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[{l(}b‘ FLOU Rt he mo«nn&jr Hus Just reewived ¢
u fiesh supply of superior Rice Flour—price vne :
ollar per dozen pounds. Thefollowing remarks on !
18 gnod qualities ‘sl imode of preparation s from the ¢ N
ICharleston Gazette, and is worthy of being preserved

{by all nice house keepers. LA / I

-

[ Prom the Charleston Gazelte. ] / :
Riee Frovr.—Llirough the polite and friendly atlten-
tion of Col, Vanderhost, we have been favoréd, not only
[ with.u apeelmen of a very superior article prepured un-
der hia own direction, but with the proper manner of
maoking use of it. We du ot kuow that we can do a 4
better service toour southern frieuds than by giving the 3
{varioug wmodes of 118 preparation, in order o vvercome
a difficuity 1 the use of it arieing entirely from a gen- /
eral ignorance of the artiele in its preseot forin, Our
renders will observe that we do notarrogate to vurselves
tho framing ot these valuable preparations. We never
boiled rice in il our lives; though we have some little
eredit fos ability in encountering itin a different way. ?
But the ladies to whom we are specially judebted on 5
wore occagions thauy one, have gracivously inforined us <75 ’
wlere wearcio fault, For tho waking of Rice Bread,
then, you are required 1o ¢
Boil o pant of rice soft—add o pint of leven, then threa
quarts o) the flour—put it Lo rige in a Lin or eartheu ves-
sel until 1t has risen suffelent/y—divide itin.o three 7
pacts—ihen buke it as other bread, aud you will have -
three large lonves, o S
Tv make Journey or Johnny Cake.—To three spoonful
of solt builed rice, add a sinull tea-cop of water ormilky
then add six spoousful ol the flour, which will maxe a . v £
large Journey Cuke or six waflles, J
To make Rice Cakes.~Tuken pint of soft bolled rice—
a half pint ofwilk ur water, to which add twelve spoons-
ful of the lour—dividelt into small cakes, an | bake them -
ina brisk oven,
7o make Wafers —Take a pint of warm water, & lea-
g) oonful of swii—udd a pint of the flour, and it will give. .
youiwn dozen Walers. { i
Tv make Rice Puffe.—To a pintof ihe flour add a tea-
spountul uf salt, w pintof voiling water—beat up four
epgs—stir then well together—put from Iwo 1o three
apoonsful ol fat in a pan—muke it builing hot, and drop .y e
a spounful of the mixture iuto the iutas you do ip wa- < 7 {
king common Fritters, 8
Tomake Pap Pudding,—To a quart of milk add a pint
of the flour—uoil theéw to a pap—beat up six cggs, to 5 -+
which add six spoonsful of Huvanasugar und a spoonful . & &~ 7
of butter, which, when well beaten together, add thew to /
the wilk and flour—greasethe pan in which itisto be /. ~
made, grate nutmeg over the mixture gnd wake it. 3 T
Aler all thiz 18 dorss e soome®they are eatenthe - o 2 » o
Lter. % W, THOKBURN,
myls dw 317 North Magpri -~
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[ Seices TOWirorsi—A's this is the season far
securing a supply of this healthful vegetable, we
cotnmend tu all housekeepers Lo put up some afier
the following recipe. By so doing they may pre—
serve them perfecily good until tomatoes come
again, ~ e 13a '
Recipe for a bushel of Tomaloes,—Take your to-
matoes and pour boiling water over them, skin them,
then boil them well, afier which add a tea cup full
of salt, a table spoonful of black pepper, one table
spoonful of ‘eayenne,.an ounce of ¢ uves, an ounce
of mace, mix well, and put the tomatoes in jars, run

| mutton suet over them ahd tie them up, either with

strong blue paper or buckskin. Prepared in this
way they will keep a year,

[ We had tomatoes preserved in thismanner, dar-
ing the whole of the last winter, The quantity of
cloves, however, in . this recipe, is greater than is
required. Half anounce to the bushel is sufficient.

