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HY  Buy  imported  Biscuits  that  have  been 

laying;  around  the  Grocer's  store  for  a 
month,  when  you  can  get  a  3  lb.  tin  of 

CROTHER'S  CREAM  SODAS,  hot  from 

the  oven.  If  Your  Grocer  has  not  got 

them  ring  us  up,  ' phone  193  or  141,  and 
we  think  that  you  will  be  convinced  that 

ours  are  the  best.  Fresh  Chocolates  of 

all  descriptions  made  every  day*  J* 

WHY  NOT  PATRONIZE  HOME  MANUFACTURE? 

W.  J.  CROTHERS, 

Factory,  Wellington  St., Retail  Store,  King  St. 

PURE  GOLD 

d     When  Buying  U 

3K     Buy  the  Best  |r 

•I     It  Pays  4»  V 

JELLY  POWDER,  BAKING  POWDER, 

FLAVORING  EXTRACTS,  QUICK  PUD- 

DINGS, COFFEES,  TOMATO  CATSUP. 



USE  THE  RECIPES  IN  THIS  BOOK  AND 

SWIFTS 

SCRANTON 

COAL 

BEST  RESULTS  ARE  SURE  TO  FOLLOW. 

Jas.  Swift  &  Co., 

'Phones       and  127. 

ONLY  TWO 

We  do  not  want  to  be  tedious  but  would  like  to  tell  you  about  two 
articles  that  are  of  special  interest  to  everybody.    The  first  is 

TEA 

Of  course  you  use  it,  and  of  course  you  like  it  good.  We  are  Tea 
Specialists,  and  put  up  a  blend  in  one  pound  packages  which,  at  35 
cents  per  pound,  is  really  excellent  value.  We  would  respectfully  ask 
you  to  try  it.    The  second  article  of  special  interest  is 

COFFEE 

This  we  buy  green,  roast  it  on  the  premises,  and  grind  daily.  So  we 
know  whereof  we  speak  when  we  say  that  there  is  nothing  better  to  be 
had  at  the  price. 

JAS.  REDDEN  &  CO.,  Kingston. 



..ESTABLISHED  1854 

JAMES  REID 

FURNITURE 

MANUFACTURER 

...AND... 

UNDERTAKER. 

CITY  AMBULANCE  CALL  147  A.  R.  j.  REID,  Manager. 

Kingston,  Ontario. 

W.  G.  CRAIG  &  CO. 

FINE  TEAS  AND  FINE  GROCERIES 

Importers  and  Wholesale  Grocers,  Commission 

Merchants,  Wharfingers  and  Public  Storage. 

DEALERS  IN  ALL  KINDS  OF 

FOR  STEAM  AND  DOMESTIC  PURPOSES. 

Agents  for  Lake  Steamers  "Persia,"  "Ocean,"  "Cuba,"  "Mel- 
bourne," and  also  Steamers  "Alexandria,"  "Argyle,"  and  others. 

Office,  Warehouses  and  Wharves,  Foot  of  William  Street, 
KINGSTON,  ONTARIO, 



DO  YOUR  COOKING  ON  A 

...JEWEL... 

-OR- 

Oxford  Gas  Range 

FOR  SALE  BY 

BRECK  &  HALLIDAY, 
79  PRINCESS  STREET. 

LADIES 

BUY  YOUR  COOK 

KUNIS  SPOON  SPATULAS 

—FROM— 

Mitchell's  Hardware —ALSO  YOUR- 

PAINTS,  ENAMELS,  BRUSHES,  TACKS, 
HAMMERS  AND  NAILS. 

Neatest  assorted  stock  of  Hardware  of  all  kinds  in  the  city  and 
prices  the  lowest. 

W.  A.  MITCHELL,  Kingston. 
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Watches. 
especially  made  for 
us  and  guaranteed accurate. 

Diamonds 
Selected  stones  in  our 
own  make  of  rings  etc. 

Solitaires  from  10 kt.  up. 

Jewelry 
from  the  inexpensive 
stick  pin  to  the  hand- some diamond  pendants. 

Silverware 
in  Sterling  or  finest 
reliable  plate. 

Cut  Glass 
Rich  in  design  and 

finish,  in  large  variety 

China 
Direct  importation, 

exclusive  patterns  and 
decoration. 

Repairs 
of  Jewelry,  Watches, 
etc.  by  experienced workman. 

Optics  | 
Expert  examination 
and  accurate  fitting 
of  glasses. 

One  Price 
and  that  the  lowest. 
Comparison  invited. 

A.  C.  JOHNSTON  &  BRO.,  jewelers, 
COR.  PRINCESS  &  WELLINGTON  STS. 

R.  UGLOW  &  CO. 

BOOKSELLERS  AND  STATIONERS. 

REMOVED 

...TO... 

No.  141  Princesss  Street. 
(OLD  STANDARD  BANK  PREMISES.) 

NEW  BOOKS,  SOCIETY  STATIONERY 

ART  GOODS. 



T.  F.  Harrison  Co. 

FURNITURE,  CARPETS 

AND  DRAPERIES 

WE  GIVE  YOU  AN  IMMENSE  SELECTION  IN 
ALL  OUR  DEPARTMENTS 

On  our  floors  will  be  found  all  the  newest  ideas 

and  suggestions  in  NOVEL  AND  USEFUL  LINES 
OF  FURNITURE. 

/^\UR  Carpet  Department  is 

stocked  with  Wilton's,  Ax- 
minsters,  Brussels,  Tapestries, 

Wools,  Unions,  etc. 

Floor  Oil  Cloths  and  Lino- 

leums, in  the  latter  we  draw 

your  attention  to  our  inlaids, 

where  the  pattern  runs  right  to 

the  back  and  will  last  for  ages. 

CURTAINS  all  the  prettiest  creations  in  Notting- 
ham Lace,  Irish  point,  Swiss  Nett,  Heavy  Silk,  Tapestry 

and  Chenille  Curtains  and  Table  Covers. 
WINDOW  SHADES  all  colors  and  sizes  with  or 

without  fring. 

WINDOW  POLES,  all  the 
latest,  in  wood,  brass,  onyx  etc. 

Visit  our  Furnished  Rooms. 

T.  F.  HARRISON  CO. ■Phone.  90. 





TRIED  AND  TRUE 

RECIPES 

ARRANGED BY  THE  YOUNG 
WOMEN'S GUILD  OF 

ST.  ANDREW'S 
CHURCH, 

KINGSTON. 

"  We  may  live  without  poetry,  music  or  art; We  may  live  without  conscience  and  live  without heart ; 
We  may  live  without  friends,  we  may  live  without 

books, 
But  the  civilized  man  cannot  live  without  cooks." 

OWEN  MEREDITH. 



I  SOUPS 

"  No  useless  dish  our  table  crowds ; 
Harmoniously  arranged  and  consonantly  just, 
As  in  a  concert  instruments  resound ; 
Our  ordered  dishes  in  their  courses  chime." 

If  one  has  good  stock  the  making  of  soup  is  easy. 

To  Prepare  Stock  for  Soup. 

Cut  meat  into  small  pieces  and  have  bones  well  cracked, 
To  one  pound  of  meat  and  bones,  allow  one  pint  of  water  and 
half  a  teaspoonful  of  salt.  Let  stand  for  two  hours,  then  put  on 
back  of  stove  to  simmer,  for  four  hours.  It  is  then  ready  for  use. 

Vegetable  Soup. 
M.  M. 

Cut  vegetables  into  small  pieces.  Stew  till  tender.  Add 
sufficient  stock  to  make  soup  of  desired  strength,  and  season 
with  pepper  and  salt.    Let  boil  for  half  hour. 

Pea  Soup. 
Miss  M.  MlNNES. 

Pres  through  a  colander  a  pint  of  cooked  peas ;  add  stock 
and  boil  for  a  short  time.  A  small  piece  of  salt  pork  boiled  with 
the  peas  adds  greatly  to  the  flavor. 

White  Celery  Soup. 
Miss  E.  Sharpe. 

Cut  two  heads  celery  into  finger  lengths  and  simmer  in  one 
quart  milk  for  a  half  hour.  Remove  pieces  ot  celery  with  a 
skimmer.  Thicken  soup  with  a  tablespoon  of  corn  starch  blend- 

ed with  a  little  milk  and  salt  (if  desired),  and  a  teacup  of  whip- 
ped cream. 
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Chicken  Cream  Soup. M.  M.  , 

Boil  the  fowl  with  an  onion  in  four  quarts  of  water  till  there 
remains  but  two  quarts.  Take  it  out  and  let  it  cool.  Cut  off 
the  breast  and  chop  very  fine.  Mix  with  yolks  of  two  hard 
boiled  eggs  and  rub  through  a  colander.  Cool,  skim  and  strain 
the  soup  ;  season ;  add  the  chicken  and  egg  mixture  ;  simmer 
ten  minutes  and  pour  into  the  tureen.  Then  add  a  small  cup  of 
boiling  milk. 

Potato  Soup. 
M.  M. 

Select  three  large  potatoes,  weighing  about  a  pound.  Pare, 
wash  and  cover  with  boiling  water ;  boil  for  five  minutes ;  drain 
and  throw  the  water  away  ;  cover  with  a  pint  of  fresh,  boiling 
water ;  add  one  onion  sliced  (if  you  care  for  onions),  a  bay  leaf 
and  stalk  ot  celery  chopped ;  cover  and  boil  till  potatoes  are 
tender.  Press  the  whole  through  a  sieve  ;  put  one  quart  ot  milk 
in  double  boiler,  rub  together  one  tablespoonful  of  butter  and 
two  of  flour,  add  to  the  milk  and  stir  till  thick  and  smooth. 
Add  the  potato,  also  pepper  and  salt.  Stir  over  the  fire  for 
five  minutes. 

Veal  Soup. 

Mrs.  Jones. 
Three  pounds  of  joint  of  veal,  well  broken  up,  a  gallon  of 

water;  boil.  Prepare  quarter  of  pound  of  macaroni  by  boiling 
with  sufficient  water  to  cover  it ;  add  a  little  butter  when  the 
macaroni  is  tender.  Strain  the  soup  and  season  with  salt  and 
pepper ;  then  add  the  prepared  macaroni.  If  desired  add  a  pint 
of  rich  milk  and  celery  flavoring. 

Pea  Soup  Made  With  Milk. 

Press  through  colander  a  pint  of  cooked  peas  ;  put  in  double 
boiler  with  one  quart  of  milk ;  add  a  bay  leaf  and  teaspoonful  of 
grated  onion;  rub  together  two  tablepoonfuls  of  butter  and 
same  of  flour;  add  to  mixture,  stir  and  cook  till  thick  and 
smooth  ;  salt  and  pepper  to  taste. 

Bean  soup  may  also  be  made  according  to  this  recipe. 
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Macaroni  Soup. 
M.  M. 

Put  into  a  stew  pan  of  boiling  water  (a  small  pan)  four 
ounces  of  macaroni,  one  ounce  of  butter  and  an  onion.  When 
macaroni  has  become  quite  tender,  drain  it  very  dry  and  pour 
on  it  two  quarts  of  clear  stock.  Let  it  simmer  for  ten  minutes, 
taking  care  that  the  macaroni  does  not  burst  or  become  a  pulp. 

Barley  Soup. 

J.  M. Boil  barley  till  quite  soft  and  add  one  onion,  chopped  fine. 
Add  stock  as  in  vegetable  soup.    Pepper  and  salt. 

Oyster  Soup. 
Miss  M.  M. 

One  quart  of  oysters,  one  pint  of  milk,  one  teacupful  of  hot 
water.  Pepper  and  salt.  Strain  all  the  liquor  from  the  oysters ; 
add  the  water  and  heat ;  then  near  the  boil  add  the  seasoning, 
then  the  oysters ;  cook  about  five  minutes  ;  stir  in  boiling  milk 
and  tablespoonful  of  butter.  Serve. 

Tomato  Soup. 
Miss  L.  McCormick. 

No  i. — One  can  of  tomatoes,  one  onion,  one  potato,  one 
quart  of  water ;  cook  and  strain.  Add  one  teaspoonful  of  soda, 
one  pint  of  hot  milk,  two  rolled  crackers,  butter  the  size  of  an 
egg,  pepper  and  salt  to  taste  and  let  come  to  a  boil. 

No  2. — One  dozen  of  tomatoes,  three  pints  of  water  (or  stock) 
boiled  together  half  an  hour ;  remove  from  the  stove  and  add 
one  cup  of  milk,  one  teaspoonful  of  soda,  butter  the  size  of  an 
egg,  salt  and  pepper  to  taste — less  butter  when  stock  is  used. 

Potato  Soup. 
Miss  Mabel  Mills. 

Six  boiled  and  mashed  potatoes,  one  quart  of  sweet  milk, 
quarter  of  a  pound  of  butter,  pepper  and  salt  to  taste.  While 
m  ashing  potatoes  add  butter  and  pour  in  gradually  boiling  milk, 
stir  well  and  strain  through  a  sieve,  heat  again,  beat  up  one  egg 
and  put  in  the  tureen,  pour  over  it  the  soup  when  ready  to  serve. 



Duchess  Soup. 

Mrs.  H.  T. 
Slice  of  onion  and  carrot ;  cook  in  tablespoonful  of  butter 

three  minutes,  then  add  one  quart  stock.  Cook  fifteen  minutes, 
strain  and  add  one  pint  of  milk,  one  tablespoonful  each  flour 
and  butter,  blend,  pepper  and  salt,  then  add  four  tablespoonfuls 
grated  cheese.    Cook  ten  minutes. 

Mulligatawny  Soup. 
Mrs.  W.  F. 

One  quart  stock,  one  tablespoonful  curry  powder,  two  small 
onions,  one  clove  of  garlic,  one-half  ounce  almonds,  one  small 
slice  bacon,  juice  one-half  lemon,  one  tablespoonful  butter,  one- 
half  cup  boiled  rice,  salt  to  taste.  Brown  butter  and  onions  ; 
mix  curry  powder,  lemon  juice,  crushed  almonds  and  garlic  ;  add 
bacon  to  browned  onion.  Add  all  to  stock,  boil  one-half  hour, 
pour  over  hot  rice  in  a  tureen,  serve. 

Ox-Tail  Soup. 
Mrs.  Jones. 

Take  two  ox-tails,  two  good-sized  onions,  two  carrots,  a 
small  turnip,  two  tablespoonfuls  of  flour,  a  little  white  pepper. 
Add  a  gallon  of  water ;  let  it  boil  two  hours.  Take  out  the  tails 
and  cut  the  meat  into  small  pieces  and  return  bones  to  the  pot. 
Boil  another  hour,  strain,  mix  two  spoonfuls  of  arrow-root  with 
cold  water ;  stir  in  and  add  the  meat.  Let  all  boil  for  a  quarter 
of  an  hour.    Add  salt  to  taste. 



****************************** 

t  FISH  ! 
t  * 

41  The  silvery  fish, 
Grazing  at  large  in  meadows  submarine, 
Fresh  from  the  wave  now  cheers 
Our  festive  board." 

Moulded  Salmon. 

Mrs.  Jas.  McLeod. 
One  can  salmon,  two  eggs  (beaten  light),  two  tablespoons 

melted  butter,  one-half  cup  fine  bread  crumbs,  one  tablespoon 
corn  starch  ;  chop  fish  fine,  beat  in  bowl,  salt  and  pepper  to 
taste,  put  in  a  buttered  mould  and  steam  one  and  a  half  hours. 

Broiled  Salmon. 
w.  B. 

The  middle  slice  of  salmon  is  the  best.  Sew  up  neatly  in  a 
mosquito  net  bag,  and  boil  a  quarter  of  an  hour  to  the  pound  in 
hot  salted  water.  When  done,  unwrap  with  care,  and  lay  upon 
a  hot  dish.  Have  ready  a  large  cupful  of  drawn  butter,  in  which 
has  been  stirred  a  tablespoonful  of  miced  parsley  and  juice  of 
a  lemon.  Pour  over  the  salmon,  garnish  with  parsley  and 
sliced  eggs. 

Prepared  Salmon. 
L.  McC. 

One  can  of  salmon,  or  fresh  fish,  one  egg,  one  cup  of  bread 
crumbs,  one  teaspoonful  of  melted  butter,  salt  and  pepper  to 
taste,  two  tablespoonfuls  of  chopped  pickle  cucmber,  pick  the 
salmon  fine,  work  into  the  above  mentioned,  put  in  a  buttered 
bowl,  cover  tightly  and  steam  three  quarters  of  an  hour,  set  in 
cold  water  one  minute  and  turn  out.  Make  one  and  one-half 
cups  of  drawn  butter,  put  in  a  little  chopped  pickle,  boil  and 
pour  over  fish. 



^  AW  ̂ -  4^ 
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Salmon  Cream. 
L.  F.  S. 

One  can  salmon ;  remove  skin,  bone  and  fluid,  and  mince 
fine.  For  sauce,  a  little  more  than  one-half  pint  of  milk,  thick- 

ened with  cornstarch ;  add  salt  and  pepper.  Put  bread  crumbs 
in  bottom  of  a  dish,  then  fish,  sauce  and  bread  crumbs  on  top. 
Bake. 

Prepared  Salmon. 
M.  A.  R. 

One  can  salmon,  one-half  teaspoon  mustard,  one-half  tea- 

spoon salt,  one  quarter  cup  vinegar,  one  quarter  box  Cox's 
gelatine.  Pinch  salmon  over,  add  mustard,  pepper,  salt  and 
vinegar ;  soak  gelatine  for  an  hour  in  half  cup  cold  water,  mix 
with  salmon  and  pour  into  prepared  mould,  which  has  been  wet 
and  lined  with  sliced  cucumbers. 

Salmon  and  Caper  Sauce. 
Mrs.  Bailey. 

Two  slices  of  salmon,  one  quarter  pound  butter,  one-half 
teaspoonful  of  chopped  parsley,  one  shalot ;  salt  and  pepper  to 
taste.  Lay  the  salmon  in  a  baking  dish,  place  pieces  of  butter 
over  it,  and  add  other  ingredients,  rubbing  a  little  of  the  season- 

ing into  the  fish  ;  place  it  in  oven  and  baste  it  frequently  ;  when 
done  take  it  out  and  drain  for  a  minute,  lay  it  in  a  dish  and  pour 
caper  sauce  over  it  and  serve.    Tomato  sauce  is  good  also. 

Fish  Balls. 

Mrs.  M.  D.  Hutcheon. 

One  cup  cold  fish,  two  tablespoonfuls  fine  bread  crumbs,  two 
tablespoonfuls  mashed  potatoes,  pepper  and  salt  to  taste ;  one 
egg,  two  cups  bread  crumbs  to  roll  balls  in.  Put  fish,  crumbs 
and  seasoning  into  mixing  basin.  Beat  the  egg  very  light  and 
put  half  on  a  plate  to  brush  over  the  balls  and  other  half  into 
the  mixture  ;  flour  the  board  and  put  mixture  out  in  teaspoon - 
fuls ;  flour  hands  and  roll  into  balls ;  brush  over  with  egg,  toss 
into  bread  crumbs,  and  fry  in  dripping. 
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Casserole  of  Fish. 
Miss  A.  L.  Fowler. 

Two  cups  of  cooked  rice,  one  cup  of  fish,  quarter  of  a  cup  of 
milk,  quarter  of  a  cup  of  bread  crumbs,  one  egg,  half  a  teaspoon- 
ful  of  salt,  quarter  of  a  teaspoonful  of  mustard,  one  tablespoon - 
ful  of  vinegar,  half  a  teaspoonful  of  onion  juice.  Line  a  bowl 
one  half  inch  thick  with  rice,  put  in  the  fish,  cover  with  rice  and 
steam.  When  steamed  an  hour  put  in  the  oven  and  dry  twenty 
minutes. 

Boiled  White  Fish. 
Mrs.  R.  S.  Dobbs. 

Lay  the  fish  open ;  put  it  in  a  dripping  pan,  with  the  back 
down ;  nearly  cover  with  water  ;  to  one  fish  put  two  tablespoons 
salt ;  cover  tightly  and  simmer  (not  boil)  half  hour  ;  dress  with 
gravy,  butter  and  pepper ;  garnish  with  sliced  egg.  For  sauce 
use  a  piece  of  butter  the  size  of  an  egg,  one  tablespoon  of  flour, 
half  pint  boiling  water;  boil  a  few  minutes,  and  add  three  hard 
boiled  eggs,  sliced. 

Stuffing  for  Baked  Fish. 
Mrs.  McLeod. 

One  cup  bread  crumbs;  two  teaspoonfuls  melted  butter;  one- 
half  teaspoonful  each  of  salt  and  onion  sauce ;  one  teaspoonful 
each  of  parsley,  capers  and  pickles  ;  one  egg  beaten  ;  pepper. 



|      VEGETABLES  J 
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Saratoga  Potatoes. 
Miss  M.  Minnes. 

Cut  raw  potatoes  in  slices  as  thin  as  wafers  ;  lay  them  in  cold 
water  over  night;  a  small  bit  of  alum  will  make  them  more 
crisp ;  next  morning  rinse  in  cold  water  and  dry  with  a  towel. 
Have  ready  a  kettle  of  lard,  hotter  than  for  fried  cakes,  and 
drop  in  the  potatoes,  a  few  at  a  time ;  skim  out  and  sprinkle 
with  salt ;  lay  on  double  brown  paper  in  the  oven  to  dry. 

