a bowl to let the juice exude. Drain this 
off, weigh pound to pound of sugar; put the plums in a 
kettle with layers of sugar between. Pour the juice 
ver this. Let it come to a boil, then take out the plums 

with a skimmer, and boil the syrup until thick. Put in 
the plums again, and boil ten minutes. Take them out, 
filling your jars three quarters full of fruit. Pour in the 
scalding syrup, and seal while hot. 

TOMATO PRESERVE. 

MRS. w. R. SCRIMIGER. 

Seven pounds tomatoes, one quart vinegar, four 
pounds sugar. Put together for five days, then boil 
until tomatoes are done. Skim out the tomatoes and 
then boil juice down to one-half the quantity, with one 
ounce cinnamon and one ounce allspice. 

PRESERVED PEARS WITH GINGER. 

MRs. JAMES YouNo. 

To preserve pears with ginger, weigh out three-quar­
ters of a pound of sugar to every pound of pears. Boil 
four ounces of whole ginger, then add four pounds of 
sugar and the juice of one lemon, and its yellow peel cut 
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into thin slices; do not use any of the bitter white peel 
next to the fruit. Let the syrup cook ten minutes more; 
then set the syrup at the back of the fire. Peel the fruit, 
cut each pear in half, removing the flower, and core and 
drop it at once into the hot syrup. This will prevent 
their turning dark, as they certainly will if exposed to 
the air after they are peeled. 

When you have a kettleful of the pears, cook them 
until tender. Fill the jars with them, place the cover 
over lightly, and prepare another kettleful of pears to 
cook in the syrup. Divide up the slices of lemon peel 
and pieces of ginger equally among the jars. This is a 
most delicious and rich preserve, and is especially nice 
when served like preserved ginger with ice-cream. 

BLACKBERRY JAM. 

MRS. HUNT, SPEEDSVILLE. 

To every pound of picked fruit allow one-quarter of a 
pound white sugar and one-quarter of a pound apples, 
peeled and cored and cut quite small. Boil the fruit £or 
about ten minutes, add the sugar; boil, stir and remove 
all scum. It will take from one-half to three-quarters 
of an hour. 

CITRON PRESERVES. 

MRS. A. TAYLOR. 

Remove the skin and soft white inner rind, and cut 
the citron into various fancy shapes. Weigh, allow one 
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pound of sugar to every pound of citron. Make a strong 
solution of alum water by dissolving lump alum in 
hot water. When the water has become pungent to the 
taste it is strong enough. Boil the citron very rapidly 
in the alum water for thirty minutes, then drain and drop 
into clear cold water. Do this part of the work one 
morning, and allow the citron to stand in clear water 
until the next, then boil in fresh water until the fruit has 
entirely changed colo/. At the sarne time the citro~ is 
put on to boil make the syrup in another kettle, allowmg 
one half-pint water, to every two pounds sugar, and a 
sliced lemon and a small strip of ginger-root to every 
pound of fruit. Boil all together slowly, to draw out the 
flavor of the ginger. When the fruit is tender and has 
changed color, drain it thoroughly through a colander, 
and cook in the syrup until it shines ; fifteen minutes is, 
as a rule, long enough. If the syrup is not thick enough 
boil down, leaving the citron in if it shows no sign of 
going to pieces. If it does, skim it out before this extra 
boiling, and return only at the last for a final heating. 

RHUBARB AND PINEAPPLE. 

MRS. A. s. ELMSLIE. 

Take equal quantities of rhubarb and pineapple, slice 
the latter very thin and in small pieces, removing the 
core, add half the quantity of sugar and simmer slowly 
until tender. Peel the rhubarb and cut in small pieces 
aJd equal quantity of sugar and allow it to stand over 
night, then boil the two together twenty minutes. 
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PRESERVED PINEAPPLE. 

MRS. A. TAYLOR. 

Remove the skin and all the eyes, take the pineapple 
in your left hand, and with a silver fork begin at the 
stem end of the fruit and fork out small bits. This will 
leave the c~re, which. is juiceless and tasteless, in your 
hand. Weigh the pmeapple after it is thus prepared 
and sprinkle over it three-quarters of a pound of su(J'a; 
to one pound of pineapple. When a syrup is for~d, 
cook the appl~ slowly in it until transparent, then 
re_move th~ fruit and boil the syrup a little longer. Or, 
shce the pmeapple in half-inch slices, and cut out the 
c~re. Cook in the syrup, being careful not to break the 
slices. 

QUINC~: PRESERVE. 

MRS. A. TAYLOR. 

Use the Golden Quince, peel and core the fruit, make 
s~rup fro~ sour apples same as for jelly, allow half a 
pmt of this to a pound of sugar. When this comes to the 
boil, add the fruit, cook till the fruit is the color desired 
Allo_w ~hree-quarters of a pound of sugar to each pound 
of fruit. _ Note: One-third of either apples or hard 
pears can be put with the quince, cut in the same way 
it ~oes not make such a st,rong preserve as the entir~ 
qumce. 

THE SECRET OF JELLY. 

. Currants are usuall~ the first fruit to be prepared in 
this way. Strawberries contain so little gelatinous 
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matter that they are seldom made into jelly. The secret 
of success in all jelly making is exactness and care. It 
is essential that the fruit for currant jelly should be per­
fectly ripe, yet it must not have hung on the bush long 
enough to have lost, as it certainly does in long hanging, 
its gelatinous quality. Currants which are picked on a 
rainy day or after a number of rainy days are so 
saturated with water that they are unfit for jelly. It is 
not necessary to stem currants for jelly. They should be 
looked over carefully, but not washed, unless there is 
some special reason fol!' doing so. S~me people put the 
currants in the kettle and let them come slowly to the 
boiling point before straining. Mash the fruit a little in 
a jar with a wooden beetle and then strain through a 
funnel-shaped flannel bag. Now measure out the juice 
and allow a pound of granulated sugar to every pint of 
fruit juice. Put the sugar on shallow pans in the oven, 
where it will heat, but will not become scorched. Put 
the fruit juice in an earthen-lined or a granite-ware 
) ttle, and boil it rapidly for twenty minutes. At the 

nd of this time add the sugar to the boiling juice. Only 
th best quality of granulated or loaf sugar is good for 
this purpose. As soon as the sugar mixes with the jelly 
, n<l the fruit boils up well again, under favorable cir-
< 111nstances, the juice will have come to a jelly and is 
1·11,~<ly to be strained into tumblers. This second strain­
i II iH not necessary, but improves the color and bright-
11 11HH of the jelly. To test it drop a drop of the boiling 
I qu id into ice-cold water or cool a little in a spoon. 
1111 I rry jelly is made by exactly the same rule as cur-
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rant. It is very difficult to make a raspberry jelly, and 
it is not as nice as one made of half raspberries and half 
currants, which come easily to the jellying point. Black­
cap and currant jelly are particularly nice. Damson 
plums make a very delicious jelly ; the juice does not 
require cooking more than fifteen minutes before the 
sugar is added. If it is cooked too long, a hard, stringy 
jelly is the result. Next in importance to those named 
are quince and crab-apple jellies, both of which require 
long boiling to soften their pulp. See that they are 
thoroughly cooked and soft before attempting to strain 
the juice from them. Proceed as follows with these fruits 
and with apples: The fruit is cut into small pieces, 
without peeling, and an equal quantity of cold water is 
added to the fruit. It is then cooked down till it is 
thoroughly tender and may be mashed smooth. It now 
may be strained through a piece of cheese cloth, laid in 
a sieve. The juice is measured, a pound of sugar is 
allowed for every pint, it is boiled down and the sugar 
added in the same way as in currant jelly. It should be 
remembered that ripe grapes make one of the most 
delicious acid jellies that we have, especially to serve 
with cold meats in winter. 

APPLE JELLY. 

MRs. McDONALD. 

Almost any apple will make jelly, though hard; sou~, 
jui.cy apples make the best, both for keeping and flavor. 
Cut up the apples, do not peel or core, put them over the 
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. • h ffi • t water to cover and 
fire in preservmg pan wit su cien 
boil them until thoroughly done. Strain thro~gh a c?a:8e 
bag and allow one pound of s~g~r to each pmt of Jm_ceh 
Boil the juice twenty minutes without the sugar, whic d 
should meantime be put in a pan in the oven and ~eate 

h t When the J. uice has boiled twenty mmutes 
very o • • d. 1 d The 
add the hot sugar and stir only until isso ~e • . n 
take off pour into glasses and seal. If you wish the_Je_lly 
perfectl~ clear do not squeeze the bag when strammg 

the apples. 
It 

APPLE AND GRAPE JELLY. 
MRS. A. ELMSLJE. 