\ —~[Albany Eve. Jour,]
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¢« To make flanpel cakes, take two eggs for a quart
of sour milk, a table spoonful of melted butter, one of
sugar, and half a one of salt. Putall together, with-
out beating the eggs. Mix it into a batter stiff enough
to drop off a spoon like an oyster. Then have some
salaratus dissolved in water, and stir slowly until your
batter begins to rise, Be careful not to put in enough
to turn the color. If the milk is only sour enough to
thicken, a teaspoonful of salaratus is enough for the
quart—if it has fermented, it- may require two, and
yohr cakes will be nicer. Have a griddle hot, and
Lbake like buckwheat.” X i 25D
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| or diseases. With the exception of the grub, wire-

: tention and cutting it up by the roots«as soon as the '

FOR THE EVENING JOURNAL, ;/'3&
Indian Corn--Its uses, &oc:

Among all our crops, whether grain or vegetable,
none I believe can be exceeded by Indian Corn, It
is one of the most useful and valuable crops of this |
_country. There is none perhaps that equals it as
nourishiog food I’gr man or beast. Besides it is one
of the most certain crops and lees liable to blights

worm, crow, and blackbird, it has no enemies.—
Some seasons an early frost may injure the- crop,
but all good husbandmen may avoid the frost by at-

ear beging toglaze. I find I am digressing ; it was |
.not my intention to write an essay on the cultiva-

: J and eat wiih butter, syrup, or sugar. It is also

tion of Indian Corn, but to direct attention to aomevH;
 of its uses, *® : ' 1
Since the pariial failure of the potatoe crop, the |

question has often been asked, “ What shall we |

have for a .substitute?” - Turnips, no. Carrots,

beets, or parenips, no, neither of these articles will |/ .

seem 10 answer. “ What then?” If I should be
permitted to answer I would recommend hommony.
Yes, hommony, as being the best substitute for the
potatoe. There are two sizes, coarse and fine.—
. There is a pecaliar kind of white Corn best adapted
for hommony, and it should be cracked us even as
possible, whether coarsé or fine, and free from meal
or hulls. o X
be found Wseful and easily prepared. .
mlbny,—Substitute  for Potatoes—-Take
cold w‘y’.’hﬂr it well and if any light particles
ehould float on the.top skim it off-and boil until
| soft, not so much however as to make it gluey; add.
| @ litgle salt and serve hot a8 you wool.' potatoes.—
A little good butter added would not be offensive to-
|‘oost palates.: nge
|« For Break/ast, at the South, © » hommony
| is preferred, It i}ﬁrepltéd th.  .uc as the coarse,

The following recipies for cooking hommony will

coarsehdinreny and soak it one or two hours in |

S ————

L .eaten in milk. and hy many preferred in_that way, |

B

-

J

| 8ift Indian meal enough to mak

; little cream improves the cake. Bake it 1n pans
| about one inch deep,with a quick fire.

, Children are parilcularly fond of it, and it is con-
sidered both nourishing and healthful. 74,
! Hommony Cakes.—Take one pint of boiled hom-
| mony, and add a small piece of butter, and some
: nh. Make it in smal] cakes, and fry them in lard
until well browned,
Du‘c‘art Dish.—Wash a pint of hommony very
clean, and boil it tender, and add an equal guantity
of sifted meal, make i into a batter with-milk, add
two table epoons full of butter and four eggs. Beat
it well, grease your griddle or frying-pan with afp
little ‘lard. ' Then pour in your batter, allowing
enough to make each cake the eize of a dessert plate,
Eat them with cream and sugar, or with butter and
molasses,
Hommony.—Boil six Ounces of hommony in a
quart of water till it is dry and soft ; put it into two
pounds of floyr, mix it well ; add two tea-spoonsful
of salt, two large spoonsful of yeast, and as much
water as will make it the consistence of breag -
when well risen, bake it in moulds.

Corn B'read.—Stir into a quart of sour milk a

tea-spoonful of saleratus, a tea-spoonful of salt, and

- € a thick batter ;—a

B e M oo A

When sour

!

I

| milk cannot be Procured, boil sweet milk

| on the meal, and when cool, pat in three well-beaten
| eggs. |

| one pint of Indian meal, half a
..( one tea-spoonful of tartaric acid, and ope of sods.
" Bake it in a shallow Pan half an hoqr, ‘ . B. J

and turn it

> %

Light Batter Bread.—Tq » pint of milk, slir'in
pint of 'wheat dour,

Tﬁﬁ'ﬂ—'.-°,_ﬁ
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| A PRACTIONL SYSTEM 0F - COOKERY.

Prepancd vor Tue TRIDUNE.
BY AN AMERICAN HOUSEWIFE.

