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PREFACE.

We rise to explain to our numerous friends that this
hook does not pretend to be a complete manual of cook-
ery, but simply a collection of valuable recipes carefully
collected from our most experienced housekeepers, thor-
oughly tested, conscientiously prepared, and presented to
the public for approval and patronage. While endeavor-
ing to make them brief, we have also aimed to be explic-
it and have been careful to omit no direction that might
be useful to young honsekeepers, whom we would remind
that “good cooking cannot be made out of bad market-
ing.” The flour, butter, sugar, and, in fact, every ingre-
dient must be of the best quality to insure success. An
eminent writer has pertinently observed that “ good cook-
ing means the economy of your great grandmother and
the science of modern chemists.”

Hoping your culinary frials may be light as our souf-
¢, your achievements well relished, and vour pntmnn;u'(—*

equal to our desserts, we bid you a hearty Fare Well. A

Wareex, Onio, August. 18706.

VALUABLE RECIPES. 1

GOOD BREAD.
MRS. WILLIAM T.SPEAR.

Pare three medium sized potatoes, and put them on the
stove in one quart of boiling water, boil until soft, then
mash through a cullender on to three tablespoonfuls of
flour, allowing the water also to run through ; this should
make about one quart; if, however, it lacks, add boiling
water to make it a quart; mix thoroughly, and when cool
add one half tea-cup of yeast; let it vise over night. In
case it is more convenient to prepare this potato sponge
in the morning, you may do so, for if it should stand
a day and a night it would not spoil. In the morning,
mix one quart of milk with flour enough to make a
batter as thick as ordinary bread sponge; into this put
the potato sponge, and let it stand till light, (in summer,
it will rise in half an hour, in winter it will take longer),
but not a moment after it is light. Knead thoroughly,
make it into loaves, and put directly into pans. Now
let it rise, but watch carefully that it does not stand too
long. Bake. This will make three medium sized loaves.

BROWN BREAD.
MRS. JOHN L. WEEKS.

Three cups Indian meal, two cups graham or rye flour,
one cup molasses, one teaspoonful soda, one teaspoonful
salt, three cups warm water; stir all together, put in a
pan, and steam three hours or more. Good either hot or
cold, but best hot. Try half the recipe.
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STEAMED BROWN BREAD.

MRS. W. T. BROWN.

One large coffee cup corn meal, two thirds large coffec
cup graham flour, one half’ large colfee cup sout :mll\..m;«'
teaspoonful soda, two tablespoonfuls molasses, a little
salt; stir all together, put it into a pan, set the pan in a
steamer over a kettle of boiling water, and steam two

hours.

BOSTON BROWN BREAD.

MRS, MARSHALL J. HOWARD.

For one loaf scald one quart bolted corn meal at noon;
make it still’ as mush, add one tablespoonful of salt; at

flour, and one teaspoonful of soda; stir it well, and put it
inan earthen bowl; do not let it rise again, but set it in
the oven to heat through the first hour, then gradually
bake three hours: after taking it from the oven, cover
over howl and all, a wet towel, three or four thicknesses.
and over this a dry one; let it stand and steam till ready
foringeres 50 S

“““BISCUIT FOR TWENTY PERSONS.

MRS. E. M. HEATON.

half éach/oNecup yeast, a little salt, flour.
SODA BISCUIT.

MRS. B. H. FITCH.

One quait of flour, scant tea-cup butter, two heaping
teaspoonfuls eream tartar. one even teaspoonful soda, sweet

milk to mix the_m with. Roll them out as soft as possi-
ble, and bake in a hot oven. -

~ .

night stir in two tablespoonfuls of yeast, and one half
tea-cup of molasses; in the morning, add one quart of

I“o'ur'('n'ipi'u;]'s-\'m'm milk, one cup bhutter and lard, one

4
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“POPPERS.”

MRS. JAMES G. BALDWIN.

five cups flonr, four cups milk, four eges, a little salt;
stir the beaten yolks, flonr and milk together, then add
the whites, beaten to a stiff froth : pour the batter into
well heated, buttered, iron muffin pans, and bake twenty-
“five or thirty minutes.

GRAHAM GEMS.

One pint sweet milk, three eggs, three fourths eup mel-

ted. hutter, a. httle salt, a little sugar, three teaspoon fuls
baking powder, graham flour to stiffen like muflins.

GRAHAM GEMS.
MRS. ALBERT WATSON.

One and a half cups sour milk, one egg, one hall eup

bt b

sugar, the same of lard, one teaspoonful of soda, one half
teaspoonful of salt; mix with a spoon; stir in graham

-

flour until very thick, and bake in a quick oven.

MRS. KANE'S GEMS.

One cgg, one pint new milk, one and a half pints
wheat flour.  The lightness of these gems depends much
on the baking. You should ‘have deep iron gem cups in-
stead of shallow ones; your cups should be well heated,
then filled full; when done, let them stand five or ten
minutes with open oven doors, hefore éénding' 0 l_fhe table.

DRY YEAST: ;
Take two quarts water. two handfuls of hops, and
hoil thoroughly, adding water as it hoils away to keep the
kettle as full as at first. Strain through a cullender, boil-

ing hot, on to some flour, and add flour until it.is quite
stiff.  When it becomes lukewarm, add a bowl of soft

em

yeast, let it rise till perf’eplgl‘v light, when it will - se

L
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thin, then add enough corn meal to ma-kg it (!mte thick.
Knead it into a roll the size of your rolling-pin, and cut
into cakes. A week will be required to dry them, and
they should be turned in warm we:_xthe.r, every morning
and evening; they should not be dried in the sun, nor n
the winter, too near the stove. One cake will make a
baking of three loaves.

YEAST THAT WILL KEEP ERESH.
MRS. WILLIAM RICHARDS.

Take one gallon of water, six good-sized potatoes, and
one large handful of hops in a bag ; boil all together until
done, then mash the potatoes fine, squeeze the hops, and
put all back into the kettle ; thicken with a good saucer
of flour mixed smooth with cold water; let it boil a few
minutes until it has the consistency of boiled starch; let
it cool, and add one cup of sugar, a little salt, and one
cup of yeast. Let it stand twenty-four hours, then put
in a jug and cork tight; set in the cellar, and it will
keep a month in hot weather. ;

~

YEAST AND SPONGE.
MRS. C. K. DELIN.

Boil four large potatoes in two quarts of water, and
woen the potatoes come to a boil, add a large handful of
hops; put one large pint of flour into a crock; and pour
the potato water through a cullender on to the flour, to
scald it; then mash the potatoes, and stir in well; when
cool, add one quart of good yeast; as soon as _li;;?ht, put

in two tablespoonfuls sugar, one of salt, one small one of
ginger. 3

" SPONGE.

Take two potatoes, boiled and mashed, and one quart

_of potato water; when cool, add flour to i
: : , mal at-
ter, a little salt, and one 'haif cup of yeast. e

S i e e

VALUABLE RECIPES. 5

. YEAST.
MRS, ALBERT WATSON.

Large handful of hops, hoiled in three pints of water;
cut up four raw potatoes in this water, boil soft, and mash
through a cullender; when a little cool stir in flour until
you have a batter thicker than for waffles, then add one
half cup sugar, tablespoonful salt, one cup yeast. Keep
it warm until it rises, stirring down once or twice, then
cover tightly and keep in a cool place.

WAFFLES.
MRS. E. SPEAR.
One pint of sour milk, one teaspoonful of soda, three ta-

blespoonfuls of melted butter, three eggs beaten separately,
little salt, and flour to make a stiff batter. Very nice.

MUFFINS.—GOOD.
One quart of sweet milk, three eggs well beaten, a pinch
of salt. Batter the thickness of griddle cakes. Hot oven
Hot pans.

CORN PONE.
MRS. M, B. DEANE.
One pint of sour milk, one egg, butter size of an egg,
one half cup of flour, one heaping teaspoonful of soda,
two and one-half cups of corn meal.

WAFFLES.
MRS. FITCH.

Three pints of milk, half sweet half sour, onc tea-cup
of sour cream, six eggs, piece of butter size of an egg,
one even teaspoonful of soda. Beat the whites of the eggs
very stifl and put them in the last thing. Have your
waffle irons hot.
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&l be ready to bake for tea.
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RAISED BISCUIT.

MRS. ITARRIS EWALT.

One quart; of new milk, scalded; let it stand till almost

cold, then make into a sponge wit : o
soft yeast. In the morning add one-half tea cup of but-
tor and one-half tea cup of lard. Make 1nto a loaf, and
when light make into biscuit.

SALLY LUNN.
MRS. CHAS. SMITH.

Three eggs beaten very light, one pint of milk, lhr.w
pints of sifted flour, one common sized yeast cake dis-
solved in a cup of warm water, a lump of butter the size
of an egg. After the eggs are beaten stir in the milk,
flour and butter, then the yeast, and set it to rise. The
next morning put it into pans, let it rise a short time, then
hake.

FLANNEL ROLLS.

MRS. DOBBINS.

One egg well beaten, one cup of flour, one cup of milk.
Bake in cups, three-quarters of an hour. Makes five rolls.
PARKER HOUSE ROLLS.

MRS. PACKARD.

1 = - . . . " . @)
Two quarts of flour, one tablespoonful of lard rolled in,
one-quarter cup of sugar, one-half cup of yeast, one pint

of milk boiled and cooled to new milk heat—sometimes a -

little more lpll_k is needed. Mixatnight, mould over in the
morning, let rise till noon, then use only flour enough fto
keep it from sticking to the board when you roll it

out. Cut in oblong shapes, fold over, let rise, andthev will

h one-half tea cup of

A i i)
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GRAHAM GEMS.

MRS. G. B. HUCKE.

One pint of sweet milk, one pint of graham f(lour, one
cgg, one teaspoonful of salt. Beat well and bake in gem
pans. Have the oven very hot.

POTATO PANCAKES.

MRS. LIZZIE B, HUNT.

Six large, raw potatoes, grated, one pint of flour. one-
ben h ®
half cup milk, sweet or sour, four cggs, a little salt, half a
teaspoonful of soda. Bake in a spider in butter or lard.

COFFEE CRACKERS.

MRS. S. M. CASPAR.

Take bread dough when it is ready to mould into loaves,
and to every pound of dough add two ounces of butter.
Kuead well and mould as for small biscuit. Let them rise
antil very light, bake quickly, and as soon as they are
done break them apart and set back in the oven, with the
doors open; until the crackers are thoroughly dry.

NOODLE SOUP.
- MRS. FULK.

This soup may he made with either beef, veal or chick-
en, but chickens are the best. Boil and skim it until the
meat separates {rom the hones; if beef is used, after the
scum has ceased to rise, add such vegetables as you like,
cut in slices and hoil them till all come to pieces, strain
the soup and return to a clean kettle. If chickens are
used, after they are done, take them out and set in the
oven to roast over; season the broth with salt, pepper and
parsley.  Have veady the noodles, put them into the

strained soup and boil together fifteen minutes.
Noopris—Four beaten eggs, made into a paste with
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es, and spread on the knead-

3 _{hin into squar .
flour, roll out thin 10 then roll them up like a

ard for two hours to dry; th
a sharp knife into .
lines must be dredged with

ing bo )

seroll, and cut with
1) Al

is cut for slaw. These cutt

flour to prevent sticking.

PEA SOUP.

MRS. WARREN PACKARD.

One pint of T'rench sl)l.it' peas, soaked over ni;jl_lt, three
quarts of cold water, a_piece of salt |»(31'k the size of a
small bowl, two small onions stuck }\'M) half a dozen
cloves, two or three bay leaves and a little salt.  Boil all
four or five hours, adding hot water as required to keep
the kottle full as at first. Strain through a sieve. Place
in a tureen small pieces of bread fried brown in butter,
boil up the soup again and pour over the bread.

BLACK BEAN SOUP.
MRS. HUMPIREY.

One quart black beans, soaked over night, three pounds
beef, one-half pound pork, one head celery, two grated
carrots; hoil all five hours, seasoning with salt, pepper,
cloves and cinnamon. Put into a tureen one champagne
glass of wine, two hard boiled eggs, chopped, one sliced
lemon, one tablespoonful tomato catsup, one of walnut
catsup, and two slices bread cut in small squares and
browned. Strain the soup through a cullender into the
tureen and serve hot.

CHICKEN SOUP.

Take two young chickens, steamthem four or five hours
over four quarts of boiling water, adding hot water as re-
quired to keep the kettle as full as at first. Remove the
chicens, (which may be used as you like,) and seaon high-
ly the water which has been enriched with the juices of the

chickens with salt, pepper and butter ; add two tea-cups of

shreds, as cabbage

VALUABLE RECIPES. 9

cold hoiled rice and boil up thoroughly a few minutes.
This is sullicient for a family of fen, and is excellent.

TOMATO SOUP.

Boil the soup bone thoroughly the day bhefore you want
the soup ; boil down to four quarts. Skim the next morn-
ing, and’add two quarts . of canned tomatoes,? seasoning
with salt and pepper.  DBoil ten or fifteen minutes and
strain through a sieve.

FRENCH SOUP.
MRS. LIZZIE BUCHHOLZ.

Boil the soup bone and remove it. Take cabbage, corn,
potatoes, cauliflower, carrots, and any other uncooked
vegetables you may like, chop them all fine, add them to
the meat soup and boil two hours; at the end of that
time they should be boiled to pieces; then strain. Have
ready macaroni boiled soft and drained., add it to the
strained soup and serve. :

GREEN PEA SOUP,

MRS. GOLDSTEIN.