Take equal quantities of apple and grap~ ju_ic~ aft~r 

b 
. t ined Boil for twenty minutes, while it is boil­

emg s ra • • t At the end 
in heat the sugar, one pound to every pm : ol twenty minutes add the sugar and boil a very few 

minutes longer. 

QUINCE JELLY. 
Miss SHARP. 

Take the parings and hard parts around the cor~s of 
h lf a peck of quinces after canning the best portions, 
c:ver them with cold water and boil slowly £or several 
hours, add more water if needed to_ kee~ them cove~ed, 

ut in a flannel bag to drip all mg~t, m the mornmg 
toil the juice twenty minutes and skim well, a?~ three­

uarters of a pound of sugar to each pound of JUICe, put 
;o boil again till it jellies on th~ edge, or when put on a 
plate, then skim again and put m glasses. 
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RED RASPBERRIES IN CURRANT JELLY. 

Weigh out equal quantities of wild red raspberries 
and curr~~ts. Prepare the currants as for jelly. Strain 
out the Jmce from them and put in a porcelain kettle 
to ~ook. Take as much sugar by weight as you have 
fru:t. Set this sugar in the oven to heat, and let it re­
~am for twep.ty minutes, while the currant juice is cook­
m? down. After the currant juice has boiled ten 
m~nutes, add the raspberries, and at the end of twenty 
mmu~es, the sugar. Let the mixture boil up once, then 
turn mto bowls and set away. 

MARMALADE. 

Here is an interesting account of the origin of the 
word "marmalade." It is said that Mary Queen of 
Scots, when a prisoner in Loch Leven Castle, was so ill 
and depressed that she entirely lost her appetite d 

h
. , an 

not mg could tempt her to eat. At this time a Scotch 
confectioner invented a new preserve, an orange jam, 
and sent a sample to the imprisoned queen. This she 
liked so much that in honor of her he called his . M . new 
Jam " ar1e Malade," which has since been contracted 
into marmalade. 

MARMALADES. 

The best time for doing orange marmalade is in 
February. The orange has a better flavor and jellies 
more easily then. 
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DUNDEE MARMALADE. 

Miss Woons. 

Ten pounds of bitter oranges, three pounds of sugar, 
one and a half dozen sweet oranges, half dozen lemons. 
Cut the oranges in two through th.e stem, scrape out the 
pulp saving seeds and skin, put these in a muslin bag 
and squeeze, using one pint hot water to help it 
through. Put the peels on to boiJ, boil till tender, 
scrape almost all the AtWhite from the inside, cut peel 
fine, put sugar and pulp into a kettle, when it comes to 
a boil, add peel. Boil twenty minutes exactly. 

ORANGE MARMALADE. 

Miss Roos, W ATERLoo. 

Three pounds oranges, including three lemons, six 
pounds sugar, nine pints water, pare the fruit very thin 
and cut the parings as fine as possible. Then cut 
remainder of the fruit into the kettle with nine pints of 
water. Tie up the parings in a muslin bag and put this 
in. Boil all together two hours, then strain through a 
jelly bag, put the sugar and parings into the liquor and 
boil quickly for twenty minutes. The oranges should be 
cut crosswise. 

ORANGE MARMALADE. 

MRS. STRONG. 

Nine oranges sliced thin, take out the seeds, and 
cover with three quarts of water, let it stand all night, 
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boil slowly for two hours, then add five pounds of white 
sugar, and the juice of two lemons, and boil two hours 
more ; soml!times it takes longer. 

LEMON MARMALADE. 
MRS. JOHN GOLDIE. 

One dozen lemons cut fine, cover with five pints of 
cold water, let stand for twenty-four hours. Boil two 
hours, then add eight pounds of sugar and boil half an 
hour. 

ORANGE MARMALADE. 
MRS. MARSHALL. 

Six oranges and two lemons, slice fine and let stand 
over night in three quarts of water ; in the morning put 
on and boil for one and a half hours, then add sugar 
pound for pound and boil twenty minutes. 

CRAB APPLE MARMALADE. 
MRS. A. TAYLOR. 

Cut the apples in half, put on with cold water and 
boil till soft, then put them through the colander ; 
weigh the pulp and add three-quarters of a pound of 
sugar to every pound of pulp, flavor with lemon juice. 

PINEAPPLE MARMALADE. 
Miss WooDs. 

Cut, pare and weigh the fruit, then grate and press 
through a colander, saving all the juice separate; add 
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one pint of water to each three pounds of fruit, boil till 
tender, then add three-quarters of a pound of sugar to a 
pound of fruit, juice of one lemon to three pounds of 
fruit, and the raw juice of pineapple, boil about ten 
minutes. 

RHUBARB MARMALADE. 

Miss SLOAN. 

Boil five oranges in sufficient wat;J:ir to cover until 
tender, and in the of ange water boil two pounds 
rhubarb for half an hour, then add oranges finely cut 
and weight for weight in sugar ; boil twenty minutes. 

PUMPKIN MARMALADE. 

MRS. MAIN. 

'T' each pound pumpkin cut in pieces, add three­
q11n,r r s of a pound of sugar ; put in a vessel a layer of 
p11111pl in and sugar till filled, add one pint of water, let 
i t, 1·<1mnin two or three days, then boil with lemon cut 
i II t,h i II HI i s and whole ginger, boil gently three or four 
111 111·t1 t,i ll h fruit is t ender ; boil the syrup till thick. 
'l'o 1L 11 1f1d i 11 m -Aiz d pumpkin five lemons, one dozen 
I ,i< t• H ol' gi nguJ·. 

IJ1 E MARMALADE (Goon). 

•~ d liciou marmalade. (So do bar­
f t,h l> t and most delicious of marma.-
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lades is prepared from apples and the core and peeling 
of quinces, left after preserving. Put the peeling and 
core in just water enough to cook them and let them 
simmer. When they have cooked for three quarters of 
an hour and are thoroughly tender, strain off the juice 
and measure it. Add two pounds of apples, cored and 
peeled, to an equal weight of quince juice and add three­
quarters of a pound of sugar to every pound of this 
mixture. Boil it down till it is a thick, clear marma­
lade, stirring it frequently, so that it does not burn. 

BAKED PEARS. 

MRS. JAMES YouNG. 

One cupful sugar, half cupful water, one teaspoonful 
mixed spice, quantity about one and a half dozen. Put 
the fruit in a brown crock, put the spice in a muslin 
bag and cook slowly for three hours. Tie a brown 
paper over the crock. The pears should be peeled. 

PEACH SYRUP. 

MRS. JAMES Yo UNG. 

The skins saved from peeling peaches in preserving 
time make a very delicious and inexpensive syrup. Put 
on the stones and skins in a kettle, cover with · water 
and boil until the consistency of maple syrup, then 
strain, and add sugar as for jelly. 
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WATERMELON PICKLE. 

M 11.8, ROlll!IRTSON, WOODSTOCK. 

ut th m I n in pi 1:1 n.nd boil until you can stick 
n. f l'k 1,hr ngh it, r o.dily. To seven pounds fruit take 
thro po11111l11 1111g1 r, n qtto.l't vin gar, one ounce each 
of i11111w1011 , lovoH ,~nd allHpi cald tho vinegar, put 
Hnwu· 1111d Rpi (1H in 1ul(l p ur v r th melon. Do this 
for 1,hr, lllOl'llingH in /ill C HSi 

" 
RIPE UCUM ER PI J.j LE. 

ucumb rs, firm and ripe, sn.lt, on quart of vinegar, 
n p nnd of white sugar, half ounc CMsia buds. Pare 
u umbers, taking out seeds. Cut in pi c s two or three 

inch sin length and about two inches wide. Let them 
li o in weak salt and water for eight hours. Prepare a 
syrup of the vinegar, sugar and cassia buds. After 
washing the cucumbers in water, wipe dry and boil 
until clear. 

GRAPE WINE. 

MRS. R. BLAIN. 