‘ | Continued. }

; Carrols and Parsamips. '

When young, after they have been boiled; drnw them
through'a cloth, dipped in hot water, to"take off the
ekin, When old, serepe tﬁom befdre covking. . Caeroth
are eaten with corned beef, are used in poaps and stews,
and-are vice stewed in weak broth, with' the sddition,
whien tender, of & gill of créam, pepper, galt, and a
salt-+poonful of po #dered sugar. - { § '

Parenips, when bofled, should -be mashed, reasoned |
with pepper, salt, a bit of baller, and a gill of creaw; 4
then heat until bot, and serve, Patsuipe are alio et |
and put_to srew with picces of lean beef and a little
chopped pork that has been browned. Season wit.hl’
pepper, salt, snd a teaspoonful of sagar,or a great |
epoonful of molasses;: or, iry the boiled parsnips. !

:'-"Turftipl.' : Bt it | f

Turpips are nted in soups and stows, and are vory )

pice cat in slices and served with cream-sance or milk-+

suuse. ‘Melta great spoonful of butter; alir iu o tea-
fol of flour, a salt spoonful of salt, and balf as
‘much engar. Adda gill aud i 'balf of mik (if cream
used, half the botter is pufficient). Stir it natil it
boile, and tarn it bot over the aticed turnip. {9

Tarnip-rooted eabbige is in excellent vegetable, and'
in flavor is equal to caglifiower, Cutia elides; osok!
in hot water, and serve with this sauce. The turnipy

| may be put into the sauce, and the kettle kept in hot |
* water till wanted. g o |
PVIRREN e - Cabbages. PRER 08 IR |
' Theso are of various kincs, ard there are many ways |
of dressing them, The most, common with us, is that |
of cooking them in the water skimmed from the pot in’
which corued beef and pork are boiling,” adding hou |
water if this is salt, An old, Jarge cabbage will re-
quire an hour tocook. It showd be boiled in two|
walers, say e a writer on cookery, the first being t.hrow;{
off ‘and replaced b)y boiling water, and boiled uncoy- |

utee. Brussels sprouts are a sort of small cabbage.
They are boiled in a few minutes, and mygbo served
S q : a d L

‘pliin or with cream-sauce.

s ey R
s ———- ’

. Sprouts or greens will ¢ook in. fifteen or twenty mia- |

DButiered Cabbage.

Boil the cabbage with onions, chop them together. |

Season with pepiper and salt, and fry in butter. Thisis
ueed with fried saussges or roast beef.

Stewed Cabbage.

Boil @ large cabbage, and press it dry in a cloth.
Then e¢at it fine, addiog pepper and salt, and & few
chives or green onionsthat have been boiled eeparaiely
and chopped fine. Put & teaspoonful of butter in a
stew-pan, and let it melt. Add the cabbage and onion,
and warm it, stirring all the time. Add 2 sponful of
eream, or the juice of half a lemon; let it stew a few
minates, and then serve,

Lettuce,

There are two sorts used in cooking and for salade.
Having cleaned the léttuces, and picked off the outside
leaves, tie each up with a string, boil in hot water, and
leave them to drain and cool. Then open the leaves,
snd lay inforcomeat. Tie them up agsin carefally, and
stew them gently, where a few thin slices of pork, a
carrot, an onion, and a faggot of sweet herba have
browned, adding a gill of cream. Btew till done, and
sexve hot.

' Onions.
Onions can be divested of their pungent flayor by

changing the water three times while they are cooking,

turniog on hot water each time. They are exceident

| then if stewed in a girnp' made of white sugar—half a

teacup of sugar to a pint and a half of water; pat them
in while it is hot, :
Roast onions ehould not be peeled, but should be par-
boiled, before roasting.
: Garlie.
Garlic is the highest flavor of all the onion tribe, and

| if delicately used, imparts a fine flavor to various soup-+

and sauces, It is an excellent tonie, and is extensively
used by the best foreign cooks. The prejudice. with
us againet the use of it, is to.be attributed to the un

ekil ful manner in which it has been employed. Rub-
bing with garlic or cut onion the dish in' which a ralad
dreseing is to be mixed, gives a flavor that is missed if
the practice is not followed. The dish also in which a