Potato  Croquettes. 

Take  cold  potatoes,  mash  and  add  as  many  eggs  as  will  make 
proper  consistency  for  rolling  into  balls.  Roll  in  cracker  crumbs 
and  fry  in  hot  lard. 

Scalloped  Potatoes. 

Slice  potatoes  thin  and  place  in  layers  in  a  dish.  Sprinkle 
with  salt  and  pepper  and  small  pieces  of  butter.  Cover  with 
milk  and  bake  in  the  oven  till  potatoes  are  soft. 

Whipped  Potatoes. 
Instead  of  mashing,  in  the  ordinary  way,  whip  with  a  fork 

until  light  and  dry;  then  whip  in  a  little  melted  butter,,  some 
milk  and  salt  to  taste,  whipping  rapidly  until  creamy. 

Potatoes  a-la-Creme. 

Heat  a  cupful  of  milk;  stir  in  a  heaping  tablespoonful  of 
butter  and  as  much  flour;  stir  until  smooth  and  thick;  pepper 
salt  and  add  two  cupsful  of  cold  boiled  potatoes,  sliced,  and 
and  a  little  finely  chopped  parsley.  Shake  over  the  fire  until 
the  potatoes  are  hot  all  through  and  pour  into  a  deep  dish. 



— 16— 

Turnips. 

Boil  until  tender;  mash  and  season  with  butter  ;  pepper  and 
salt  and  a  little  rich  milk  or  cream. 

To  Boil  Onions. 
Mrs.  Macdonald. 

Take  off  the  tops  and  thin  outer  skin,  lay  on  the  bottom  of  a 
pan  which  is  broad  enough  to  contain  them  without  piling  one 
on  another ;  just  cover  them  with  water,  and  let  them  simmer 
slowly  till  tender  but  not  till  they  break.  Serve  with  melted 
butter. 

Fried  Onions. 

Cut  them  in  thin  slices  and  season  them  ;  have  a  piece  of  fat 
bacon  frying  to  get  the  juice;  take  it  out  and  put  in  the  onions 
and  stir  until  a  nice  brown. 

Baked  Beans. 

Pick  one  pint  of  beans  free  from  stones  and  dirt ;  wash  and 
soak  in  cold  water  over  night.  In  the  morning  pour  off  the 
water,  cover  with  fresh  water  and  put  on  to  boil ;  let  them  boil 
till  they  begin  to  split  open ;  place  in  an  earthen  jar,  after 
draining,  add  some  small  pieces  of  ham  or  bacon,  a  little  salt, 
and  a  tablespoonful  of  molasses ;  cover  with  hot  water,  cover 
the  jar  and  bake  in  the  oven  for  five  or  six  hours.  Add  a  little 
water  occasionally  should  they  boil  dry. 

Fried  Parsnips,  Plain. 
Mrs.  R.  S.  Dobbs. 

Boil  some  parsnips  until  they  are  about  half  done  ;  when  they 
are  cold  wipe  them  in  a  cloth,  slice  them  thickly,  sprinkle  with 
salt  and  pepper,  and  fry  in  butter  till  of  a  pale  brown  color. 



!         PICKLES  ! 

14  Who  peppered  the  highest  was  surest  to  please." 

Mustard  Pickles. 

One  gallon  vinegar,  one  pound  mustard,  one  ounce  turmeric 
powder,  one  cup  flour,  one  ounce  curry  powder,  one  pound 
sugar,  one  dozen  red  peppers.  Blend  and  boil  together  and 
pour  over  pickles,  after  salting  three  or  four  days.  Leave  cauli- 

flower and  onions  in  salt  and  water  over  night  and  scald  before 
putting  into  pickles. 

Indian  Pickle. 
Mrs.  M.  Woodrow. 

Two  gallons  vinegar,  one  quarter  pound  ginger,  one-half 
ounce  each  of  ground  cloves  and  chillies,  four  ounces  black 
pepper,  two  ounces  each  of  garlic  and  eschalots,  one  quarter 
pound  mustard  seed,  two  ounces  allspice,  four  ounces  salt,  one 
ounce  alum.  Boil  ingredients  half  an  hour.  Mix  half  a  pound 
of  mustard  and  one  quarter  pound  turmeric,  smooth  with  a  little 
vinegar  and  add  to  the  above  pickle,  let  it  come  to  the  boil. 
Then  put  it  into  the  jar  and  put  in  the  vegetables  as  they  come 
in  season. 

Mustard  Pickles. 
Mrs.  H.  J.  Putnam. 

Use  equal  quantities  of  cauliflower,  small  onions,  small  cucum- 
bers and  beans  ;  cover  with  strong  brine  over  night,  then  dissolve 

a  piece  of  alum  in  the  brine,  scald  and  pour  over  the  pickles. 
When  cool  drain  thoroughly  and  mix  in  some  cut  up  red  peppers. 
To  one  gallon  vinegar  add  one  cup  brown  sugar.  Scald  well, 
add  three  tablespoons  flour,  one  quarter  pound  ground  mustard, 
small  proportion  of  turmeric,  allspice,  cloves  and  grated  horse- 

radish, and  pour  hot  over  the  pickles. 
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Indian  Pickle. 
Mrs.  A.  Huber. 

One  gallon  vinegar,  one  quarter  pound  mustard,  three  ounces 
ginger,  three  ounces  curry  powder,  two  ounces  turmeric,  three 
ounces  garlic,  one  pound  salt,  one-half  pound  sugar.  Take  medium 
size  cucumbers,  peel  and  cut  in  pieces  and  let  stand  over  night, 
boil  the  ingredients  together,  put  pickles  in  jars  and  pour  it  over 
them. 

Mustard  Pickles. 

Mrs.  J.  McBride. 
One-half  peck  cucumbers,  one-half  peck  onions,  one  or  two 

califlowers,  put  in  brine  twenty-four  hours,  mix  in  cold  vinegar, 
one-half  pound  Durham  mustard,  one  ounce  turmeric  powder,  two 
ounces  curry  powder,  put  on  in  a  porcelain  kettle,  two  quarts 
vinegar,  and  one  pound  brown  sugar,  when  it  comes  to  a  boil  add 
other  ingredients,  then  let  mixture  just  come  to  a  boil  and  pour 
hot  over  the  vegetables,  that  have  been  drained  ;  cover  securely. 

Indian  Pickles. 
Mrs.  Hodgson. 

Five  quarts  white  wine  vinegar,  one  quart  water,  one  pint 
of  salt,  one  quarter  pound  root  ginger,  one  ounce  ground  mace, 
one  ounce  ground  white  pepper,  tablespoon  cayenne.  Mix  all 
together  and  boil  ten  minutes.  When  cold  put  into  a  jar  with 
two  ounces  mustard,  one  ounce  turmeric,  one  tablespoon  curry 
powder,  one  and  one-half  pounds  sugar;  wet  the  mustard, 
turmeric  powder  and  sugar  with  a  little  vinegar.  Let  stand  for 
three  weeks  when  pickles  are  ready  for  use. 

Sweet  Cucumber, 
Mrs.  Perrot. 

Pare  skin  and  core  cucumbers  and  soak  in  salt  water  for  two 
days.  Drain  and  then  pour  over  them  hot  water  and  let  them 
stand  over  night,  then  pour  water  off.  For  each  quart  vinegar 
use  one  pint  of  hot  water,  two  coffee  cups  of  sugar,  a  table- 
spoonful  each  of  cinnamon,  spice,  cloves,  nutmeg  and  mace. 
Boil  until  easily  penetrated  with  a  fork. 
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Sweet  Tomato  Pickle  (good). 
E.  c. 

One  peck  green  tomatoes,  slice  and  sprinkle  one  cup  salt 
over  them,  let  stand  over  night.  Drain  and  scald  in  vinegar  and 
water  (equal  parts),  drain  again  and  scald  vinegar  and  three 
pounds  sugar  and  mixed  whole  spices.  Pour  over  tomatoes 
and  cook  fifteen  minutes. 

Chow-Chow. 
Mrs.  W.  Allen. 

Half  peck  sliced  green  tomatoes,  half  peck  sliced  white 
onions,  twenty-five  small  cucumbers,  two  cauliflowers.  Sprinkle 
salt  over  them  and  let  stand  for  twenty-four  hours,  then  drain 
well.  Mix  half  a  cup  grated  horse  radish,  half  an  ounce  of 
turmeric  powder,  and  half  ounce  each  of  ground  cinnamon 
and  cloves,  one  ounce  of  ground  pepper,  one  pint  of  mustard, 
and  a  pint  of  brown  sugar,  two  bunches  of  chopped  celery.  Put 
this  mixture  into  a  porcelain  kettle  in  layers  with  vegetables, 
cover  with  cider  vinegar  and  boil  slowly  for  two  hours. 

Celery  Sauce. 
Mrs.  A.  Chown. 

Cut  two  dozen  heads  of  celery  in  small  pieces.  Let  them 
stand  twenty-four  hours  in  salt  and  water  ;  drain  well.  Little 
more  than  three  quarts  vinegar,  two  pounds  granulated  sugar, 
quarter  teaspoonfnl  cayenne  pepper,  one  pound  mustard.  Mix 
the  above  and  boil  ten  minutes,  then  add  celery.  Let  it  become 
quite  hot,  but  do  not  let  celery  boil.  Seal  and  keep  in  a  cool 
place.  If  preferred  add  a  little  turmeric  to  the  vinegar  when 
boiling,  to  give  celery  a  nice  color. 

Tomato  Catsup. 
Miss  M.  A.  McCarthy. 

One  bushel  ripe  tomatoes,  one  pound  salt,  one  and  one-half 
pounds  sugar,  one  quarter  ounce  whole  white  pepper,  one 
quarter  ounce  root  ginger,  two  ounces  whole  cloves,  six  onions, 
one  quart  vinegar,  one-half  ounce  cayenne  pepper.  Boil  four 
or  five  hours,  strain  and  bottle  while  hot. 
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Indian  Sauce. 
Mrs.  Cole. 

One  dozen  ripe  tomatoes,  one  dozen  apples,  one  pound 
raisins  (chopped  fine),  one  large  red  pepper,  six  or  eight  onions. 
Boil  one  hour  and  put  through  sieve,  then  add  seven  ounces 
ginger,  one-half  pound  mustard,  one  pound  salt,  two  pounds 
brown  sugar  and  one  gallon  vinegar. 

Tomato  Mustard. 
Mrs.  S.  Elder. 

Two  dozen  tomatoes,  two  dozen  apples,  one  bunch  onions, 
one  bunch  red  peppers,  boil  all  together,  strain  through  colander 
and  then  through  a  sieve.  Put  it  back  on  fire  and  boil  with  two 
quarts  vinegar,  one-half  pound  mustard,  one  cup  salt,  two 
pounds  sugar.    Boil  two  hours. 

Plum  or  Currant  Catsup. 
Mrs.  Folger. 

Three  pounds  Damson  plums,  one  of  sugar,  one-half  pint 
vinegar,  cinnamon,  cloves  and  allspice  to  taste ;  cook  until 
thick.  Weigh  the  plums,  scald  and  put  through  a  colander, 
then  add  spices,  etc.,  and  boil  till  thick. 

Chili  Sauce. 
Mrs.  F.  Folger. 

One  peck  ripe  tomatoes,  six  onions  sliced  thin,  two  red  and 
two  green  peppers  chopped  fine,  four  tablespoons  of  salt,  eight 
tablespoons  brown  sugar  and  three  cups  of  vinegar. 

Chow-Chow. 
Mrs.  C.  Cochran. 

Two  quarts  small  white  onions,  three  quarts  green  tomatoes, 
one  dozen  green  peppers,  two  large  heads  of  cauliflower,  six 
large  heads  of  celery  ;  chop  all  together  and  cook  in  a  salt  brine 
until  tender,  then  drain  and  add  two  cups  of  sugar,  one  cup  of 
flour,  one  and  one-half  cups  of  mustard,  one  ounce  of  turmeric, 
butter  size  of  an  egg,  three  quarts  of  white  wine  vinegar,  boil 
together,  stirring  gently  all  the  time,  and  pour  boiling  hot  over 
the  vegetables.  Mix  the  mustard,  flour  and  turmeric  in  cold 
water  before  putting  them  in  the  vinegar. 
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Tomato  Soy. 
L.  McC. 

One  peck  ripe  tomatoes  (peeled),  one  quart  of  vinegar,  three 
and  one-half  pounds  of  sugar,  one  ounce  of  whole  cloves.  Boil 
all  together  until  it  is  rich  and  thick. 

Governor  Sauce. 
Mrs.  E.  Connor. 

Slice  one  peck  of  green  tomatoes,  sprinkle  over  them  one  cup 
salt,  let  stand  over  night  and  drain,  and  add  vinegar  enough  to 
cover  them  ;  three  cups  sugar,  six  green  peppers  chopped  fine, 
four  onions  sliced  thin,  ground  spices  to  taste  and  boil  together 
for  two  hours. 

Cold  Catsup. 
Miss  M.  Beaton. 

Half  a  peck  of  tomatoes  sliced  fine,  two  roots  of  grated 
horse  radish,  a  small  teacup  fine  salt,  half  a  teacup  white  mus- 

tard seed,  half  a  teacup  black  mustard  seed,  a  tablespoonful  of 
ground  black  pepper,  two  red  peppers  cut  fine  without  seeds, 
four  celery  stalks  cut  fine,  a  teacup  of  nasturtiums  or  onions,  a 
teaspoonful  each  of  ground  cloves  and  ground  mace,  two  tea- 
spoonfuls  of  ground  cinnamon,  a  teacup  of  sugar,  three  pints 
cider  vinegar.  Mix  the  above  together  and  it  will  be  ready  for 
immediate  use. 

Grape  Catsup. 
Mrs.  Hodgson. 

Five  pounds  grapes,  boiled  and  put  through  a  colander,  two 
and  one-half  pounds  sugar,  one  pint  vinegar,  one  tablespoon 
each  of  cinnamon,  cloves,  allspice  and  pepper,  one-half  table- 

spoon of  salt,  boil  until  the  catsup  begins  to  thicken  a  little. 

Celery  Sauce. 
Mrs.  Elder. 

Thirty  ripe  tomatoes,  peeled  and  sliced,  two  red  peppers, 
fifteen  tablespoons  brown  sugar,  six  heads  celery,  six  tablespoons 
salt,  six  cups  vinegar.    Chop  all  fine  and  boil  two  hours. 
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Chili  Sauce. 
Miss  E.  Connor. 

One  peck  ripe  tomatoes,  six  onions  sliced  thin,  three  green 
peppers  chopped  fine,  four  tablespoons  salt,  eight  tablespoons 
brown  sugar,  one  tablespoon  each  ginger  and  cinnamon,  one 
teaspoon  cloves,  six  cups  vinegar.    Boil  about  three  hours. 

Celery  Sauce. 
E.  C. 

One  peck  tomatoes,  ten  onions,  four  large  heads  celery,  fif- 
teen tablespoons  sugar,  five  tablespoons  salt,  four  cups  vinegar, 

three  red  peppers ;  boil  two  hours  and  bottle  while  hot. 
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Beefsteak  Loaf. 

Miss  M.  Fenwick. 

One  and  one-half  pounds  steak  chopped  fine,  six  soda  crack- 
ers rolled,  one  egg,  a  little  milk,  salt,  pepper,  sage  or  savory  to 

taste.    Form  into  a  loaf  and  bake  twenty  minutes. 

Hamburg  Steak. 
Miss  E.  Connor. 

Chop  steak,  salt,  roll  in  flour  and  fry. 

Veal  Cutlets. 
E.  c. 

Dip  veal  in  beaten  egg,  then  in  cracker  crumbs  and  fry. 

Mock  Duck. 
Mrs.  M.  R. 

Take  tenderloin,  slit  and  roll  out  with  rolling  pin.  Fill  with 
dressing  of  bread  crumbs,  seasoned  with  pepper,  salt  and  savory. 
Roll,  sew  up  and  cook  about  one  hour,  basting  frequently  while 
cooking. 

Cheese  Omelet. 
Mrs.  Osborne. 

Whisk  five  eggs  to  a  stiff  froth,  add  four  tablespoonfuls  of 
milk  and  pinch  of  salt,  put  some  butter  in  a  hot  frying  pan,  pour 
in  the  mixture.  When  the  omelet  is  well  set  sprinkle  over  the 
top  four  tablespoonsful  of  grated  cheese.  When  cheese  is 
melted  turn  half  the  omelet  over  the  other  half. 



To  Salt  Hams. 
Mrs.  Gillie. 

Nine  pounds  coarse  salt,  one  pound  Brown  sugar,  two  ounces 
salt  petre,  one  ounce  whole  cloves  half  ounce  baking  soda,  one 
gallon  water.  Boil  altogether  except  soda  till  well  dissolved, 
then  add  soda.    Half  quantity  is  enough  for  one. 

Nice  Way  to  Cook  Young  Chickens. 
Mrs.  James  Craig. 

Dress  and  joint  them  as  usual.  Place  in  a  dripping  pan  and 
j  ust  cover  with  sweet  cream  or  rich  milk.  Season  with  salt,  pepper 
and  a  little  butter  over  the  top.  Set  in  the  oven  to  cook  and  by 
the  time  the  cream  is  almost  cooked  away  the  chicken  is  done. 
Turn  once  or  twice.  Have  just  enough  cream  left  to  put  over 
the  mashed  potatoes  as  a  gravy. 

Beef  Omelet. 

Mrs.  Mitchell. 

Four  pounds  rounded  beef,  uncooked,  chopped  fine ;  six  eggs 
beaten  together,  five  soda  crackers  rolled  fine,  a  little  butter  and 
suet,  salt,  pepper  and  sage  if  you  wish.    Make  two  loaves,  roll 
in  crackers.    Bake  about  an  hour,  slice  when  cold. 

Egg  Omelet. 
Miss  J.  McLeod. 

Six  eggs,   separate,  beat  -whites  very  stiff  and  yelks  until 
smooth.    Add  three  teaspoons  flour  and  beat  well,  two  cups 
milk,  salt  and  pepper  to  taste.    Heat  a  pudding  dish  and  grease 
well  with  melted  butter;  bake  one-half  hour  in  moderate  oven. 

French  Omelet. 

F.  Daniel. 

One  cup  boiled  milk,  one  tablespoon  butter  melted  in  the 
milk,  poured  over  one  cup  of  bread  crumbs,  one  quarter  tea- 

spoon of  flour,  salt,  pepper  and  the  yelkes  of  six,  well-beaten 
eggs ;  fry  in  butter. 
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Cream  Chicken. 
Miss  L.  McC. 

One  ordinary  sized  chicken,  one  can  of  mushrooms,  boil  chick- 
en and  when  cold  cut  as  for  salad,  put  in  a  sauce  pan,  one 

pint  of  cream,  and  a  teacupful  of  milk,  in  another  pan  put  four 
even  tablespoonsful  of  flour,  heat  butter  and  then  add  flour,  when 
cream  and  milk  come  to  a  scald  pour  over  the  butter  and  flour 
and  stir,  flavor  with  a  small  onion  (grated)  and  a  little  nutmeg, 
season  very  highly  with  black  and  red  pepper,  mix  chicken, 
mushrooms,  and  sauce  together  and  put  in  a  baking  dish,  cover 
with  grated  bread  crumbs  and  small  pieces  of  butter ;  bake  about 
twenty  minutes  or  until  brown. 
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Bean  Salad. 

J.  J- String  young  beans,  wash  and  cook  in  salt  water.  When 
cool  add  finely  chopped  onions  and  celery.  Add  pepper,  salt, 
butter  and  vinegar  to  taste. 

Fruit  Salad  Dressing. 
N.  R. 

Two  tablespoons  orange  juice,  one-half  tablespoon  lemon 
juice,  one  quarter  teaspoon  vanilla,  one-half  teaspoon  orange 
flower  water,  six  drops  Jamacia  ginger,  six  drops  almond  extract 
and  six  blocks  sugar.    Mix  thoroughly  and  keep  in  a  cool  place. 

Fruit  Salad. 
N.  R. 

Cut  thinly,  apples,  oranges  and  pears.  Place  a  layer  of 
apples  in  your  dish,  lightly  sprinkle  with  sugar ;  add  a  layer  of 
oranges,  powder  with  sugar,  then  one  of  pears  with  sugar, 
sprinkle  well  with  cocoanut  and  repeat  until  material  is  finished. 
Pour  over  dressing  and  serve  at  once. 

Salad  Dressing. 
Miss  M.  Crawford. 

One  cup  vinegar,  two  eggs,  two  tablespoonfuls  each  of  sugar 
and  milk,  one  tablespoon  butter. 

Vegetable  Salad. 
M.  M. 

Three  heads  lettuce,  a  handful  of  watercress,  five  tender 
radishes,  one  cucumber,  three  hard  boiled  eggs,  two  teaspoons 
white  sugar,  one  teaspoon  salt,  one  teaspoon  pepper,  one  cup  of 
vinegar  and  one-half  cup  olive  oil.    Mix  well  together  and  serve. 
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Cabbage  Salad. 
Miss  Davidson. 