After washing and picking the fruit from the stems 
pack in a stone jar, cover with water and let it stand 
over night, then take out the fruit, pound it well, put 
back.in jar and add one pound of sugar to each gallon. 
Let stand four days. Strain off the juice into another 
jar, add two pounds of sugar to each gallon of juice. 
Let stand eight days. Skim and stir it every day. 

26 
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Then put it in the barrel, and if you wish add one pint 
of old rye to each gallon. 

RHUBARB WINE. 

MRS. R. BLAIN. 

Cut up the rhubarb, and to six pounds put one gallon 
of water, let it stand a week, stirring it every day; then 
strain, and to every gallon add two lemons and four 
pounds of sugar ; let it stand till the next day ; then 
put it into the barrel, after four days add a small quantity 
of isinglass and cork it up. Let stand in the b'.1-rrel five 
months. Eight gallons of water with the liquor is suffi­
cient to fill a ten gallon cask. 

CANDIES. 

Ir 

BON-BONS. 

"'AB at English feasts-so I regreet the daintiest laat, 
To make the end more sweet." 

BUTTER SCOTCH. 

MRB. HUSBAND, HAMILTON. 

One cup of sugar, half cup of water, one teaspoonful 
of vinegar, butter size of a walnut. Put the sugar and 
water in a kettle to boil, add the butter and vinegar and 
let all boil twenty or thirty minutes. When done add 
flavoring, if desired (vanilla is best), and pour into 
enough buttered tins to have the candy not more than 
one-fourth of an inch thick, and when partly cold mark 
off into butter scotch strips. 

MAPLE CREAM. 

MRS. DUNCAN, HAMILTON. 

Four cups brown sugar, three-quarters cup milk, 
butter size of walnut, flavoring, nuts. Put the sugar, 
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milk and butter on to boil until it hardens in water but 
is not crisp. Add flavoring and nuts chopped fine if you 
like just before removing from the fire. Then beat 
before pouring out until it has something the appearance 
of sugar. Then pour out in a buttered pan and beat 
until nearly sugared. Then mark off in squares. 

MAPLE SUGAR CANDY. 

Take two and a half pounds of maple sugar, and one­
quarter ounce cream of tartar. Break up the sugar, add 
to it two cupfuls of water; when the syrup boils up 
throw in one spoonful of cold water, remove from the 
fire and skim it; continue this till no impurities rise, 
and boil till it hardens with the usual test, in cold water. 
Pour out to cool on buttered pans, and pull like molasses 
candy when partly cold, till light and crisp. 

MAPLE CREAM. 

MRS. RADFORD. 

One cup brown sugar to half cup of milk, butter size 
of walnut. Stir all the time when cooking. Pour into 
buttered tins and stir till cold. 

MAPLE CREAMS. 

Miss HARVEY, WooDsTocK. 

Three cups dark brown sugar, one-half cup maple 
syrup, one-half cup cream, boil till it forms in a ball 
when put in cold water, take off the stove and beat til, 
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iL b gins to thicken, pour in buttered tins, and when 
• Id cut in squares. A cup of chopped walnuts is a 
gr •o.t improvement to this. 

CHOCOLATE CREAMS. 

To make the cream or centre of the candy, boil half 
a pound of sugar with three tablespoonfuls of thick, 
Hweet cream. Test it in cold water like any fondant 
a,nd when a drop m:,kes a soft, cream; ball rolled betwee~ 
Lh_e thumb and finger and does not stick, take up the 
rmxture and let it cool. When it is cool enough to 
handle, beat it with a spoon until it is very white; then 
flavor it with a few drops of vanilla, and make this into 
balls the size of the tiniest marbles. Make another 
fondant of a pound of sugar and half a pint of water. 
Take one-half of this fondant and mix with it two-thirds 
the quantity of melted chocolate. Mix the fondant and 
chocolate thoroughly, and dip the cream balls into the 
liquid mixture and lay them one by one on a piece of 
greased paper. Place them on a large flat board to dry. 
What melted chocolate and fondant is left can be made 
into plain chocolate candies in any shape you please. 

CHOCOLATE FUDGER. 

MRS. G. H. LOCKE, CAMBRIDGE, U.S. 

One cup sweet milk, three cups granulated sugar, 
lump of butter size of small egg, whittle off from half an 
inch to an inch of Baker's chocolate, more if you want it. 
Let it all boil until it will form a soft lump when dropped 
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in cold water. Then take off and pour in a teaspoonful 
of vanilla and stir vigorously until it candies a little 
a.round the edges ; when it sets cut in small squares. 

DATE CREAMS. 

Miss ELLA GoLDIE. 

Break into a bowl the white of one egg, add an equal 
quantity of water and stir in confectioners' sugar till 
stiff enough to mould into shape with th!! hands. Flavor 
with vanilla. Seed some shapely dates and fill the 
cavity with the cream, allowing it to protrude and form 
a white stripe. A little of the cream may also be placed 
on the top if desired. Dry on oiled paper. Date nougats 
are made by placing an almond or other nut in the cavity 
from which the stone was removed. Roll the nut in a 
little of the cream, and put a thick layer of the cream 
outside the whole. Ready at the end of twelve hours. 

CREAM CHOCOLATE CARAMELS. 

Mix together in a. granite-ware saucepan half a pint 
of sugar, half a pint of molasses, half a pint of thick 
cream, one generous tablespoonful of butter, and four 
ounces of chocolate. Place on the fire, and stir until the 
mixture boils. Cook until a few drops of it will harden 
if dropped into ice-water; then pour into well-buttered 
pans, having the mixture about three inches deep. When 
nearly cold mark into squares. It will take almost an 
hour to boil this in a granite-ware pan, but not half so 

CANDIES. 405 

long if cooked in an iron frying-pan. Stir frequently 
when boiling. The caramels must be put in a very cold 
place to harden. 

SUGAR CHOCOLATE CARAMELS. 

Mix two cupfuls of sugar, three-fourths of a cupful 
of milk or cream, one generous t!l'blespoonful of butter, 
and three ounces cltocolate. Place on the fire and cook, 
stirring often, until a. little of the mixture when dropped 
in ice-water, will harden ; then stir in one-fourth of a 
cupful of sugar and one tablespoonful of vanilla, and 
pour into a well-buttered pan, having the mixture about 
three-fourths of an inch deep. When nearly cold, mark 
it off in squares, and put in a cold place to harden. These 
caramels are sugary and brittle, and can be made in the 
hottest weather without trouble. If a deep granite-ware 
sauce-pan be used for the boiling, it will take nearly an 
hour to cook the mixture; but if with an iron frying­
pan, twettty or thirty minutes will suffice. 

COCOANUT CANDY. 

MRS. A. TAYLOR. 

Take equal quantities of white sugar and grated 
cocoa.nut, add enough of cocoa.nut milk to moisten the 
sugar and boil, stirring constantly. When the candy 
begins to return to sugar, stir in the cocoa.nut as quickly 
as possible, and in a minute or two spread it on dishes 
L cool. Mark off in squares when cold enough. 
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SLICED COCOANUT CANDY. 

M. A.R. 

Pare a cocoanut and slice thin ; cover buttered tins 
with the , slices. Boil on_ top of stove two pounds of 
sugar and one pint of water ; test frequently, and when 
a few drops become brittle and hard in cold water, re­
move from fire and pour over the sliced cocoanut. 

CREAMS. 

Mrss HARVEY, WooDBTOCK. 

One pound of icing sugar, white of one egg, table­
spoonful of cream, flavor with vanilla or rosewater, 
Mix well and form into any shape desired. 

ORANGE CREAMS. 

Mrss HARVEY, WOODSTOCK. 

'l'he grated rind and juice of one orange, to this add 
enough icing sugar to mould. 

NUT CANDY 

Of all kinds is made by boiling two pounds of sugar and 
one cupful of water together till it will harden when 
dropped into cold water, and then pouring it over the 
kernels of nuts in a buttered tin. A fanciful and 
delicious variety is. made by using several kinds of nuts 
in the same candy-hickory nuts, Brazil nuts cut in 
slices, halved almonds, cocoanut cut in thin strips, bits 
of orange peel, a few broken dates, and stoned raisins. 
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CREAM CANDY 

Granulated sugar is best for this particular kind. 
Dissolv o. l v l t a.spoonful of gum arabic in one spoon­
ful of wnt r, add t this one pound of sugar, half a tea­
spoonful f er o.m ( tartar, and one cupful of water. 
Mix all th s , and stir ov r tho fire till the sugar is dis­
solv d ; th n boil with ut stirring till it hardens when 
dr pp d into cold wat r. It should be rather elastic, 
not brittle. Now stir in on t asp onful of vanilla and 
pour out on a buttt rcd tin, and wh n nearly cold pull it 
like molasses candy till it is per£ ctly white, then cut 
into strips, or it can be braid d. Th.is is one of the most 
delicate and wholesome of candi s. L mon makes an 
agreeable change of flavor. The flavor mostly evapor­
ates if put in when the mixture is hot. 