desirous of a fine flavor, Or, pierce an onion with the

wooden fork with which salad dressing is to be mixed.
Leeks. $Po

" Leeks are considered as a variety of the onion, and

are commonly used in the same way, though they are

milder, ' If in cooking them the water be changed

thieo or four times, and they are then stewed till ten-

| beef steak is to be served, should be rubbed if oneis |
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40 | half

| der, and served with miilk-satico, or placed npon toast,
| like asparagus, with melted buiter, they are very fino. |
f Celery.
" Wash the heads, strip off the outer leaves, aud, if|
‘the heade are large, cut them, Have the pieces four
'inches lsng. Stew with weak white broth, or in water
with salt, and 8dd cream. Season with salt, pepper,
( and a grating of notmeg., o
| Salsify, or Vegetable Oyster. & i
Scrape and throw the roots into vinegar and water |
to prevent them from tuming black. Boil them in |
milk and water, and, when tender, serve with cream- |
| sauce, or mash them, Senson with ealt and pepper, |
and half a gill of cream. Serve hot.
: ! TQW. 3
_There are two gpeci ' in use with us, the red and |
yellow, and several - -ieties of the 16d, These are
excellent in stews, soups, and sauces, as a flavoring
material.  They are used as eauce, are preserved in
sogar, and pickled. They are in general estimation. .
Scald eight tomatoes with hot water; when cool, skim
them, snd put them to stew with salt and pepper. After |
| stewiog slowly an hour and a balf, add half a great
! ppoonful of butter, and two spoonfuls of bread crumbs,
and stew twenty pinates. This ié the mode m common
uee.
Or, sfter skinning the tomatoes, cut them in halves

|

around the middle. Fill' the bottom of the dish with |

‘\hem, cut site up. Have ready half a pint of grated
. bread crumbe, seasoned with a little Cayenne, a ealt-
' spoonfal of black pepper, half o salt-spooafal of ail-
spice and mace pounded, tae same of eugar, and nearly
a teaspoonful of ealt, Lay liitle bita of butter on the
tomsutoes, and then scatter on the bread crumbs with

which this seasoning has been mixed. Then put on |-

another Iayér of tomatoes, bits of butter, and bread

' crumbs, and 80 on. Place a plate on wop half an hour

' before cooking it.  Bake three quarters of an hour., &

' balf teaspoonful ef finely-chopped onion is liked by

| some, mixed with the eramba. ©
Or, cut & bit from the mooth end of the large round
tomatoes, remove t3e inside, chop it up with bread

| crumbs, butter, and seazon with pepper and a Little
| spice, Mix in the yolk of one egg, aad staff the toma-
toes; eew the cut bit on aguin, snd bake them. :

 They are stewed with rice and onions, seasoned with
pepper and salt, and o little beef gravy; and are staffed
with forcemeat made from cold fowl. o BOAS Wi

" Some stew the tomatoes. without ekinning, sad, jin

i

butter.

are covked wiih .the pod afler tiey are nearly large
euough to ebell, and are Lighly esteemed. A favorite
way of eooking slring beans with the elders, is to put
[ e beuny, after stringing and rnapping thex—not cat-
|| ¥ng—ivto boil'ng wuier, and ‘adding to them & ha'f-
|| pornd pece of fat-and-ledn raiv pork that haa been pur-
'| boiled. Tne potis kept covered, and, wheo the beans
are cooked, they are skimwed out, and half a gil of

|| thick eréam tusned over them. They require from

two to thren aud a balf hours to cook tender; if string
beuns are allowed to wilt, it is almost_impossible to
\ make them tender.
. Lima beuns are parboiled, the water tarned off, and
! ‘ fresh hot water put on. They mnst cook slowly until
terder. When the water hus cooked away, putin a
. #poonful of butter und a little sali, and gerve.
They are nice with & little milk aud water, and salt,
| and & spoonful of butter. Reserve some to sprinkle
updn the top. . Beke this in an oven fifteen minates.
All fresh beans are fine in this way: Cook until ten-

| der; then drain off Ale water, add balf & piat of rich
| resm, palt to suit, and a bit of butter; with these and

bread one can make a good héarty dinner.
The black or purple beans muke execllent soup, anl |

are nked to make tue broth for mock-urtle soup. Toey |
| #ve ricber in flavor than the white, and are excellen. ’

baked with pork.