Half  a  cup  of  vinegar  and  a  tablespoon  of  butter ;  let  it  come 
to  a  boil.  Then,  after  mixing  thoroughly,  a  tablespoon  of  mus- 

tard, one  of  brown  sugar,  an  egg  and  half  a  cup  of  sweet  milk, 
stir  in  slowly  with  the  vinegar  and  keep  stirring  until  it  boils. 
Cut  up  fine  half  a  head  of  cabbage,  pepper  and  salt  it  to  taste, 
and  put  it  into  the  dressing  and  let  it  come  to  a  boil. 

Potato  Salad. 
Miss  Annie  Boyd. 

Cut  finely  five  or  six  potatoes  and  one  small  onion.  Add 
pepper  and  salt  to  taste.  Make  dressing  of  one  cupful  vinegar, 
two  tablespoodfuls  sugar,  one  tablespoonful  butter,  one-half  tea- 
spoonful  salt,  one-half  teaspoonful  mustard,  a  speck  of  cayenne, 
two  eggs  well  beaten.  Put  in  double  boiler  and  cook,  stirring 
until  a  smooth  paste.    Mix  with  potatoes  while  hot. 

Chicken  Salad. 
M.  A. 

Boil  the  fowl  tender  and  remove  all  fat,  gristle  and  skin. 
Mince  in  small  pieces.  To  one  cup  meat  add  two  and  a-half 
cups  celery.  Mix  well ;  pour  over  Mayonnaise  dressing  and  put 
in  cool  place.    Garnish  with  celery  tips  or  hard  boiled  eggs. 

Fish  Salad. 
M.  A. 

Take  a  fresh  white  fish  or  trout,  boil  and  chop  it.  To  one  cup 
fish  use  one  cup  of  celery  or  cabbage  ;  mix  and  pour  on  Mayon- 

naise dressing.    Garnish  with  sliced  cold  beet,  or  celery. 

Ham  Salad,  Very  Fine. 
M.  M. 

Chop  the  lean  and  fat  together  until  the  pieces  are  the  size 
of  peas.  Add  one  cup  celery  or  lettuce  to  every  cup  of  meat  and 
mix  thoroughly.  Line  a  dish  thickly  with  lettuce  leaves  and  fill 
with  the  mixture.  Pour  over  your  Mayonnaise  dressing,  place 
on  ice  until  served. 
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Cold  Slaw  Salad. 
M.  M. 

Slice  cabbage  very  fine  ;  season  with  salt,  pepper  and  a  little 
sugar.  Pour  vinegar  over  the  mixture.  This  is  nice  served  in 
the  centre  of  a  platter  with  fried  oysters  around  it. 

A  Fine  Dressing. 
Miss  Maud  Allan. 

One  tablespoon  sugar,  one  tablespoon  salt,  four  tablespoons 
butter,  one  heaping  tablespoon  each  of  mustard  and  flour,  one 
cup  of  milk,  one-half  cup  of  vinegar,  three  eggs.  Melt  the  butter, 
add  flour,  stir  until  smooth,  then  add  milk  and  boil.  Place  this 
mixture  in  double  boiler.  Beat  eggs,  add  salt,  sugar,  mustard 
and  vinegar;  stir  into  boiling  mixture;  cook  until  thick.  This 
keeps  any  time  and  is  greatly  improved  by  adding  whipped 
cream  before  using. 

Cabbage  and  Beet  Salad. 
Mrs.  R.  R. 

Equal  quantities  of  red  pickled  cabbage  and  beets,  a  little  - 
chopped  cold   turkey.    Garnish  with  celery  and  hard  boiled 
eggs.    Dressing — cream,   white  sugar  and   vinegar  together. 
Pour  over  before  using. 

Potato  Salad,  Very  Fine. 
Miss  M.  Allan. 

Six  cold  potatoes,  one  cup  finely  cut  celery,  one-half  cup 
finely  cut  cabbage  and  one  tablespoonful  of  onion.  Cut  the 
potato  into  fine  dice,  add  celery,  onion  and  cabbage ;  mix  to- 

gether with  a  cup  and  a-half  of  Mayonnaise  dressing.  Garnish 
with  celery  tips  and  sliced  radish. 

Salad  Dressing. 
Mrs.  R.  Thompson. 

One  tablespoon  each  of  mustard,  butter  and  sugar ;  one  tea- 
spoon salt.  Mix  together  well  to  a  paste,  add  three  eggs,  beat 

all  well  together  till  very  light ;  add  a  cup  of  sweet  milk  and  boil 
in  double  boiler,  stirring  all  the  time.  Will  keep  about  three 
weeks. 
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Hot  Potato  Salad. 
Miss  M.  Allan. 

Pare  six  or  eight  large  potatoes,  boil ;  slice  while  hot ;  peel 
and  cut  up  three  large  onions  into  small  bits  and  mix  with 
potatoes.  Cut  up  some  breakfast  bacon  into  small  bits,  enough 
to  fill  a  teacup,  fry  to  a  light  brown.  Remove  the  meat  and  into 
the  grease  stir  three  tablespoonfuls  of  vinegar,  making  a  sour 
gravy.  Mix  potatoes,  onions  and  meat.  Mix  lightly  the  gravy. 
To  be  eaten  when  hot. 

Beet  Salad. 
Miss  C.  E.  Lovick. 

Take  equal  parts  of  cooked  beets,  chopped  finely,  and  chop- 
ped celery.    Trim  the  dish  in  which  salad  is  served  with  crisp 

lettuce  or  parsley  leaves  and  when  ready  to  serve  pour  over  the 
following  dressing. 

Salad  Dressing. 
One  cup  milk,  half  cup  vinegar,  two  eggs,  one  tablespoonful 

flour,  one  teaspoon  sugar,  one  tablespoonful  butter,  one  tea- 
spoon mustard,  one  teaspoon  salt,  a  pinch  of  cayenne,  juice  of 

half  a  lemon,  if  desired  ;  if  liked,  one  teaspoon  of  curry  powder. 
Heat  milk  in  double  boiler ;  when  boiling  add  flour  and  butter, 
blended ;  separate  eggs,  beat  yelks  well  and  to  them  add  salt, 
sugar,  mustard,  pepper,  &c.  Stir  in  lemon  juice  and  add  all  to 
boiling  milk.  Stir  a  few  minutes  to  cook  yelks  then  add  the 
vinegar,  boiling  hot ;  add  whites,  beaten  to  a  froth ;  cook  one 
minute.  Have  separate  ingredients  prepared  beforehand  as 
once  the  milk  is  boiling  everything  must  be  added  quickly. 

Tomato  Salad. 
Miss  C.  E.  Lovick. 

Slice  ice-cold  tomatoes,  and  sprinkle  over  them  an  equal 
quantity  of  chopped  celery.    When  ready  to  serve  pour  over 
foregoing  dressing. 

Dressing  for  Fish. 
Mrs.  S.  Donoghue. 

Put  three  quarters  of  a  cup  vinegar  to  boil,  and  beat  slightly 
one  egg,  three  tablespoonfuls  of  sugar,  size  of  a  walnut  of  butter, 
pepper  and  salt  to  taste,  a  good  pinch  of  curry  powder,  pour 
into  vinegar  and  boil. 



Dressing  for  Salad. 
L.  McC. 

Two  raw  eggs,  one  tablespoonful  of  butter,  two  tablespoofuls 
of  sugar,  one-half  teaspoonful  of  mustard,  one  tablespoonful  of 
vinegar;  put  in  a  bowl  over  boiling  water  and  stir  until  it 
becomes  like  cream  ;  pepper  and  salt  to  taste,  add  three  table- 
spoonfuls  of  cream  when  cold.  Let  the  cabbage  (which  has  been 
cut  in  thin  slices)  remain  in  cold  water  half  an  hour  before 
using. 

Salad  Dressing. 
M.  Thompson. 

Three  eggs,  one  cup  vinegar,  one  cup  milk,  one  tablespoon 
mustard,  one  teaspoon  salt,  two  tablespoons  sugar,  two  table- 

spoons butter,  pinch  of,  cayenne  pepper,  one  tablespoon  Wor- 
cester sauce.  Mix  butter,  sugar,  well ;  then  eggs,  salt,  pepper, 

mustard,  Worcester ;  add  vinegar  very  slowly,  beating  all  the 
time. 

Mayonnaise  Dressing. 

One-half  cup  olive  oil,  the  yelk  of  one  egg,  one  teaspoon 
vinegar,  two  teaspoons  lemon  juice,  one-half  teaspoon  salt,  one- 
eighth  teaspoon  cayenne,  and  two  tablespoons  cream.  Direc- 

tions— whip  the  yelk  of  egg  and  drop  in  gradually  the  oil,  drop 
by  drop.  Add  the  salt,  pepper  and  lemon  juice  slowly.  Cool 
on  ice.    Add  the  whipped  cream  when  about  to  use  the  dressing. 

Macaroni  With  Cheese. 
Mrs.  W.  G.  Craig. 

Put  the  Macaroni  on  in  boiling  water  and  let  it  boil  for  twenty 
minutes,  then  strain  all  the  water  off,  which  takes  the  sourness 
out  of  it.  Put  on  the  fire  with  a  little  more  milk  than  will  cover 
it  and  boil  until  you  can  put  a  fork  through  the  macaroni. 
While  it  is  boiling  grate  the  cheese  very  fine,  then  put  a  layer  of 
macaroni  in  the  dish  and  sprinkle  it  well  with  salt,  cayenne  pep- 

per and  dry  mustard  to  taste  ;  then  a  layer  of  grated  cheese  next 
macaroni  and  so  on,  finishing  with  the  cheese.  Place  pieces  of 
butter  here  and  there  on  top  and  brown  in  oven  about  twenty 
minutes. 
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Dressing  for  Cabbage  or  Beet  Salad. 

Mrs.  Gray. 

Three  eggs  well  beaten,  one  quarter  spoon  cayenne,  two  tea- 
spoons salt,  one  teaspoon  mustard,  six  tablespoons  cream,  one 

cup  vinegar,  three  tablespoons  melted  butter.  Boil  until  it 
thickens,  stirring  all  the  time. 

Cooked  Mayonnaise. 
Miss  M.  Allan. 

The  yelks  of  four  eggs,  two  tablespoons  vinegar,  two  table- 
spoons lemon  juice,  two  tablespoons  butter,  one  teaspoon  mus- 

tard, two  teaspoons  salt,  and  one-half  cup  cream.  Directions — 
scald  the  vinegar  and  use  a  double  boiler,  whip  the  yelks  eggs, 
add  vinegar,  salt,  mustard,  lemon  juice.  Boil  until  smooth,  add 
butter  and  cream.    Cool  before  using.    Will  keep  a  long  time. 

Tomato  Jelly. 

Scald  one  can  tomatoes  with  two  tablespoonfuls  of  pickling 
spice,  straiu  through  a  cheese  cloth,  salt  to  taste.  Soak  one- 
half  box  gelatine  in  a  little  cold  water  and  add  to  the  hot 
tomato  juice.  After  straining  serve  when  set  with  almost  any 
salad. 

Tomato  Jelly. 
R.  KlRKPATRICK. 

Two  cups  of  tomatoes,  one-half  ounce  gelatine  soaked  in  one 
cup  of  water,  one  teaspoon  salt,  sugar,  pepper,  thyme  ;  slice  of 
onion,  boil  tomatoes  and  spices  until  soft,  stir  in  gelatine,  let  it 
come  to  boil,  strain  and  mould  in  wide  shapes. 

Canned  Tomatoes. 
L.  McC. 

Scald  and  peel  small,  firm  ripe  tomatoes  and  place  on  a  cloth 
to  drain,  then  pack  in  gem  jars  and  put  half  a  teaspoonful  of  salt 
in  each.  Put  on  the  covers  and  place  in  a  boiler  half  full  of 
cold  water,  put  a  board  between  jars  and  boiler,  boil  until  there 
is  liquid  enough  to  almost  cover  the  tomatoes.  Screw  tightly 
and  set  the  jars  in  a  cool  place  with  small  end  down. 



Salad  Dressing. 
Mrs.  A.  C.  McMahon. 

Two  eggs  well  beaten,  one  tablespoonful  mustard,  two  tea- 
spoonfuls  of  salt,  one  cup  of  milk  or  cream,  one-half  cup  hot 
vinegar,  two  tablespoonfuls  sugar,  two  tablespoonfuls  melted 
butter,  a  speck  of  cayenne.  This  dressing  may  be  used  for  let- 

tuce, celery,  cauliflower,  &c. 



!        DESSERTS  | 

"  And  solid  pudding  against  empty  praise." 

Snow  Pudding. 
Miss  E.  M.  English. 

One  quarter  box  gelatine  or  one  tablespoon  granulated  gela- 
tine, one  quarter  cup  cold  water,  one  cup  boiling  water,  one  cup 

sugar,  one  quarter  cup  lemon  juice  or  two  lemons,  whites  of 
two  eggs.  Soak  gelatine  in  cold  water,  dissolve  in  boiling  water. 
Add  sugar  and  lemon  juice,  cool  till  about  the  consistency  of 
cream,  add  whites  beaten  stiff  and  serve  with  custard. 

Snow  Pudding. 
Mrs.  J.  B.  McLeod. 

Soak  one-half  package. gelatine,  add  juice  of  two  lemons  and 
grated  rind  of  one,  one  pint  boiling  water.  Mix  up  and  let  it 
stand  till  cool,  beat  it  up  to  a  froth  with  a  cup  of  sugar.  Beat 
up  whites  of  three  eggs  and  mix  up  with  it.  Put  in  mould ;  set 
on  ice.    Make  a  boiled  custard  with  the  yelks  of  three  eggs. 

Charlotte  Russe. 
Miss  G.  G.  Strange. 

Half  a  pint  of  thick  cream,  one  teaspoonful  of  vanilla,  a  third 
of  a  cup  of  sugar,  whip  these  together  and  when  stiff  add  the 
beaten  whites  of  two  eggs  and  mix  thoroughly  ;  line  the  bottom 
and  sides  of  a  dish  with  lady  fingers,  pour  in  the  whipped  cream 
and  set  away  in  a  cool  place  or  on  ice. 

Ice  Cream. 
Mrs.  Wells. 

One  pint  milk  boiled  with  two  teaspoons  corn  s.tarch.  When 
done  add  one  and  a  half  cups  of  sugar  and  flavoring  ;  cool. 
When  cold  add  one  pint  of  cream  and,  freeze. 
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Coffee  Jelly. 
Miss  S.  Thompson. 

One  teaspoonful  of  dry  coffee,  one  and  one  quarter  cups  of 
boiling  water,  mix  coffee  with  a  little  cold  water  and  pour 
boiling  water  over  it ;  boil  five  minutes,  pour  in  cold  water  and 
set  back  on  stove,  then  take  quarter  of  a  box  of  gelatine,  a 
quarter  of  a  cup  of  cold  water,  one  quarter  (or  more)  cup  of 
sugar,  a  little  salt.  Soak  gelatine  in  cold  water  ;  pour  over  the 
boiling  coffee,  sugar  and  salt ;  strain  and  cool. 

Coffee  Jelly. 
Miss  K.  Elloitt. 

One  box  gelatine,  two  cups  boiling  water,  one-half  cup  cold 
water,  one  cup  sugar,  and  three  quarters  cup  clear  strong  coffee. 
Cover  gelatine  with  cold  water  and  let  stand  for  one-half  hour, 
(dissolved  in  hot  water),  add  sugar  and  coffee.  Stir  until  sugar 
is  dissolved  and  strain.  Turn  into  moulds  which  were  wet  with 
cold  water.    Serve  with  whipped  cream. 

Charlotte  Russe. 

Mrs.  G.  Osborne. 

Take  a  ten  cent  loaf  of  stale  sponge  cake  and  with  sharp 
knife  remove  inside,  leaving  a  shell  of  about  three  quarters  of  an 
inch  in  thickness,  whisk  half  a  pint  of  cream,  sweeten,  flavor 
with  bitter  almonds,  fill  cake  shell  with  the  cream,  sprinkle  tiny 
bits  of  crab  apple  jelly  and  sliced  almonds  over  top,  put  in  ice 
box  to  cool. 

Orange  Dessert. 
Miss  K.  Elloitt. 

Pare  five  or  six  oranges,  cut  into  thin  slices,  pour  over  them  a 
coffee-cupfuil  of  sugar.  Boil  one  pint  of  milk,  add  while  boiling 
the  yelks  of  three  eggs,  one  tablespoon  corn  starch,  (made  smooth 
with  a  little  cold  milk).  Stir  all  time,  and  as  soon  as  it  thickens 
pour  over  fruit.  Beat  the  whites  of  six  eggs  to  stiff  froth,  add 
two  two  tablespoons  of  powdered  sugar.  Pour  over  the  custard, 
brown  in  oven.    Serve  cold. 



Chocolate  Cream. 
Mrs.  Nickle. 

Soak  one  box  of  gelatine  in  a  little  cold  water,  about  half  an 
hour,  put  one  quart  of  milk  in  a  saucepan  to  boil ;  take  a  little 
of  the  milk  when  warm  and  in  it  dissolve  four  tablespoonfuls  of 
chocolate,  add  three  tablespoonfuls  of  sugar,  stir  in  the  gelatine. 
When  this  comes  to  a  boil  pour  into  a  mould  and  put  in  a  cool 
place.    Serve  with  whipped  cream. 

Pineapple  Cream. 
Miss  G.  G.  Strange. 

Whisk  up  half  a  pint  of  cream  quite  stiff,  add  half  a  tin  of 
chopped  pineapple,  the  juice  of  one  lemon,  four  ounces  powder- 

ed sugar,  three  dessertspoons  of  gelatine  dissolved  in  a  little 
warm  water,  whisk  all  lightly  together,  fill  a  mould  and  put  on 
ice  or  in  a  cool  place ;  serve  out  in  a  glass  dish  with  slices  of 
lemon  and  a  few  blossoms. 

Plain  Ice  Cream. 
Mrs.  Carter. 

Scald  three  quarts  milk,  into  this  stir  one  cup  flour,  two  cups 
brown  sugar,  mix  well  together  and  let  it  come  to  a  boil,  so  that 
it  will  not  taste  of  the  flour.  Add  a  small  piece  of  butter,  and 
take  from  the  fire  and  turn  out  to  cool.  Flavor  and  freeze.  One 
cup  brown  sugar  melted  is  good  for  flavoring.  Put  into  a  pan 
and  stir  until  dissolved. 

Frozen  Pudding. 
Miss  M.  Allan. 

On$  pint  milk,  the  yelks  of  four  eggs,  one  cup  sugar,  three 
tablespoons  flour,  or  one  quarter  ounce  gelatine,  one  teaspoon 
salt,  one  teaspoon  vanilla,  one  pint  cream,  one-half  pound  mixed 
fruits,  one  cup  macaroons  and  one  cup  chopped  almonds.  Scald 
milk  in  double  boiler,  then  mix  in  sugar  and  flour  and  cook 
twenty  minutes ;  let  cool.  Put  in  salt,  fruit  and  nuts  in  freezer 
with  one-half  of  cream.  When  partly  frozen  stir  in  the  rest  of 
cream  and  crushed  macaroons. 
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Orange  Jelly. 

Two  sheets  gelatine  and  a  half  a  box  Knox's  gelatine  or  nine 
sheets  of  gelatine  to  one  quart.  Soak  the  gelatine  and  coloring 
in  a  cup  of  cold  water  ten  minutes.  Add  two  cups  boiling  water, 
one  cup  juice  and  grated  rind  of  one  orange,  three-quarters  cup 
sugar.  One  cup  of  juice — juice  of  three  oranges  and  one  lemon. 
Let  come  to  a  boil.  Strain. 

Prune  Whip. 
Mrs.  McClellan. 

Wash  one  pound  prunes,  cover  with  water  and  stew  two 
hours.  Put  through  a  colander  until  perfectly  fine  and  whip 
with  an  egg  beater  for  about  twenty  minutes.  Beat  the  whites 
of  four  eggs  to  a  stiff  froth,  add  four  tablespoonfuls  of  white 
sugar  and  one  teaspoonful  vanilla  and  then  beat  all  together. 
Eat  with  prunes  or  without. 

Italian  Cream. 
H.  C. 

Three  quarters  package  gelatine,  one  quart  milk,  let  soak 
one  hour,  set  on  stove  and  stir  in  yelks  of  four  eggs  with  five 
tablespoons  sugar  ;  flavor.  Add  whites  of  eggs  beaten  to  a  stiff 
froth  with  five  tablespoons  sugar,  boil  one  minute  and  pour  into 
moulds.    Serve  with  pineapple  or  peaches. 

Harvard  Pudding. 
Mrs.  F.  Folger. 

Sift  together  two  and  one  third  cups  flour,  one-half  cup 
sugar,  two  teaspoons  baking  powder,  one  quarter  teaspoon  salt ; 
work  into  this  with  tips  of  fingers  one  third  cup  of  butter ;  beat 
one  egg  light,  add  cupful  milk  and  turn  into  dry  ingredients. 
Pour  into  buttered  mould  and  steam  two  hours.  Do  not  allow 
water  to  stop  boiling.    Serve  with  simple  apple  sauce  or 

Hard  Sauce. 