FIG CANDY 

Is good and out of the common line of sweets. Boil one 
cupful of sugar with three large spoonfuls of water till 
amber colored, without stirring. Just before removing 
from the fire, stir in half a teaspoonful of cream of 
tartar, cut up the figs in long, thin strips, lay them out 
evenly in a shallow tin pan and pour over the syrup to 
cool. 

SUGAR CANDY. 

Three cupfuls sugar, one cupful hot water, half cup­
ful vinegar, three-quarters teaspoonful cream of tartar, 
worked and spread out thin. 
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PEANUT NOUGAT. 

Miss BELL, TORONTO. 

Shell one cupful of peanuts, two cupfuls confec­
tioners' sugar; remove the skin of the peanuts and 
break into small pieces or not as preferred; take two 
cups of co?fectioners' sugar and one cup of peanuts, put 
the sugar m a saucepan, and as soon as dissolved throw 
into it the nuts, stirring rapidly, pour quickly into a 
buttered pan and press into a flat cake with a buttered 
knife as it cools very quickly. 

FOUNDATION CREAM. 

One quart sugar, one cup water, hot or cold, one-half 
sal~poonful of cream of ~artar. Cook without stirring 
until waxy ; when cool stir to a cream. 

A DELICIOUS COUGH CANDY. 

Break up a cupful of slippery elm bark; let it soak 
a~ hour or two in a cupful of water. Half fill a cup 
with flax seed and fill up to the brim with water, leaving 
it to soak the same time as the slippery elm. When 
you are ready to make the candy, put one pound and a 
half of brown sugar in a porcelain stew-pan over the 
fire. Strain the water from the flax seed and slippery 
elm and pour over it. Stir constantly until it begins to 
boil and turn back to sugar. Then pour it out and it 
will break up into small crumbly pieces. A little lemon 
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juic m0,y be added if desired. Be sure to use the same 
rn asuring cup. 

TAFFY. 

MRS. w. KER, ST. GEORGE. 

Four cupfuls sugar, one cupful water, two table­
spoonfuls vinegar, two tablespoonfuls butter. Flavor to 
taste. Boil until thick enough. 

Ir 

CREAM TAFFY. 

Mas. JAMES Hooo. 

Three cupfuls granulated sugar, one-half cupful 
vinegar, one-half cupful water, butter size of a walnut; 
boil without stirring until it will candy when dropped 
in cold water; flavor and pour at once in buttered pans, 
when cool pull till white, then cut up in sticks with 
sharp scissors. 

RUSSIAN TAFFY. 

One teacupful of cream, one and three-quarter pounds 
soft white sugar, two teaspoonfuls vanilla; boil from 
half to three-quarters of an hour. 

SALTED ALMONDS. 

MRS. RISK. 

Shell and blanch one pound of almonds, drop into a 
vessel of boiling water to loosen the skin, when in a 
few minutes the almond can be pushed out white and 
pure from the brown skin ; dry thoroughly in a towel ; 
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put into a large pan a piece of butter the size of a small 
chestnut, and when melted, turn the almonds into it 
stirring rapidly until every nut is shining with butter; 
then sprinkle over them a large cookingspoonful of salt, 
mixing so that every nut shall be coated with salt, then 
put the pan in the bottom of the oven, and let it remain 
there (shaking and stirring every few minutes) until the 
almonds are a light yellowish brown, when they will be 
very crisp and delicious. 

SALTED ALMONDS. 
MRS. J. MOWAT DUFF. 

Blanch your almonds, and to a pint of them add two 
tablespoonfuls salt, and two tablespoonfuls melted 
butter; pour into a warm bowl and let them stand an 
hour, then drain off any liquid and brown in the oven for 
ten minutes. 

COOKERY FOR THE SICK. 

"Harmless mirth is the best cordial against the consumption of 
the spirit."- Fttller. 

FOR VERY WEAK INVALIDS. 
MRS. DR. STOWE, TORONTO. 

Six fresh eggs, shells unbroken, cover with the juice 
of twelve lemons. Let digest four days, then remove 
all pieces of skin or undissolved shell, after which pour 
over the mass one pint of rum and beat thoroughly; 
melt in a little water one pound of rock candy, and add 
after cooling, then bottle, and use a few spoonfuls. It 
will be found excellent and very nourishing. 

A DRINK FOR THE SICK 
Miss STRUTHERS. 

Juice of one lemon, two large teaspoonfuls granulated 
sugar, one egg beaten very light ; pour the egg into the 
juic with sugar, stirring all the time, one-half cupful of 
wa.Ler; in winter a little warm. 
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AN INVALID'S DRINK. 
MRs. Ho1vIE, WATERLOO. 

Bake one-half dozen tart apples, put in a large pitcher 
and cover with boiling water; when cool, strain and 
sweeten to taste. 

BARLEY WATER. 

Miss WARDLAW. 

Wash two ounces of pearl barley in cold water, then 
boil for three minutes, drain, throw away the water and 
add two quarts of boiling water; boil until the water is 
reduced to one quart, or about two hours. Strain, add 
the juice of a lemon and sweeten. Some prefer to have 
it seasoned with salt only. 

EGG COFFEE. 
Miss GIBSON. 

Beat one egg into a large coffee cup, adding a table­
~poonful of cream or one-third cupful of hot milk, pour­
mg the cup full of hot coffee and sweeten to taste. This 
is very nourishing. 

WINE WHEY. 
Miss WARDLAW. 

He_at h~lf a pi~t of milk to the boiling point and 
pour mto it a wmeglassful of sherry; stir these ; as 
soon as the curd separates remove from the fire and 
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strain. Sweeten if desired. The whey can be similarly 
separated by lemon juice, vinegar or rennet. With 
rennet whey use salt instead of sugar. 

LEMON CREAM. 
MISS GIBSON. 

Put a cupful and a half of water·in a saucepan; when 
boiling add the yefks of three eggs, tablespoonful of 
orn starch, the juice of one lemon and one cupful of 

1mgar; let boil for half minute, stir in the beaten whites 
( ggs. If not perfectly smooth put through a strainer. 

11:11.t cold. 

BEEF TEA. 
MRS. WILLIAM GRAHAM. 

011 p und beef, water. Take a pound of fresh, 
ft 11d1 r b f off the round, pare off the rind and any fat, 
t 111, in liW squares and put in stone jar, put over it one 
t, 111'11pf11l c 11 water, put the cover on the jar and stand 
11, 111 ,~ pot of water and boil four hours, neither less nor 
11111n . 'l'hiH iH xcellent, and can be taken without salt. 

BEEF TEA. 
Mus. T. PECK. 

( 1111 1111d ,~ lutlf p unds lean beef, one-half cupful 
pt 111 I l111rl1 , t,l1n t pint11 ld water, a little mace ground, 
111 IL, 111 ppt ,. Ln f,aHt,t. 'nt the beef into small pieces, 
pul, 111!,11 , 1 11t·1 fll\ll with th water and barley, let it 
hoil ulov ly 11111,il yt u think th goodness is all out of the 
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meat, add mace, salt and pepper, and to make it a rich 
color, take a little sugar in an ir-0n spoon and hold over 
hot coals until it burns, then put it into the tea. Strain 
and set aside to cool. Remove the fat before heating 
for use, 

BEEF ESSENCE. 

MISS GIBSON. 

Take two pounds of nice round steak, removing all 
fat. Cut in small pieces. Put into jar, and then set jar 
into a pot with cold water, letting boil for an hour. 
Then drain or squeeze out the pieces of meat, leaving 
the pure juice of the meat. 

FOR CHRONIC INDIGESTION. 

MRS. DR. STOWE, TORONTO. 