/

[To be continded.) ala

the siftea tomato to the sancepali, and season it, thick-
ening with a spoonful of bread crumbs and a piece of ;
A Vegetable Olio. ‘ I

Boil three small beads of cabbage, carrots, tarnips, |
potatoes, and small onions. Draia them from the water,
and cut them in pieces, Mix with them §wo ounces of
butter, three spoonfuls of eream, a little sali and pep-
pa. Keeep them closely covered, and stew two Lours.

Beans. )
The best beans for Summer arethe Lima, the Horti-

!
{
!
|
i

L‘ cultaral, and the Cage-knife bean. The two last-named

mmﬂﬁim—'w- P A R wd | 3 T
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an hour, sift them through a sieve; thearetarn ;
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. Euperperry Wixe.—The folfowing recipe,
from an unknown source, has been tried by
an acquaintance, and proved good: one quart
juice, three quarts water, four pounds sugar,
and one tablespoonful yeast to the gallon.
Put it in a cask; in a cool situalion, keeping
the cask full. Tt soon ferments and dis-
| charges froth from thebunghole, When the
fermentation is over,bung up or bottle. Boil-
Jing juice injures it. Lla
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PorATors 1x HasTe —A very nieelitile dish -

of potatoes may be made in five minutes, or

d cut

if the water is bolling. Peel an

:me potatoes in slices, t‘h eq;llsr't)eo% lg; h:'lfn t‘:r
g on

?;%'Lgi“if,“ Sover them; and. Jet them boil till

tender; skin them ; then add butter witl} flour, .'_

worked in prod)ortion 10 :‘:ﬁl q‘mﬁ:tgtay :h m‘

toes ;'let it-boil up once,

parsely, and serve, with the addition ornggpgr

BreakrasT Cike—Put into a quart of
flour, four ounces of butter, and if you use
new milk, put in three large spoonfuls of
Yeast; make it into biscuits, and prick them
with a fork, If you have. sour milk, omit
the yeast, and put a teaspoonful of pearlish
in the sour milk ; pour it while eflervescing
into the flour, These biscuits are Jess likely
to injure the health than if raised with Yeast.

RECIPES,

—

Creax Smorr Caxes.—In. the country,
where cream is plenty, this is a favorate
cako at the tea table. Rub into quart of
flour a. bit of butter the size of an egg,
sprinkfe over it a teaspoonfull of salt, then
take half-a-pint of thick cream, a little sour,
half a tea-spoonfull of pearlash dissolved in
water, poured into the cream, and milk add-

' ed sufficient to wet tho flour, Some use- all
eream, and that sweot. There need Vo no
Pearlash, It is expensive fod.

Oreax Pre—Mako o nice crust for ' pie
{tin. Then, of cream one cup, of new milk
|one cup, of raising one cup ; swell the raising
‘in water before putting them into the pie,
'two eggs beat with sugar to suit the tastc;’
bake nice, and you will have g Pio’ worthy |
‘the trial, T, J
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‘ r Veaeranie Sovr.—Take a good sized chick-

 en, or an equivalent piece of beef or mutton, )

teut it up and put it i water, rather more
' than enough to cover it, adding a tablespoon- ‘
ful of salt; boil until nearly tender, skiny off

the fat; add butter, salt, and pepper, and

Baxeo Quiycrs.—This fruit may bo baked
like apples, adding syrup, or sugar and wa-
ter while baking. - Certainly every one who
I likes a.sour baked apple, will relish a baked
quince. They are very egood simply baked