Cream  one  third  cup  butter,  add  slowly  one  cup  powdered 
sugar,  one  teaspoon  lemon  juice  and  three  quarter  teaspoon 
vanilla. 
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Chocolate  Caramel. 

Mrs.  Wells. 

One  and  a  half  cups  brown  sugar  put  in  pan  and  brown,  scald 
one  pint  of  milk,  one  and  a  half  tablespoons  corn  starch,  butter 
size  of  egg.  Add  one  cup  shelled  walnuts  and  one  teaspoon  of 
vanilla ;  stir  together ;  serve  with  whipped  cream. 

Peach  Bavarian  Cream. 

Mrs.  McClellan. 

One  quart  can  of  peaches  mashed  through  a  colander.  Put 
them  in  a  dish  to  simmer,  then  add  sugar  to  taste.  Soak  two 

thirds  of  a  box  of  Knox's  gelatine  for  ten  minutes  ;  when  dis- 
solved add  to  peaches  and  set  away  to  cool.  Whip  one  pint  of 

cream  and  when  the  mixture  is  cool  (not  cold)  stir  in  the  cream 
and  turn  into  moulds. 

Vanilla  Souffle. 

Miss  M.  Porter. 

One-half  pint  milk  put  in  double  boiler,  moisten  three  table- 
spoons flour  with  a  little  cold  milk,  add  to  hot  milk  and  cook 

until  it  thickens ;  separate  four  eggs,  add  yelks  to  hot  mixture. 
Take  from  the  stove  and  mix  thoroughly,  then  stir  in  the  whites 
beaten  stiff.  Put  this  in  greased  custard  cups  and  stand  them 
in  a  pan  of  boiling  water  and  bake  in  moderately  hot  oven  for 
fifteen  or  twenty  minutes.    Serve  hot  with  liquid  sauce. 

Dutch  Apple  Pudding. 
Miss  Maud  Allan. 

One  pint  flour,  one  half  teaspoon  salt,  one  half  teaspoon 
soda,  one  teaspoon  cream  tartar  (or  two  teaspoons  baking 
powder),  four  tablespoons  butter,  one  egg,  one  scant  cup  of  milk, 
four  sour  apples  and  two  tablespoons  sugar.  Sift  together  the 
flour,  salt,  cream  tartar,  soda,  and  rub  in  butter ;  beat  eggs,  add 
to  milk,  stir  into  the  above  and  put  into  a  long  dish.  Core 
apples,  quarter  them  and  partly  imbed  apples  in  the  batter. 
Sprinkle  sugar  on  apples  only  ;  bake  fifteen  minutes  in  hot  oven ; 
serve  with  lemon  sauce. 
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Charlotte  Russe. 

Miss  G.  Lowe. 

One-half  box  of  Cox's  gelatine  soaked  in  a  little  water,  one 
quart  whipped  cream  flavored  and  sweetened  to  taste  ;  a  few 
chopped  walnuts  and  one  dozen  macaroons  chopped  finely;  line 
mould  with  sponge  cake,  stir  gelatine  with  macaroons  into 
cream  and  pour  into  prepared  mould.  Soak  the  sponge  in  a 
little  wine. 

Tapioca  Pudding. 
Mrs.  Rowan.  Mrs.  Massie. 

Two  tablespoons  of  tapicoca,  one  half  cup  sugar,  three  eggs, 
one  pint  of  milk,  vanilla.  Soak  tapicoca  in  pint  of  milk  over 
night.  Boil  in  double  boiler  one  half  hour.  Beat  yelk  of  eggs 
with  sugar,  and  pour  into  the  tapicoca;  flavor  to  taste.  Let 
boil  till  a  thick  cream.  Whip  whites  of  eggs  and  stir  into  cream. 
Pour  into  moulds. 

Lemon  Sauce. 

Two  cups  boiling  water,  one  cup  sugar,  juice  of  one  lemon, 
rind  of  one  lemon,  three  heaping  tablespoons  corn-starch,  one 
tablespoon  butter.  Boil  sugar  and  water  five  minutes,  stir  in 
corn-starch  and  boil  five  minutes,  add  juice  and  butter. 

Vanity  Fair  Pudding. 
Mrs.  Wright. 

One  cup  of  sugar,  one-half  cup  butter,  one-half  cup  water, 
two  cups  flour,  two  eggs,  two  teaspoons  baking  powder.  Mix 
and  steam  one  hour. 

Sauce. 

One  tablespoon  butter,  three  of  granulated  sugar.  Stir  to- 
gether until  very  light,  then  add  one  cup  of  fresh  strawberries 

(mashed). 
Banana  Pudding. 

Mrs.  Elder. 

Cut  up  one-half  dozen  bananas  ;  take  three  tablespoons  corn 
starch  and  enough  cold  water  to  moisten  ;  add  boiling  water  till 
the  mixture  is  clear,  one  cup  white  sugar,  one  tablespoon  butter, 
yelks  of  two  eggs  ;  cook  and  pour  over  the  bananas.  Cover  the 
top  with  a  meringue. 



Maple  Cream  Sauce. 
Mrs.  Elder. 

One  cup  brown  sugar,  one-half  cup  butter.  Boil  until  brown- 
ed well,  stirring  constantly.  Take  off  the  stove  and  add  one 

tablespoon  flour  and  four  cups  boiling  water. 

Caramel  Custard. 
E.  H. 

One  cup  brown  sugar,  one-half  cup  butter.  Put  on  stove 
and  stir  until  it  is  well  browned  ;  add  three  cups  boiling  water, 
one  and  a  half  tablespoons  corn  starch  moistened  in  just  enough 
cold  water  to  allow  it  to  pour  ;  a  pinch  of  salt.  Serve  with 
cream. 

Danish  Rhubarb  Pudding. 
Mrs.  Rowan. 

Clean  one  dozen  stalks  of  rhubard,  cut  into  small  pieces,  and 
put  into  double  boiler,  cover  with  water,  let  boil  till  soft.  Strain 
through  colander,  sweeten  to  taste.  To  each  cup  of  juice  put  a 
dessertspoon  corn  starch,  boil  five  minutes,  add  one-half  cup 
chopped  almonds,  pour  into  mould,  cool,  and  serve  with  cream 
and  sugar.  • 

Sponge  Pudding. 
Miss  M.  Allan. 

One-quarter  cup  sugar,  one-halt  cup  flour,  two  cups  hot  milk, 
one-quarter  cup  butter,  and  five  eggs.  Mix  sugar  and  flour,  wet 
with  a  little  cold  milk  and  stir  into  the  hot  milk.  Cook  until  it 
thickens  and  is  smooth.  Add  butter  and  when  mixed  stir  in  well 

beaten  yelks,  add  whites,  and  bake  in  a  hot  oven  in  a  shallow 
dish.  (Place  dish  in  a  dish  of  hot  water  in  the  oven.)  Serve 
with  creamy  sauce. 

Creamy  Sauce. 

One-quarter  cup  of  butter,  one-half  cup  of  powdered  sugar, 
two  tablespoons  lemon  and  two  tablespoons  cream  or  milk. 
Cream  butter,  add  sugar  slowly,  then  lemon  and  cream  ;  beat 
well.    Put  over  hot  water  and  stir  until  smooth  and  creamy. 
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Carrott  Pudding. 

One  cup  each  of  suet,  raisins,  currants,  brown  sugar,  grated 
carrot,  grated  potatoes;  one  and  a  half  cups  flour,  a  teaspoon  of 
baking  soda.    Steam  three  hours  and  eat  with  sauce. 

Queen  of  Puddings. 
Miss  Mabel  Mills. 

One  pint  bread  crumbs  grated  fine,  yelks  of  three  eggs,  butter 
size  of  an  egg,  half  a  cup  of  sugar,  grated  rind  and  juice  of  one 
lemon,  one  pint  of  milk,  mix  and  bake,  when  brown  take  from 
the  oven  and  spread  with  preserves  and  whites  of  three  eggs 
mixed  with  sugar. 

Pear  or  Orange  Pudding. 
Miss  L.  McCormick. 

Peel  and  cut  in  small  pieces  four  large  oranges.  Place  them 
in  the  bottom  of  a  deep  dish,  sprinkle  with  sugar.  Make  and 
pour  over  them  a  custard  of  one  quart  of  milk,  three  quarters  of 
a  cup  of  sugar,  four  heaping  tablespoons  of  corn  starch,  the 
yelks  of  four  eggs.  Make  frosting  of  the  whites  and  one  third 
of  a  cup  of  sugar.  Spread  and  brown  a  little  ;  serve  cold.  Any 
firm  fruit  can  be  used. 

Plum  Pudding. 

Mrs.  J.  B.  McLeod. 
One  pound  each  of  bread  crumbs,  raisins  and  currants ;  three 

quarters  of  a  pound  of  beef  suet,  half  a  pound  of  brown  sugar, 
one  quarter  of  a  pound  each  of  mixed  peel  and  desiccated  cocoa- 
nut,  four  eggs,  one  lemon,  one  ounce  lump  sugar,  half  pint  of 
milk,  tablespoon  of  ground  nutmeg  and  cinnamon  mixed,  wine 
glass  of  brandy,  teaspoon  vanilla.  Prepare  ingredients,  running 
bread  crumbs  through  sieve  twice;  beat  eggs  to  a  froth,  brown 
to  almost  burn  ounce  of  sugar,  pour  on  milk  and  stir  till  dark 
brown  ;  pour  on  bread  crumbs  and  let  stand  half  an  hour ;  add 
all  dry  ingredients,  eggs,  lemon  juice,  brandy  and  vanilla.  Turn 
into  greased  bowl  lined  with  raisins,  cover  top  with  white  paper 
then  tie  in  cloth  ;  put  in  boiler  water  one  inch  from  top  of  pudding 
bowl  aen  boil  six  hours.    This  will  make  three  small  puddings. 



Cottage  Pudding. 
Mrs,  Gray. 

One  quarter  cup  of  cream,  one  quarter  cup  of  butter,  add 
i.hree  quarters  cup  sugar,  gradually  beating  all  the  time ;  then 
add  one  egg  beaten  light.  Mix  together  a  generous  pint  of 
pastry  flour  and  two  teaspoons  baking  powder ;  add  this  to  first 
mixture,  alternate  with  one  cup  milk.  Beat  all  well  and  put  in 
pan.  Bake  thirty  minutes  and  serve  with  sweetened  strawber- 

ries and  cream. 

Drop  Dumplings. 
Mrs.  R.  J.  Elliott. 

One  cup  of  flour,  one  teaspoon  of  baking  powder,  salt  to 
taste,  beat  one  egg  and  add  to  the  flour ;  if  not  enough  to  wet  it 
use  a  little  milk  and  make  it  stiff  enough  to  drop  from  a  spoon, 

Cottage  Pudding. 
Miss  Davidson. 

A  tablespoon  of  butter,  half  a  small  cup  of  sugar,  one  egg, 
half  a  cup  of  sweet  milk,  two  small  cups  of  flour,  with  a  teaspoon 
of  cream  a  tartar  and  half  a  teaspoon  of  soda  mixed  in.  Pour 
batter  over  sliced  apples  or  any  other  fruit  and  bake  in  a  moder- 

ately hot  oven. 
Bread  Pudding. 

One  pound  of  stale  bread  crumbs,  one  quart  milk,  the  yelks 
of  four  eggs  well  beaten,  a  half  cupful  of  white  sugar,  the  grated 
rind  of  lemon,  a  piece  of  butter  size  of  an  egg.  Mix  all  together 
and  beat  well  for  half  an  hour;  bake  in  a  good  oven  a  nice 
brown.    When  cool  spread  with  jelly  or  jam. 

Ginger  Pudding. 
Miss  L.  McCormack. 

One  cup  each  of  suet,  molasses  and  sweet  milk,  three  cups 
flour,  one  teaspoon  sugar  and  one  baking  soda,  dissolved  in 
milk,  one  and  a  half  cups  raisins  (seeded  and  chopped),  one-half 
cup  currants.  Butter  a  bowl  and  half  fill  with  mixture.  Steam 
four  hours. 
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Sauce. 

One  large  tablespoon  corn  starch,  wet  with  cold  water,  one- 
half  cup  sugar,  one  cup  boiling  water,  boil  five  minutes,  then  add 
one  tablespoonful  of  vinegar  and  a  piece  of  butter  the  size  of  a 
walnut. 

Cup  Pudding. 
L.  McC. 

Two  eggs,  one  cup  each  melted  butter,  sweet  milk  and  rais- 
ins (seeded  and  chopped)  two  cups  flour,  two  teaspoons  baking 

powder  mixed  with  flour  and  a  little  salt.  Half  fill  cups  and 
steam  three  quarters  of  an  hour.    Serve  with  sauce. 

Golden  Pudding. 
Two  oranges,  one  cup  soda  biscuits  rolled,  one  cup  white 

sugar,  two  eggs  well-beaten,  half  a  cup  suet,  two  teaspoons  bak- 
ing powder ;  steam  three  hours.  Slice  the  oranges,  remove  the 

seeds  and  chop  finely ;  add  biscuits  egg  and  suet.  Mix  the  bak- 
ing powder  with  the  sugar. 

Sauce. 

The  juice  of  one  lemon  and  one  orange,  three  quarters  cup 
white  sugar,  one  egg,  one-half  cup  boiling  water,  one  teaspoon 
corn  starch. 

Suet  Pudding. 
Mrs.  J.  F.  Lesslie. 

One  and  one-half  cups  of  flour,  one  cup  of  suet,  two  eggs,  two 
large  tablespoons  of  sugar,  three  tablespoons  molasses,  one  tea- 
spoonful  baking  powder,  moisten  with  milk,  put  in  a  mould, 
cover  and  steam  one  hour,  and  keep  dry.  If  desired  this  can  be 
improved  by  adding  part  of  a  cup  of  raisins  and  a  little  candied 
peel  slices  very  thin. 

Cup  Pudding. 
Miss  A.  L.  Fowler. 

One  cup  each  of  flour,  bread  crumbs,  currants,  raisins,  sugar, 
sweet  milk,  suet  and  grated  carrot,  and  teaspoonful  of  cinnamon, 
half  a  teaspoonful  of  mace,  one  tablespoonful  of  marmalade,  or 
any  seasoning,  half  a  teaspoonful  of  soda,  half  a  teaspoonful  of 
salt,  one  egg.    Steam  two  hours  or  longer. 
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Queen  Mabs'  Pudding. G.  G.  Strange. 
Take  one  quart  of  milk  and  put  one  box  of  gelatine  in  it 

and  place  on  the  back  of  the  stove  until  dissolved  (an  hour  or 
longer),  then  strain  through  a  sieve;  add  a  small  cup  of  white 
sugar  and  boil  all  together.  Beat  six  eggs  well,  take  the  boiling 
milk  and  pour  slowly  over  the  eggs  stirring  constantly,  then  put 
in  a  mould  and  keep  till  next  day  ;  flavor  with  vanilla. 

Fig  Pudding. 
Mrs.  Nickle. 

Three  eggs,  two  cups  of  bread  crumbs,  one  cup  chopped  figs, 
one  cup  chopped  suet,  half  a  cup  of  milk,  half  a  cup  of  flour, 
one  teaspoonful  of  baking  powder,  one  cup  of  brown  sugar,  one 
grated  nutmeg.    Steam  three  hours. 

Mountain  Dew  Pudding. 
H.  C. 

One  pint  milk,  yelks  of  two  eggs,  two  teaspoons  cocoanut,  a 
little  sugar,  one-half  cup  rolled  crackers,  one  teaspoon  lemon  or 
vanilla.  Bake  one-half  hour.  Beat  whites  with  one  cup  sugar 
spread  on  top  and  brown.    Serve  with  cream. 

Rice  Pudding. 
Mrs.  I.  H.  Breck. 

One-half  cup  of  rice  put  in  one  quart  of  milk  and  let  it  steam 
about  two  hours.  Beat  up  three  eggs  (save  whites  of  two  for  top), 
with  one  cup  sugar,  and  butter  size  of  hickory  nut,  stir  in  and 
let  steam  till  it  thickens,  flavor,  put  frosting  over  top  and  put 
in  oven  to  brown.  If  wished  for  put  in  raisins  when  it  has  cooked 
for  about  one  hour. 

Tapioca  Cream. 
Mrs.  Mason. 

Three  tablespoons  tapioca,  cover  with  water,  soak  four  hours, 
pour  off  water,  put  one  quart  milk  over  the  fire,  when  it  boils 
stir  in  yolks  of  three  eggs  and  tapioca,  a  little  salt,  sugar  and 
flavoring  to  taste,  make  frosting  of  whites  of  eggs,  flavor  sweeten, 
and  put  over  top. 
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Orange  Pudding. 
Mrs.  Mason. 

One  cup  of  sugar,  one-half  cup  rolled  cracker,  two  eggs,  one- 
half  tablespoon  butter,  one  orange,  grate  the  rind  and  squeeze 
the  juice,  one  quart  milk,  bake  like  custard,  serve  cold. 

Tapioca  and  Apples. 
Mrs.  Mason. 

Peel,  core,  and  quarter  one-half  dozen  apples,  soak  a  cupful 
tapioca  over  night.  Place  apples  in  a  pudding  dish  with  enough 
water  just  to  cover  them.  Put  in  tapioca,  mix  the  apples  well 
through  it,  mix  in  juice  of  one-half  lemon,  put  in  oven  to  bake 
till  tapioca  becomes  clear.    Serve  cold  with  cream. 

Fig  Pudding. 
Mrs.  WrIght. 

One  cup  bread  crumbs,  one  cup  sweet  milk  one  cup  white 
sugar,  one  cup  suet,  one  and  one-half  cups  chopped  figs,  three 
cups  flour,  three  teaspoons  baking  powder.  Steam  three  hours 
on  the  day  you  use  it,  and  if  wished  for  steam  three  quarters  of 
an  hour  on  the  day  after.    Serve  with  sauce. 

Ginger  Pudding. 
Miss  E.  Connor. 

One  egg,  one  cup  molasses,  one-quarter  cup  sugar,  one-half 
cup  butter,  one-half  cup  fruit,  one-half  cup  hot  water,  one  tea- 

spoon ginger,  one  teaspoon  soda,  stir  stiff  and  steam  two  hours, 
or  bake  one-half  hour.    Serve  with  sauce. 

Chocolate  Pudding. 
Mrs.  Connor. 

Stir  two  tablespoons  grated  chocolate  into  one  pint  boiling 
milk,  when  smooth  add  beaten  yelks  of  three  eggs  and  one  table- 

spoon corn  starch  dissolved  in  a  little  milk.  Stir  until  it  thick- 
ens and  flavor  to  taste.  Pour  the  mixture  into  a  pudding  dish 

and  bake  until  well  set.  Beat  the  whites  of  the  eggs  very  light, 
add  three  tablespoons  powdered  sugar,  spread  on  top  and  brown 
in  oven. 
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Plum  Pudding. 

Mrs.  (Rev.)  Mackie. 
Two  pounds  minced  apples,  two  pounds  minced  suet,  three 

pounds  brown  sugar,  one  pound  flour,  one  pound  bread  crumbs, 
one  pound  raisins,  one  pound  sultanas,  one  pound  mixed  peel, 
one  pound  figs,  one  pound  currants,  sixteen  eggs,  one  table- 

spoon allspice,  two  tablespoons  ginger,  one  teaspoon  cinnamon, 
one  teaspoon  ground  cloves,  one  teaspoon  nutmeg,  one  teaspoon 
salt,  one-half  pint  brandy.  Mix  all  together,  put  in  buttered 
basins,  covered  over  with  a  buttered  paper  and  tied  over  with  a 
cloth.  This  quantity  will  make  six  small  puddings.  Steam  for 
eight  hours  ;  when  required  steam  again  tor  an  hour.  They 
will  keep  for  months  in  a  cool  place. 

Batter  and  Fruit  Pudding. 
Mrs.  E.  S.  Mackie. 

One  pound  apples,  six  ounces  flour,  one  egg,  a  pinch  salt, 
one  tablespoon  sugar,  one  large  cup  milk,  one-half  teaspoon  bak- 

ing powder.  Butter  a  pudding  basin  well  and  fill  it  nearly  full 
with  the  apples  chopped  small,  sprinkle  sugar  over  them.  Put 
flour,  salt  and  baking  powder  in  a  basin,  beat  up  the  egg  and  add, 
stirring  till  smooth,  pour  over  the  fruit  and  cover  with  a  buttered 
paper ;  steam  gently  for  one  hour.  Gooseberries,  &c,  may  be 
substituted  for  apples. 

Cocoanut  Pie. 
Miss  E.  Connor. 

One  cup  cocoanut,  one  quart  milk  heat  to  boiling  and  pour 
over  cocoanut ;  two  teaspoonfuls  of  butter,  four  eggs,  sugar  to 
taste,  flavor  with  vanilla  or  lemon.    Bake  with  under  crust  only. 

Rhubarb  Pie. 

Mrs.  R.  Reid. 

Three  cups  stewed  rhubarb,  one  and  a  half  cups  white  sugar, 
yelks  of  three  eggs,  two  tablespoons  flour  mixed  with  sugar. 
Beat  whites,  add  one  teaspoon  sugar,  and  put  on  top  of  pies. 
This  makes  two  pies. 