Take of the best, fresh, round steak one and a half 
pounds, clear it all of fat and stringy fibre. Put it three 
times through a mincer fastened to the table. Then 
take one-third of the above quantity and add one and 
a half cupfuls of stock or cold water. Put over the fire 
in granite or porcelain saucepan, stirring all the time for 
about seven minutes or until the meat turns gray, 
and the stock or juice looks red. To be eaten while 
nice and hot. Season to taste. Celery can be eaten 
with it, or celery salt used to flavor. Roast or well­
cooked onions may go with it, also a little well-dried 
toast or Graham gems. 
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MEAT PASTE. 

MRS. DR. STOWE, TORONTO. 

A small piece of raw meat, beef, mutton or cl\tcken, 
the former the best. Put it several times throu~h the 
mincer, or in the absence of one shred it fine, and l.'ub it 
through a sieve till itt forms a smooth paste. Ex~ellent 
in cases of extreme exhaustion, especially from dia~hrea 
and for children. May be given between thin pilcl(les of 
bread as a sandwich, if preferred. 

SCRAPED BEEF. 

MISS WARDLAW. 

'1'1~k a piece of beefsteak and scrape again% the 
,·,~i n, f rm this pulp into rather thin patties. Have the 

I', 111g -p1tn hot with a very small piece of butter in it 
Jwll, 11 111>11g h to keep the meat from sticking. Put \11 the 
1111 1 I,, Ill' wn nicely, but do not have it overdone 

, ,~ 111 11 " iLh p pper and salt after removing £roll)_ the 
1111 , 1111 H1 r I immediately. 

BEEF BALLS. 

Miss GIBSON. 

'I', It, lmlr , poun 1 f lean beef, scrape all yrn,t can 
fnm, 11,, 11ml I i11t,o ,~ fltl.t ball, broil very quickly in a 
uli lit.I t,11t.t1 ,., d p1~11. Broil the piece you have been 

111,1 p II l'rn111 , tt1 p11 v.ing th juice from it over th~ ball. 
Hpriul It with HI II, o,n 1 l) pp r. Serve hot. 

• 7 
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SCOTCH EGG. 
MISS WARDLAW, 

One egg, a little parsley, pepper and salt; have a very 
small mould, butter and sprinkle with the parsley and 
seasoning, drop in the egg and place it in a pan of hot 
water until it sets. Have a nice piece of toast which 
can be cut into shape with a cake cutter, place the egg 
in the centre and serve hot. 

DELICATE SCRAMBLED EGG. 
MISS GIBSON. 

Break an egg into a bowl and put with it two table­
spoonfuls of milk, or thin cream, a little salt and 
pepper. Do not beat it, but slide gently into a slightly 
buttered pan, stirring lightly and removing it from the 
fire before it is quite stiff. Serve on toast if desired. 

CHICKEN BROTH. 
MRS. W. K. McKNAUGHT, ToRONTo. 

Skin and cut a fine full-grown fowl. If but little is 
wanted take only the dark meat for the "!lroth; put it 
into a pot with one quart of water; boil slowly to rags, 
strain the liquid and return to the pot and thicken with 
two spoonfuls of arrowroot,if no vegetables are permitted. 
If you are allowed to use ~egetables, put in a few slices 
of turnip, parsnip, potato and onion, straining them out 
when the fowl is strained. The white meat of the breast 
and wings will make another dish ; cut the meat off the 
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bones and stew slowly in fresh oyster liquid, with a bit 
of nice butter ; sometimes a beaten egg may be added. 
A piece of the knuckle of veal may be used instead of 
chicken. 

CHICKEN SOUP. 
MRS. RISK. 

For chicken soup cut a full grown chicken in small 
pieces, removing the skin ; put it into two. pints of water 
with one teacup of {ice, cover closely and let simmer for 
two hours. Skim it carefully and you will have a 
nourishing and agreeable soup. 

CHICKEN PAN ADA. 
Miss WARDLAW. 

One gill broth, one gill bread crumbs, one gill cream, 
pepper and salt to taste ; place together cream and bread 
crumbs, salt and pepper, allow to come to the boil, then 
add the chicken broth (which has been previously made), 
allow to heat for a few minutes and serve hot. 

TAPIOCA JELLY. 
MRS. RISK. 

One-half pound tapioca, three pints water, stand this 
together for one night, and next morning boil it until 
quite clear, and if a proper consistence, then flavor to 
taste. It may be used for thickening milk or meat 
broths for children over eight months, and for older 
children may be mixed with any kind of stewed fruit. 
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RICE JELLY FOR INVALIDS. 

S. B. C. 

Carefully look over and wash one-quarter pound of 
rice, put one-half pound of fine sugar with it, and set on 
stove with just enough water to cover; boil it until it 
becomes a glutinous mass, then strain it, add a little salt, 
flavor with any flavor you choose-lemon is nice-let it 
stand until cool. 

DESSERT FOR THE SICK. 

Miss GrnsoN. 

Take a couple of soda biscuits, buttered lightly, pour 
over them hot milk or hot thin cream. Sprinkle over 
them a little sugar and decorate with lumps of jelly. 

WAFER BISCUITS FOR INVALIDS. 

MRS. G. RANDALL, w ATERLOO. 

One pint flour, one tablespoonful butter,one saltspoon­
ful salt, white of one egg, warm new milk enough to 
make a stiff dough. Mix salt with the flour; rub on the 
butter, add the beaten white of egg and milk enough to 
make a stiff dough. Beat half an hour with rolling-pin 
without ceasing. Break off a little dough at a time and 
roll it out as thin as paper, cut into large rounds. Prick 
with a small wooden skewer and bake quickly without 
burning. 
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TO MAKE ARROWROOT. 

Miss MCNAUGHT, ScoTLAND. 

Use one dessertspoonful of best arrowroot to half a 
pint of milk. Mix it first with a little cold milk. Heat 
the rest of the milk with a little sugar, and when actually 
boiling, not before, pour it quickly over the arrowroot. 
Don't stir it; it will be found perfectly free from lumps. 
This simple dish may be made richer and more nourish­
ing by adding to it/when a little cool, a well beaten egg. 

ARROWROOT PUDDING. 

Miss WARDLAW. 

One tablespoonful arrowroot, half pint milk, two eggs, 
one dessertspoonful sugar, a little nutmeg and lemon 
rind. First mix the arrowroot and sugar with one table­
spoonful of milk. Boil the rest of the milk with the 
lemon rind (when the milk boils remove the rind), pour 
the boiling milk over the arrowroot. When slightly cool 
ndd the well beaten yelks of the eggs and mix thoroughly. 
.Beat the whites of the eggs to a stiff froth, add as lightly 
o.s p ssible to the mixture and bake in the oven for ten 
minut s. 

CHICKEN CUSTARD. 

Miss WARDLAW. 

Two y lks of eggs, one cupful strong chicken broth, 
two tabl spoonfuls cream, pepper and salt. Beat eggs, 
add chicken broth, cream, pepper and salt. Stir over the 
fire in double pans until it begins to thicken. 
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WINE OR INVALID JELLY. 
MRS. T. PECK. 

One packet gelatine, one or two lemons, white sugar, 
home-made wine, whiskey. Soak the gelatine in a tea­
cupful of cold water with the juice and peel of one or 
two lemons for two hours, two teacupfuls of white sugar 
and three of boiling water ; stir till the sugar is melted, 
then add two and a half cupfuls of home-made wine 
(either grape, currant or rhubarb), also half cupful of 
whiskey. Stir all together and strain through a piece of 
muslin. The juice of one orange is a great improve­
ment. If foreign wine is used a little more sugar must 
be added. 

WINE SOUP. 

MRS. DR. STOWE, TORONTO. 

Take two or three pieces of bread, and toast well ; 
cast away crust, scrape off any burnt part and break into 
soup sifting over them white sugar, then cover it with a 
cupful of boiling claret or port wine which may be weak­
ened by the addition of a little boiling water, if desired. 

WINE SOUP (FOR INVALIDS). 

MRS. RICHARD STRONG. 

One tablespoonful flour, yelks of four eggs, the grated 
peel of a lemon, as much cinnamon as will lay, on the 
point of a knife, a piece of butter the size of a small nut, 
one pint of wine, sugar to taste. Mix all well together 
and put oil the stove, stirring until it thickens, but not 
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boil. Have ready some small dice-shaped pieces of 
bread, and pour the mixture over it. Light colored wine 
is the best to use. 