I

B S E—— P ——————————

r ; : , : J | more water if necessary ; then slice into the
and: eaton. with powdered sugar.—/bid. "?“\_[ goup. len large polatoes, one small Swedish
DUTCH CHEZSE, : ;.:t;::inip, ;mo c&lixl"ot, t}vo plarsn_cps.,tgmt onion
S | ‘and a few stalks of celery,) with twe or
, Tho “ farmet”s gitl” who can make * tip. ‘three gpoonfuls of rice; boil half an hour,
- top Dutch cheese” and tell how it is done is 96 ntil t°“gf°'- ggm‘“ serving add a specn- :
e | | no doubt an adept in the art, = I know a fur- {fctlﬁt: "tm O tt flour stirred up with 4 5
L | Ja wifl who has made “lots” ‘of it and i ater. no or two spoonfuls of swee}
o | mes's wile who Mo = J0is | (o1 3t an ieream greatly improves the flavor,—Agri-
: thinks none can make better, She pours eulturist. L0 a |
bo'ting water over thick milk in the pans. | ; ¢
{é The curd shonld be moved gently with a 6 | . CUnING A ua,—Feol persons uader-
.‘ spoon, that the waterjmoy react at the bottom ’ s}" stand,the proper ingredients, and exact pro-
o of thepan. The curd and whey will sepa- ,Pomt‘]m“' 9 ';"’hl’.“’ 3 "‘:}‘l"“b]" p'ckl"b for Sl
\ { ; ¢ d N log hams. is is the season when suc
' sato in a foew minutes; pour off the whe.y ' fioformation is useful. The desideratum is
‘ 8 and if the curd is too.tendw, pour over it to cure the meat, so that it will keep in hot
By ] i hot water the second time, and move the weather, with the use of as little salt as pos- ‘
) eurd about as at first ; then pour off the wa- }sible. Pickle made in the following manner, 4
4 ter and put the curd in thin, coarse cloth, itis believed, willaccomplish this:—One and f
i ‘ t and hang it up; drain an hour or two; ithre(_)-quarter pounds of salt—coarse or alum
| them add salt, a little Lutter or cream, -or tsglt i8 ‘best,; half an ounce of saltpetre; one |
‘both;, werk it in and makeinto balls. This - pint of ‘molasses, or one pound of brown ;
, way is prefirred to heating the milk over the s:gnr;b ovne teaspoonful of saleeratns. Let J
1 : o o whop e S 1 ik Tead these be udd.ed to one gallon of water, and )|
N workmdh-oublc.m' T;r i¥ and ses if you do * t!le amount increased in the same_propor- {{
# A e [tions to make the quantity required.  Bring {
| not like it better. 3 'the liguor to a boil, taking care toskim just " 4
A | RECIPES, » Ry ¢ \before. it begins to boil. Let the pickle | 1
i v R B \eool, and pour.it over the meat until entire-
- Fuour Propmya.—The following is the' re- - ly covered. ‘The meat should be packed
ceipe of a delicious, as well az a cheap pud- in clean, tight casks, and should remain in
ding: one cupful of white sugor, three table ,the pickle six or seven weeks, when it will
spoonfuls of melted butter, one ogg, one tea ; be fit to smoke, Green hickory wood is the
spoonful of creaut of tarlar, one-half tea- best article for this. purpose. Shoulders
spoonful of soda dissolved in ono cup of ,_ B T e eomy-aratsurly 46 good .
sweeb milk, and one pint of flour. Flavor to | AN ts st et W anthe” thing :
F A i t to make nice corned beef, or corned beef g
the taste, and bake in a tin pan. To be tongues, or any lean meat for drying.— Val- :
with hard or soft sauce.—Zda J. Ray- ll“.V Farmer L9 ge
1 € ) A i" Nt e o 3 S s i 2L L) &) 4 “ ‘&.
'-' ﬂ:ﬁh;‘“-}.;, L — S :g____‘__?:‘)/ i " \ ’ 5 g8 T
, : L : ad, 3 ® o hd e - e/ ""‘S.
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' o Baxep BeAns.—Few people know the
Juxury of baked beans, simply because
few cooks properly prepare them. Beauns,
‘mncrally, are not cooked half long enough.

! This is our method: Two quarts of mid-

* lling-sized white beans, two pounds salt

\ dork, and one spoonful of molasses, Pick

‘5 the beans over carefully, wash, and add a
Eallon of boiling hot soft water ; let them
osk in it over night, In the morning put
| them in fresh water, and boil them gently
;Mll the skin  is very tender and about to
§ break. Take them up dry, and put them
| in your dish ; stir in your molasses, gash
[ the pork, and put it down in the dish, so as
to have the beans cover all but the upper
surface ; turn in boiling water till the top
is just covered ; bake, with a steady fire,
four or five hours. Watch them, and add
more water from time to time as it dries
|away. The molasses may be omitted.—
Lz,
—e ) A ——————ee e
Mousu, Biscvir.—Make about a quart of
{ Indian meal mush or stirabout; while hot,
add a piece of butter, about the size of an
{ egg ; thin it with milk, addiog a Jittle salt;
then add some flour, thin it with a tea cup
of yeast; then add as mueh more flour as
{ will make it the consistence of dough;
knead it well, set it to rise, and bake with
a hot fire. The meal makes the bread
| light, and thus removes the objection to
the unhealthfulness of hot bread. /2
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