Cream  Pie. 
I.  Mc. 

Crust  for  two  pies. — One-half  cup  of  shortening  rubbed  well  in 
one  cup  flour,  pinch  of  salt,  a  quarter  cup  cold  water,  mix  quick- 

ly, roll  and  bake  in  hot  oveu.  Filling  for  same. — Yelks  of  four 
eggs,  one  and  a  quarter  cups  sugar,  a  small  piece  of  butter,  three 
cups  milk,  two  tablespoons  corn  starch.  Put  milk  on  to  boil. 
Mix  the  other  ingredients  together,  and  when  milk  comes  to  a 
boil  stir  in  quickly,  flavor.  Let  cook  a  few  minutes.  Fill 
the  pies  and  spread  the  whites  on  (after  beating  stiff  with  a  little 
sugar),  sprinkle  a  little  sugar  over  each  pie  and  put  in  oven  a 
few  minutes  to  brown. 

Quick  Lemon  Pie. 
Miss  J.  B.  McLeod. 

Grated  peel  of  two  lemons.  Juice  of  three.  One  cup  of 
sugar.  Four  ounces  of  water.  One  tablespoon  corn  starch. 
Three  eggs.  One  large  tablespoon  of  melted  butter.  Put  corn 
starch  in  the  water,  stir  it  into  melted  butter,  then  eggs,  then 
grated  peel  and  juice  of  lemon  pressed  through  sieve.  Cook  in 
double  boiler  stirring  constantly  till  it  begins  to  thicken.  Pour 
into  baked  crust  and  put  over  top  the  beaten  whites  of  two  of 
the  eggs.    Put  in  oven  until  nicely  browned. 

Lemon  Pie. 
Mrs.  Nickle. 

The  juice  and  half  of  the  grated  rind  of  one  large  lemon,  four 
eggs,  one  cup  of  granulated  sugar,  one  cup  of  water,  one  desert 
spoonful  of  corn  starch,  piece  of  butter  the  size  of  a  hickory  nut, 
two  tablespoonfuls  of  icing  sugar.  Beat  together  the  yelks  and 
two  whites  and  the  sugar,  then  the  butter  and  water. 

Frosting. 

Beat  the  two  whites  to  a  stiff  froth  and  add  icing  sugar. 

Currant  Pie. 

One  pound  currants,  two  cups  bread  crumbs,  one  cup  syrup, 
one  cup  vinegar,  one  cup  sugar  ;  mix  all  together,  add  a  little 
water. 



—47— 
Lemon  Raisin  Pie. 

Mrs.  Wells. 

One  cup  each  of  sugar,  raisins  and  water,  one  lemon ;  chop 
lemon  and  raisins  fine,  cook  in  water  for  three-quarters  of  an 
hour.    Thicken  with  a  little  corn  starch. 

Lemon  Pie. 
Miss  M.  V.  Mills. 

No.  i, — Grate  the  rind  of  one  lemon  and  the  juice  of  same, 
one  cup  white  sugar,  one  tablespoonful  of  melted  butter ;  beat 
to  a  cream  two  tablespoons  of  sweet  milk,  four  eggs  (keep  whites 
of  two),  mix  all  and  pour  into  crust  lined  plate.  When  done  beat 
the  whites  of  two  eggs  with  two  tablespoons  of  sugar,  spread  on 
pie  and  brown. 

Lemon  Pie. 
Miss  L.  McCormack. 

No.  2. — Allow  the  grated  rind  and  juice  of  two  lemons,  two 
cups  of  sugar,  three  eggs,  a  piece  of  butter,  rub  smooth  in  some 
cold  water,  two  tablespoons  of  corn  starch  and  have  two  cups 
boiling  water,  then  stir  in  the  corn  starch ;  cook  clear,  then  add 
sugar  and  butter,  when  cold  add  yelks  of  three  eggs  and  one  of 
the  whites  beaten  together,  then  rind  and  juice.  Line  the  plates 
with  rich  crust  and  bake ;  when  done  pour  in  the  above  and  add 
frosting. 

Banana  Pie,  Good. 

J.  J- 
One  cup  sugar,  two  tablespoons  butter,  yelks  two  eggs, 

boil  until  thick,  stir  in  two  bananas  sliced  fine,  put  into  your 
paste. 

Cranberry  Pie. 

Mrs.  J.  McIntyre. 

One  cupful  of  cranberries  cut  in  halves,  one  cup  seeded 
raisins  cut  four  times ;  one  cup  sugar,  one  of  water,  one  table-  ** 
spoon  flour ;  cook  half  an  hour — bake  between  two  rich  crusts. 
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Pine  Apple  Pie. 
Miss  K.  Elliott. 

One  cupful  of  powdered  sugar,  two  eggs,  one-half  cup  of  but- 
ter, one  small  pine  apple.  Grate  pine  apple,  beat  butter  and 

sugar  together  till  becomes  creamy,  add  the  beaten  yelks  of 
eggs  and  pine  apple.  When  well  mixed  add  whites  of  eggs 
beaten  to  a  stiff,  dry  froth ;  mix  lightly  and  turn  into  pie  plate. 
Bake  with  an  under  crust  only. 



!  BREAD  and  BISCUIT  | 

"There  are  delicate  cakes  and  loaves, 
Cakes  of  meal  and  poly  pi." 

Bread. 

Miss  S.  Allen. 

Take  four  tablespoons  lard,  six  tablespoons  sugar,  tbree  or 
four  teaspoons  salt,  and  on  these  pour  three  cups  of  hot  water 
or  milk  to  dissolve  them.  Then  add  three  cups  cold  water,  dis- 

solve one  cake  of  Fleischman's  yeast  in  one  cup  of  luke  warm 
water  and  add  to  the  above.  Add  flour  enough  to  make  a  stiff 
dough  and  knead  well.    Knead  again  in  the  morning. 

Brown  Bread. 

Mrs.  G.  Brookfield 

One  soup  plate  cold  oatmeal  porridge,  three  quarters  of  a 
cup  of  warm  water,  salt  to  taste,  one  quarter  cup  molasses,  one 
half  cup  yeast  and  as  much  white  flour  as  can  be  stirred  in  with 
a  spoon.    Allow  to  rise  and  bake. 

Bread — Made  in  Half  a  Day. 
Mrs.  Hinch. 

Yeast— two  dippers  mashed  potatoes,  one-half  cup  salt,  two 
dippers  boiling  water,  two  dippers  cold  water,  two  dippers  warm 
water,  two  cups  flour  the  last  thing.  Two  yeast  cakes  dissolved 
in  one-half  cup  water,  to  be  stirred  in  when  mixture  gets  cold. 
Let  rise  over  night.  Keep  in  cellar  and  use  as  needed. 
Bread. — Set  in  the  morniug.  Two  cups  yeast,  one  cup  water, 
warm  flour,  and  have  the  yeast  milk  warm ;  mix  stiff ;  let  rise, 
knead  down,  let  rise  again,  put  in  pans,  let  rise  and  bake. 
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Invalid's  Brown  Bread. 

Halifax  Cooking  School. 

Two  cups  flour,  two  cups  graham  flour,  one  and  a  half  tea- 
spoons soda,  one  and  a  half  teaspoons  cream  tartar,  one  and  a 

half  teaspoons  salt.    Use  sour  buttermilk. 

Steamed  Brown  Bread. 
Mrs.  Connor. 

Three  cups  corn  meal,  two  cups  flour,  one  cup  molasses, 
three  cups  water  or  sour  milk,  one  teaspoon  soda,  one  teaspoon 
salt.  Steam  two  and  one-half  hours.  Cook  in  one  pound 
baking  powder  tins  two  thirds  full. 

Brown  Bread. 
Mrs.  Connor. 

Two  cups  Grahm  flour,  two  cups  corn  meal,  one  teaspoon 
salt,  one  teaspoon  soda,  one  egg,  one  half-cup  molasses,  three 
cups  water,  steam  two  hours,  bake  one-half  hour. 

Baked  Brown  Bread. 
Miss  Perry. 

Two  cups  buttermilk,  two  flat  teaspoons  soda,  one  teaspoon 
salt,  one-half  cup  molasses,  one  cup  flour,  two  cups  Graham 
flour,  handful  corn  meal.    Bake  one  and  one-half  hours. 

Sweet  Potato  Bread. 
L.  M. 

Two  pounds  potatoes,  cooked  in  enough  water  to  cover  them. 
When  done,  strain  and  save  the  water ;  return  potatoes  after 
mashing.  One  tablespoon  of  sugar,  one  of  salt,  one  of  lard, 
one-half  yeast  cake  and  flour,  like  any  other  bread. 

Graham  Gems. 
L.  M. 

Two  eggs,  three-fourths  cup  sugar,  butter  size  of  an  egg,  one 
cup  sour  milk,  one  teaspoon  soda,  one-half  cup  flour,  two  cups 
Graham  flour ;  bake  in  gem  tins,  quick  oven. 

Corn  meal  gems  are  made  same  only  use  corn  meal  instead 
of  Graham  flour. 
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Spiced  Currant  Rolls. 

Mrs.  L.  M.  Thompson. 

Dissolve  one  yeast  cake  in  a  pint  of  scalded  and  cooled  milk  ; 
add  flour  for  a  sponge,  when  light  add  three  eggs,  one-half  cup 
each  of  sugar  and  melted  butter,  a  teaspoon  of  salt,  and  flour  to 
knead.  When  light  roll  into  a  thin  sheet,  brush  with  butter, 
dredge  with  cinnamon  and  sugar,  sprinkle  with  currants,  roll, 
cut  into  rounds.    Bake  twenty  minutes. 

Coffee  Cake. 

Mrs.  Huber. 

One  of  Fleischmann's  yeast  cakes,  one  quart  warm  milk,  one 
cup  white  sugar,  a  pinch  of  salt.  Mix  this  in  the  evening,  let 
stand  till  morning.  In  the  morning  put  in  butter  size  of  a  large 
egg.  Mix  the  same  as  bread  but  not  so  stiff,  let  rise  again,  but 
not  too  much,  then  put  in  pans,  when  light  put  in  oven.  Be 
sure  to  keep  it  warm.  Before  putting  in  oven  spread  with  butter 
and  yellow  sugar  sprinkled  with  cinnamon. 

Currant  Buns. 
E.  H. 

One  and  one-half  cups  sugar,  one  cup  shortening,  one 
cup  sour  milk,  two  eggs,  one  teaspoon  soda,  one  teaspoon  bak- 

ing powder,  nutmeg,  one  cup  currants,  mix  stiff,  drop  in  pans. 

Scones. 
Miss  E.  Harold. 

Seven  cups  flour,  one  cup  butter,  one  cup  sugar,  one  cup 
milk,  one  cup  currants,  three  teaspoons  baking  powder,  three 
eggs,  yelk  of  one  to  be  brushed  over  top  of  scones. 

Graham  Gems, 
Mrs.  Conner. 

Three-fourths  cup  sugar,  one-half  cup  butter,  two  eggs, 
two  cups  sour  milk,  one  teaspoon  soda,  two  cups  Graham  flour, 
one  of  white  flour.  Bake  in  gem  pans.  May  be  made  with 
sweet  milk  and  baking  powder. 



—52— 
Twin  Mountain  Muffins. 

E.  A. 

Cream  one-third  cup  butter,  add  gradually  one-fourth  cup 
sugar,  and  pinch  of  salt  ;  add  one  egg  beaten  light,  three-fourths 
cup  milk,  two  cups  flour,  four  level  teaspoons  baking  powder ; 
bake  in  hot  buttered  gem  pans  twenty-five  minutes. 

Muffins. 
H.  C. 

Two  tablespoons  sugar,  one  egg,  one  cup  of  milk,  salt,  two 
teaspoons  baking  powder,  small  piece  of  butter,  flour. 

French  Tea  Biscuit. 
E.  A. 

Three  cups  sifted  flour,  two  and  one-half  teaspoons  baking 
powder,  piece  of  butter  size  of  an  egg  (melt),  one  egg  (not  beaten), 
one-half  cup  of  sugar,  little  nutmeg,  one  cup  milk,  mix  together 
and  then  stir  into  flour. 

Drop  Biscuit. 
Mrs.  L.  M.  Jones. 

Eight  tablespoons  flour,  three  teaspoons  baking  powder, 
little  salt,  two  tablespoons  melted  butter,  add  milk  enough  to 
thin  sufficiently  to  drop  from  the  spoon  into  gem-pan;  bake  in  a 
quick  oven. 

Boston  Brown  Bread. 
Miss  H.  L.  C. 

One  and  a  half  cups  Graham  flour,  one-half  cup  corn  meal, 
one-half  cup  flour,  one-half  cup  of  molasses,  one  teaspoon  salt, 
one  teaspoon  soda,  two  cups  sweet  milk,  one  slice  bread  ;  steam 
three  hours,  then  bake  one-half  hour. 

Invalid  Biscuits. 
G.  E.  Strange. 

Two  ounces  of  butter,  two  ounces  of  white  sugar,  one  pound 
of  flour,  half  a  pint  of  milk,  rub  the  butter  into  flour,  let  the  milk 
and  sugar  warm  a  little,  roll  out  very  thin,  prick  with  a  fork, 
bake  a  few  minutes  till  light  and  brown. 



Tea  Bicusit. 

Mrs.  (Rev.)  Hutcheon. 

Three  cups  flour,  butter  size  of  egg,  three  teaspoons  of  bak- 
ing powder  (sifted  into  the  flour),  a  scant  teaspoon  of  salt,  milk 

enough  to  make  a  soft  dough  ;  bake  in  a  hot  oven. 

Yeast  Rolls. 

Mrs.  Mason. 

Soak  a  cake  of  Royal  yeast  for  one  quarter  hour  in  luke  warm 
water  ;  make  a  batter  ot  this  with  flour  ;  set  in  a  warm  place  to 
rise  for  a  few  hours;  take  three  quarts  flour,  put  in  it  one  table- 

spoon salt,  one-half  cup  of  white  sugar,  pour  in  this  the  batter, 
and  a  quart  of  milk  with  one-half  cup  melted  butter,  mix  well, 
add  more  flour  or  milk,  as  is  necessary,  so  as  to  make  a  stiff 
batter;  let  it  stand  in  a  warm  place  over  night,  knead  well  in 
morning,  cut  in  rolls,  put  in  pans,  let  rise,  place  in  a  moderately 
hot  oven. 

Lemon  Biscuits. 

Mrs.  Gillie. 

Five  cents  worth  oil  lemon,  five  cents  worth  oil  ammonia, 
one  pint  new  milk,  two  and  a  half  cups  lard,  two  eggs,  half  tea- 

spoon salt ;  dissolve  the  ammonia  in  the  milk  and  mix  stiff. 

Biscuit. 
Mrs.  Campbell. 

One  quart  flour,  a  little  salt,  two  teaspoonfuls  baking  powder 
sifted  with  the  flour,  two  tablespoonfuls  shortening,  one  cup 
brown  sugar,  milk  enough  to  make  a  soft  dough.    Roll  and  cut. 

Egg  Pancakes. 
Mrs.  A.  Huber. 

Beat  six  eggs  light,  add  some  salt  and  one  pint  of  flour,  stir 
in  gradually  enough  milk  to  make  a  smooth  batter;  take  a  hot 
griddle,  butter,  and  put  in  enough  batter  to  run  over  it  as  thin 
as  a  dollar  piece ;  when  brown  turn  it,  when  done  put  on  a  dish, 
put  on  a  little  butter,  sugar  and  cinnamon,  fry  another  and  treat 
likewise  until  dish  is  piled.    Serve  hot  for  breakfast  or  desert. 



Pancakes, 
M.  C. 

Two  cups  flour,  two  flat  teaspoons  cream  of  tartar,  one  tea- 
spoon soda,  and  salt,  sifted  together,  one  egg,  one  cup  milk. 

Muffins. 

Miss  J.  Sharpe. 

One  quart  flour,  two-thirds  Graham  and  one-third  white  (all 

white  may  be  used),  two  eggs,  one-halt  cup  butter,  one-half  cup* 
sugar,  one  teaspoon  soda,  and  two  of  cream  §f  tartar.  Stir  butter, 
sugar  and  eggs  together;  put  cream  of  tartar  in  the  flour  and 
dissolve  soda  in  one  pint  of  milk.    Bake  in  a  quick  oven. 

Oat  Cake. 
Mrs.  Mason. 

Two  cups  of  rolled  oats,  one  cup  of  flour,  three-quarter  cup 
shortening,  one-half  teaspoon  baking  soda,  one  teaspoon  salt, 
one-half  cup  brown  sugar,  mix  together  with  luke-warm  water 
until  stiff  enough  to  roll.  Roll  thin,  cut  in  squares  until  nicely 
brown. 



I  CAKES  and  ICINGS  I 

f  ❖ 

"  But  then- my  fare  was  all  so  light  and  delicate  ; 
The  fruit,  the  cakes,  the  meats  so  dainty  frail, 
They  would  not  bear  a  bite— no,  not  a  munch- 
But  melted  away  like  ice." —Hood. 

Pound  or  Fruit  Cake. 
Miss  Fowler. 

One  pound  each  of  butter,  flour,  sugar,  currants,  raisins, 
sultanas,  almonds,  citron,  orange  and  lemon  peel ;  twelve 
eggs,  one-half  teaspoon  ginger  extract,  two  teaspoonfuls 
mace,  one  of  allspice,  one-half  teaspoon  cloves,  one  of 
vanilla  and  one-half  teaspoon  salt.  Cream  the  butter,  add 
the  sugar,  yelks  of  eggs  and  spices,  then  the  whites  of  eggs, 
flour  and  fruit,  except  peel.  Put  a  layer  of  batter,  then  a  layer 
of  peel  and  so  on.    Bake  in  two  tins  for  about  five  hours. 

Fruit  Cake. 

Mrs.  Lane. 

Two  pounds  raisins,  one  pound  carrants,  one  pound  flour, 
one  pound  butter,  one  pound  sugar,  thirteen  eggs,  one-half 
pound  figs,  one-half  pound  almonds,  two  nutmegs,  one-half 
pound  lemon  peel,  two  wine  glassfuls  brandy,  one  wine  glassful 
wine,  separate  eggs,  beat  yelks  and  whites  well,  cream  butter, 
add  sugar  and  other  ingredients.    Bake  five  hours. 

Old  Fashioned  Sponge  Cake. 
M.  F. 

Six  eggs,  the  weight  of  five  of  sugar  and  four  of  flour.  Beat 
eggs  and  sugar  together  half  an  hour ;  add  the  flour.  Bake  in  a 
slow  oven. 



/       White  Fruit  Cake. 
Mrs.  S.  J.  Kilpatrick. 

Whites  of  four  eggs,  half  a  cup  of  butter,  one  cup  of  white 
sugar,  one  and  one-half  cups  of  flour,  two  teaspoonfuls  baking 
powder,  two  ounces  citron  peel  cut  fine,  four  ounces  of  chopped 
and  blanched  almonds,  half  a  cup  of  cocoanut.  Beat  butter  and 
sugar  to  a  cream,  add  the  beaten  whites  of  eggs,  then  the  flour 
carefully  sifted  with  baking  powder,  then  fruit,  a  wine  glassful  of 
liquor.    Bake  forty  minutes  in  a  moderate  oven. 

Harlequin  Cake,  Pink,  White  and  Brown. 
Mrs.  S.  J.  Kilpatrick. 

Four  eggs  beaten  separately,  two  cups  of  sifted  sugar,  one 
cup  of  butter,  one  cup  of  milk,  one  teaspoonful  of  soda,  two 
teaspoonfuls  of  cream  of  tartar,  three  cups  of  flour,  two  tea- 
spoonfuls  of  the  essence  of  lemon.  When  the  cake  is  mixed 
take  out  one  cupful,  stir  in  this  a  tablespoonful  of  grated  choco- 

late, wet  with  a  scant  tablespoonful  of  milk,  take  out  one-half 
cupful  and  stir  in  fruit  coloring  enough  to  make  it  pink,  then  put 
all  together  like  marble  cake.    Bake  very  slowly. 

Fruit  Cake. 
Mrs.  F.  Chown. 

One  and  one-half  pounds  of  butter,  one  and  one-half  pounds 
of  sugar,  ten  eggs,  one  and  one-half  pounds  raisins,  stoned  and 
chopped,  one  and  one  quarter  pounds  currants,  one  ounce  of 
lemon  peel,  one  ounce  of  citron  peel,  one  and  one-half  ounce  of 
mixed  spices,  two  teaspoons  of  baking  powder,  flour  to  make 
stiff  enough  to  hold  spoon  upright.  Bake  in  a  slow  oven  three 
hours. 

Devil  Cake. 
MlSS  M.  FORSYTHE. 

1.  — One  cup  brown  sugar,  one-half  cup  butter,  one-half  cup 
sweet  milk,  two  eggs,  a  teaspoonful  of  soda,  two  cups  of  flour. 

2.  — One-half  cup  grated  chocolate,  one-half  cup  sweet  milk, 
two  cups  brown  sugar,  a  teaspoonful  of  vanilla;  put  on  stove 
and  cook  till  like  cream ;  stir  into  the  first  part  while  hot. 
Bake  in  layers.  . 
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Christmas  Cake. 