EGG-NOG. 

Miss MATHER. OTTA w .l. 

Beat up an egg, add sugar to taste, also a pinch of 
s t and a tablespoRnful of wine. Fill up the glass with 
m k. 

LEMON EGG-NOG. 

Miss w A.RDLAW. 

eat up an egg, add sugar to taste, a pinch of salt, 
eze the juice of a lemon. Fill up the glass with very 
milk. 

KOUMISS. 

Miss ROBINSON. 

One quart of perfectly fresh milk, one-fifth of a two­
c nt cake of Fleischmann's yeast, one tablespoonful of 
s gar. Dissolve the yeast in a little water and mix it 

th the sugar and milk. Put the mixture into strong 
b ttles-beer bottles are good-cork them with tightly­
fi ting stoppers, and tie down securely with stout twine. 
S ake the bottles for a full minute, to mix thoroughly 
t e ingredients. Then place them on end in a very cool 
pace to ferment slowly; at the end of three days lay 
t e bottles on their sides ; turn them occasionally. Five 

ys will be required to perfect the fermentation. It 
ill keep indefinitely in a refrigerator. 
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KOUMISS. 

Miss ROBINSON. 

Dissolve one-third of a cake of compressed yeast 
(Fleischmann's), or its equivalent in liquid yeast, in /1 
little warm-not !wt-water. Take a quart of mi~k, 
fresh from the cow, or warmed to about blood heat, and 
add to it a tablespoonful of sugar and the dissolved ye st. 
Put the mixture in beer bottles with patent stoppers fill 
to the neck and let them stand twelve hours where ou 
would put bread to rise, that is, at a temperature o 68° 
or 70°. Then put the bottles on ice, upside down, ntil 
wanted. 

TO MAKE SWEET KOUMISS. 

Miss ROBINSON. \ 

Ferment the koumiss mixture for twelve hours in a 
temperature of 70° Fahr., that is, the same degree of heat 
that is required for raising bread. Do not attempt 1to 
open a koumiss bottle without a champagne-tap, for ~he 
carbonic acid generated in this fermenting liquid as 
curious expansive force, and will throw the contents 11 
over the room if the bottle be opened in the ordin ry 
way. The cork may be punctured with a short nee le, 
to let the gas escape. The mouth of the bottle may be 
held in a large bowl and the cord cut, when the kou • ss 
will rush out. It should look like rich foaming ere 

SIMPLE CURES. 

tr 

"The man that la.ughs is a. doctor without a. diploma.. His face 
does more good in a sick room than a bushel of powders or a. barrel 
of bitter dra.ughts."-Anon. 

CHOLERA AND DIARRHCEA. 

BY A DRUGGIST. 

For this recipe the New York S-un newspaper paid 
one thousand dollars for the benefit of subscribers. It is · 
most effectual but is not adapted for young children. 
Equal parts of tincture of rhubarb, cayenne, opi~m, 
ginger, spirits of camphor and essence of peppernimt. 
Dose, half a teaspoonful every three hours. 

FOR BRUISES AND SWELLINGS. 

A DRUGGIST. 

Use distilled witch-hazel, wetting a cloth and applying 
fr quently. Both better and cheaper than arnica. 
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WARTS. 
A DRUGGIST. 

May be cured by the frequent application of glacial 
acetic acid. 

CURE FOR BITES, &c. 
Miss GEDDES. 

Mucilage is good for bites of insects, burns and cuts. 

CURE FOR CUTS AND BRUISES. 
Miss ADDISON. 

Cut fin~ers and bruises of all kinds if wrapped in a 
cloth wet m alum water heal with a rapidity that is 
truly wonderful. 

COUGH MIXTURE (Goon). 
MRs. Huirn. 

Three cents' worth of anise seed, three cents' worth of 
peppermint, thr~e cents' worth of laudanum, one pint of 
syrup and one pmt of hot water, mix all together. 

COUGH MIX'l'URE. 
MRs. Howrn. 

One pound of honey, five cents' worth of peppermint, 
five cents worth of laudanum, five cents' worth of 
pa~egoric, five cents' worth of anise seed, half cupful of 
whiskey; melt the honey and put into ta. bottle, add the 
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ingredients, shake well. Teaspoonful whenever the 
cough is troublesome. 

CURE FOR A COLD. 
MRS. RICHARD JAFFRAY. 

Boil two ounces flaxseed in one quart of water, strain 
and add two ounces of rock candy, one-half pint of 
honey, juice of thi'ee lemons; mix and let all boil well, 
let cool and bottle. Dose, one cupful on going to bed, 
one-half cupful before meals, the hotter you drink it the 
better. • 

VERY GOOD LINIMENT. 
MRs. McDOUGALL, BERLIN. 

Equal parts of laudanum, sweet oil and chloroform. 
I think this is worth its weight in gold. 

> 
LINIMENT FOR CROUP. 

MRS. HOWIE, WATERLOO. 

•rwo ounces sweet oil, one ounce turpentine, one ounce 
gum amphor, one teaspoonful croton oil. 

LlN MENT FOR RHEUMATISM, SPRAINS 

AND BRUISES. 
Mus. H UME. 

Ono ounco spirits of ammonia, one ounce spirits of 
turp ntine, ono ounce tincture of opium, one pint rain 



426 THE GALT COOK BOOK. 

water, ad~ a little soap. Shake well before using. 
Bathe affected part well with hot water before applying. 

GOLDEN OINTMENT. 

Miss ADDISON. 

One pound lard and eight ounces beeswax melted. 
Have one ounce camphor gum put to five ounces of 
alcohol, one ounce organum, one ounce laudanum. Let 
all dissolve while you are melting the first two, then 
stir together till cold. Do not put these together too 
hot, or the camphor will go off in steam, and you will 
lose the good of it. 

CURE FOR RHEUMATISM. 

MRS. HENDERSON, HAMILTON. 

One-quarter small teaspoonful Canadian balsam. 
Take three times a day after meals, a little water taken 
afterwards, and also rub the affected part twice a day 
with coal oil until a warm glow is felt. 

CURE FOR SCIATICA. 

MRs. McDONNELL. 

Two ounces tartaric acid, four ounces Epsom salts, two 
ounces citrate of magnesia, two ounces baking soda, two 
ounces cream tartar, six ounces icing sugar. One tea­
spoonful to a glass of water. 
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FOR NEURALGIA.-Pour a tablespoonful of .coal oil on 
a soft cloth, and squeeze well through it, and put it on 

where the pain is felt. 
FoR BuRNs.-Wet cotton batting with coal oil and 

put on the burn, keeping there ~ntil it is well. 

A CURE FOR DROPSY. 

MJ}IS. A . BucHANAN; SR. 

Six lemons, one pound of loaf sugar, one ounce of 
cream of tartar, one ounce of magnesia, two ounces of 
parsley seed. Slice the lemons thin, put_ them and the 
parsley seed into three quarts of w~ter, boil down to one 
quart, strain and add the other thmgs to them. Dose a 
wine gl!3,SS three times a day. 

CURE FOR LUMBAGO. 

MRs. A. BUCHANAN, SR. 

'l',~l 0, r d pepper, break it in a teacup and pour 

1 t,! r 11 (II ' iL, bruising it with a spoon; fill the cup up 
t,h w,d,1 r l\nd drink three or four times in a day, and 

it, ill ( m LI\ AUr cure. 

1URE OR CHILBLAINS. 

M IU'I. MIDDLEMISS. 

u,~ 1111 t,11 1 1'1 1 I, i11 11 L wo.t r, dry thoroughly before the 
llri , t,11 111 r11 h wiLh Lh r II wing as long as possible. Take 
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a piece of butter the size of a walnut with as much salt 
as can be worked into it. One or two applications will 
generally cure the worst cases. 

CURE FOR HICCOUGH. 

A FRIEND, HARRISTON. 

A good cure for hiccough is slippery elm-bark boiled 
and made sweet with sugar. 

HYPOPHOSPHITES. 

MRS. H UME. 

One ounce hypophosphites lime, one ounce hypo­
phosphites soda, one ounce hypophosphites iron, twenty 
grains quinine, three pounds white sugar, one quart soft 
water. Simmer one hour. 

AN I;NGROWING TOE NAIL. 

BOSTON MEDICAL JOURNAL. 