One-half peck greenfpeas. two quarts water; boil twen-
ty minates. DBrown two ounces butter. with two table-
spoonfuls flour; stir flour and butter through the soup just
before serving. '

\

OYSTER SOUP.

MRS. FERGUSON.

One-half can of oysters, one, and one-half pints of
water; as they heat, skim constantly, and add one tea-
cupful of good butter. Let them come to a boil,—that is
sufficient. They should be cooked in porcelain or tin.

e
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OYSTER STEW WITH MILK.
MRS. LIZZIE BUCHHOLZ.

i i iline water 1 i1k s-hall ¢

One pint boiling water, one pint milk, one i ]“‘I
oysters, large piece butter, pepper and salt to taste.  let
all hoil up once thoroughly.

OLD FASHIONED THICKENED MILK.
AUNT BETSY LEWIS.

One quart milk boiled over water, four tablespoonfuls
flour, one-half egg beaten, piece or hutter size of a wal-

nut. Rub the butter into the flour with a little salt, put
in your egg with a little cream or milk, mix weil \\_illx
your hand, put it into the boiling milk and boil five min-
utes, until the little lamps are thoroughly done.

R@IE PRI E:

MISS NELLIE A. FENTON.

Take from seven to eight pounds of veal with the hone,
boil it in plenty of water and skim it nicely. Take
enough dough for about one loaf of bread, work into it
nearly the same quantity of shortening that you would
use for biscuit, and let it rise; when light, roll out and let
it rise the second time, pricking each roll as you do bis-
cuit. Take out broth enough for gravy, season it rather
highly, taen drop in the crust, and let it boil three-quar-
ters of" an hour, keeping it tightly covered without even
once looking in, and then if you carefully open each
dumpling as you take them up, they will certainly be
light. Soda biscuit dough can be used if you are in haste.

FISH CHOWDER.
MINNEAPOLIS COOK BOOK.

Take fom- s]ices.of salt pork and place them in the
bottom of a kettle in which the chowder is made, and let

them fry until quite crisp.  Put in a layer of fresh fish,
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VALUABLE RECIPES. 11

cut in pieces, a layer of sliced potatoes. and a layer of
split crackers, pepper and salt well sprinkled on each lay-
er. When the kettle is full enough, cover and hoil until
the fish is tender. Water should be poured in when all is
prepared, and about ten minutes before removing from
the fire a guart or more of milk may be added, hut great
care must be taken to avoid burning it. A few slices of
onions cut in at the first improves the flavor for manvy.
Clam chowder may be prepared in the same manner,

SCALLOPED OYSTERS.

MRS. GEORGE PARSONS.

Drain the oysters through a sieve, and put a layer of
them at the bottom of a pudding dish, seasoning them
plentifully with pepper and salt, as the next layer of crumbs
absorbs the seasoning; sprinkle quarter of an inch deep
of bread crumbs over them; the bread can be rubbed
through a cullender more easily than grated ; cover the
bread crumbs with small bits of butter; continue these
layers until the dish is full, having the upper layer of
crumbs and butter: add hall a coffee cup of milk turned
in at one 'side of the dish, so the erumbs will not be
moistened. Bake half an hourin a very hot oven.

GRIDDLED QOYSTERS.

MRS. PARSONS.

Heat the griddle very hot, bufter it ;and lay large oys-
ters all over it, turning them when they are browned as
griddle cakes. - They™should be washed from the liquor,
which must be bhoiled and skimmed, seasoned with butter,

“salt and pepper, and pouared over the oysters that have

been spread on buttered toast.
FRICASSEED OYSTERS.
MISS MARY C. IDDINGS.

One large can (two quarts) oysters,itwo largegtablespoon-
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fuls butter, three (::Lb]espoonf.lxls sweet cream, one even E;l_
blespoonful flour, yolks of four eggs, m\}-l beaten. Put
the butter in a spider and let it brown but not burn, add
the oysters which should first be well \\'ush(jtl, then the
flour rubbed smooth in the cream ; cook until the oysters
are done. then take the spider off, add l‘hf» _\'o]k.s of the
eggs, pour over huttered toast and serve immediately.

‘DO

@YSTER PIE.

Malke a nice pie crust and line a deep pie plate, fill if
with nice oysters, pour over them their own liquor and a
little water ; season highly with butter, pepper and salt,
add a little flour to thicken the gravy, cover with rathera
thick crust, and bake in a hot oven until done.

PRESSED CHICKEN.

MRS. M. B. DEANE.

Cut up the chickens as for stewing, and boil until ten-
der; take out the hones, and season to taste with salt.
pepper and butter, and boil again until all comes to pieces.
Pour into a deep dish, and cover with a weight. A few
rolled crackers can be added.

ROAST HAM.
MRS. FULK.

Skin the ham, and cover it an inch thick with a paste
made of two-thirds corn meal and one-third flour. mixed
with hot water. Bake four hours. !

DIRECTIONS FOR ROASTING FOWLS.
After drawing the fow] rinse out with several waters
and in next to the last mix a teaspoonful of soda, as |
it is very clean.smg. _Then prepare a stuffing.—Mix stale
bread, grated fine, with melted butter, pepper and salt, and,

VALUABLE RECIPES. 13

il" you like, sage and onions. Halved oysters may be ad-
ded and the stuffing a little moistened with the oyster
liquor. Till the fowl and sew it up with strong thread,
which is to be removed before the fowl is served. In
roasting, if' your fire is brisk, allow about ten minutes to a
pound ; but it depends much upon the age of the fowl.
Dredge it with flour before roasting, put it in the dvipping
pan with a tea-cup of hot water, and baste often. Roast to
a fine hrown, and if it darkens too fast cover with white
paper.

Gravy.—Stew the chopped giblets in just enough wa-
ter to cover them, and add them, with the water in which
they were boiled, to the drippings in the dripping-pan ;
thicken with a spoonful of browned flour, wet with cold
water to prevent lumping, boil up once, and serve in gravy

dish.

SAUCE FOR ROAST DUCK OR GOOSE.
MRS. WM. RICHARDS.

Put into a sance pan a tablespoonful made mustard,
half a teaspoonful cayenne pepper, a glass of port wine,
and one gill of gravy from which all the fat has been
skimmed. Mix and warm, and pour into the body o the
stuffed goose just before serving, and let it run over on the
platter.

BOILED TURKEY.

Stufl’ the turkey as for roasting, (perhaps the stufiing
should be a little more moist,) and baste about it a thin
cloth dredged with flour, (itted to every part. Boil slowly
till tender.

OvsTER SavcE—One® tea-cup of liquor in which the
turkey was boiled, one cupful of milk, one tablespoonful
of butter, one spoonful of flour wet with cold milk, eight
oysters, chopped fine.  Boil up at once and serve.

CELERY SAUCE FOR BOILED FOWL.
MRS. WENTZ.
One pint of milk, six stalks of celery, cut fine, a little

\
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salt. Boil all in a saucepan OVer hoiling \\':11(;1" il]”t,l] 1‘1,.0
celery is soft, which will be in nlmn.t V:m] Ah](;-“.l ‘.. | ]u. .n stir
in a };1|)l(‘sl’)0(\11[ill of buth‘*r rnl.)be(l into 1.‘1“ l 1» € .\‘lumn-
ful of flour. Let it remain a few nm].nonts. .\hmng con-
stantly. If too thick, add enough milk to make it the
consis.ten(-‘v of good cream.

CAPER SAUCE FOR MUTTON.

Boil half a pint of milk; stir in a 1().:151»1,»0“[“1 ol corn
starch or flour, rubbed smooth in cold milk, a teaspoonful
of butter, last of all two tablespoonfuls of capers, and boil
ap-

@Y SIEER SAUCE FOR TURKEY.

MRS. WENTZ.

Cut small one pint of oysters. Boil two caps milk.
add a tablespoonful of butter rubbed into one teaspoonful
of flour, then oysters, salt and pepper. Boil two or three
minutes.

SPICED BEEF.
MRS. L. C. JONES.

Three or three and a half pounds round sf:’ll\'& or any
odd pieces of beef, one slice salt pork, butter the size of a
walnut, one tablespoonful salt, one-half teaspoonful pep-
per, one tea-cup bread crumbs.  Make it into a loaf. and
T:Iic,(.’ little pieces of pork over the top, put a little water
i the pan and bake till done. Serye hot, with gravy
made\,t'rom the gravy in the pan, thickened with Hou?. and
a little butter added. May also be sficed cold for tea.

BEEF TONGUE A LA FRANCAISE.
MRS. MARTHA FERGUSON.

Take one tongue and cure it with one

: : -(uarter teaspoon-
ful pulverized saltpetre, three tahle l i

spoonfuls table salt,
rub this well. over the

e

|
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tongue, and let it lie three or four days. then put into
boiling water, and when boiled sufficiently pull off the
skin ; place in a porcelain kettle, cover with prunes which
have been soaked, or sliced oranges, and stew slowly half
or three-quarters of an hour.  One-half pound pruncs or
two oranges without the peel.

MINCED VEAL OR LAMB.
MARIAN HARLAND.

One cup gravy well thickened, the remains of cold
roast meat chopped, two tablespoonfuls rich milk, one
saltspoouful mace, pepper, salt, and chopped parsley, to
taste, one small onion, one tablespoonful butter, three
egas well whipped. Heat the gravy to a boil, add the
other ingredients, and lastly stir in the meat. Let it get
smoking hot but it must not boil. Heap in the middle of
a dish, and enclose with a fence of fried potatoes or iried
triangles of bread. This is a savory entree.

VEAL SCALLOP.

MARTAN HARLAND.

Chop some cold roast or stewed veal very fine, put a
layer in the hottomrof a buttered pudding dish, and sea-
son with pepper and salt. Next. have a-layer of finely
powdered crackers. Strew some bits of butter upon it
and wet with a little milk ; then more veal seasoned as
hefore, and another round of cracker crumbs, with butter
and milk.  When the dish is full, wet well with gravy or
broth, diluted with warm water.” Spread over all a thick
layer of crackers seasoned with salt, wet into a paste
with milk and bound with a beaten egg or two. Stick
butter bits thickly over it; cover with a tin pan to keep
in the steam, and bake from half to three-quarters” of an
hour. Remove the cover a few moments before taking it
out of the oven and brown.
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EPAIWICKEN PIE.

MRS. T. J. MC'LAIN.

Stew two chickens, thicken and season (Il('},’il':l\“\'. Make
the crust with five coffee cups of flour, two ol IAmtlvr, one
of sweet milk or water. Line a milk pan with r;:t*]'wr
thick crust, put in the chicken and gravy, cover \\!1l.
thick crust, and bake slowly an hour and a ]m’ll. A slice
of fat pork boiled with the chicken improves it.

POTTERDHAM.
MRS. N. B. TYLER.

Take the remains of a boiled ham, cut in small pieces,
and pound it little by little In a mortar, softening it dur-
ing the process with a little melted butter; add cayenne
pepper to taste, and put it in small bowls or jars, pressing
it down very smooth. Over this surface pour a little more
melted butter, cover tightly and set away. This will
keep for weeks.

SUGARED HAM.
MRS. N. B. TYLER.
After boiling the ham three hours, remove the skin.

sprinkle sugar over it, and bake one hour.

VEAL OMELETTE.
: MRS. EMMA PREDMORE.
Three pounds veal chopped fine, two eggs, six table-

spoontuls rolled crackers, one tablespoonful salt, one of

is‘“'egt: eream, one nutmeg. Mix together and make into 2
l0;‘1(: spread butter over it, and hake in « slow oven one
hour.

SAUSAGE.

MRS. FERGUSON.

"
0 le ) > > ~ 3
To ten pounds of prepared meat, four ounces of salt,

__ome ounce black pepper, sage to taste.
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DR D. GIBBONS

18

WEST SIDE, MAIN St. over McZLain's SBanlk,

WARREN, OHIO.
L. CRIATIEIR,

DEALER IN ALL

Quch as Shcct Music in .l“ its v motlu Imlrmlmn Books for all
Musical Instruments, Chareh and Quhlnth School Singing Books,
Books of Vocal and [nstrumental I)lU\l( for Pianos or Organ, Brass
Band and Orchestra Musie, &e.,

.\.Is

MUSICAL INSTRUMENTS

Of all descriptions, viz.

PIANOS,
ORGAINTS,
NIOLTITS!
S BAINTOS,
3 SUITARS,
PLUTES,
TIFrEsS,
DRUNS,

ACCORDZOXNTS,

o
3xc., o5

Store in

-MARKET STREET, UP STAIRS.

A share of the public patronage respectfullv solicited.

/
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 NEW YORK STORE

WARREN OHIO.

——ee

ALWAYS CHEAP FOR READY PAY,
FOREIGN & DOMESTIC

STAPLE AND FANCY DRY GOODS

I ENDLLESS VARIETY.

DRY GROGERES:

Royal Wilton, Body Brusscls, Brassels Tapestry, Piree-ply and In-
grain Carpets, sStaiv.Carpets, Chenille Rues.anil Mats, A lso, Coir
Matting, Canton Matting and Qil Clotis.

PAPER HANGINGS, WINDOW SHADZS
~ SHADE HOLLANDS, LACE CURTAINS,

Cornicos, Tuoolting Glaszas, ='o.

BOOTS & SEIC =5,
SZATS & CAPS,
CL\JTPING
CROCEKERTY,
GLLASSTW AR, &o.

AND

We are the Agents for ROBERT'S CELEBATED PARABOLA
NEEDLIS ANDRAZOR STEEL SCISSORS, the best in the \World.

o+ . : ALSO FOR THE . CELEBRARERD® = =
“ DOMESTIC ™ PAPER FASHIONS,
Elegant iu Dssign aud Pauitiess i Fit.