Mrs.  L.  J.  W. 

Half  pound  of  raisins,  half  pound  of  butter,  half  pound  of 
sugar,  six  eggs,  yelks  and  whites  beaten  separately,  one  pound 
of  currants,  half  pound  peel,  six  ounces  cut  almonds,  half  tea- 
spoonful  of  bitter  almond,  one  teaspoonful  of  essence  ot  lemon, 
one  nutmeg,  one  dram  of  spice,  half  wine  glass  of  brandy,  one 
teaspoonful  of  baking  powder,  three  quarters  pound  flour.  Bake 
in  slow  oven. 

Angel  Cake. 
Mrs.  Gillie. 

Whites  of  eight  large  eggs,  one  and  one  quarter  cups  granu- 
lated sugar,  one  cup  flour,half  teaspoon  cream  tartar,  a  pinch 

of  salt  added  to  the  eggs  before  whipping  ;  flavor  to  taste.  Sift, 
measure  and  set  aside  sugar  and  flour ;  whip  eggs  to  a  foam, 
add  cream  tartar  and  whip  until  very  stift  ;  add  sugar  and  beat 
in  (always  using  a  spoon  to  mix  cakes  with),  then  flavor  and 
beat  in  ;  then  flour  and  fold  it  lightly  through  ;  put  in  a  moder- 

ate oven  at  once ;  will  bake  in  twenty  to  forty  minutes. 

Roll  Jelly  Cake. 
Mrs.  McLeod. 

Three  eggs,  yelks  and  whites  beaten  separately,  add  one 
scant  teacup  sugar  to  yelks,  three  tablespoonfuls  sweet  milk, 
then  add  whites,  one  cup  flour  and  one  heaping  teaspoon  bak- 

ing powder. 

Angel  Cake. 
Miss  J.  McLeod. 

One  cup  whites  of  eggs  well  beaten,  one  and  a  half  cups 
sifted  granulated  sugar  mixed  with  one  cup  of  well  sifted 
flour,  one  level  teaspoon  cream  of  tartar,  one  teaspoonful 
of  flavoring,  one  salt  spoon  of  salt.  Fold  the  flour  and  sugar 
into  the  eggs ;  bake  in  a  cake  tin  with  tube  ;  line  the  tin  with 
paper;  bake  about  fifty  minutes  in  a  moderate  oven,  For  the 
first  ten  minutes  cover  with  paper. 



Angel  Cake. 
M.   FORSYTHE  AND  MlSS  A.  POLLIE. 

The  whites  of  eleven  eggs  and  a  cup  and  a  half  of  sugar 
beaten  together,  a  cup  of  flour,  one  teaspoonful  of  cream  of 
tartar. 

Fig  Cake. 
Mrs.  Ashley. 

Light  Part. — Two  cups  white  sugar,  three  quarters  cup  of 
butter,  cup  sweet  milk,  one  cup  corn  starch,  two  cups  flour,  three 
teaspoons  baking  powder,  whites  of  six  eggs  beaten  to  a  stiff  froth. 

'  Dark  Part. — Two  cups  of  dark  brown  sugar,  one  cup  of  butter 
(creamed),  one  cup  of  cold  water,  three  cups  flour,  two  cups  each 
of  raisins  and  currants,  one  teaspoon  each  of  cloves,  cinnamon 
and  nutmeg;  two  teaspoons  baking  powder,  four  eggs.  Bake  in 
layers. 

Katy's  Cake. 
Mrs.  John  McIntyre. 

Four  and  one-half  ounces  of  butter,  beaten  to  a  cream, 
twelve  ounces  of  sugar,  one  cup  of  milk,  twelve  ounces  of  flour, 
two  small  teaspoonfuls  of  bakings  powder,  white  of  six  eggs, 
flavor  to  taste. 

One,  Two,  Three,  Four  Cake. 

Mrs.  John  McIntyre. 
One  cup  butter,  two  of  sugar,  three  of  flour,  four  eggs,  one 

cup  milk  and  one  large  teaspoonful  of  baking  powder. 

Layer  Lemon  Jelly  Cake. 
Miss  E.  Connor. 

One  tablespoonful  butter,  one  cup  sugar,  two  eggs,  one  and  a 
half  cups  flour,  half  cup  milk,  two  teaspoons  baking  powder. 
Bake  in  layers  and  spread  filling,  made  as  follows,  between  each 
and  on  top.  Filling — Grate  rind  and  juice  of  one  lemon,  add 
one  cup  sugar  and  two  eggs  ;  beat  well  and  boil  until  cooked  in 
double  boiler,  or  over  kettle,  to  avoid  burning.  You  can  ice  top 
or  spread  cocoanut  over. 
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Layer  Cake. 
Miss  E.  Connor. 

Three  eggs,  one-half  cup  white  and  one-half  cup  brown 
sugar,  two  tablespoons  water,  one  cup  flour,  two  teaspoons  bak- 

ing powder  sifted  with  flour  twice  ;  flavor  and  bake.  Directions 
for  mixing :  Beat  the  whites  of  two  eggs  to  a  stiff  froth,  add 
sugar  gradually,  beating  it  all  the  time.  Then  add  the  yelks  of 
the  three  eggs  which  have  been  beaten  a  little ;  add  water  but 
do  not  mix  until  flour  is  added  ;  mix  well  and  flavor. 

Chocolate  Cake. 

Miss  L.  McCormack. 

Two  eggs  well  beaten,  one  cup  sugar,  four  tablespoons  melted 
butter,  or  six  if  it  is  made  into  a  loaf ;  three  quarters  cup  sweet 
milk,  one  and   one-half  cups  flour,  three   teaspoons  baking 
powder  ;  flavor  and  salt. 

Short  Cake. 

Miss  E.  Jones. 

One-half  pound  each  of  butter  and  lard,  a  cup  and  a  half  of 
brown  sugar,  let  soften  by  fire,  stir  well,  stir  in  one  egg,  one 
teaspoon  bakijig  powder  in  two  pounds  of  flour.  Roll  out  half 
an  inch  thick.  Bake  in  a  shallow  pan  well  papered  and  greased 
with  lard. 

One  Egg  Cake. 

Mrs.  J.  McIntyre. 
One  egg  whipped  until  very  light,  put  into  a  teacup,  and  the 

cup  filled  with  sweet  cream.    One  teacup  of  white  sugar  one 
coffee  cup  of  flour,  one  teaspoonful  of  baking  powder,  a  little 
salt ;  flavor  to  taste. 

Hot- Water  Layer  Cake. 
Mrs.  M.  Hopkirk. 

Three  eggs,  one  cup  flour,  one  cup  sugar,  two  teaspoons 
baking  powder,  three  tablespoons  boiling  water,  salt.  Makes 
three  layers.    Use  lemon  filling. 
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Chocolate  Cake. 
Miss  E.  Connor. 

Yelks  of  two  eggs,  one  cup  sweet  milk,  one  quarter  cake  of 

Baker's  chocolate ;  let  come  to  a  boil  ;  one  tablespoonful  of 
butter,  a  cup  of  sugar,  one  and  one-half  cups  flour,  a  teaspoon- 
ful  of  dry  soda.    Ice  with  white  icing. 

Jelly  Cake. 
Mrs.  M.  Hopkirk. 

Two  eggs,  one  cup  sugar,  one  tablespoon  butter,  one  and  a 
half  cups  flour,  a  tablespoonful  baking  powder,  two  thirds  cup 
of  milk.  Beat  butter  to  a  cream  and  add  yelks  of  eggs  well 
beaten  ;  beat  whites  to  a  froth  and  add  to  the  sugar ;  mix  all 
together,  put  in  flour  with  the  baking  powder  well  mixed ;  lastly 
add  the  milk  ;  flavor. 

Yankee  Cake, 
Mrs.  J.  McIntyre. 

Beat  to  a  cream  six  ounces  of  butter,  three-quarters  of  a 
pound  of  sugar,  three  eggs,  one  pound  of  sifted  flour,  one-half 
pint  of  cold  water,,  one  teaspoonful  of  baking  powder,  flavor  to 
taste.  Bake  in  a  moderate  oven  for  two  hours.  It  will  make 
two  cakes. 

Steamed  Johnny  Cake. 
Mrs.  Mary  Grasse. 

Two  eggs,  four  level  tablespoonfuls  of  butter,  about  one  tea- 
spoonful  salt,  mix  butter  and  yelks,  add  two  cups  sour  milk  ; 
have  one  teaspoonful  soda  sifted  through  about  two  cups  each 
of  corn  meal  and  flour,  add  it  until  very  stiff,  and  fold  in  beaten 
whites  and  a  little  more  meal  until  quite  stiff.  Steam  two  and 
one-half  hours. 

Spanish  Bun. 
Miss  Eva  Jones. 

Three  eggs  leaving  out  the  white  of  one  for  icing,  two  cups 
brown  sugar,  three-quarters  cup  of  butter,  two  and  a  half  cups 
of  flour,  a  scant  teaspoon  baking  soda,  one-half  cup  of  sour  milk, 
two  teaspoons  mixed  spice.  Bake  in  a  shallow  pan,  when 
baked  ice  and  put  in  the  oven  to  brown  lightly. 
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Potato  Cake 

One  and  a  half  cups  mashed  potatoes,  one  egg,  half  cup 
milk,  a  little  salt  and  pepper,  one  teaspoonful  baking  powder, 
flour  enough  to  roll,  cut  in  square  and  fry  in  lard  like  crulles. 

Spanish  Bun. 
Mrs.  Pollie. 

One  cup  brown  sugar,  one  half  cup  melted  butter,  add  one- 
half  cup  sweet  milk,  two  eggs,  retaining  white  of  one  egg,  two 
cups  flour,  one  teaspoonful  soda,  two  teaspoons  cream-a-tartar, 
one  teaspoon  ground  allspice,  one  teaspoon  cloves,  one  tea- 

spoon cinnamon.  Icing  for  Spanish  Bun  : — White  of  one  egg, 
one  cup  brown  sugar. 

Sponge  Cake. 
Miss  G.  E  Harold. 

Take  yelk  of  five  eggs  well  beaten  to  which  add  slowly  one 
cup  of  granulated  sugar,  then  add  whites  of  five  eggs  well 
beaten ;  one  cup  of  flour  in  which  one  teaspoonful  of  baking 
powder  has  been  mixed;  the  juice  of  one  lemon  ;  fold  these  in- 

gredients together ;  bake  in  a  slow  oven. 

Chocolate  Cake. 
Miss  L.  McCormack. 

Three-quarters  of  a  cup  of  brown  sugar,  one  tablespoon  of 
butter,  four  eggs  (the  whites  of  two  are  kept  for  filling),  two 
tablespoonfuls  of  water,  one  coffee  cup  of  flour,  two  tablespoon- 
fuls  of  baking  powder,  which  sift  well  with  flour,  mix  butter  and 
sugar,  add  the  beaten  yelks  then  the  flour  and  water,  then  the 
well  beaten  whites  of  two  eggs. 

Pilling. 

Boil  one  and  a  half  cups  of  sugar  with  three  tablespoonfuls 
of  cream  or  milk,  and  a  half  a  cake  of  chocolate  (grated),  until 
it  will  string,  then  pour  this  over  the  beaten  whites  of 
two  eggs,  add  one  tablespoonful  of  vanilla,  beat  until  it  thickens, 
spread  between  layers  and  on  top. 
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Walnut  Cake. 
Miss  Gertrude  Lowe. 

Two  cups  of  sugar,  half  a  cup  of  butter,  one  cup  of  milk, 
three  cups  of  flour,  whites  of  four  eggs,  two  tablespoons  baking 
powder. 

Pilling. 

Miss  G.  R.  Lowe. 

One  cup  chopped  walnuts,  one-half  cup  of  sour  cream,  one- 
half  teaspoonful  vanilla,  four  tablespoons  powdered  sugar. 

Oatmeal  Macaroons. 

Two  cups  rolled  oats,  one  cup  of  sugar,  one  tablespoon 
butter,  two  eggs  beaten  separately,  two  tablespoons  baking 
powder,  one-quarter  of  a  tablespoon  almond  flavoringj  a  little 
salt. 

Patties. 
MlSS  POLLIE. 

One  cup  sugar,  one  cup  of  sweet  milk,  two  large  tablespoons 
butter,  two  eggs,  two  teaspoons  baking  powder,  or  one  tea- 

spoon baking  soda  and  two  teaspoons  cream  of  tartar  mixed  in 
milk.    Stir  to  a  soft  batter  with  flour  and  bake. 

# 
Oocoanut  Puffs. 

One  cup  of  white  sugar,  two  cups  of  dessicated  cocoanut, 
one  tablespoon  corn  starch,  whites  of  three  eggs,  one  teaspoon 
vanilla.  Beat  the  whites  well,  then  add  sugar,  and  heat  over 
steam  until  crust  forms  on  bottom  and  sides  of  dish,  take  off 
steam  and  add  other  ingredients ;  drop  in  small  pieces  on  but- 

tered pans,  bake  rather  quickly  a  light  brown. 

Old  Maids1  Cake. 
Mrs.  Marshall. 

Beat  up  half  a  pound  of  fresh  butter  with  half  a  pound  of 
white  sugar,  add  one  egg  occasionally  till  you  have  added  five. 
Have  half  a  pound  of  currants  or  half  a  teaspoonful  of  caraway 
seeds  mixed  with  half  a  pound  of  flour,  mix  all  together  by  stir- 

ring as  little  as  possible  ;  bake  in  a  moderate  oven  two  hours. 
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Rice  Cake. 
Miss  J.  Gibson. 

One-half  pound  fresh  ground  rice,  one-half  pound  granulat- 
ed sugar,  five  eggs,  a  pinch  of  salt,  beat  eggs  into  rice  and  sugar 

for  half  an  hour.    Bake  in  hot  oven. 

Scotch  Cake. 
Mrs.  J.  W.  Campbell. 

One  pound  butter,  one  and  three-quarter  pounds  flour,  one- 
half-pound  of  sugar  (nearly),  carraway  seed  ;  beat  butter  and 
sugar  together,  add  flour ;  keep  enough  of  the  flour  out  to  roll  it. 

Or  earn  Puffs. 
Mrs.  M.  Forsythe. 

One  cup  boiling  water,  half  a  cup  butter,  boil  together,  add  a 
cup  of  dry  flour,  mix  well,  when  cold  add  three  eggs.    Drop  on 
greased  pans  and  bake  for  twenty  minutes. 

Pilling. 

Boil  one  pint  milk  with  a  desertspoonful  of  corn  starch,  three 
tablespoonfuls  of  sugar  and  two  eggs ;  flavor  with  vanilla. 

Stawberry  Shortcake. 
Miss  Lutton. 

First  prepare  berries ;  brush  them  and  cover  with  a  thick 
layer  of  white  sugar.    Take  a  quart  of  sifted  flour,  one-half  cv-f, 
butter,  one  egg  well  beaten,  three  teaspoons  baking  powder  a 
milk  enough  to  make  a  rather  stiff  dough  ;  knead  well,  roll 
inch  thick  ;  bake  till  a  nice  brown  ;  turn  out  and  cut  lengt 
and  crosswise  ;  run  the  knife  through  it  and  lay  open  for  a  fe  v 
minutes;  cover  bottom  layer  with  berries  one  and  one-half 
inches  deep ;  lay  top  on  and  dust  with  powdered  sugar. 

Oruller§. 
Mrs.  Wells. 

Two  eggs,  a  cup  of  sugar,  a  tablespoon  melted  butter,  a  cup 
of  milk,  two  cups  of  flour,  a  tablespoonful  of  baking  powder; 
beat  eggs  until  light,  add  sugar,  butter  and  milk ;  mix  flour  and 
powder  with  a  little  grated  nutmeg;  make  a  soft  dough. 
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Miss  Gray's  Shortbread. 
Miss  M.  U.  Gray. 

One  pound  flour,  one-half  pound  butter,  one-quarter  pound 
of  sugar.    Mix  into  a  stiff  paste  and  bake  in  a  quick  oven. 

Nut  Wafers. 
Mrs.  Strange. 

Quarter  of  a  cup  of  butter,  quarter  of  a  cup  of  sugar,  quarter 
of  a  cup  of  flour,  one  egg,  one  cup  of  finely  chopped  nuts ; 
cream  well  together  butter  and  sugar,  add  egg  well  beaten  then 
flour,  and  lastly  nuts;  drop  small  spoonfull  on  buttered  tins  and 
bake  in  a  moderate  oven. 

Oatmeal  Cookies. 
Mrs  E.  Lane. 

Two  cups  oat  meal,  one  cup  flour,  one  cup  sugar,  one  cup 
butter,  one  teaspoonful  of  baking  powder,  salt  to  taste;  mix 
the  foregoing  together  with  water  till  a  nice  dough  is  made;  roll 
thin,  and  bake  in  a  quick  oven. 

Gookies. 
Miss  POllie. 

One  cup  of  butter,  one  and  a  half  cups  granulated  sugar,  one 
egg  well  beaten,  one-half  cup  of  buttermilk,  in  which  dissolve 
one  teaspoon  baking  soda  ;  roll  after  adding  flour  enough  to  mix 
soft;  bake  in  hot  oven. 

Mrs.  Girvin's  Cookies. 
One  heaping  cup  sugar,  six  tablespoons  shortening,  one  cup 

water,  one  teaspoon  baking  powder,  one  egg,  salt, flour  to  roll 
soft.  Excellent. 

Ginger  Cakes. 
Mrs.  Ada. 

One  cup  molasses,  bring  to  a  boil,  stir  in  one  tablespoon 
baking  soda;  while  foaming  add  one  cup  sugar,  one  egg,  one 
tablespoon  ginger,  one  tablespoon  vinegar,  flour  enough  to  roll 

soft.  • 



Ginger  Cookies. 
Mrs.  Wright. 

Two  cups  sugar,  one  cup  butter  or  lard,  one  cup  sugar,  one 
cup  boiling  water,  two  teaspoons  baking  soda,  one  teaspoon 
ginger  ;  flour  enough  to  roll. 

Ginger  Bread. 
MlSS  POLLIE. 

One-half  cup  of  syrup,  one-half  cup  butter,  one-half  cup  of 
buttermilk,  one  egg,  two  teaspoons  baking  soda,  one  teaspoon 
ginger. 

Cookies. 
Mrs.  John  McIntyre. 

Three-quarters  pound  sugar,  one-half  pound  butter,  one  and 
a  quarter  of  flour,  three  eggs,  a  little  salt,  roll  out  thin  and  cut 
into  small  cakes. 

Cookies. 
Miss  Watson. 

A  cup  of  shortening,  a  cup  of  brown  sugar,  three  eggs,  two 
teaspoons  of  baking  powder  and  enough  flour  to  make  a  soft 
dough  ;  salt  to  taste. 

Macaroons. 
g.  u.  s. 

Three  quarters  of  a  cup  of  butter,  one  pound  of  white  sugar, 
three  eggs,  two  teaspoons  of  bitter  almonds,  two  teaspoons  bak- 

ing powder,  two  tablespoons  milk,  two  cups  of  flour,  more  flour 
can  be  added  ;  make  in  balls. 

Macaroons. 
Mrs.  Cochran. 

Put  the  whites  of  two  eggs  and  two  teaspoons  of  cold  water  in 
a  bowl  and  beat  to  a  strong  froth,  stir  in  lightly  one  tablespoon- 
ful  of  corn  starch,  one  cupful  of  granulated  sugar,  a  pinch  of 
salt,  warm  on  top  of  tea-kettle,  put  in  almost  half  a  pound  of 
cocoanut,  stir  lightly,  drop  on  a  greased  pan  one  teaspoonful  at 
a  time,  and  bake  in  a  moderate  oven. 
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Layer  Cake. 
Miss  J.  C.  Gibson. 

One  and  one-half  cups  sugar,  butter  size  of  an  egg ;  cream 
these;  one-half  cup  milk,  two  large  teaspoons  baking  powder 
mixed  in  two  cups  flour ;  then  beat  the  whites  of  four  eggs  till 
stiff,  whisk  in  briskly  an d* bake. 

Short  Cake. 
Miss  J.  C.  Gibson. 

A  quarter  of  a  pound  of  sugar  (soft  white),  half  a  pound  of 
butter,  one  pound  flour,  pinch  of  salt,  knead  well  together,  put 
on  paper  in  tins  and  bake. 

Christmas  Cake. 
Miss  J.  C.  Gibson. 

One  and  one-half  pounds  butter,  two  pounds  sugar,  two 
pounds  raisins,  four   pounds  currants,  one  and  one-quarter 
pounds  mixed  peel  (lemon  and  citron),  one  nutmeg,  one  and  one- 
quarter  pounds  flour,  sixteen  eggs. 

Strawberry  Short  Cake. 
Miss  Gibson. 

Three  cups  flour,  three  teaspoons  baking-powder,  one  heap- 
ing tablespoon  butter  mixed  well  in  the  flour,  pinch  of  salt, 

milk  to  moisten ;  put  in  greased  pan  ;  bake  in  hot  oven  ;  break 
open,  spread  with  strawberries ;  melt  spoonful  of  butter,  half  a 
cup  of  milk,  one  teaspoonful  of  corn  starch,  boil.  Pour  on  top 
of  strawberries  and  serve. 