Put a small piece of tallow in a spoon 
very hot and pour it over the granulations. 
like magic. 

TO WHITEN THE HANDS. 

MRS. WALKER, CALGARY. 

and heat it 
This acts 

Melt half ounce camphor gum, half ounce glycerine, 
one pound mutton tallow. 
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LIME WATER. 
MRs. JAMES YouNo. 

p t stone of fresh lime about the size of a ha~f 
u a t • nd pour over 1t k measure into a large s one Jar, a 

pee £ 11 of hot water and stir thoroughly, slowly our ga ons , . . 
1 t . t settle then stir again two or three tunes m 
t~e ~wenty-four hours, then bottle ~arefully all that can 

be poured off in a c~ar state. 



USEFUL HINTS. 

'' Let thy mind's sweetness have its operation 
Upon thy body, clothes and habitation."-Fuller. 

TO SWEEP CARPETS. 

MRS. JAJ\1ES YOUNG. 

Damp paper twisted into small pieces, and scattered 
over the carpet, before sweeping, is good for taking up 
the dust. 

TO CLEAN CARPETS. 

MRS. JAMES YOUNG. 

After your carpet has been thoroughly beaten and 
~ack~d to the floor, take half a pail of hot water, put 
mto it two tablespoonfuls of ox-gall, have a cott.on cloth, 
rub the carpet over with it, bit by bit, and dry well as 
you go along'. if possible keep your windows open as 
your carpet will dry more quickly. 
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WASHING FLUID. 

MRs. Hu111E . 

One pound washing soda, half pound slacked lime, 
one gallon soft water. Let it boil a while and then 
settle. Pour off and cork up for use. Use one and a 
half cups of liquid fol' a boiler of clothes. Let them boil 
well fifteen or twenty minutes. 

TO WASH BLACK SILK STOCKINGS. 

MRS. JAJ\1ES YOUNG. 

Wash in cold black tea, several waters, until you 
think they are quite clean. Press as dry as possible. 
This method preserves the color. 

Before washing new blankets soak them over night 
in cold soft water. 

WASHING FLUID. 

MISS ANDERSON, WOODSTOCK. 

On p nno can Gillett's lye, half ounce carbonate of 
1\11111w11i1~, lud f unc salts of tartar. Put all into stone 

r l,(ltlHH j1\1· wiLh ho.H gallon of soft water. 
M V.'1'11< 1>. l•'ol' thr pail of water in boiler put half 

a up of I.he nuid wiLh o, littlo soap cut up. Wet the 
I Lho1 hl for puUing in b il r , and after they come to 

th I ii, b il luu-(l I' r tw nty minutes, then rinse in a 
cl ar wo.L r 11nd blu wat r. 

2 



432 THE GALT COOK BOOK. 

TO WASH BLANKETS. 

MRS. RICHARD STRONG, 

Half fill a good sized tub with tepid water. Put in 
half a pound of powered borax. Cut up two small bars 
or tablets of the best laundry soap and let it come t0 the 
boil in two quarts of water. Add this to the tub hot, 
and put in the blankets one by one until the tub is full, 
but not too closely packed. Leave them in this all night. 
Next morning wash out and rinse in tepid water with 
borax in it. If the blankets are new with bright stripes 
it is advisable to wash them by themselves for fear of 
the color running. 

NEVER RUB SOAP ON FLANNELS. 

Have a tub half full of strong soap suds in which has 
been dissolved a tablespoonful of borax. Shake all the 
dust and lint from the flannels, and then put them into 
the suds. Wash them by rubbing with the hands and 
sopping them up and down in the water. Never rub 
soap on flannel. Ring them out of this water, and put 
them into a tub of clean hot suds, rinse thoroughly in 
this water, then in a second tubful. Wring dry, shake 
well, and hang on the lines. Take them in and fold, 
rolling them very tightly. Wrap a clean cloth around 
them, and, if possible, iron the same day. Do not have 
the irons very hot, but press the flannels well. Have 
clean suds for the colored flannels. To prevent shrink­
ing, the temperature of the water should be the same in 
all the tubs. 
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CAUSTIC SOAP. 

MRS. w. D. HEPBURN. 

Twenty-five pounds grease, five pounds caustic soda, 
six gallons soft water; boil three hours, add one pint 
salt and one pound borax. 

CL.iRIFIED FAT. 

MRB. JAMES YOUNG. 

Cut your fat into pieces, put them into a saucepan and 
cover with cold water. Stir until the water boils. When 
boiling skim the surface carefully and allow it to boil 
until the water is all evaporated. When free from water 
the fat should be strained, and is then ready for use. It 
will keep for a long time. 

HARD SOAP (Goon). 

MRS. J AllES YoUNG, 

Six pounds lime, twelve pounds washing soda, twelve 
pounds grease, one pound borax, eight gallons. soft 
water. Put the lime, water and soda together, b01l one 
hour, let it stand over night in a cool place, pour off the 
lye add the gr as and borax, boil for two hours, stirring 
co~stantly. When there are no curdles you will know 
the soap is done. Pour it into a tub and cut into pieces 
when it is cold. Use clarified fat. 
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PRESERVING EGGS. 

MRS. HUME. 

To one pailful of spring water take a pint of com­
mon salt, and a pound of fresh slacked lime, and let it 
stand three days, stirring frequently. Then pour it off 
a,nd put in the eggs. 

PRESERVING EGGS. 

Take the eggs when perfectly fresh. Examine to see 
that they are perfect, and that there are no cracks in 
the shells. Place a couple of inches of moderately fine 
salt over the bottom of receptacle. Set a layer of eggs, 
small end down, and don't let one egg touch another. 
Fill in all spaces with salt and cover with an inch of 
salt. Then place another layer of eggs in the same way. 
Keep on until the receptacle is filled, then cover all over 
with two inches of salt and put on a cover and set away 
to remain in store in a cool and dry atmosphere. 

BOOT POLISH. 

Miss TYE, HAYSVILLE. 

Two ounces gum shellac, two ounces borax, two 
packages slate dye; put the shellac and borax in one 
quart of water and let it boil until dissolved, then pour 
upon the dye which you have placed in a vessel to hold 
the polish. 
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A BATCH OF HOWS. 

How TO REMOVE IRON RusT FROM LINEN.-Satu­
rate the spot with a strong solution of lemon juice and 
salt, and hold over the nose of a tea-kettle filled with 
boiling water, when the spot will almost instantly dis-

appear. tt • 
How TO REMOVE FRESHLY SPILLED INK FROM CAR-

• PETS.-First take up as much of the ink as possible 
with a teaspoon, then pour cold sweet milk on the spot 
and take up as before, repeating this until the milk is 
only slightly tinged with black. Wash with cold water, 
and absorb with a cloth without too much rubbing. 

How TO SET THE COLOR OF BLUE CAMBRIC.-Dip it 
in a solution of saltpetre, using two or three cents' 
worth to a pail of water. 

How TO PREVENT LINEN FROM FADING.-Put a 
little borax in the water and let stand one hour. 

How TO BRIGHTEN THE CoLOR OF PINK Goons.­
Put vinegar in the rinsing water. 

DOMESTIC HINTS. 

<lo.mp cloth dipped in salt will remove egg stains 
fr III Hi v r, or tea stains from china dishes. 

~l'nint d m at should be washed in a little vinegar 
bcfor king. 

In using ammonia for domestic purposes one table-
spoonful to a quart of water is about the ordinary pro­

portion. 
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HINTS BY A DRUGGIST. 

1. To CLEAN BRAss.-Use muriatic acid diluted with 
water, wash off and polish with whiting. 

2. To CLEAN SILVER-Liquid ammonia, one ounce; 
alcohol, one ounce; prepared chalk, half ounce. Apply 
with a flannel and rub off with a soft brush. 

3. FURNITURE PoLisH.-Water, two ounces; benzine 
two ounces; olive oil, two ounces. Mix and apply with 
a soft flannel. 

4. FURNITURE POLISH. -Raw linseed oil, three 
ounces; turpenti::e, one ounce; butter of antimony and 
acetic acid, of each, half ounce. 

TO PURIFY CISTERN WATER. 

MRS. MCQUEEN. 

Cistern water that has become black and oily may be, 
it is said, clarified with powdered borax and powdered 
alum, four ounces of each will suffice to clear fifty barrels 
of water. 

FOR INKY FINGERS. 