New Styles received weekly. Fashions forwarded, post-paid, to any
address, on receipt of the prlce. :

To the people of Trumbull County who wish to buy bargains, we
say, come and exanine our woods before purchasing, for money is to

be saved thereby,
A STEATTZ,
WARREN, OHIO.
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ADVERTISEMENTS.

EDWARD A. SMITH,
& Apothecary

<X ARREIN, OFIIO,

Druggist

Constantly on hand and for sale in quantities to suit,

CORN STARCH,
CREAM TARTAR,
FLAVORING EXTRACTS,
PURE BI-CARBONATE OF SODA.

SULTH'S TMPROVED BAKING POWDER.

Al the varicus condiments and articles mentioned in this recije
book for Baking, Cooking and Preparlng food, can be had at

SMITH'S DRUG STORE.

POTTER'S

GROUND FLOOR GALLERY

Is the wost commodious in the city. There vou can

get

TIIE DIEST ~vormIs
Tl . and at ik

RLAb()N ABLE RATEb
PARK AVENUE, East Public Square,

WARREN, OHIO. |

]
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SWEET BR EADS
MRS. CORNELIA HARMON.

Soak them in salt and water over night ; in the morn-
ing boil until tender in water and butte let. the water
b(nl down and the butter brown on them then slice

them, roll in eggs and cracker twice, and fn in half but-
ter half lard.

LIVER WURST.
MRS. FULK.

Take the best part of a hog’s head, skin, cut in pieces,
and put in a kettle to boil; when hoiled until it falls
from the bones, add a pound of liver, and continue boil-
ing until the Tiver is thoroughly cooked: “Trim off the
fat, and chop the rest fine, season with salt and pepper,
then put in small cloth bags. Pour off the fat that rises
to the top of the water, and let the remainder boil up,
then dip the bags in and out several times,-and lay on"a
board to drain, and dry off. Scrape off the lard, and hang
in the cellar. Serve __(o]d in slices. _

Stir into the hot liquor two-thirds corn meal, and one-
third buckwheat to the consistency of mush. -Set away
in pans to cool, and fry in slices.

LIVER WURST.
MRS. BIXLER.

“One calf’s liver and heart, hoiled a quarter of an hour;
same in weight of pork, both {at and lean, boiled thor-
oughly, by itself. Chop both fine, and for every three
pounds of this mixed  meat, add one dessert spoonful of
salt, one of pepper, one teaspoonful of allspice. ~An onion
chopped with the liver is relished by some. Press it and
slice' when cold. Rl

HAM SANDWICHES.

One-half teacup of vinegar;-two eggs, one heaping table--
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? spobu ful of butter, two heaping tablespoon fuls white sugar,
two even tablespoonfuls mustard, a lltfle salt ; l)pll this
tooether and when partially cold, pour it over half a ham
ch?)ppe(l fine. Butter thin slices of bread, spread with the
ham, and fold them.

CURING HAMS.
: MRS. S. L. FREEMAN.

One ounce saltpetre, .two ounces sugar, three ounces
salt, to about’twenty pounds ham. ;

Mix the above and rub on the outside of the ham, let-
ting it stand four or five days. Then make’n bm]c .\'?run_g
enough to bear up an egg, and to the quantity of brine it

D 1 A - - >
takes to cover six or eight hams, add one gallon white lye.
Let them remain in brine six or eight weeks.

BEEF BRINE.
MRS. S. L. FREEMAN.

Six gallons water, eight pounds salt, two pounds sugar,
four ounces saltpetre ; boil, skim, and pour over when
cold. .

FOR CURING BEEF OR HAM.
MRS. T. K. HALL.

Four gallons water, eight pounds rock salt, two ounces
saltpetre, one pound brown sugar. "Scald and skim this
mixture, and when cold pour over the hams or beef. Let

“ the: meat remain in the brine from four to sisx weeks, then
hang it up and smoke it to suit your taste. '

. POTATOES FOR BREAKFAST.
: MRS. C. B. DARLING.

- Slice the raw potatoes into cold water, put them on 1n

cold water, and let them boil, partly, then thicken with

flour, mixed smooth with cream or milk, or even water.

ASeason to taste with butter, pepper and salt, -

E
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MUSH CAKES. v
MRS. WM. F. PORTER.

One pint corn meal, scalded thoroughly with boiling
water, making it about as thick as new mush. Salt to taste.
Drop in spoonfuls on a griddle with either lard or butter,
and fry like mush. A nice breakfast dish, but the meal
must be well scalded.

CORN OYSTERS.
MISS HATTIE TAYLOR.

Twelve ears of corn, grated, one teaspoonful salt, one
teaspoonful pepper, one egg beaten. two teaspoonfuls flour.
Mix and fry on a griddle in butter. Fry first without the
flour. Hak :

OMELETTE.
MRS. GEORGE PARSONS.

One quart stale bread softened with one pint boiling
milk, five eggs, yolks and whites beaten separately,. one
teaspoonful salt. = Bake in pie pans. =~

APPIERRITRERS &
HATITIE J. TAYLOR.

‘Mix a little flour with apples pared and sliced fine.
Take a quart of milk, four eggs, a little . salt:and soda,
stir in the apples forming a thick batter. Fry ia butter
or sweet lard.  Any. fruit is good prepared this way.

SARATOGA :POTATOES.
MRS. F. H. BROWN.

-~

Slice the potatoes thin with a cabbage cutter, into-cold

water; dry them, either by shaking in a towel or cullen-

der, drop them into boiling lard; stir occasionally to pre-
vent their sticking together, and when ‘crisp, take out,
sprinkle. with . salt,.and serve in a napkin laid avithin-'a

hot dish.  Are nice cold.

%, coanbel A T3
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OMELETTE.
FROM CINCINNATI “‘ PRACTICAL RECEIPTS.”

Beat the whites and yolks of the eggs separately; to
each egg allow one tablespoonful of milk ; add the milk
to the heaten yolks, and then add the beaten whites,
Bake in a _dripliing pan on top of the stove, put it in the
oven for:a minute or so to brown.

BROWNED NOODLES.

Mix the noodles as for noodle soup, rolling very thin,
but cut them half an inch wide. Put them into hot, salt
water, and boil ten minutes, drain, and serve on a platter
with browned butter in a separate dish.

A NICE BREAKFAST OMELETTE.
+MRS. J. G. BALDWIN.

" Heat one cup of milk with one dessert spoonful of but-
ter; heat-four or five eggs thoroughly, wet a tablespoon-
ful of flour in a little-cold milk, and a teaspoonful of salt.
Mix the eggs and flour with the cold milk, then add the
hot milk, stirring fast. Put into a buttered dish, just large
enough’to hold-it, .and bake in a quick oven fifteen or
twenty minutes.

~MACARONI A L’ ITALIENNE.. :
- “MISS ANGIE' WATSON.

Six ounces macaroni. four of cheese, a little salt, pep-
per a'nd_'butt'er.-' “Pat the macaroni‘into ’boilinw watel,';lalfd
.boﬂfhaltfm' bour, then drain in a cullender.b Puat into 2
baking dish a layer of macaroni, then one of cheese grat-
ed or chopped, add butter, pepper, and salt. Theolast

layer- should be cheese p ast
gy o ; ilk
enough to half fill the dish, anctllrba(l){ve?r Sl e

f -
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CHEESE FONDU.
MARIAN HARLAND.

Que cup bread crumbs, very dry and fine, two scant
cups milk, rvich and fresh or it will curdle, one-halt pound
dry old cheese, grated, three eggs, whipped light, one small
tablespoonful melted butter, pepper and salt, a pinch of
soda dissolved in hot water and stirved into the milk.
Soak the crumbs in the milk: beat into these the eggs,
butter, seasoning, lastly the cheese.  Buttera haking dish;
pour the fondu into it, strew dry bread crumbs on the
top and bake in rather a quick oven until delicately
hrowned. Serve immediately in the baking dish, as it
soon falls.

FRIEDAPPLES.
MRS. . E. HUTCLINS.

Good cooking apples, pared, quartered, and cored ; melt
2 piece of butter in the spider. put the apples in, and
sugar to faste ; pour in fwo-thirds cup hot water, and
cover so they will steam. Avoid stirring i’ possible, lest
yvou break the quarters.

GREEN CORN PUDDING.
MRS. GEN. MCLAIN.

Take one-half dozen ears of green sweet corn,
(good size), and with a sharp pointed knife split each
row of Kernels, and scrape from the ear ; mix with this
pulp, two eggs, well beaten, two tablespoonfuls of sugar,
one of butter, one salt spoonful of salt, one-half pint sweet
cream, (milk mayv be used, with an extra spoonful of but-
ter), and one dozen crackers, grated or pounded very fine.
Mix well together, and bake three hours, if in a pudding
dish,—or two in custard cups. Use the corn raw.

[
<

ah
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TROY PUDDING.

MRS. S. L. HUNT.

One cup molasses, one cup suet Cll()l)})(‘(]‘iitlﬁ‘., one cup
sweet milk, one cup raisins or currants, 1]11(%(1(111).?].11(,l1l.,
one teaspoon soda; put in a two quart pa}f, then slice a
tart apple over the top. Steam three hours.

SAUCE FOR PUDDING.

A lump of butter the size of an egg, and one tablespoon-
ful of flour, stirred till porl'ectl_\'. smooth, t'huq add one
pint of cold water and one cup of sugar; stir till it boils
enough to cook the flour. Flavor to suit the taste.

RICE AND LEMON PUDDING.

MRS. CORNELIA ITARMON.

Two small tablespoonfuls boiled rice, one pint milk,
yolks of three eggs, and whites of two, a little grated nut-
meg, one cup stoned raisins; sweeten to taste, and bake
in a quick oven. Beat the remaining white of egg with
the juice and rind of one lemon, one tablespoonful coffec
suzar, and when the pudding is done so that milk and
eggs are set, pour this mixture over the top, and take out
of the oven as soon as brown.

APPLE DUMPLINGS.
MRS. A. R. KIEFFER.

Take tart mellow apples :

: pare, remove the core and fill
the place with butter, sugar

ace and ground cinnamon ; then
take biscuit dough, made of sweet milk and baking pow-

der; mix as soff as possible, roll it out an inch in thiek-
ness, and cut it in strips the width of the apple; put a
piece of. dou_gh around each apple, leavine the 1'2)p and
bottom frgg from crust.  Set i a pan ﬁlliu‘;g it one-third
full of hoiling water, bake in a quick oven. Serve with
sweetened cream, flavored to suit your taste.

.

CREAM PUDDING.

MRS. RATLIFF.

One pint sour cream, four eggs, ten tablespoonfuls sift-
ed flour, one-half teaspoonful- socda, one-half teaspoonful
salt. Beat the whites to a froth and stir in at the last.
Will bake in a few minutes.

Sance.—One tea-cup sugar, one-third cup butter stirred
together over ice till perfectly smooth and cold ; then pour
in one tea-cup sweet cream, and flavor with vanilla.

APPLE PUDDING.
MRS. CORNELIA HARMON.

Pare and chop fine one-half dozen or more good cooking
apples, butter a dish and cover the bottom with bread
crumbs, and small pieces of butter; then a layer of apples
with sugar and cinnamon: repeat the layers and pour
over all a tea-cup of cold water. Bake till the apples are
done.

INDIAN PUDDING.
MRS. C. K. DELIN.

Two quarts of milk, butter size of a small egg, four ta-
blespoonfuls of meal, one of flour. Scald the meal in the
milk, reserving a little of the milk to put in the cges and
flour.  Add to the scalded meal, three eggs, sugar or mo-
lasses to taste salt, and fruit if wished. Keep a pint or
more of milk scalding to fill the pan, as it cooks away.
Stir occasionally. Bake two hours and a half; a longer
time will do no harm.

JELLY PUDDINGS.
MARION HARLAND.

Two cups very fine stale biscuit or bread crumbs, one
cup rich milk, five eggs beaten light, one-half teaspoonful
soda dissolved in boiling water. Scald the millk and- pour

VALUABLE RECIPES. e/
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Beat unti] half cold, and stir in ho-zlt"en
Fill large cups half full
hen done turn out,
in the side of

over the crumbs.
yolks, then whites, lastly soda.
with the batter; bake half an hoqr, wi
and with a sharp knife nmke‘nn incision o dete
each, and put a liberal spoonh_]l of the _;ell}. »_']dlm.'m _“‘f“-
malade within, close by pinching the edgea;[\l\ll 1 ‘\0.11‘1 fin-
gers. Serve with cream or white sauce. These are nice
without the jelly.

SNOW BALLS.

MRS. WENTZ.

One cup flour, one cup sugar, three eggs, one cup milk,
one tablespoonful baking powder, one ‘wasponnlul essence
of lemon, a little salt. Put a tablespoonful and a half of
the mixture to each cup or tin. Bake twenty minutes.
Roll in powdered sugar while hot.

APPLE DUMPLINGS.
MISS ANGIE WATSON.

Sift three teaspoonfuls of baking powder iunto one
quart of flour, and add a piece of butter size of walnut ;
mix up with sweet milk as for soda biscuit. Roll out and
put half an apple in each dumpling.

*CHERRY PUDDING. VERY NICE.

One quart flour, one quart cherries, or any kind of fruit,
a little salt, two teaspoonfuls baking powder, mix with
enough water to make a batter a little stiffer than for grid-
dle cakes; butter your dish, pour in and steam an hour
and a balf.  Serve with cold sauce.

APPLE TAPIOCA PUDDING.
MRS.“H. PECK.