Tutti  Frutti  Icing. 
Miss  M.  McClellan. 

Mix  with  a  boiled  icing  one  ounce  each  of  choped  citron, 
candied,  cherries,  seedless  raisins,  candied  pine  apple  and 
blanched  almonds. 

Lemon  Pilling. 
Miss  Laura  McLeod. 

One  cup  sugar,  one  lemon,  one  egg ;  boil  all ;  when  thick 
spread  between  the  cakes. 
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Pilling  for  Chocolate  Cake. 
Miss  L.  McCormack. 

One  cup  sugar,  one  teaspoonful  of  cocoa  or  chocolate  ;  mix; 
add  seven  tablespoons  sweet  milk ;  boil  five  minutes  or  more  ; 
add  butter  size  of  walnut. 

Caramel  Icing. 
Miss  M.  A.  McIver. 

One  and  one-half  cup  of  sugar,  half  a  cup  of  sweet  milk,  half 
a  teaspoonfuls  of  vanilla,  put  in  a  pan  and  boil  until  thick,  then 
stir  until  thick ;  it  will  cool  quickly  if  put  in  a  pan  of  cold  water. 

Chocolate  Icing. 
|Miss  M.  A.  McIver. 

Six  ounces  of  icing  sugar,  one  ounce  of  grated  chocolate,  two 
tablespoonful  of  water,  put  in  a  pan  and  stir  over  the  fire  until 
it  is  melted,  then  it  is  ready  for  use. 

Coffee  Icing. 
Miss  M.  A.  McIver. 

Six  ounces  of  icing  sugar,  one  tablespoonful  of  strong  coffee, 
one  tablespoonful  of  water,  mix  together  in  a  sauce  pan  and 
pour  over  the  cake. 

Orange  Icing. 
Miss  M.  A.  McIver. 

Quarter  of  a  pound  of  sugar,  one  tablespoonful  of  orange 
juice,  put  in  a  pan,  melt  but  do  not  boil ;  stir  well. 

Apple  Icing  for  Filling. 
Miss  M.  J.  Mills. 

The  white  of  one  egg  well  beaten,  one  cupful  of  sugar,  grate 
one  medium  sized  apple  and  beat  all  together.    Beat  well. 

Lemon  Pilling. 
L.  McC. 

Rind  and  juice  of  one  lemon,  yelk  of  one  egg,  one  cupful  of 
powdered  sugar,  one-half  cupful  of  cocoanut,  cook  until  thick. 



Frosting. 

Three  tablespoonfuls  of  powdered  sugar,  white  of  one  egg, 
and  the  other  half  of  the  cocoanut. 

Foudant  Icing. 
Mrs.  Gilbert. 

One  cup  of  sugar,  one-half  cup  of  water,  saltspoon  cream  of 
tartar.  Boil  sugar  and  water  for  five  minutes,  then  add  cream 
of  tartar  and  boil  till  it  will  form  a  soft  ball  in  water  but  do  not 
stir  it.  Pour  on  butter  plate  and  when  cold  beat  until  it  is  light 
and  creamy.  When  wanted  for  use  melt  in  a  double  boiler 
until  thin  enough  to  spread  on  cake.  This  icing  will  keep  for  a 
long  time. 

Almond  Icing. 
Mrs.  W.  G.  Craig. 

One  pound  shelled  almonds,  one  pound  pulverized  sugar,  two 
ounces  of  rose  water,  whites  of  four  eggs  well  beaten ;  pound  the 
almonds  to  a  paste,  adding  the  rose  water  graduall}7,  then  stir 
in  the  sugar  and  eggs,  beating  all  together  until  smooth.  With 
a  pliable  knife  spread  on  cake  and  let  stand  for  twenty-four 
hours.  Make  a  second  icing  of  four  eggs,  pulverized  sugar  and 
vanilla  ;  spread  on  top  of  the  almond  icing. 



I  CANDY  | ❖  * 

"Sweets  to  the  sweet."* 

White  Taffy. 
Miss  L.  Connor. 

Two  cups  of  granulated  sugar,  three  tablespoons  water,  two 
tablespoons  vinegar  ;  boil  until  it  will  crack. 

Cocoanut  Taffy. 
Miss  L.  Connor. 

Pare  cocoanut,  slice  very  thin,  spread  on  plate  and  pour 
above  over  it. 

Butter  Scotch  Candy. 
Miss  L.  Conner. 

Three  pounds  of  granulated  sugar*  one-half  cup  of  molasses, 
one-half  teaspoon  cream  of  tartar,  four  ounces  of  butter ;  boil 
together  until  it  will  crack,  flavor,  pour  into  pan  and  mark  in 
squares. 

Chocolate  Fudge. 
Mrs.  Harrison. 

One  third  bar  chocolate,  two  cups  granulated  sugar,  one  cup 
milk;  boil  until  it  begins  to  thread,  add  butter  size  of  an  egg; 
beat  until  it  begins  to  thicken ;  pour  out. 

Panocha. 
Miss  R.  I.  B. 

Two  cups  brown  sugar,  one-half  cup  of  milk ;  boil  and  when 
nearly  done,  add  one  tablespoon  butter.  It  is  cooked  when  it 
will  form  a  soft  ball  in  cold  water ;  add  nuts  and  beat. 
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Chocolate  Caramels. 

Mrs.  M.  Gill. 
One  and  one  quarter  pounds  light  brown  sugar,  one  quarter 

pound  unsweetened  chocolate,  grated  ;  two  ounces  butter,  one 
half  cup  sweet  milk;  flavor  with  vanilla.  Directions:  Mix  all 
well  together  ;  boil  until  when  tested  in  water  it  is  firm,  but  not 
hard  ;  add  about  a  dessert  spoonful  of  vanilla  just  before  taking 
from  the  fire ;  put  to  cool  in  a  buttered  square  or  oblong  pan, 
and  when  thoroughly  set,  cut  into  squares  and  wrap  with  parch- 

ment paper. 

Salted  Almonds. 
Mrs.  Gillie. 

Blanch  the  almonds  by  pouring  boiling  water  over  them, 
when,  by  pressing  between  thumb  and  fingers,  the  skin  will  easily 
slip  off.  Put  them  in  a  pan  in  a  hot  oven  and  let  remain  until  a 
light  brown,  stirring  frequently.  Then  add  a  lump  of  butter, 
size  of  a  walnut,  to  two  pounds  of  nuts,  then  add  a  large  table- 

spoon of  salt,  well  mixed  with  the  buttered  nuts. 

Fudge  Candy. 
Miss  S.  Thompson. 

Two  cups  of  white  sugar,  three  quarters  of  a  cup  of  milk,  two 
squares  of  chocolate,  grate  chocolate,  mix  with  milk  and  sugar, 
and  boil  until  it  can  be  moulded  with  the  fingers  (about  ten 
minutes),  then  remove  from  the  stove,  stir  until  it  begins  to 
thicken ;  when  it  becomes  quite  thick  pour  on  buttered  tin  and 
cut  into  squares.  After  removing  from  the  stove  add  a  piece  of 
butter  (a  teaspoonful)  if  you  want  it  to  be  ricrw 

Walnut  Cream  Candy. 
Miss  I.  Bureau. 

Take  the  white  of  one  egg,  beat  stiff,  one  teaspoon  cream  or 
milk,  one-half  teaspoon  flavoring,  add  pulverized  sugar  till  stiff 
enough  to  knead,  shape  and  place  a  walnut  on  each  piece. 
For  variety  use  for  pink,  pink  sugar  and  strawberry  flavoring, 
the  yelk  of  egg  and  vanilla  for  yellow,  and  lemon  or  rosewater 
for  white. 
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Walnut  Orisp. 
Miss  C.  Lovick. 

Place  two  cups  of  white  sugar  in  a  pan  over  a  hot  fire  and 
stir  until  melted ;  pour  the  liquid  over  broken  walnuts  which 
have  been  placed  in  a  buttered  dish. 

Humbugs. 
Miss  E.  Harold. 

One  pound  brown  sugar  thoroughly  dissolved  in  half  a  cup 
of  water.  Boil  without  stirring  until  it  will  form  a  hard  ball 
when  dropped  in  cold  water.  Put  in  well  buttered  pans,  let 
cool,  then  stretch  out  on  table;  take  a  small  piece,  flavor  with 
two  drops  oil  of  peppermint,  pull  until  white,  put  on  in  strips 
over  the  dark  piece,  stretch  all  out  and  cut  with  scissors. 

Oocoanut  Macaroons. 
Miss  C.  Lovick. 

Whites  of  two  eggs  beaten  to  a  stiff  froth,  six  tablespoons 
white  sugar,  enough  cocoanut  to  make  a  stiff  batter  (a  large 
package),  a  few  drops  of  lemon.    Drop  in  teaspoonfuls  on  a 
buttered  dish  and  bake  in  a  moderate  oven  twenty  minutes. 

Opera  Caramel. 
Mrs.  I.  H.  B. 

Three  cups  sugar,  one  cup  cream  or  milk,  one  quarter  tea- 
spoon cream  of  tartar.  Boil  till  soft  ball  forms,  stirring  con- 
stantly ;  flavor  and  beat  till  stiff  enough  to  knead.  Turn  into 

dishes  and  when  cool  cut  into  cubes. 

Pulled  Taffy. 
Mrs.  T.  C.  L. 

Two  pounds  brown  sugar,  one  and  one-half  cup  water,  one 
dessert  spoon  vinegar,  one  dessert  spoon  butter.  Boil  rapidly 
without  stirring  till  it  forms  hard  ball  when  dropped  into  cold 
water.  Then  pour  into  a  lightly  buttered  platter  and  when  cool 

pull. 



—72— 

Maple  Cream. 
Miss  I.  G.  B. 

One  pound  of  sugar,  brown  or  maple,  one  eighth  teaspoon 
cream  of  tartar,  one-half  cup  milk  or  water,  one  teaspoon 
vanilla.    Boil  to  a  soft  ball,  flavor,  cool,  and  beat  till  creamy. 

Walnut  Wafers. 
Mrs.  Harrison. 

Two  eggs,  one  cup  brown  sugar,  six  tablespoons  flour,  one- 
half  teaspoon  baking  powder,  one  cup  chopped  walnuts  and  a 
little  salt.  Beat  eggs  until  light,  add  sugar,  beat  well  together* 
then  add  flour  and  baking  powder  and  nuts  ;  drop  in  well  but- 

tered tins.    Bake  to  a  light  brown. 

Turkish  Delight. 
(Rev.)  Mrs.  Mackie. 

Soak  one  ounce  of  sheet  gelatine  in  a  half  breakfast  cup  of 
cold  water  for  a  few  hours.  Boil  one  pound  white  sugar  with 
half  a  breakfast  cup  of  water  and  when  boiling  add  the  gelatine. 
Wait  till  it  boils  and  then  let  it  boil  steadily  for  twenty  minutes. 
Now  remove  from  the  fire  and  add  a  dessert  spoonful  of  lemon 
and  one  of  vanilla  essence.  Steep  two  teaspoonfuls  of  citric 
acid  in  a  small  quantity  of  water  and  when  melted  add  it.  Color 
with  cochineal  or  saffron.  The  mixture  can  be  made  all  to- 

gether and  put  in  different  basins,  putting  in  the  flavoring  and 
coloring  to  taste.  Pour  into  flat  well  buttered  dishes  till  half  an 
inch  thich.  Let  cool  over  night,  then  cut  into  strips  with  a 
knife,  and  then  into  jujube  sizes  with  scissors  ;  roll  in  sugar  and 
dry  on  paper.  Keep  turning  over  the  candies.  A  tablespoonful 
of  brandy  is  a  great  improvement.  This  is  a  winter  recipe.  An 
extra  quarter  of  an  ounce  of  gelatine  is  advised  if  the  weather  is 
warm.    These  candies  keep  any  length  of  time  in  tins. 
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!  FRUITS  I 

"  Bring  me  berries  or  such  cooling  fruit 
As  the  the  kind,  hospitable  woods  provide." — COWPER. 

Preserved  Citron 
Mrs.  Reid. 

Cut  in  pieces  the  size  you  wish,  throw  in  cold  water  and  let 
stand  over  night.  Next  day  boil  them  in  same  water  for  twenty 
minutes,  adding  alum  size  of  a  walnut ;  strain  and  put  three 
quarters  pound  sugar  to  one  pound  of  fruit,  slice  lemons  and  put 
in.    Boil  until  clear. 

Preserved  Currants. 
Miss  E.  Abrams. 

One  pound  red  currants,  one  pound  sugar,  let  syrup  come  to 
boil,  then  put  in  fruit  and  cook  seven  minutes.    Can  hot. 

Pineapple  Preserve. 
Miss  E.  Abrams. 

Pare  the  pineapples  and  pick  to  pieces  with  a  silver  fork. 
Put  into  pint  cans,  allow  one  cup  sugar  to  a  pint.  Make  into 
syrup  and  pour  over  fruit  until  the  can  is  full.  Boil  in  cans 
about  one-half  hour. 

Canned  raspberries  done  same  way,  only  a  cup  and  a  half 
sugar  to  quart. 

Garden  Raspberries. 
Mrs.  Reid. 

Fill  jars  with  berries,  put  three  quarters  pound  sugar  to  one 
quart  water,  make  syrup,  pour  in  jars.  Put  on  stove  in  boiler 
with  board  in  bottom  and  boil  twenty  minutes — no  longer. 
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Canned  Fruit. 
Miss  Harold. 

Take  the  fruit  as  soon  after  being  picked  as  possible.  Be 
sure  it  is  sound  and  clean;  pack  in  tightly  in  jars;  shake  it 
down  so  as  to  completely  fill  the  jar  and  pour  over  it  the  follow- 

ing composition : — Salicylic  acid  thirty-six  and  a  half  grains, 
white  sugar  six  and  a  half  ounces,  soft  water  one  quart.  This 
proportion  answers  for  all  kinds  of  fruit  and  is  sufficient  for  three 
quart  sealers  and  one  small  one. 

Spiced  Grapes. 
Miss  E.  Connor. 

Five  pounds  grapes,  three  pounds  sugar,  two  teaspoons 
cinnamon  and  allspice,  one-half  teaspoon  cloves,  pulp  grapes, 
boil  until  tender,  cook  pulps  and  strain  through  sieve,  add  to  it 
the  spice  and  sugar,  vinegar  to  taste,  boil  thoroughly. 

Pickled  Pears. 
Mrs.  Fenwick. 

Allow  one  quarter  pound  sugar  to  one  pound  fruit,  stick  a 
few  cloves  in  each  pear,  have  the  syrup  hot,  put  in  pears,  cook 
until  tender,  vinegar  to  taste. 

Canned  Orabapples. m.  c. 

Cut  in  quarters,  core,  one-half  pound  sugar  to  quart  of  fruit, 
make  syrup.  When  boiling  put  in  fruit,  cook  until  soft,  flavor 
with  stick  cinnamon  and  few  cloves. 

Orange  Marmalade. 
Mrs.  J.  B.  McLeod. 

Take  the  desired  amount  equally  of  sweet  and  bitter  oranges 
and  lemons.  To  one  pound  of  fruit  add  two  pounds  of  sugar. 
Soak  all  the  peel  over  night  in  salt  water,  throw  water  off  and 
boil  peel  three  hours  or  until  it  can  be  pricked  through  with  a 
straw.  Cut  peel  and  pulp  very  fine  ;  while  cutting  peel  boil  seed 
in  water  peel  was  boiled  in  until  all  jelly  is  extracted.  Take 
sugar,  pulp,  peel  and  water  seed  boiled  in  and  bring  slowly  to  a 
boil  for  half  an  hour. 
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Cranberry  Jelly. 
Mrs.  Mitchell. 

One  cup  water  to  one  quart  berries,  boil  ten  minutes,  add 
two  cups  sugar  and  boil  ten  minutes,  put  through  collander  and 
then  into  moulds. 

Tutti  Frutti. 
Mrs.  O.  Jones. 

One-half  pint  alcohol  in  one-half  gallon  jar.  When  in  season 
put  in  the  following  fruits  :  Pineapple,  strawberries,  cherries, 
peaches,  large  plums,  oranges,  in  the  same  quantities,  one  cup 
of  fruit  to  one  cup  of  sugar.  Add  one-half  pound  blanched 
almonds  each  time  you  add  fruit  and  sugar.  Stir  and  cover 
tightly.  When  required  for  use,  take  two  slices  ot  bread  or  same 
amount  of  stale  sponge  cake  ;  cut  in  small  squares,  place  in  deep 
dish,  pour  over  one  cup  of  the  above  ;  make  one  pint  boiled 
custard,  mix  together;  when  cool  add  one-halt  pint  of  cream  f 
whipped,  sweetened,  flavor  with  vanilla,  or  to  desired  taste  and 
spread  over  top. 

Seville  Orange  Marmalade. 
Mrs.  J.  F.  Lesslie. 

Cut  your  oranges  in  quarters  and  remove  the  pips  and  all 
tough  stringy  bits,  slice  very  thin.  To  every  pound  of  fruit  add 
three  pints  of  cold  water  and  let  stand  till  the  next  day,  then 
boil  gently  about  half  an  hour  till  soft,  let  it  stand  again  till  next 
day,  then  weigh  again  and  to  every  pound  of  fruit  and  juice  add 
one  and  one  quarter  pounds  of  sugar.  Boil  till  quite  clear  and 
the  juice  jellies. 

To  Can  Fruit. 
L.  McC. 

Weigh  and  fill  the  bottles  with  raw  fruit,  and  for  every  pound 
of  fruit  allow  half  a  pound  of  sugar,  and  to  every  pound 
and  a  half  of  sugar,  put  one  pint  of  water  ;  boil  this  to  a  syrup 
and  pour  over  the  fruit ;  put  on  the  tops  part  way,  put  a  board 
on  the  bottom  of  the  boiler,  which  is  partly  filled  with  cold 
water,  put  in  the  jars  and  leave  till  the  water  has  boiled  fifteen 
minutes ;  take  out  and  screw  tightly,  let  cool  slowly. 
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Rhubarb  Marmalade. 

Mrs.  Cliff. 

Four  pounds  of  rhubarb  cut  into  small  pieces ;  rind  of  five 
lemons  and  squeeze  the  juice  out  well ;  boil  twenty  minutes  stir- 

ring occasionally,  then  add  six  pounds  of  sugar  and  one  pound 
almonds,  two  teaspoons  ground  ginger;  boil  until  clear;  blanch 
almonds  and  chop  very  fine. 

Pineapple  Marmalade. 
Mrs.  Allen. 

Three  bowls  pineapple,  two  of  sugar,  these  together ;  five 
bowls  rhubarb,  five  of  sugar,  these  together;  let  the  fruit  stand 
over  night  covered  with  sugar;  strain  oft  the  juices  in  the 
morning,  mix  and  boil  twenty  minutes,  then  add  the  pineapple 
— boil  ten  minutes ;  lastly,  add  rhubarb  and  boil  a  few  minutes. 

Orange  Marmalade. 
Miss  E.  Harold. 

Twelve  oranges,  six  lemons,  slice  very  fine  and  cover  with 
four  quarts  of  water  cold  ;  let  stand  over  night ;  next  day  boil  it 
one  hour,  add  ten  pounds  sugar  and  boil  one  hour  longer. 

Grape  Marmalade. 
Mrs.  R.  J.  Reid. 

Take  grapes  which  have  dropped  from  bunches,  take  the 
seeds  out,  then  measure  and  weigh  and  allow  measure  for 
measure  of  fruit  and  sugar ;  place  all  together  and  boil  slowly 
twenty-five  minutes ;  add  juice  of  one  lemon  to  every  quart  or 
pound  of  fruit.    Set  away  in  jelly  glasses  and  serve  very  cold. 

Orange  Marmalade- 
Mrs.  M.  D.  Strachan. 

Eight  bitter  oranges,  four  sweet  oranges,  shred  finely,  juice 
of  four  lemons,  one  pint  of  water  to  every  orange,  let  stand 
thirty-six  hours;  then  boil  slowly  four  or  five  hours;  add  one 
pound  sugar  to  every  orange  and  boil  one-half  hour,  or  until  it 
jellies.    The  lemons  do  not  count  with  water  and  sugar. 
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Rhubarb  Marmalade 

Mrs.  R.  J.  Reid. 

One  and  one-half  pounds  of  rhubarb,  one  pound  sugar,  one- 
half  ounce  bitter  almonds,  blanched  and  cut  in  halves ;  one 
lemon  cut  in  small  pieces ;  boil  all  together  until  quite  thick. 

Table  for  Canning  Fruit. 
Mrs.  Gilbert. 

Cherries  Boil  five  minutes;    six    ounces  sugar. 