Miss ALLAN. 

Dip the fingers in water, take a match 11nd rub the 
sulphur end over the ink spot. 
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A GOOD DISINFECTANT. 

MRS. HUME. 

One-quarter ounce nitrate of lead, one-half ou~ce rock 
or common salt. Dissolve the nitrate of lead with two 
gallons of rain water and the salt in a quart o: rain 
water, and mix the two togeth~r. A cupful sprmkled 
in a bedroom, or A sponge well saturated and hung up, 
will disinfect in a few minutes. 

DISINFECTANT. 

MRs. J oHN GOLDIE. 

Bi-chloride of mercury, seventeen grains to one quart 
of water. 

TO FUMIGATE A ROOM. 

To fumigate a room with sulphur, use two pounds 
of rock sulphur with one pound of flowers_ of sul~hu~ to 
every 1,000 cubic feet. Put the sulphur m a tm dish, 
set in a pan of wet ashes or a pan containing brick, to 
prev nt any danger of fire. Put the rock sulphur at the 
bottom, the flowers of sulphur on top, and pour two 
tablespoonfuls of alcohol ov r them just before you apply 
the match. L ave the room instantly. Every door, 
wind@w, crack and crevice in the room must be closed. 
It may discolor the paper. That depends on the color. 
All the metal work must be removed. 
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TO CLEAN A HAIR BRUSH. 

To clean hair brushes, dip them up and down in soda 
water, rinse in tepid water in which a little ammonia has 
been mixed. Place several thicknesses of brown paper 
on the baGk of a very moderate oven, set the brushes 
upon this, bristles down, and dry. 

\ 
USES FOR SALT. 

When washing black articles, salt in the water tends 
to set the colors and prevent them from running. 

S~lt and w~ter will thoroughly clean straw matting 
or w1ll~w f~rmture that has not been stained or colored. 
Apply it with a small brush of any kind. 

. A crack in a stov~ may be mended by applying a 
m1~ture of ~alt and sifted wood ashes in equal parts, 
moistened_ ~1th water. A little plaster of paris adds to 
the durab1hty of the preparation. 

KITCHEN HINTS. 

?lear_ boilin~ water will remove tea stains and many 
frmt stams. Ripe tomatoes will remove ink and oth 

• f ~ 
stams rom white cloth, also from the hands. Cool rain 
water and soda will efface machine grease from washable 
fabrics. 

Grease a plate with lard and set it where the ants are 
troublesome ; the_n place a few sticks around the plate 
for the ants to climb upon. Occasionally turn the plate 
over a fire where there is no smoke, and the ants ~ill 
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drop off into' it. If this treatment be re_peated all t~e 
1 

' ants will be caught, as they trouble nothmg else while I I 

lard is acceisible. 
Oilcloth is ruined by the application of lye soap, as 

'the lye eats the cloth. After being wash~d it should ?e 
wiped perfectly dry, or the dampness will soon rot it. 
W ashing an oilcloth with milk or milk and water, once 
a week gives it a Bice polish, almost like a varnish. 

A couple of sheets of a big newspaper wrapped about 
ice will keep it half as long again as ice that is uncovered. 
The paper is much more cleanly than a piece of blanket, 
as it can be removed daily. 

THE USES OF BROWN PAPER. 

Common coarse brown paper, such as butcher's 11;nd 
old-fashioned bakers use to wrap around their wares, is 
an exceedingly useful article in the kitchen. It is almost 
a pity that paper has become so cheap that even the 
bakers are beginning to use the glazed paper. For many 
purposes of the· kitchen it does not at all supply the place 
of tho coarse, unglazed paper. 

A an absorbent for articles that have been fried in 
h t fat , nothing is qual to this common brown paper. 

imply r st th article fried, be it breaded meat, a fritter 
or o. doughnut, for a moment over the hot fat, after it is 
taken up in the wiro spoon or basket to drain it, and 
then lay it b tween folds of brown paper for a moment 
before slipping it on the hot platter. It is also used to 
cover cakes, fowls, etc., when they are cooking too fast 
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A VALUABLE HINT. 

The wife of a physician writing to the Boston Jowrnal 
of Commerce, gives a hint that we fancy many Canadian 
housekeepers will be glad to know and profit by : 

"My husband," she says, "chanced to see one day, 
standing on a shelf outside our kitchen window, some 
moulds of jelly cooling for the night's dinner. They 
were uncovered, as they were out of the reach of cats, 
and in full view of cook's watchful eye; but he ques­
tioned me about them, and asked if it was our usual 
custom to leave jelly thus unprotected. I was obliged 
to reply that, so far as I knew, it was. 'Then,' he said, 
' don't you know that when we medical men want to 
secure minute organisms for investigation, we expose 
gelatine to the air or in places where we have confined 
malignant germs ? The gelatine speedily attracts and 
holds them. I'm afraid your flavored gelatine does the 
same. Cool the jelly if you must, but cover it with a 
piece of close muslin.' And we have always done that 
since then." 

DINNER. 

" 'Tis mirth not dishes sets a table off." 

BILL OF FARE FOR CHRISTMAS DINNER. 

Oyster Soup. 
Roast Turkey,, Cranberry Sauce. 

Mashed and Browned Potatoes. 
Onions in Cream Sauce. Tomatoes. 

Chicken l'ic. Rice Croquettes. 
Plum Pudding, Foamin~ Sauce. 

Mince Pie. Lemon Tarts. 
Salted Almonds. Celery. Crackers. Cheese. 

Fruit. Coffee. 

FAMILY DINNER. 

Boiled Mutton, 
Mashed Potatoes. 

Green Pea Soup. 
Boiled Potatoes. 

Bak d Whit Fish. 
Bak d Squash . 

SPRING. 

Caper Sauce. 
Lettuce. 

Mashed Turnips. 
Banana Fritters. 

SUMMER. 

Roast Lamb, Mint Sauce. 
Beets. Asparagus. Fresh Fruit. 

AUTUMN. 

Roast Beef. Creamed Potatoes 
Corn. P each Pie. Coffee. 

WINTER. 

Turk y Soup. 
Roast Pork, Apple Sauce. 

Boiled Potatoes. Stewed Tomatoes. 
Apple Dumpling. 

THE END. 
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160 Articles Wanted 

'ROJEC'TED MANITOBA FISH COOK­
ook requires ,·anous rctipies for Mamlo­

ba hsh dishes: spec,!ically the elhmc oul 
door ,indoor preparations. Send lo c u 
~l)TO Klyrnkow. 144 ;\larion St. 

LOOK IN YOCR BASE\IENT, W \NTED 
olu ,·rockery ginger bt>cr bottles. Hlack­
wuuus , EL Drewer)~ l'lc., Kings Old 
Country. etc . Al so crockery jugs w1lh 
namt-s. old guns. Phone 247-6935. 

CASH ~'OR DIAMONDS, m:MS, OLD 
jewellry, gold , silver, platinum, pocket 
watdies, etc Private parly, conhdenlial, 
mideal~-

w;,-'.'frED 1'0 BUY, VERY OL COOK­
books, in any condition. Write to ook 
books P.O. Box 176 Main Posl Otfic 
Wpg 
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=--­PROPORTfoNs FOR CANNING 

In canning fruit, different proportions 
of sugar may be used or fruit may be 
canned without adding sug-ar. Sugar 
need not be added to fruit intended for 
cooking purposes. When fruit is to be 
served as a sauce, however, the suga~ should be cooked with it. 

When using sugar with the fruit, the 
following proportions give best results: 

PEARS--8 quarts pears, 1 quart sugar, 3 Quarts water. 

PEACHES-8 quarts peaches, 1 quart 
sugar, 3 Quarts water. / 

PLUMS-8 Quarts plfms, 2 quarts sugar, 1 pint water. 
CURP.ANrs--12 quarts currants, 1~ 

Quarts sugar, { pint water. 
GRAPES--6 quarts grapes, 1 quart ugar, ? cup water. 

BLUEBERR!ES--12 Quarts berries, 1 
Quart sugar, 1 pint water. 

BLACKBERRIEs-12 Quarts berriss, 2 Quarts sugar. 

GoosEBERP.IES--6 quarts gooseberries, 
lj quarts sugar, 1 pint water. 

CRABAPPLES-6 Quarts apples, IJ 
Quarts ugar, 2 quarts water. --
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