Three table spoonfuls tapioca soaked over night. Pare
enough apples to cover the hottom of the pudding dish,
punch out the cores, and fill' the cavities with sugar and

S e S
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a very small piece of cinnamon: s{rew the tapioca over
the apples, fill the dish with water and bake till the ap-
ples are cooked. Eat with a sauce of sugar and cream.

POOR MAN’S PUDDING.

Two quarts milk, two tea-cups saw rice, one tea-cup
sugar, butter the size of an ewz. Soak the rice in the
milk a little while ; bake it three hours, stirring often.

ORANGE-PUDDING.

MRS. J. PALM.

Four oranges ; pare, slice fine, remove the seeds, lay
them in a deep dish, and sprinkle through them one tea-
cup-of cuzar. Make a custard of a quart of fresh milk,
the yolks of three eggs, three heaping tablespoonfuls of
corn starch, one tea-cup full of sugar, and hoil it over hot
water ; when this is cool, pour it over the oranges. Beat
the whites of the three eggs to a stiff froth, with a very
littie sugar, and pour over the top of the custard. Set it
in the oven till a light brown. This is very nice hot or
cold.

SWISS PUDDING.
MRS. E. M. HEATON.

One quart of milk, four eggs, five tablespoonfuls of flour,
sugar to taste, one teaspoonful melted butter. Bake in a
quick oven, balf an hour ; save two whites for the top. .

SNOW PUDDING.
Nil{S. S. S. SMITH.

One pint of boiling water on one-half box of gelatine,
add piece of one lemon, andgtwo cups of sugar. When
nearly cold strain it, and add the whites of three eggs
beaten to a froth; then beat all well together, until as
white as show, and pour into moulds. Take the yolks of
three eggs, one pint of milk, one teaspoonful corn starch,
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-anilla. Cook this like any soff
Put the snow partin a dish
ard around it.

sweeten and flavor with 1
custard (over boiling water). :
when vou are ready to serve if, with a cust

WHITE SAUCE.

COMMON SENSE IN THE HOUSEMNOLD.

One-half cup butter,two and a Im'll' cups powdered sugar,
one-half cup boiling water, two wine glasses pale sherry
wine, one teaspoonful nutmeg. Stirbutter and sugar u"/fl-/,
moistening with boiling water, add wine and nutmeg,(it is
very ;_;'oudbif' you omit the wine), turn into a tin basin, set
within a sauce pan of boiling water, and stir until it is
hot, but not until it boils.

WINE SAUCE.

MISS OLIVE SMITI.

One-half pint water, one-half pint wine, one cup sugar,
one-half cup butter, one tablespoonful flour rubbed into
the ‘butter, one egz well beaten. Let it come to a boil
and stir constantly.

COLD SAUCE.
Butter, sugar, and one egg, beaten fogether very light,

flavor with brandy or wine.

COLD SAUCE FOR PUDDING.

MRES. J. G. BALDWIN,

One cup of powdered sugar, one-half cup of batter,
beaten to a cream ; flavor to taste, and add the heaten
white of one egg, just before serving. This can be varied
by adding a large spoonful of flour or corn starch to the
butter and sugar, stirring all together to a cream, and

= « v 2 . 3 oy g .
});thrlng upon the whole g gill of boiling water, stirring
st.
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bowl boiled cider, one wine glass brandy, raisins. The
bowl used should hold one and one-half pints. Let it boil
up once. Put in a jar, and with a little brandy on the
top, it will keep a long time.

MINCE MEAT FOR PIES.

MRS. WARREN PACKARD.

Fours pounds meat boiled tender, and chopped, three
pounds suet, four pounds raisins, three pounds currants,
two pounds citron, six pounds sugar, one-fourth ounce all-
spice, mace, cloves, and cinnamon, one orange, one lemon
grated, four nutmegs, one pint brandy, one quart Madeira
wine, eight pounds chopped apples.

LEM®ON PIE.
MISS. CHARLOTIE M COMBS.

." . -
Grate one large or_ two small lemons [or one pie, three
eggs, one-hall cup water, butter size of an egg, sugar to

taste. Beat the whites of the egegs stiff, and stir in last. -

After the pie is baked, becat the whites of three eggs,
sweeten a little, spread over the top, and_brown in the
oven.

ELDERBERRIES FOR:PIES: 3

To every three quarts of clderberries add one quart of
Yl { g |
green grapes. Remove the seeds from the grapes by

squeezing: the pulp from the: skins. ~Cook the pulp till""

soft, and press it through a cullender; then put berries,

“skins and pulps together, and scald theroughly. = Put in

glass jars and seal ywhile hot. The pies are made the
same as cherry. Elderberry pie gan be made very good,

by addinggone tablespoonful of vinegar to aspie,. or the
BSame of soue boiled cider, omitting the grapes in. canning *

“the elderberries.  dry both.

— . T
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CREAM PIE.

MRS. HEATON.

COLD CABBAGE.

MRS. S. L. HUNT.

: ar. two-thirds cup cold . s o i

One cup of flour, two cups [Sugal, H‘“i’_th( )owderr i To one large head of cabbage cut fine, use one pint vin-

b ) & 1 . ~ . v . . »

water, one and one-half teaspoonfuls baking ] > egar, piece of butter size of an egg; boil together, set it off,

eggs. This makes three layers. Sl 3 5 beat the yolks of three eggs and stir in the vinegar, then
; e » VO oos . i < L 2

Cream for the above—One pint of milk, two eggs, pour it over the cabbage with one teaspoon salt, one large

three tablespoonfuls: flour. Let the milk boil, then add teaspoon mustard. Stir well together with both bands till

the eggs and flour, a little salt and fla\‘oz'i‘ng; [{llt‘}lle it baconies like: cream:
cream hotween the layers, and eat cold. This pre 1s a
5 cake. ' COLD SLAW.
CHICKEN SALAD. _ MRS. BENJ. STEVENS.

One head of cabbage, one bunch of celery, six eggs

MRS. F. E. HUTCHINS. i S ing
MRS. F. E. HUTC boiled hard, all chopped. Over this pour a scalding hot

N2 ot TR RROR

| i Two cold chickens, boiled or roasted, the meat cut in dressing made of one pint of vinegar, one coffee cup of
&3 AL CA10, : 3 . ; = I : vE SRS s o 8
fil small pieces, two large heads celery, cut fine ; mix well, sugar, pepper and sali, and piece of butter size of a wal-
8% ) =) v . S i ‘ & aQ 1 < 3 0
and pour over it this dl‘essing.——YolkS of six hard bhoiled nut, mustard to taste. Let it stand until cold.
eggs, one-ha]p_ﬁ‘pint melted butter, one-h:}li' pint vinegar,
one teaspoonful salt, one small teaspoonful cayenne pep- HOT SLAW.
per, one gill mixed mustard, two raw eggs, well beaten, MRS. FULK.
one-half cup eream. - ' : : :
e One head of cabbage cut fine, one-half cup sweet
Byt : or sour cream,yolk of one egg, two even tablespoonfuls of
DRESSING FOR SALAD. A : e : 55 : :
R sugar, very little flour, butter size of an egg, heaping tea-
" MRS. T. J. MCLAIY, JR. | spoonful mustard, one-half tea-cup vinegar. Salt the cab-
: . bl e bage and pour hot water overit. After it has stood a few
Mix to a stiff paste with vinegar, one tablespoonful mus- minutes drain, and strain the dressing over scalding hot. ]
tard, and one teaspoonful salt; into this the yolks of two -, Cover and send to the table.
raw eggs one-half cup melted butter, yolks of two bard | M
boiled eggs, red pepper to taste, one-half cup vinegar. [ COLD SLAW. _ '

AT MRS. HOMER REID.
E SALAD. : ey
One large head' of cabbage, cut fine, one pint vinegar

MRS. 0. MORGANS® .| mixed with two eggs, thoroughly beaten, two teaspoons
P mustard, one-half cup sugar, a little salt and pepper; heat

One tea-clip butter, three tablespoonfuls mustard, onéss the vinegar and stir in the mixture and pour over the cab-
bage. This will keep perfectly six weeks. “

TSRS

pint vinegar, four eggs, salt to taste ; scald this and pour ™ |
1t over one cabbage chopped fine. Serve cold. %

s
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PICKLES.

After filling a jar with pickles, press a grape leaf oy
closely before sealing. If packed in crocks cover wit)
grape leaves and press with a weight.

CUCUMBER PICKLES.

MRS. T. J. M'LAIN, JR.

For three hundred pickles, one onion, three tablespoons
of white mustard seed, three of black pepper, three celery
seed, one handful of juniper berries, a half-cup grated
horse radish, two pounds brown sugar, one tea-cup of
ground mustard, one handful of little peppers. Scald
the vinegar and pour over the pickles while hot.

PIGKLEES:
MRS. W. H. SMITH.

Two and one-half gallons vinegar, seven pounds sugar,
one and one-half pounds white mustard seed, one pound
ginger, one pound turmeric, one hox mustard, two ounces
nutmeg, two ounces cloves, two ounces allspice, two oun-
ces celery seed. Powder al] the spices before putting in-
to the vinegar, and add horse radish to taste, one dozen
lemons, sliced, one dozen onions, sliced. Let the cucum-
bgrs soak in salt water a few days, then put them in the
vinegar, three weeks before the spices. .- '

- CURRANT CATSUP.

MRBS. KIEFFER’S MOTH ER.

A 1 s o1 .
_Tive pints ripe currants, three pints sugar, one pint
Vlmeg?"‘, one tablespoonful of ground cinnamon, one of
Y 0 o - ~ . i
cloves, ‘one of black pepper, one of allspice, one-half table-

spoonful of salt. Boil for bhalf an hour.

VALUABLE RECIPES. 39

SALAD DRESSING.

MISS JULIA VAUTROT.

Take a slice of fat pork cut into very small pieces, and
fry it slowly in a small frying pan, taking care not to burn.
After washing three heads of lettuce, dry it thoroughly by
shaking lightly in a thin muslin cloth, slice an onion with
it, sprinkle a very little salt and a good deal of pepper
over it, and put in a deep dish. Then pour over it two
tablespoonfuls of the warm, fat gravy, and one-half cap of
vinegar, mix it well, tossing and turning many times.
Send to the table with a hard hoiled egg sliced over it.

SALAD DRESSING.

MRS. S. L. FREEMAN.

Yolks eight eggs, one-half cup butter, two tablespoon-
fuls mustard, three tablespoonfuls sugar, one salt spoon-
ful salt, two-thirds pint vinegar. Stir the butter and
sugar together, add eggs well beaten, then mustard,and
salt, and pour vinegar on the mixture scalding hot; let it
cool and pour over the salad the last thing before serving.
This is nice for lettuce, cabbage or celery. Cut the cab-
bage or celery fine.

LETTUCE SALAD.
MRS. FRANK FOSTER.

Chop the lettuce, and put in your dish a layer of let-
tuce, then one of canned salmon ; so alternate the layers,
and pour over the whole a dressing as for cold slaw.

POTATO SALAD.
MRS. LIZZIE B. Hl':\'TL

Boil two dozen small potatoes. peel while warm and
slice thin. One small onion chopped fine, half a tea-
spoonful-each of salt and pepper, piece of butter size of a
walnut melted in a sauce-pan,in which, heat one-half tea- -
cup vinegar. Serve warm or cold.

\
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TOMATO CATSUP.

MRS. REID.

Boil together, twenty minutes, six quarts toxnfltpes and
two of vinegar. Rub through a sieve, pour rbaclx' mt? the
kettle, with two tablespoonfuls of sa{t. and boil twenty
minutes again; add one and one-half pqunds sugar, two
tablespoonfuls black pepper, two of allspice. two of mus-
tard, one of cloves, one of cayenne pepper, two of cin-

namon. Boil down to one gallon.

PICKLED CUCUMBERS.

MRS. CHAS. R. HUNT.

Take small, young cucumbers, freshly gathered. Put
them in a pan, sprinkle them well with salt, then pour
over them till covered, boitling water, and let them stand
three or four hours. Then drain the cucumbers on a sieve,
and put them into stone or glass jars. To fifty cucumbers
allow four quarts of excellent cider vinegar, and a bit of
alum about the size of a grain of corn, with spices to suit
the taste, English mustard seed, a few whole cloves,
broken cinnamon, two tablespoonfuls white sugar, and red
pepper, Pour this vinegar boiling hot, over the cucum-
bers, filling the jars; seal immediately.

TOMATO SOY.

MRS. HUMPHREY.

One peck of ripe tomatoes, peeled and chopped fine,
one tea cup of salt, one-half tea cup of whole black pep-
per, two tablespoonfuls of cloves, two of allspice, two large
green peppers, six onions, chopped very fine. Boil all to-
gether, hard, one houy, stirring constantly ; just before it
is dlone, add one quart of strong vinegar, bottle hot and
seal. ¢ :

\
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WHITTLESEY ADAMS’

FIRE INSURANCE AGENCY,

WARREN, OHIO.

ESTABLISHED A. D. 1847.

REPRESENTS THE LEADING COMPANIES OF
AMERICA AND LEUROPE.

H O €08 N & VY QT K i S o mamie L0 v e e St A e Lo 6,051,716 84
P Royalof TV enDo0l . . i e i biin e es vsnh et s e O 18,099,429 05
; Commereial Union of London...... 6,464,576 85
Fire Association of Philadelphia 3,561,932 34
Glens Falls Insurance Company of New York........ : 786,121 37
Niagara Insurance Company........iv.e.ee.. A : 1,473,241 50
Royal Canadian Insurance Co., of Montreal........... ... 1,367,465 86
Girard Insurance Company of Philadelphia..............ooooo. 1,049,390 23
The ecitizens of Trumbull County have in years
- | past been terribly imposed upon by a class of irrespon-
| | sible traveling agents, representing companies still less
responsible.
5 What is the use of insuring with strangers when you
' | have the best article the world affords at your own doors,
’f and with agents whom you have known for years?
|
i
i
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ﬁ Schneirler,

et =EC TIORT IR

PARK AVENUE
WARREN, OHIO.