Raspberries   "  six  "  four  "  " 
Blackberries  —  "  six  "  six  M  " 
Plums.   "  ten  "  ten  "  44 
Rhubarb   "  ten  "  eight  "  44 
Small  sour  pears   44  thirty  44  four  "  " 
Peaches   "  eight  "  four  44  44 

44     whole   44  fifteen  44  four  44  44 

Pine  Apple,  sliced   44  fifteen  44  six  44  4  4 

Sour  Apples,  quart   44  ten  44  five  4  4  4  4 
Ripe  currants   44  six  44  eight  4*  44 
Wild  grapes   44  ten  44  eight  4  4  4  4 
Gooseberries   44  eight  44  eight  4  4  44 
Quinces   44  fifteen  44  one  4  4  4  4 
Strawberries   44  eight  44  eight  44  4  4 

• 



|       BEVERAGES.  § 

Black  Currant  Syrup. 
Mrs.  Mackie. 

Put  two  or  three  quarts  of  black  currants  in  a  jar  and  set  in 
a  dry  place  ;  let  them  stand  a  few  days ;  take  a  kitchen  cloth 
and  wring  them,  and  to  every  pint  allow  three-quarters  of  a 
pound  of  brown  sugar ;  put  it  on  the  fire  in  a  brass  pan  and  let 
it  boil  five  minutes ;  run  it  through  a  piece  of  muslin  and  bottle 
when  cold. 

Ginger  Beer. 
Mrs.  Mackie. 

Pour  a  gallon  of  boiling  water  over  three-quarters  pound  of 
loaf  sugar,  one  ounce  and  a  quarter  of  sliced  ginger  and  the 
peel  of  one  lemon  ;  when  luke-warm,  the  juice  of  the  lemon  and 
a  spoonful  of  yeast  are  added.  It  should  be  made  in  the  even- 

ing and  bottled  next  morning  in  half-pint  stone  bottles  and  the 
corks  fastened  down. 

Lemon  Syrup. 
Mrs.  Mackie. 

Squeeze  about  three  dozen  lemons,  put  the  juice  into  a  jar 
and  add  to  it  one  quart  of  cold  water  previously  acidulated  with 
two  and  a  half  ounces  of  tartaric  acid,  add  three  pounds  of  loaf 
sugar  and  stir  it  occasionally  till  quite  dissolved  ;  pour  it  through 
a  jelly  bag  and  then  bottle. 

Thirst  Quencher. 
Mrs.  Mackie. 

One  quart  of  water,  one  tablespoon  of  oatmeal,  two  table- 
spoons sugar  and  one  lemon ;  boil  for  one  hour  and  drink  when 

cold. 

• 



Gooseberry  Vinegar. 
Mrs.  Mackie. 

To  each  pint  of  ripe  gooseberries  allow  three  pints  of  cold 
water  previously  boiled,  bruising  the  fruit  well  first.  Let  it 
stand  for  eight  hours,  then  strain  through  a  jelly  bag  letting  it 
run  until  all  the  juice  has  run  through  ;  to  each  pint  of  which 
add  one-half  pound  of  raw  sugar,  stirring  it  until  the  sugar  is 
dissolved,  then  put  it  into  a  barrel  and  let  it  remain  ten  months. 

Lemon  Syrup. 
Mrs.  Wells. 

Grate  six  lemons,  let  stand  over  night,  squeeze  out;  make  a 
syrup  of  three  quarts  of  water  and  six  pounds  of  sugar ;  when 
cold  add  two  ounces  of  citric  acid  and  the  lemon  juice;  strain 
through  a  cloth  when  acid  is  dissolved.  Bottle. 

Grape  Acid. 
Mrs.  R.  J.  Elliott. 

Dissolve  four  ounces  of  citric  or  tartaric  acid  in  two  quarts 
of  luke-warm  water,  pour  it  over  twenty-pounds  of  grapes. 
After  the  grapes  have  been  well  crushed,  let  it  stand  twenty-four 
hours.  To  each  pint  of  liquid  add  one  pound  of  granulated 
sugar ;  let  it  stand  in  an  earthen  jar  until  well  fermented,  stir, 
ring  frequently  to  dissolve  the  sugar.  When  done  fermenting 
bottle,  then  cork  securely. 



!  INVALID  COOKERY  I 

Beef  Tea. 

Take  a  pound  of  juicy  beef  cut  from  the  round,  remove  all 
fat  and  cut  into  very  small  pieces.  Put  in  an  earthen  pot  and 
add  a  quart  of  cold  water ;  cover  it  closely  and  let  it  soak  an 
hour,  then  simmer  gently  for  two  hours  more  or  until  the 
strength  is  quite  extracted  from  the  beef.  Strain  and  season 
with  salt  and  pepper. 

Beef  Essence. 

Mince  finely  a  pound  of  lean  juicy  beef  from  which  all  the 
fat  has  been  removed.  Put  into  a  wide-mouthed  bottle  or  fruit 
jar  and  cork  tightly.  Set  the  jar  in  a  kettle  of  cold  water  over  a 
slow  fire  and  let  it  boil  three  hours;  strain.  Season  with  salt 
and  red  pepper. 

White  Celery  Soup. 
To  half  a  pint  of  strong  beef  tea  add  an  equal  quantity  of 

boiled  milk,  slightly  and  evenly  thickened  with  flour.  Flavor 
with  celery  seeds  or  pieces  of  celery,  to  be  strained  out  before 
serving. 

Mutton  Broth. 

Cut  up  fine  two  pounds  of  lean  mutton  without  skin  or  fat. 
Add  a  tablespoon  of  barley,  a  quart  of  cold  water  and  a  tea- 

spoon of  salt.    Let  it  boil  slowly  for  two  hours. 

Oyster  Broth. 
Cut  into  small  pieces  a  pint  of  oysters,  put  them  into  half  a 

pint  of  cold  water  and  let  them  simmer  gently  for  ten  minutes 
over  a  slow  fire.    Skim,  strain,  add  salt  and  pepper. 
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Chicken  Broth. 

An  old  fowl  will  make  a  more  nutritious  broth  than  a  young 
chicken.  Skin,  cut  up  and  break  the  bones  with  a  mallet. 
Cover  with  cold  water ;  boil  well  three  or  four  hours ;  salt  to 
taste.    A  little  rice  may  be  boiled  with  it  if  desired. 

01am  Broth. 

Take  three  large  clams  and  let  stand  in  boiling  water  till  the 
shells  begin  to  open.  Drain  out  liquor,  add  an  equal  quantity  of 
boiling  water,  a  teaspoonful  of  finely  pulverized  cracker  crumbs, 
a  little  butter  and  salt  to  taste. 

Flour  Gruel. 

Mix  a  tablespoon  of  flour  with  milk  enough  to  make  a  smooth 
paste  and  stir  it  into  a  quart  of  boiling  milk.  Boil  half  an  hour 
being  careful  not  to  let  it  burn  ;  salt  and  strain.  This  is  good 
in  cases  of  diarrhoea. 

Arrowroot. 

Mix  a  teaspoon  of  arrowroot  with  four  of  cold  milk.  Stir  it 
slowly  into  half  a  pint  of  boiling  milk  and  let  it  simmer  for  five 
minutes.  It  must  be  stirred  all  the  time  to  prevent  lumps  and 
keep  it  from  burning.  Add  one-half  teaspoon  sugar,  a  pinch  oi 
salt  and  one  of  cinnamon,  or  one-halt  teaspoon  of  brandy. 
Corn  starch  or  rice  flour  gruel  is  made  in  the  same  way. 

Oatmeal  Gruel. 

Boil  a  tablespoon  of  oatmeal  for  three-quarters  of  an  hour,  then 
put  it  through  a  strainer.  If  too  thick,  reduce  with  boiling 
water  to  the  desired  consistency  ;  season  with  salt. 

Oatmeal  Gruel  With  Milk, 

Soak  a  tablespoonful  of  oatmeal  in  a  quart  of  water  over 
night.  In  the  morning  add  more  water  if  necessary  and  boil  for 
half  an  hour.  Squeeze  through  a  fine  strainer  as  much  as  you 
can  and  blend  it  thoroughly  with  a  pint  of  boiling  milk.  Boil 
the  mixture  for  five  minutes  and  salt  to  taste. 
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Boiled  Flour  Gruel. 

Moisten  a  pint  of  flour  with  a  couple  of  ounces  of  cold  water, 
make  it  into  a  ball  and  tie  it  up  tightly  in  a  strong  cloth.  Slightly 
dampen  the  cloth,  sprinkle  it  with  flour  and  boil  it  hard  for  ten 
hours.  Then  take  off  the  cloth  and  let  the  ball  dry  in  a  slow 
oven  for  ten  hours  more.  Grate  two  teaspoonfuls  from  the  dry 
ball,  mix  with  cold  water  to  a  smooth  paste  and  stir  it  into  half 
a  pint  of  boiling  milk.  Simmer  about  three  minutes  and  sweeten. 
This  is  considered  especially  good  for  children  while  teething. 

Cracker  Gruel. 

Pour  a  pint  of  boiling  water  over  three  tablespoons  of  fine 
cracker  crumbs.  Butter  crackers  are  best  to  use.  Add  half  a 
teaspoon  of  salt,  boil  up  once  all  together  and  serve  immediately. 
Do  not  sweeten. 

Wine  Whey. 
Heat  half  a  pint  of  milk  to  boiling  point  and  pour  into  it  a 

wine  glass  of  sherry.  Stir  once  around  the  edge,  and  as  soon  as 
the  curd  separates  remove  from  the  fire  and  strain.  Sweeten 
if  desired.  The  whey  can  be  similarly  separated  by  lemon 
juice,  vinegar  or  rennet.  With  rennet  whey  use  salt  instead  of 
sugar. 

Milk  Punch. 

To  half  a  pint  of  fresh,  cold  milk  add  two  teaspoonfuls  of 
sugar  and  an  ounce  of  brandy  or  sherry.  Stir  until  the  sugar 
is  dissolved. 

Barley  Water. 
Wash  thoroughly  two  ounces  of  pearl  barley  in  cold  water. 

Add  two  quarts  of  boiling  water  and  boil  until  reduced  to  one 
quart,  or  about  two  hours,  stirring  frequently ;  strain,  add  the 
juice  of  a  lemon  and  sweeten. 

Eggnogg. 
Beat  up  one  egg  with  a  tablespoonful  of  sugar,  stir  into  this 

a  cup  of  fresh  milk,  an  ounce  of  sherry  or  half  an  ounce  of 
brandy,  and  a  little  nutmeg. 
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Eggnogg. 

Beat  the  white  of  an  egg  stiffly,  then  stir  into  it,  *in  turn, 
a  tablespoonful  of  sugar,  the  yelk  of  the  egg,  a  tablespoonful 
each  of  ice-water,  milk  and  wine.  Do  not  heat  but  stir  very 
lightly. 

Hot  Eggnogg. 

Beat  together  the  yelk  of  an  egg  and  a  tablespoonful  of  sugar 
and  stir  into  a  pint  of  milk  at  the  boiling  point.  Add  a  table- 

spoonful of  brandy  or  whiskey  and  grate  a  little  nutmeg  over 
the  top. 
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Good  Liniment  For  Sprains. 

One  pint  turpentine,  one  pint  vinegar,  two  eggs  well-beaten, 
shake  or  stir  till  it  looks  like  cream. 

Sure  Cure  For  Small  Pox. 
C.  E.  L.  &  A.  E.  S. 

One  teaspoonful  of  cream  of  tartar,  enough  turkey  rhubarb 
to  lie  on  a  ten  cent  piece.    Dissolve  in  half  a  pint  of  water. 
Drink  this  quantity  frequently. 

Rose  Water. 
Rev.  J.  Mackie. 

Twelve  drops  attar  of  roses,  one-half  ounce  white  sugar,  two 
drams  carbonate  magnesia,  two  ounces  proof  spirit,  one  quart 
water  ;  filter  through  paper. 

To  Restore  Frozen  Plants. 

Pour  cold  water  over  the  plant  wetting  every  leaf  thoroughly. 
Place  in  the  dark  carefully  covered  with  a  newspaper.  The  ice 
will  slowly  melt,  leaving  the  plant  in  its  original  health. 

Baking  Powder. 
Mrs.  Wells. 

Eight  ounces  bicarbonate  soda,  six  ounces  tartaric  acid,  two 
cups  flour  ;  sift  well. 

Camphor  Ice. 
Miss  Gray. 

Two  ounces  olive  oil,  one  ounce  spermaceti,  one  ounce  white 
wax,  one-half  ounce  camphor. 



Where  To  Buy  furs! 

We  are  Fur  Specialists*  We 

make  to  order,  and  in  addition 

we  carry  in  stock  the  finest  as- 

sortment ever  shown  in  King- 
ston of  Ladies  Persian  Lamb 

Jackets,  Electric  Seal  Jackets, 

Raccoon  Jackets,  fur  lined  Capes, 

Collarettes,  Muffs,  and  Mens' 
Fur  Lined  Coats* 
GET  ONE  OF  OUR  FUR  CATALOGUES. 

GEORGE  MILLS  &  CO. 
PRIZE  FURRIERS. 

174  Wellington  Street,  Kingston,  Ont. 

Goods  Shown 

with  Pleasure 

...AT... 

WALDRON
'S 

CENTURY 



GO  TO 

T\.  J.  REES 

FOR 

FINEST  CHOCOLATES  AND 

BON-BONS,  FRUITS,  ICE  CREAM 

AND  SODA  WATER.   &   &   *  & 

•PHONE  58.  166  Princess  St.,  Kingston. 



The  Recipes  for  Cookery  in  this  Book  are  good* 

They  have  been  tested*    So  have 

The  Insurance  Policies  Issued  by 

*  GODWIN  dt 

If  You  want  to  feel  secure  Buy  Your 

Insurance  Policy  at         ̂   & 

Godwin's  Insurance  Emporium Telephone  424.  MARKET  SQUARE,  KINGSTON. 

Livery,  Clarence  Street,  Kingston. 

T.  C.  WILSON  &  SON 

HORSES,  COUPES,  CARRIAGES 

AND  ALL  KINDS  OF  RIGS  READY 

ON  THE  SHORTEST  NOTICE. 

OMNIBUSES  AND  CARRIAGES 

TO  ALL  BOATS  AND  TRAINS. 

Night  Man  Always  on  Hand.  Telephone  291. 



New  York  Dress  Reform 

nal  Supporters  for  Ladies,  Misses  and 

Children.  Perfect  fit  guaranteed.  A  Special 

Corset  our  own  make  $1.20.  Over  fifty 

different  styles  and  prices  of  ready-made 
Corsets  to  choose  from,  25c,  50c,  75c,  $1.00. 

and  up.  We  keep  the  well  known  makes 

D.  &  A.,  D.  C,  N.  C,  E.  T.,  and  Crompton. 
AN  INSPECTION  SOLICITED 

MISS  M.  DUTTON,  Proprietor,  209  Princess  Street. 

...manufacturers  of... 

LL  the  latest  styles  of  Corsets,  Hygienic 

Waists,  Shoulder  Braces  and  Abdomi- 

Dr.  A.  W.  Winnett, 

DENTIST. 

POST  GRADUATE  CROWN 
AND  BRI DCEWORK 

COR.  PRINCESS  AND 
WELLINGTON  STREETS. TELEPHONE  362. 



Dr.  A.  P.  Chown 

...IMPORTER  OF... 

Drug,  Surgical  Instruments, 

TRUSSES,  ELASTIC  STOCKINGS, 

CRUTCHES,  PHOTOGRAPHIC  SUP- 

PLIES, &c.  SPECIAL  ATTENTION 

GIVEN  TO  THE  FITTING  OF  TRUSS- 

ES.  PRIVATE  OFFICE  FOR  FITTING. 

185  Princess  Street,     -     -     -    KINGSTON,  ONT. 

COTTOLENE 

MEDICAL  Authorities  agree  that  ani- mal fats  (and  more  especially  hog 
lard)  are  mostly  impure  and  gen- 

erally unwholesome  and  unhealthful. 
There  is  no  hog  fat  in  Cottolene.  It  is 
an  absolutely  pure  vegetable  cooking 
fat,  containing  nothing  but  refined 
vegetable  oil  and  choice  beef  suet. 

HOW  TO  USE  IT. 
Use  Cottolene  for  all  purposes  ex- 

actly as  you  would  any  other  cooking 
fat,  but  take  one-third  less,  i.  e.,  if  your 
recipe  calls  for  a  cup  of  shortening,  use 
only  two-thirds  of  a  cup  of  Cottolene 
and  you  will  have  better  results.  Proper 
care  should  be  taken  in  frying  with Cottolene  to  see  that  it  does  not  become  too  hot.  Bear  in  mind  that  Cottolene 

will  not  bubble  when  heated,  and  does  not  give  off  any  smoke  till  it  burns, 
which  condition  should  be  avoided.  When  preparing  to  fry,  put  the  Cotto- lene in  a  cold  pan  and  let  it  heat  up  gradually  to  the  proper  temperature, 
which  should  be  ascertained  by  dropping  in  it  a  small  piece  of  bread,  and  if 
the  bread  browns  quickly  it  is  hot  enough  and  should  not  be  allowed  to  get 
any  hotter.  For  cake-making  cream  the  Cottolene  as  you  would  butter, 
adding  a  little  salt  as  it  contains  none. 

Our  125  page  recipe  book,  entitled  "  Home  Helps,"  edited  by  Mrs.  Rorer, sent  free  to  any  address  on  receipt  of  two  2  cent  stamps  for  postage. 
WHAT  MRS.  RORER  SAYS. 

After  giving  the  white  Cottolene  a  test  both  for  shortening  and  frying, 
I  find  it  without  odor  or  flavor,  andean  therefore  recommend  its  use  in  place 
of  lard  or  in  cakes  in  place  of  butter.— Sarah  Tyson  Rorer,  Principal  Phila- 

delphia Cooking  School. 



Ford's  Art  Studio 
THE  FINEST  EQUIPPED 

STUDIO  IN  THE  CITY.. 

Our  work  speaks  for  itself*  Be  sure  you  call 
and  see  our  work  before  going  elsewhere*  We 
also  do  all  kinds  of  Photo  Miniture  Broaches 

from  any  Photo  you  bring  to  the  Studio*  We 

also  make  Transparencys  for  hanging  in  win- 
dow* Every  person  ought  to  have  one  of  these. 

NOTE  THE  PLACE 

FORD  PHOTOGRAPHER... 
224  PRINCESS  STREET. 

S  AT  I S  FACT  I O  N 

IF  YOU  WANT  IT 
YOU   CAN  GET  IT 

By  Leaving  Your  Weekly  order  for  Tea,  Coffee, 

Sugar,  Table  Delicacies,  Fruits  &c.  at  one  of 

GILBERT'S  Q 
...STORES  0 

194  BARRIE  STREET,  (Main  Store.)    ....  'Phone  254 
COR.  MONTREAL  AND  CHARLES  STS.   ...  "  262 
COR.  GORE  AND  WELLINGTON  STS.    ...  "  248 

RING  US  UP  OFTEN. 



The  Worm  with  &  Co. 

Pianos 

ARE  A  HIGH  GRADE  PIANO  UNSUR- 

PASSED FOR  TONE,  TOUCH  and  DURA- 
BILITY. PRICES  MODERATE  and  TERMS 

MADE  EASY.  EVERY  INSTRUMENT 

FULLY  WARRANTED.  j»   j»   J-   j*  j» 

"PATRONIZE   HOME  MANUFACTURE." 

THE  LADIES  OF  KINGSTON 

Factory  Cor,  Princess  and  Ontario  Sts. Kingston,  Ont. 

its.     It  is  Pure.  No 
adulterant  is  used. 

city  should   use  Sun- 

and  they  extol  its  mer- 

light  Baking  Powder. 

Price  25c.  Per  Pound. 

BAKING  POWDER 

Are  delighted  with 

SUNLIGHT 

Every  cook  in  the 

MANUFACTURED  BY 

THOS.  H.  JOHNS, 
270  PRINCESS  STREET. 



A  Speedy  Recovery 

depends  on  three  things  : 

a  good  physician,  a  good 

nurse,  and  absolute  purity 

and  uniformity  of  the 

drugs  and  medicines  em- 

ployed in  the  case. 

ALWAYS  COME  HERE 

With  your  prescriptions,  and  for  toilet 
and  bath  requisites. 

JKS.   B.  7VScL-EOD, 
CITY  DRUG  STORE, 

Corner  Princess  and  Montreal  Streets,  Kingston,  Ont. 

ARMSTRONGS 

NEW  SHOE  STORE 

184  PRINCESS  ST. 

(Just  below  McLeod's  Drug  Store.) 

We  are  making  a  great  many  strong  inducements 
just  now  to  attract  new  Customers  and  we  intend  that 
every  person  who  makes  even  one  purchase  here  shall 
carry  away  and  retain  a  good  impression  of  our  New 
Store  and  our  Methods* 

ARMSTRONG  &  CO. 
PRINCESS  ST.,  KINGSTON. 



OP  ANISEED 

Never 

Fails 

to  cure  Coughs,  Colds, 
.      Bronchitis,  and  to  relieve 

Asthma,  Whooping  Cough 
4 

ABERNETHY
'S 

YOU  WILL  FIND  THE  FINEST  AS- 

SORTMENT OF  BOOTS,  SHOES, 

TRUNKS,  AND  VALISES  EVER  OF- 

FERED IN  THE  CITY,  AND  THE 

LOWEST  PRICES.     j»     j»     j*  j* 

A.  ABERNETHY, 

125  PRINCESS  ST.,       -        -        -        KINGSTON,  ONT. 
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