J. W. MASTERS. E. H. MASTERS.

e i S BRO.

DEALERS LN

CGroceries, Pro~riciorne

AND

COUNTRY PRODUCE.

MAIN STREET, EAST SIDE MA RKET STREET,
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'Hm[umm[ial mmmtr anyl i(u[llc Worhs.

. ECEETILLER & 8017,

Importers of the Celebrated
ROSE, BLLUE AXND GREY

SCOTCH GRANITE

And Manufacturers of
i/n///')lu’n/ Head-Stones., Wantles, &c.
Mounuments, (tbhh Head-Stones. constantly on hand
ateReasonable Rates.

Desians furnished. and Orders promptly filled to any
pavts of the United States.

Liberty Street one door South of f«t Nat. Banl,

Warren, Ohis.
N=bD) SR N t=06 =)
PRI & BRO.,

DEALERS IN

CROCIEERY,
CEIIINN A, AND
SGILASS VZWARE.

Also a line of Silver Plated Ware. Table and Pocket
Cutlery.

This is the place to find fine Lamps, and Lamp goods,
all \'m"\" cheap. at

FEV & BERD.,
WARREN, OHIO.

WARREN, OHIO.
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D. W. CAMP.

PRODRIETORS

VALUABLE RECIPES.

Y

OF

J. F. RANDALL,

WESTERN RESERVE FLOURING

AND

MAGNOLIA BAGGING MILLS,

FLOUR,
PEED,

DEALERS IN

SEANTE Y

ILINME,

CENMEINT,

PLASTER, &c.

MILLS ON MAHONING AVENUE,

Store on

MATIIT STREET,

WARREN, OHI0- &

VALUABLE RECIPES. 45

j SWEET PICKLES.

« MRS. J. G. BALDWIN.

To seven pound

{ruit (plums, cherries, or peaches)
add four pounds ar and one pint of vinegar ; hoil
the liquid and pouwsONer the fruit daily, for threeor four
days, then put the whole into a porcelain kettle and let
come to a boil, adding spices to taste, and seal up.

GOOSEBERRY# CATSUP
MRS, HUMPHEEY,

Ten pounds goovseberries, seven pounds of sugaks three
pints of vinegar; add cinnamon, cloves and allspice to
suit the taste, and boil, slowly, two hours.

PICKIEED EISH.
MRS. HUMPHREY.

Cut a fish in four pieces,slice an onion and puf into the
bottom of a crock, then a layer of fish well seasoned with '
salt, a little red pepper, allspice and™¢loves. and so0 on til]
the crock is filled, with onion on the” top. @over with
very strong vinegar, and set the crock in a slow oven ten
or twelve hours, when the bones of the fish will all disap-
pear. A nice relish for tea, with bread and butter.

CUCUMBER CHOW-CHOW.
MISS ANGIE WATSON. -

One-half’ bushel cucumbers, almost ripe, twelve onions,
| | twelve green peppers, seeded. Take the’seeds out of the
4 | cucumbers, then slice onions, peppers and cucumbers, and
put down over night in a pint of salt. In the morning
chop all fine, press out all the brine, cover with weak vin-
egar and, cook slowly one hour. Then drain off the vin-
egar and_take three pints fresh vinegar, two pounds sugar,

S BERES

one-half cup ground mustard, one pint grated horseradish,

]
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two tablespoonfuls cinnamon, one fablespoonful cloves, PICKLED PURPLE CABBAGE.
01;e tablespoonful black pepper, one tablespoonful allspice, R

abLEsPOo . - overdll® cucumbers. & M : NGS.
Bring this mixture to a boil, pour over -t:’,h.e cucumbers, &, &

which have been put in jars, stir-we

id; seal up. Cut each head into six or eight pieces, and put in
strong brine for, tw@lye hours. Take out and place in a
jar, putting in the 0ttom and between each layer a hand-
ful of black pepper,a few cloves, a little allspice, horse- =

TOMATO CATSEPF:

b e MRS. T. K. HALL. A radish root and six or eight onions, peeled. When the
‘ : : 5 vinegar is boiling hot, pour over the cabbage. Repeat this
¢ Boil one bushel of tomatoes until soft, strain th}"’“.‘—!“ a boiling process daily, six or seven times.
L i wire' sieve, and add one pint of salt, two ounces of cloves, ; -
¢ b one-fourth ounceof allspice, one tablespoonful black pep- MARTINSBURGH BEST TOMATO PICKLE.

per, andgone of cayenne pepper, two large onions, grated, RN
) 7 ¥ 5 - 1 2 o .

and halfa callon of vinegar. Mix well together, and boil
till reduced to half the quantity, then bottle without

One peck tomatoes, two-thirds ripe; prick them with a

! B fork and put them in a strong brine to remain eight days ;

] ; S ang; then put them in weak vinegar for twenty-four hours;
. drain them from this and place in stone crocks, adding :
L SPICED GOOSEBERRIES. one bottle mustard, one ounce ground cloves and one ounce [

MRS. C. K. DELIN. ground black pepper ; then pour on strong, cold vinegar.

Are ready for use in two or three weeks.

h Six quarts of gooseberries, either ripe or green, nine

. : 2 intan Vi Tuted. if CUCUMBER PICKLES
; pounds of sugar, one pint of vinegar, diluted if very | / OS.
4 strong, oné tablespoonful of powdered cloves, one of cin- ‘ MRS. S. L. FREEMAN.

namon, one of allspice. Put the berries in a kettle with
half the sugar and a little water: boil an hour and a hull':‘
when nearly done add the rest of the sugar. Set it off
the fire and add the spice and vinegar.

Have two kettles on the stove. In one have one gal-
lon water, one pint vinegar and a little handful of salf ;
put the cucumbers, freshly picked from the vines, into this
water, and let them scald thoroughly ; after boiling up

- | drain out and fill into jars. Have in the other kettle 3
GRAPE PICKLE. ] good cider vinegar, with mustard seed, horseradish, a very

little pulverized alum, and red pepper to make it suffi-

MRS. JONES. : : : : : SEOr
ciently fiery; pour it hot over the pickles till the jar is

Boil the ripe grapes soft and mash through a cullender. filled ; seal air tight immediately.
(The seeds only will be left in the cullender.) To ove &
pound (xf'gl-al)es take three-quarters pound sugar, one-half & ERENCH PICKEE:
tea-cup of vinegar, and boil together until almost jelly; M B RIS

then,add cinnamon to taste, and a litile ground cloves: | One peck green tomatoes, sliced or chopped, six large

m % . .
- The vinegar may be omitted. This makes an excellent onions, one tea-cup of salt put on them. Let them stand
preserve. ‘ ;
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~of turmeric in a swiss muslin bag.
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in the salt over night, then drain, and boil '(llnnr‘(v.r of an
hour in two quarts water and one quart \nw;;:u'.: then
drain again, and boil half” an hour in one ;_f:l”()n.\lll()f_fal',
and two pounds brown sugar, qll:‘al‘(@l;;p(»\)})d white mus-
tard seed, two tablespoonfuls ground @nnamon, the same
of cloves. allspice. and mustard. and ome-half tablesnoon-

ful of ("rl-\-e““() Il(‘l)lvt’r.

S

PICKLED GREEN TOMATOES
MARY C. IDDINGS.

Slice the tomatoes thin, then put one layer of tomatoes
and one of salt; let them stand over night: pour off’ the

_juice, put into weak vinegar and heat them : turn into a

cullender and let them drain a few moments. To a peck
of tomatoes take three quarts of good®vinegar, three
pounds brown sugar, two tablespoonfuls of cloves, with
ginger, allspice, a teaspoonful of red pepper. a pound of
white mustard seed, four onions: cook until tender.

PICKLED CAULIFLOWER.
AIRS_SS. L. HUNT.:

Take large, ripe cauliflower, remove the leaves and
stalk, dividing the blossom into pieces ol equal size.
Throw them into a porcelain kettle of boiline water, add
a little salt, let them simmer, and skim them well. When
they come to a boil take them up with a perforated skim-
mer and lay them on a sieve to drain. Put them in ulass
a teaspoonful of ground mustard, two teaspooninls 0f
sugar. Let it simmer fifteen minutes; when it comes
to a boil pour it, hot, over the cauliflower. [If vou wish

to have it yellow, boil with the vinegar five cents worth

Jars. Take the best cider vinegar, and add to each pint

VALUABLE RECIPES. 49

CHILI SAUCE.
MISS ANGIE WATSON.

One dozen tomatoes, one large onion, four large green
peppers, one large ped pepper, all chopped fine; one cup
sugar, two cups vin€gar, one tablespoonful salt, one tea-
spoonful cinnamon, one teaspoonful cloves, one teaspoon-
ful ginger, one nutmeg. Boil gently till well cooked and
then bottle.

PICCALILLI
MISS ANGIE WATSON.

One-half bushel green tomatoes, one-half dozen green
peppers, one-half pint mustard seed, one-half dozen large
onions, two-thirds pint of grated horseradish, one pint
chopped cabbage, one tablespoonful cinnamon, one pint
salt. Chop tomatoes, onions, cabbage and peppers, and
put down in salt over night ; press out all the brine, add

the other ingredients, and enough vinegar to cover, and

boil till tender.

CHILI SAUCE.
MRS. WILSTACH.
m > 2 s 1 3 - X T ?
P'wenty-four ripe tomatoes, eight onions, twelve green
peppers, eight tea-cups vinegar, four tablespoonfuls salt,
four teaspoonfuls ginger. four teaspoonfuls cinnamon
four teaspoonfuls cloves, eight teaspoonfuls sugar. The
tomatoes are to be peeled and sliced, spices ground,
onions and peppers chopped. Boil slowly three hours.
DELICIOUS PICKLE.
MISS JENNIE SMITH.

One peck of green tomatoes, twelve onions, twelve cu-

cumbers, half pound white mustard seed, one ounce mace,

one ounce cloves, half dozen long, black peppers, one and
one-half pounds brown sugar. Chop the tomatoes, onlons

a
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and cucumbers fine, and boil all thel 11111_%"‘?"}“(';‘]'1"5‘ "’”Zl,‘ in
one gallon of vinegar; when CUM,MJ; THH.)']“JJ- f-*["‘\”)lltuls
salad oil, two tablespoonfuls tll]lll§i'l("’- ;lL L']‘i\l {ftg(ls to
taste, four tablespounfulsmusturd. Mix all well together,

ENGLISH PICCALILLI
MRS. CORNELIA HARMON.

Gherkins, sliced cucumbers, sgmll onions, beans, and
cauliflower, broken in pieces. bzl.H‘ and ])lL‘]{.Je them ag
for other pickles. To one gallon vinegar add four ounces
ginger, two ounces white pepper, one ounce 101‘1;: peppers,
two ounces allspice, one-half ounce capsicum, jlour ounces
turmeric, one pound ground mustard, oge-lmj[ pound b.a}'
salt, one pound garlic. The vinegar, spices, and other in-
gredients, except mustard, must boil half an hour; blend
the mustard to a smooth paste with cold vinegar, then
strain the boiling vinegar over it, stirring constantly nqtll
well mixed. Drain your pickles well, and pour the mix-
ture over them, stirring well. Put them in jars when con-
venient.

“"CURRANT JELLY.
MRS. J. G. BALDWIN.

Put the fruit into a preserving kettle, and while heat-
ing, break it with a wooden spoon ; then run through the
Jelly bag. Set the sugar where it will get as hot as pos
sible without burniing. Boil the juice very fast for five
minutes, at the same time adding the hot sflgm', stirring
well.  Boil again five minutes, when it will be done:
Time to be carefully observed. .

ELDERBERRY JELLY FOR SICKN ESS.

Cook the berries til] soft, then strain through a jelly

bag. To every pint of juice add one pint of white Sllg*"r’
a J

boil till it jells in a spoon. Ripe grapes, (one-third P
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CURRANT JELLY.
MRS. S. L. HUNT.

To five quarts currants add one quart of red raspberries;
put the fruit in a porcelain kettle, and while heating, press
gently with a wooden masher; run through the jelly bag,
and to every pint of juice add one pint of granulated
sugar; boil twenty minutes. The raspherry gives it a beau-
tiful color.

BRANDY PEACHES.
MRS. PACKARD.

Take off the skins of the peaches with weal, hot lye,
or boiling water. To one pound of peaches take one
pound of sugar. Make a syrup of the sugar and a little
water, and cook the peaches until you can run a straw
through them; then skim out the peaches and boil down
the syrup until quite thick. TFor every ten pounds of
peaches add one quart of brandy to the syrup. Seal up
in cans. "

ICEf CREAM CAKE.
MRS. HUMPHREY.

Three-quarters cup butter worked to a cream, two cups
sugar, one cup silver gloss starch stirred into one cup
sweet miilk, which must be lukewarm, two cupszflour, a
little more than even full, three teaspoons baking pow-
der, whites of seven eggs, well beaten, stirred in with the
flour. Bake in Jayers, and when cold frost.

Frostixé.—Two and one-half tea-cups granulated
sugar, one-half cup boiling water ; let it boil_three min-
utes, add the whites of three eggs slightly beaten; stir
until cold, and flavor with lemon or vanilla.
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FRUIT CAKE.

MRS. 8. L. HUNT.

Two coffee cups of sugar, one cup of b“““’l four eggs,
one cup sweet milk, four cups of flour, two 1(‘;1lS]mmlflll.\‘
cream tartar, one teaspoonful soda, one cup of _<~hopp0(l
raisins, quarter pmm(l citron, one wine olass of hramly.
aisins,

Bake one hour.

FRIED CAKES.

MRS. S. L. HUNT.

One cup sugar, three eggs; heat them together and add
five tablespoonfuls of melted lard, one cup sour milk, one
teaspoonful soda and a little nutmeg.

QUEENS CAKE.
MRS. CORNELIA P. KINSMAN.

Three-quarters pound butter, one pound four, one
pound sugar, five eggs, two teaspoons soda, one nutmeg,
one gill brandy, one gill wine, one gill cream. one pound
fruit.

SWEDDING CAKE.

MRS. WM. RICHARDNS.

One pound dry flour, one pound sweet butter, one pound
sugar, two pounds stoned raisins, two pounds currants.
washed, and dvied, twelve eggs, as much spice @5
vou please, one glass of wine, one of brandy, one ounce
sandied citron. Mix the butter and sug;zn'.as for pOUU‘]
cake ; sift the spice, and beat the egos very lichte put i

_the fruit last, stirting it in gr;uluali(n It shouldihe well
floured. Tt necessary add more flour after the fruit is it
Butter sheets of paper and line the whole inside of @

large milk pan ; lay in some slices of citron, then a layer

of the cake, then of the citron, and so fil] the pan. Thi
cake requires a tolerably hot and steady oven, and \ﬂ-l
need baking fou.f or five hours. Let it cool gradually !
the oven. Ice it when cold. :
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WHITE SPONGE CAKE.
MRS. S. S. SMITH.

Whites of ten eggs, one and one-half tumblers pulver-
ized sugar, one tumbler of flour, one teaspoonful cream
tartar.

ALMOND CAKE.
MRS. S. S, SMITH.

One coffee cup of sugar, one-third cup of butter, one-
half" cup of sweet milk, one and one-half cups of flour,
whites of six eggs, beaten stiff, one-third teaspoonful of
soda, one teaspoonful of cream tartar, twenty-four al-
monds, blanched and split, a little bitter almond as fla-
voring.

RAISED CAKE.
MRS. Il HARSH,

Three pounds of flour, one and one-half pounds of but-
ter, one and one-half pounds of sugar, one pint of milk,
one-half’ pint of yeast, three eggs, three nutmegs, one
pound of raisins, one teaspoonful of soda. Leave one-
half of the butter and sugar till morning, when stir to a
cream, and add tog€ther, with spice and soda.  When
light again, stir down, put into pans for four foaves, and
add fruit.

COOKIES. X

MISS HATTIE TAYLOR.

Mix thoroughly five cups of flour with three teaspoon-
fuls baking powder, add one cup of butter, and work as.
for pie crust. Beat separately the whites and yolks of
four eggs, stir in two caps sugar. To the first mixture
add the second, stir as little as possible, roll out thin and
bake in a.guick oven.




~anything you like.
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COOKIES.

MISS /CARRIE PACKARD.

3 Q r \uns | % N ups sugar, one ¢
Four eggs, two cups butter gﬂnf\e c [r e 2 1e cup
milk, one teaspoonful soda, two teaspoonfuls cream tartay,
b
Soft as possible.

“HOWLAND SPRINGS” GINGER SNAPS,

One pint New Orleans molasses, piece of shurtenilng
size of an egg, two teaspoonfuls soda, n.m’.Izli)]e.\'lmon gin-
ger. Melt the shortening in a pan, stir n.l‘the molasses,
then the soda, dissolved in a very little boiling water, add
the ginger, and sifted flour until they are stift enough to
roll out thin. Bake ina moderate oven. The shortening
may be part butter, part lard.

FROSTING.
MISS LOUISE ANDREWS.

Nine heaping teaspoonfuls of sugar, and one of corn
starch to the white of one egg.  Stir constantly for fif-
teen minntes. :

IMPERIAL CAKE.
MRS. CH4S. R. HUNE.

One pound of butter, onie pound of sugar, one pound of
flour, one pound of blanehed almonds. one pound of rais-
Ins, ten eggs, one nutmey, one ¢lass of brandy.

FROSTING.

MRS, \HUMPHREY. %

One tab]espoonﬂ}l prx’,s"'gél:itine; soak fen minutes in
cold water, pour off the: water and dissolve the gelatineid
three tablespoonfuls of hot Water and one tea-cup of pul-

verized sugar; stir con{st;;_ljn'tly until white : flavor with

]
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CINNAMON DROPS.

MRS. JUDGE GLIDDEN.

One cup of butter. two cups of sugar, two eggs, one-
half’ teaspoonful of soda dissolved in water, one teaspoon-
ful of cream tartar. Roll in sugar, quite thin, sift cinna-
mon on the top, divide the almonds (I)lnnched) and place
on the cakes. Bake with care.

FIG CAKE

MISS MARIA BLACK.

Bake any nice recipe of layer cake and spread each
layer with this tilling : One pound raisins, one-halt pound
figs.  Chop both very fine, and mix with a little cold
water.  Frost the top. “Queen of the Mountain ™ cake
proves a satisfactorv recipe.

FRUIT CAKE.

MRS, 0. H. PATCH.

One heaping coffee cup of butter, two and one-half cof-
fee cups of sugar, eight eggs, one pint of sweet milk, one
small teaspoonful of soda, two teaspoonfuls of cream tar-
tar, five cups of flour, one pound of raisins, chopped fine,
half a nutmeg, lemon, vanilla, currants and citron.  Meas-
ure the butter, then work it thoroughly in a cup of water,
drain it well, then add sugar, and the yolks well beaten ;
stir the soda and cream tartar in the flour, beat the whites
to a stiff froth and add just before the fruit. This makes
two large loaves. A nice Delicate Cake can be made from
this recipe by using: pulverized sugar, one even cup of
butter, whites, only, ol the eggs, one-half- teaspoonful of
lemon, same of vanilla. :

LEMON JELLY CAKE.
MRS. WM. RICHARDS.

To the yolks of six eggs, well beaten, add three quar-
ters pound flour, in it two even teaspoonfuls bak-




{1 add sifted flour to make
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then the whites of the six eggs, beaten

ing powder,
stiff. Bake in layers. :

For the Jelly : Take the _volk.s .nl l’h}'u* eggs, beaten,
and half a pound white sugar, juice of one and grateq
rinds of two lemons, and the whites of l.hu egos heaten
otifft.  Put in a vessel and place in boiling water ; hoil
antil it thickens. When cold spread on each layer of
. cake, except the top, which may be iced or not, as you
choose.

BRANDY SNAPS.

MRS. LEWIS.

One pound flour, ene-half pound treacle, (zood molasses
but not syrup) half a pound brown sugar, quarter pound
butter. one ounce best prepared white Jamaica ginger, six-
teen drops essence of lemon, two tablespoonfuls hrandy,
one teaspoonful potash or soda, dissolved in one table-
spoonful hot water. Drop into little cakes on a well
greased tin.

: COEEEE CAKE.

MRS. GOLDSTEIN.

One tea-cup yeast, four quarts flour, one pound white
sugar, half pound butter, four egys, quarter pound raisins,
quarter pound currants, gratings of half a lemon, and one

teaspoonful cinnamon ; beat well. TFill the forms but half

full and let it rise to the top. Bake three-quarters of an
hour. ?

SPONGE GINGER BREAD.

JENNIE D. BROWN

One pint molasses, one tea-cup sugar, two-thirds tea-
cup butter, two eggs, two-thirds pint sour milk, two tea-
spoonfuls soda, one tablespoonful ginger, nutmeg to taste
it stiff as froit eake. Bake D

1 square tins.
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COCOANUT CAKE.
MISS MARY FITCH.

Two coffee-cups sugar, two cups flour, a good half cup
butter, six tablespoonfuls sweet milk, whites of eight eggs
and yolks of four, two heaping teaspoonfuls cream tartar,
one even teaspoonful soda. [Flavor with lemon extract
and bake in four layers. Spread the layers with a sofi
frosting, and sprinkle the grated cocoanut on quite thick ;
make the frosting a little thicker for the top and sides,
and cover all, liberally, with the cocoanut.

DELICATE CAKE.

MISS CHARLOTTE M COMBS.

Two cups sugar, one cup butter, one cup milk, one cup
corn starch, two cups flour, whites of six eggs, flavoring,
one teaspoon soda, two teaspoons cream tartar. Rub the
butter and sugar to a cream, add the eggs, beat well, and
put in the starch dissolved in the milk, then the flour, and
last the cream tartar and soda in a little of the milk.
Stir well.

CHOCOLATE CAKE.
MISS CHARLOTTE M’COMBS.

One cup butter, one cup milk, two cups sugar, three
and a half cups flour, four eggs, flavoring, one teaspoonful
soda,.two and a half teaspoonfuls cream tartar. Take out
otie bowl of the dough and mix with it one-half cake of

Jferated German sweet chocolate; mix this through the cake

/." as you put it in the pans, as for marble cake for the top 3
Chocolate one cup sugar, one-half cup cream, one-hall

cake'chocolate.  Boil until about like taffy, and spread on

the cake while hot. :
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BOILED FROSTING.
MISS CHARLOTTE M COMBS.

Boil to a soft wax one cup sugar 11 euquh water to
dissolve it. DBeat the white of one egg, and stir the sugar

into it slowly while hot. Stir until cool and flavor.

. FRUIT CAKE.

MRS. JUDGE GLIDDEN.

Work well torether three cups of white sugar and two
cups of butter; add one tea-c-upl'ulj of sweet n.li]k: one
teaspoonful of soda, tlnw-['mn-ths‘ot a _pouml of raisins,
chopped, citron, one teaspoonful of vanilla, one teaspoon-
ful of lemon, two teaspoonfuls of cream tartar, worked
into five cups of flour; whites of eight eggs, one nutmeg.
one wine glass of wine or brandy.

CHOCOLATE CAKE.
MKS. CHAS. ADAMS.

Two tea-cups of sugar, one of butter, the yolks of five
eggs, the whites of two beaten to a froth, one cup of milk,
one-half teaspoonful of soda, one of cream tartar, three
caps of flour. Mix, and bake immediately.

Frostine.—Whites of three egus, one and a half cups
of sugar, one teaspeonful of vanilla, three heaping table-
spoonfuls of grated chocolate. Warm on the stove until
Just boiling; stir constantly.

WHITE CAKE.

MRS. E. M.

.Whites of fifteen €ggs, one pound of sugar. one pound
91‘ flour, two-thirds cup of butter. two tab]et.’spoon fuls bak-
{ ing powder. a little pulverized alum sifted in the flour.
“Gold cake the same, using the yolks of the eges.

HEATON.

— e
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CREAM SPONGE CAKE.
MRS. WM. CLARK, DETROIT.

Beat up two eggs in a cup, fill the cup with sweet crean,
add one cup sugar, two cups flour, two teaspoonfuls bak-
ing powder, a little salt.

SPONGE CAKE.
MISS MARY STILES.

One coffee-cup sugar, four eggs, one coffee-cup flour.

Beat sugar and eggs twenty minutes, add flour, and bake
immediately. Flavor the frosting with lemon extract.

JUMBLES.
MRS. E. K. WISELL.

One cup butter, two cups sugar, two eggs, four table-

spoonfuls sour cream, one-half teaspoonful soda; season
with nutmeg or seed, or both. Mix soft. Roll thin.

WALNUT CAKE.
MRS. S. M. CASPAR.

Six eggs, two-thirds cup butter, one and a half cups

milk, three cups sugar, four cups flour, three large tea-
spoonfuls baking powder, half a pint blanched wal-
nut meats, half a pint almonds, blanched and chopped,
quarter pound citron.
be dusted with flour and added just as the cake is ready
to put into the pans.

The nuts, almonds and, citron must

JUMBLES.
MRS. S. L. HUNT.

One and a half coffee-cups sugar, one full coffee-cup

butter, five eggs, two teaspoonfuls vanilla ; before rolling
sprinkle the board with fine sugar and roll very thin.




(.

1. one of ginger, two eggs, one wine glass of brandy.
| keep six weeks, nicely.
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DOUGHNUTS.

MRS. MARY HOWARD.

—_—

oh size of a loaf of bread, two cups
sugm,tonob cen_[(rs one teaspoonful cinnamon or nutmeg,
ar LW 254 =10 s . £ v he . > r1se
18(‘]:1(11’ m:‘t'i] thoroughly mixed, \\‘111? );)11‘1 '1(11(1‘1111(]1 {11}‘(1: 1: )1-11:1(:
then rol] and cut, and place on the m]di : ;( uch thol’tfn-’
leave them to rise again, zmd‘ w.lwn 171(1:\ -1) \\'h(:n.t](ws
Jicht enough and ready to fry in hot ml pi
m?e ready to tarn they will turn 1]](.‘{!1.\( \((,‘I].ri\‘“\““
white sugar and send to your neighbovs on sy

CREAM COOKIES.

MRS. L. C. JONES.

One cup thick, sweet cream, two teaspoons f'!‘-(’illllltilil'l-
tar, one small teaspoon soda, one cup sugar, pineh
of salt, flavor with lemon or nutmeg, en(.n,u_rh flour to Inix
them ; drop (not roll) on the pans, sift sugar on 10[;.
Sour cream may be used and the cream tartar ommitted.

BREAD CAKE.
MRS. FITCH.

One and a half cups light biscuit dough, one and “i
half cups sugar, half cup melted butter, half cup swee
milk, one and a half caps flour, two eggs, half a “f«“
spoonful soda, heaping tea-cup raisins, one cup curl “'1
little nutmeg, two-thirds wine glass of wine or hrandy.
Mix it up well, and put immediately into the oven.

COFFEE CAKE.
MRS. WARREN PACKARD.

: s 1@

One tea-cup cold coffee, one tea-cup dark syrup, ©f

sy i > cl
cup brown sugar, one cup butter not quite full, one (lg
raisins, one cup currants, quarter cup citron, three ant ‘e
A : i e

half caps flour, one teaspoon ground ecloves, allspice, 0!

- i : s soda
nutmeg, one tablespoon cinnamon, four teaspoons \\O\(Tll”

e
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ALMOND COOKIES.

MRS. GOLDSTEIN.

Two pounds butter, three pounds sugar, one pound al-

monds, blanched and pounded, two teaspoons cinnamon,
one teaspoon saleratus, one cup hoiling water, one lemon,
one dozen eggs.  Stiff as other cookies. rolled and cut like
other cookies. After putting them in the pans stick
the almonds on top and sprinkle sugar over.  Will keep
well in a dry place.

HICKORY-NUT COOKIES.
MRS. 0. H. PATCH.

Two cups sugar, half cap butter, two eggs, six table-

spoons milk, one teaspoon cream tartar, half teaspoon
soda, one cup chopped meats.

GINGER SNAPBSH: .«

MRS. WARREN PACKARD. 2

Oue cup molasses, one cup sugar, half cup melted lard,
one egg, one tablespoon soda, one of ginger, one of vin-

egar, (soda in the vinegar) seven cups of flour.
b ) tev)

DROP CAKE.
MRS. JULIA FANCHER.
Two cups sugar, one cup butter, three-quarters cup
water, two eggs, half teaspoon soda; fourand a half cups
¢

flour. - Drop on tins to bake.

<

MARBLE CAKE.

MRS. L. C. JONES.

Wmite Cske: The whites of three eggs, half cup of
. butter, one cap of sugar, one-third cup of sweet milk, half
. teaspoonful soda, one teaspoonful cream tartar, two cups
- of flour. '
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Dark Cake: Yolks of L_ln:vo e«_,_\, ‘lmtllv (‘(llllll) (4” []')lil]ttel"
half cup of sugar, bali’ cup ‘.)i )n.ml:;.\;:,‘;,” r(:,» m\.ll.): o P::i“:a
one teaspoonful of soda, spice an e “‘]m;(. A B .
Jlittle dark cake in the pan, then a li ( "hite ‘(,.;(i)’ o
fill your pan that it may iook like the veins in marble,

ORANGE CAKE.

MISS CELIA THOMPSON.

. ., 5 = S * fxv ) . 3 ..'._ W 3 g
Six eggs, leaving out yolks of two, ‘n>111'.:‘“‘1t ‘\l\ .“!ch_s.
three-quarters cup butter, ten tablespoons sweet milk, two
: )‘ ; : 7 ’ y 3 S i 7 panine feq-
coffee-cups sugar, two coffee-cups flour, two heaping tea
spoons baking powder. . ' : :
Icivg: Whites of two eggs quite thick with powdered
sugar, two small oranges, grated, not quite all the peel
% = . = > . S . S ad 2
but all the juice ;: mix well together until as thick as or-
dinary frosting. Cover the top and sides with the same
icing.

‘ SPONGE CAKE:
MRS. CLARA RICHARDS.

Four eggs, one cup sugar, one cup flour, one teaspoon
extract of lemon. Beat eggs and sugar one-half hour,
with Dover’s egg beater, and add the flour.

R SEA FOAM CAKE.
MISS NELLIE A. FENTON.

Whites of ten egas, one and a half tumblers sugar, one
heapmgatumbleg' of flour, one teaspoonful cream tartar.
Beat the eggs to a stiff froth and mix with the sugar ; stir

cream tartar into the flour ; mix all and flavor with lemon.
Bake quickly. ;

YELLOW MOUNTAIN CAKE.

MISS NELLIE A. FENTON,

0 i . s ._. A
Yolks of” ten €ggs, one small cup bufter, two of sugal

_one of milk, three of flour, one teaspoonful soda and 670 &

~of cream tartar,

Bake in layers.

2
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CILRON WEAKE <
MRS. EDWARD SPEAR.

One-half cup butter, two cups flour, one and a quarter
cups sugar, half eap sweet milk, half teaspoon soda, one
teaspoon cream tartar, whites of five eggs. Put in citron,
almonds or hickory nuts.

QUEEN OF THE MOUNTAIN CAKE.

MISS LOUISE ANDREWS.

One cup of butter, two cups of sugar, threes cups of
flour, one small cup of milk, whites of six or three whole
eggs, three teaspoonfuls baking powder.
and use whatever filling you choose.
chocolate filling.

Bake in layers
[t is very nice for

LEMON CAKE.

MISS LOUISE ANDREWS.

Three cups of sugar, one cup of butter, one cup of milk,
four cups of flour, whites of ten eggs, four teaspoonfuls of
baking powder, juice and rind of one lemon. Flavor the
frosting with lemon using whites of two eggs. This
makes a very large loaf.

ROCHESTER JELLY CAKE.

MRS. O. Hg PATCH.

Two cups sugar, two-thirds cup butter, three eggs, one
cup sweet milk, three cups f{lour, one teaspoon cream tar-
tar i flour, half teaspoon soda in milk; add a little salt,
and flavor with lemon or almond.

Put half the above mixture in two square pans, to the
remainder add one tablespoon of molasses, one large cup
raisins, stoned and chopped, quarter pound citron, sliced
fine, one teaspoon cinnamony half teaspoon cloves and all-
spice each, grate in a little nutmeg, add one” spoonful of
flour. Put in two pans, same size as before. Put sheets
together, while warm, alternately, with jelly or jam. Frost.
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-and stir the flour smooth, flavor
‘ng water) and spread between the layers.
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GINGER BREAD.

MRS. HOMER REID.

One cup sugar, one cup nml;lfses,. one cup i‘)nljternnlk,
three cups flour, one tablespoonful ginger, half" teaspoon-
ful soda, three eggs, piece of butter size ol an egg. [f
vou have not butter milk use sour milk and a little more
butter.

SNOW CAKE

MISS ANGIE WATSON.

One tea-cup flour, one and one-half tea-cups sugar,
one teaspoonful cream tartar, (no soda) whites ten egos
beaten to a stiff froth. Flour sifted before measured, then
put in with sugar and cream tartar; sift altogether and
mix with beaten eggs. Lemon flavoring.

SPICED CAKE.
MISS ANGIE_ WATSON.

Three-quarters cup butter, two cups brown sugar, one
cup cold water, half cap raisins, three cups flour, one tea-
spoonful soda, two teaspoonfuls cream tartar, three eggs.
one teaspoonful cloves, one of cinnamon, half a nutmeg,
half' teaspoon lemon or vanilla.

CUSTARD

MRS, S. L.

CAKE.
HUNT.

One tea-cup Sugar, one Ggg,v one and a half cups flour,
one tablesp(.)on(ul soft butter, ftwo teaspoonfuls baking
l,un(\‘d.er., half a cup sweet milk.  This will hake two Jayers.

"USTARD FOR THE CAKE—One pint of milk, three eggs;
one cup sugar. half a cup flour. Take a little of the milk
to taste, ecook (over boil-

e L 2
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Ll ok L NG g ,,,T‘f/:if‘i,' s A
HICKORY-NUT CAKE.

MISS CELIA THOMPSON.

One-half tea-cup butter, two cups sugar, one cup sweet
milk, three cups flour, two eggs, two heaping teaspoons
baking powder; one pint meats, one cup raisins, half cup
blanched almonds, all chopped.

CHARLOTTE CAKE.

MRS. HOMER REID.

Wiire cake: One cup sugar, half cup butter, half cup
milk, two cups flour, two even teaspoonfuls baking powder,
whites of four eggs.

Gorp Ccake: One cap sugar, half cup butter, half’ cup
milk, two cups flour, one large cup stoned raisins, yolks
ol four eggs, two even teaspoonfuls baking powder. Bake
the white cake in two layers, and the gold in one layer.
[rosting the top of each, and place the gold cake between
the white.

METROPOLITAN CAKE.
MRS. C. C. M’NUTT.

Winte cake: One and a half cups white sugar, half cup
butter, half cup sweet milk, two and a half cups flour, half
teaspoonful soda, one teaspoouful cream tartar, whites of
four.eggs beaten stiff. s

Dagk cake: One cup brown sugar, half cup molasses,
half cap butter, half cup milk, two and a half cups flour,
half teaspoonful soda, one teaspoonful cream tartar, yolks
of four eggs, spices and fruit. Bakeyit in layers. alter-
nating the white with the dark,and frost each layer.

GINGER COOKIBS, OVER NIGHT.

L MRS. JOHN DRAKE.

Two cups of molasses, one éup of sweet milk, half cup
of butter and‘half cup of lard, four teaspoonfuls of soda,
one teaspoonful of ginger ; stir it stiff with flour, and bake
next morning. -
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PORK CAKE.

MRS. GEO. ADAMS.

Dissolye one tablespoonful soda in one pint boilig
water, pour it over half a pound salt pork, c‘lmpped very
fine, add two tea-cups brown sugar, one tea-cup molasses,
one tablespoonful ground cloves, one <)f Acnmaumu, mace
and nutmeg, flour to make as thick as pound cake; fi]
with citron, raisins and currants.

GINGER SNAPS.
MRS. FITCH.

‘One pint molasses, one tea-cup brown sugar, one tea-
cup butter, one heaping tablespoonful ginger, one even tea-
spoonful soda. Make quite stiff’ with flour, ro!l very thin,
and bake in a hot oven.

WASHINGTON CAKE.
MRS. HENRY B. CHILDS.

One tea-cup sugar, one tea-cup flour, butter size of an
egg, three eggs, heaping teaspoonful baking powder.
Bake in two layers and spread with this custard: one cup
‘Sugar, one egg, two large apples, grated, juice of one
lemon and part of grated rind. '

COCOANUT CUSTARD CAKE.
MRS. GEN. MALAILN.

- Two cups of sugar, thr
of water, two teaspoontuls ha
For th rustard: Tak
spoonful corn starch, g
(ake haked j

2

—

king powder, three eggs:
e half a pint of milk, one table-
ugar and grated cocoanut to taste:
n ]ayel‘s}and custard spread between.

ee cups of flour, two-thirds cup:
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DROP COOKIES.

MISS JULIA VAUTROT.

One cup sugar, half cup butter, half cup sweet milk,
two cups flour, two eggs, half a teaspoonful soda, one
heaping teaspoonful cream tartar. Drop on pans.

SOFT GINGERBREAD.
MRS. WENTZ.

One and one-half cups of molasses, one cup of butter,
one cup of sour milk, one-half cup of brown sugar, two
teaspoonfuls of soda or saleratus. Have ready in a pan,
two or three cups of flour, with the sugar and a teaspoonful
of gingerandone of cinnamon. When youhave hoiled up the
molasses and butter pour it upon the ingredients in the
pan, then add sour milk, soda, and flour sufficient to
make as thick as cup cake. Beat well.

CHARLOTTE RUSSE.
MRS. FRANK MASON.

One pint thick cream sweetened with one cup pulver-
ized sugar, flavored with vanilla, and whipped ; two large
spoonfuls gelatine dissolved in one cup warm, sweet milk,
whites of (wo eggs well beaten. Line the moulds with
slices of sponge cake, fitting them carefully, strain the
dissolved gelating and milk, cold, into the whipped cream,
beat in the whites of the eggs and pour into the moulds.

RUSSIAN CREAM.
MRS. S. L.@FI(HEM:\N.

One quart milk, four eggs, half tea-cup sugar, two-
thirds box gelatine. Boil the milk with the yolks and the
sugar, over boiling water. Have the gelatine dissolveq in
a little cold milk; strain the gelatine into the scalding milk
put in the whites, beaten stiff, and pour into wmoulds.
Serve with sweetened cream flavored with vanilla.




CHOCOLATE CREAMS.

-_

MISS HATTIE TAYLOR.

Let two cups sugar dissolve in half cup of water, hoj|
seven minutes, flavor while hot, and stir constantly tj]
cool. Work into balls shape of creams, on buttered plates,
Place grated chocolate in saucer over steam ; when melt.
ed, roll white creams in it, and again place on buttered
plates to cool and dry.

BOILED CUSTARD.
MRS. E. A. SMITH.

One quart fresh milK, five eggs, leaving out the whites
of three. Place the milk over a kettle of almost boiling
water, beat the eggs together and stir into the scalding
milk, stirring it constantly until the eggs are cooked, but
not letting it come to a boil ; strain through a sieve,
sweeten and flavor with one teaspoonful of vanilla to one
quart of milk, and when ready to serve beat up the three
whites to a stiff froth, add a little sugar, and spread over
the top of the custard. 7
~ Cream sweetened, flavored and whipped, makes a delic
lous covering for the top of this custard.

DELICATE SOUFFLE.

: t(t)ne ;qmall. coﬁ'ee—cup flour, three-quarters cup of sugar,
V;ni‘ilr;lzeB%tila ].?‘;'ge feg‘rg, oae pil'It milk, four eggs, l.itt)le
. milk over boiling water, and add, all beaten
S'I;IOOth together, the butter, Shgar, flour, and yolks 0
i:%s ’wlsxte" Vel'])’] Fap_ldly till as thick as thick custard, straiti
W L ooM st incithe whites well whipped. Bi}k"
venty minutes in a moderate oven. Serve in. the baking
dish as it is too soft to turn out. vl

_‘ 1i_ke. or cover the top w Eait vt gitam il

ith whipped cream.
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APPLE CUSTARD.

MISS JENNIE SMITH.

Pare four large Pippin apples, cook, stirring till soft.
and set aside to cool. Take one pint of milk, yolks of
three eggs, sugar to taste, hoil itas custard,and let it cool.
Beat custard and apples together, pour into a dish and
bake lightly. Let it cool again. Take the whites of three
eggs, two tablespoonfuls of sugar, beat till light, and drop
on the custard in distinct lumps; return to the oven and
brown slightly. Serve when cold and eat with cream.

TAPIOCA CREAM.

Soak five tablespoonfuls of tapioca in a pint of water,
stir in the beaten yolks of five eggs, and add one cup of
sugar ; put this into three pints of boiling milk, and let it
thicken over hoiling water ; then stir in the whites of five
eggs, well whipped.

SPANISH CREAM.

Soak half a box of Coxe’s gelatine in one and a half
pints milk for an hour; place it over a kettle of boiling
water until it boils; then add the beaten yolks of three
eggs, and four tablespoonfuls of sugar. Stir briskly for a
few minutes, and, when cool, add the whites of the eggs,
well beaten. IFlavor with vanilla, pour into moulds and
serve with sugar and cream.

LEMON CHEESE CAKES.

MRS. WM. RICHARDS.

Grate the rind of one large lemon, and mix with it four
ounces fine sugar, the yolks of three eggs, half the quan-
tity of whites well whisked: heat these together thor-
oughly. Then add four tablespoonfuls eream, quarter
pound melted butter, the strained juice of the lemon,
(which must be stirred in quickly, by degrees) and a little
orange flower brandy. Line some patty pans with thin
puff paste, half fill them with the mixture, and bake thirty
minuates in a moderate oven.
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Soalk pieces of sponge or delicate cake in wine or brandy
till rather soft. Place them in a dish, Spre;}(l over they
any kind of jelly or sweetmeats; make a soft custard gy
po{u' over the whole; then cover .t'l}<e top with whippel
cream or whites of eggs, beaten still, sweetened an( .

by

vored, to which you may add a little jelly.

GREEN GRAPE JELLY.

MRS. W. T. BROWN.

Pick the grapes from the stems, wash them, and put
them in a porcelain kettle with a very little water; [et
them boil till soft, then put into a thin flannel bag, and
allow the juice fo drip through without squeezing. To
one pint strained juice add one pint white sugar, and boil

till done. If not as stiff as vou like after it is in the

tumblers. set it in the oven for a few moments.
Crab apple jelly is made in the same way.
WINE JELLY.
MRS. HUMPHREY.

Put one hox of Coxe’s gelatine in one pint of cold
water, and let it stand about an hour or until it is dis

solved; add three pints of boiling water, two pounds white

sugar, one pint of wine, and two lemons. Set over ﬂ]e
fire, stirring so that it will almost boil, and the gelatime
and sugar entirely dissolve, which gives it more of 8

- . . =) - <
cooked taste. Pour it into moulds or tin pans, ant} sef

where it will be very cold. Do not put eggs in L8

strain it for it will he quite clear.
MACAROONS.
MISS HATTIE TAYLOR.

: g;)ak halfa pound of sweet almonds in boiling
ntl the skins rob off easily, pound fine in a mor

wate!

tar,
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add flavoring. Beat the whites of thvee eggs stiff, and
add half a pound of fine sugar. Mix well, add almonds,
drop on buttered plates, and bake till brown.

A PLUM CHARLOTTE.
MRS. FRANK FOSTER.

Stone a quart of ripe plums, and stir them with a pound
of sugar; cut slices of bread and butter and lay them in
the bottom and around the edges of a deep dish; pour
the plums in boiling hot, cover the dish, and when quite
cold serve with ercam.

CAROMELS.
MISS MARY FITCH.

Two cups brown sugar, one cup molasses, one cup creain,
piece of butter size of an egg, half pound chocolate broken
in small pieces. Do not put the chocolate in until mo-
lasses, etc., comes to a boil, then continue to boil until it
is all dissolved. Try it in cold water; when done pour it
into buttered plates, and when partially cold cut into
squares.

CREAM CAKES.
MRS. WILLIAM SPEAR.

One-half pint water, quarter pound ‘butter, two cups
flour, five eggs. Boil water and butter together, then stir
in the flour. When cool add the eggs, and quarter tea-
spoonful soda. Drop on buttered tins and bake quickly.
Inside : Half cup flour or corn starch, one cup sugar, two
eggs. DBoil one pint fresh milk or cream, beat flour, eggs,
and sugar together and stir them into the milk while boil-
ing. Boil till sufficiently thick. Make an opening in the
cakes with a sharp knife, pour the custard in, and press
together again.
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LEMON TARTS.

MRS. J. G. BALDWIN.

of white sugar, six eggs, leaving out twg
e of three lemons. the rinds of two grated,
these ingredients into g

One pound
whites, the juic :
uarter pound of butter. Put : onte
pan, stirring them cently over a slow fire m][‘}l' t 1€ mix-

dily ¥ (=) " *)L S0 SR r 1is mixtor
ture looks like honey. Bake in puff’ paste. ture

will keep some time if put into a jar, tied down with paper,
and kept in a cool, dry place.

LEMON ICE.

MISS ANGIE WATSON.

Six large lemons, cut, seeded, and squeezed, three pints
sugar, five pints water. Let all stand together lmll.;m
hour or more, strain through a cloth, then add the whites
of seven eggs, beaten very stiff. = Freeze like ice cream.
This makes about three quarts.

MERINGUES.

MRS. HUMPHREY.

Stir one and a half pounds sugar, and whites of eight
eggs, together, an hour or more, until they are stiff, so they
will not run when put in the oven: ten minutes before
vou stop stirring add one tablespoonful of corn starch.
Lay papers in a panand drop them on, and put in a close
oven till done, so they can be raised from the paper. Lt
them get cold. then with your thumb make a dent in the
under side. Whipa pint of rich cream, stiff, ill them and
put two together; when done set in a cool place.

CAFE AU LAIT.

yE: 4 £ i S e vl
LWO quarts hoiling water, eight tablespoon fuls of nicely

q 2y . = ; = nre
browned ground coffee ; make as usual, and just befor

SE""}“g add one pint cold milk. T,et it hoil up once, 38
strain.

e~
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FRUIT BLANC MANGE.

MRS. CHAS. ADAMS.

Stew nice, fresh fruit of any kind, (cherries and rasp-
berries are best) strain off' juice, and sweeten to taste.
Place over the fire in a double kettle till it boils: while
boiling stir in corn starch wet with a little cold water, al-
lowing two tablespoonfuls of starch to each pint of juice.
Stir constantly until sufliciently cooked, then pour into
moulds to cool. Bat with sugar and cream.

FRENCH COEFEE.

MRS. CHAS. SMITH.

Roast Java coffee in a moderate oven till it is a chest-
nut brown. To three coffee-mills of coffee add the white
of one egg, and use for every person one tablespoonful of
coffee, and one for the coffee-pot. Pour upon it boiling
water (till the coffee-pot is full,) and let it stand where it
willkeep perfectly hot without boiling, for twenty minutes.

ENGLISH SOBRIETY

MRS. WM. RICHARDS.

Two pints molasses, one pound sugar, one ounce hops,
one and a half ounces licorice, one ounce Iceland moss,
sixteen quarts water. Boil together half an hour and
strain it.  When cold add one penny’s-worth (one pint)
yeast. Let it work twelve hours, then skim off the yeast
and bottle ; cork tight and keep in a cool place.

BRAN COFFEE.

Four quarts fine wheat bran, one pint molasses; work
thoroughly together with both hands, put it in a dripping
pan, and brown in the oven, stirring frequently. For a

family of six, take one tea-cup of this bran with one ta-
blespoonful of ground coffee, and make as ordinary coffee.
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R@) STARCH SHIRTS.
MRS. FERGUSON.

Put on the stove in an earthern dish, two ounces sperm
and one ounce pure white wax ; let it melt '.\l()\\ ly sln'ru.]g
till smooth. This is put away and kept covered, ready for
use. Put into a pint of boiling water, sperm and wax size
of a nutmey; \\'l)k‘{] lhi.s is allssul\pd stir 111I live even tea-
spoonfuls Duryeas” satin gl(,»s..\' starch an steam a full
hour, stirring occasionally. . I too thick reduce w ;lh warm
water. This will starch six shirts. Have the linen wet
and rub in this Aot starch, dry,and dampen with water.

COUGH DROPS.

One ounce anise seed, one ounce flax seed, one ounce
gum arabic, one ounce senna, one large stick licorice;
boil together, moderately, in three pints of water three
-hours, then strain and add one pint Orleans molasses, and
simmer ten minutes; when cold add one pint of best Hol-
Jand gin. Dose: one tablespoonful three times a day, or
oftener if the irritation is troublesome.

SALVE.

One and a half ounces of sweet almonds, half an ounce
of spermaceti, half an ounce of white wax; put all mna
cup, and melt by placing in hot water, when it 1s ready 1ot
use. For chapped hands, lips, or wealk eyes, it is €%
cellent. : :

BEST COUGI—I~ MEDICINE.
QOue tables

licorice, quarter pounq raisins, one tablespoonful vinesi

one tea-cupful New Osleans molasses. two quarts watetr &

simmered to one quart.

o (2
: Dose: one dessert spoonful, 0¢
- sionally. ‘

: . ; trach
poonful flax seed, five cents’-worth extra® &

VALUABLE RECIPES.

SORESEYES]

Sulphate of zine about the size of a hickory nut, three
times that quantity of alum. Dissolve in a pint and a
half of water, and bathe the eyes three or four times a
day.

BLEACHING MUSLIN.

To every ten yards cloth take five cents’-worth chlorate
of lime; dissolve it in hot water and strain it into a tub
of lukewarm water. Then put in the muslin and work it
back and forth, up and down, keeping it in constant mo-
tion for half an hour. Take it out and rinse in clear
water; let it soak all night in clear water, then hang it
out to dry. Pour the lime water into your sinks and
drains.

HARD SOAP.

Take six pounds sal soda, six pounds cleansed grease,
three and a half pounds new stone lime, four gallons soft.
water, half a pound borax. Put soda, lime and water into
an 1ron boiler, bhoil till dissolved. When well settled pour
off the clear lye, wash out the boiler and put in the lve,
grease, and borax.  Boil till it comes to soap,and pour into
a tub to cool; when hard cutinto bars and put on boards
to dry.

COUGH MEDICINE.

[ight ounces honey, eight ounces whiskey, four ounces
best linseed oil.

POULTICE:EOR SORES.

Make a lye by hoiling one tablespoonful of ashes in one
pint of water; pour off the clear water and steep in it one-
half pint of the bark of sassafras root; strainand thicken
with ground flax seed. Apply warm.
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76 VALUABLE RECIPES.

DRAFTS FOR FEET FOR RHEUMATISM"
Two tablespoonfuls chopped garlic, two 1;1])]'@5]).(,0“{.“18

corn meal, one teaspoonful musim'f.]. Mix \\'(-‘11.\\“}] Vi

eoar. and warm. Apply to the feet and let it remaiy

t.( , C %

twelve or fifteen hours.

Clean zinc by rahbing it with kerosene.

A hot shovel held over varnished furniture will take oyt
white spots.

A bit of ¢lue dissolved in skim milk and water will re-
store old crape.

For canker sore mouth, use dry powdered sulphur, as
often as vou choose.

A gallon of strong lye put in a barrel of water will
make it as soft as rain water.

Ribbons, silk neck handkerchiefs, &e., should he washed
in cold soap-suds and not rinsed. :

To keep ants from sugar :—Draw a broad. heavy, chalk
line, around the barrel or box which contains it.

Toothache :—Wet a piece of cotton, pull it apart, nnd
place a little mustard hetween; fold together again an
place in the cavity of the tooth.

To keep milk sweet :—When milk is fresh add to (’ﬂ?h
quart'a small quarter of a teaspoonful of soda, stir 1£10
well, and set the milk in a cool place.

benas or other plants.
one ounce in two o

A teaspoonful of kerosene
fine or flour starch,

sticking. The sligl

added to three quarts o o
N nts
gives 1t a fine gloss, and prevel

—

& 3 . > A ey ‘A Ve &8
Sulphate of ammonia is an excellent fertilizer for Ve" &
: ” simng
Prepare the evening hefore u..llli{
gallons water, and apply once a Wee®

f either =

. o ; v 3 ue :L_.
it disagreeable odor of the lkeros®

VALUABLE RECIPES. i

Crouvr:—Shave off in small particles about one tea-
spoonful of alum ; mix it with twice the quantity of sugar
to make it palatable, and give as quickly as possible.
The effect will be instantancous.

The proper way of shrinking linen :—\Wash out all the
dressing in clear water, then wash in soap suds, twice,
hang up without wringing, stretch on the line by the sel-
vedge, and iron it after it is dry, without sprinkling.

To keep ants (rom your sucar :—Put camphor gum into
thin muslin bacsand put it into your sugar; leave it there
until the ants are all driven out, then place the camphor
bags around the sugar-box. If left too long in the sugar
it will taste it.

Iluid for washing all colored cotton goods, particularly
blue calico and colored stockings:—Dissolve one ounce
sugar of lead in a little water, then put it info one gallon
tepid water. Soak the garment in it twenty minutes, and

then wash clean in the same waterand rinse. Once using
is suflicient to set color.
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B |y oK OTORE AND NRNS Dppop | e
| ! 1876, 1876,

doors North of P. g, CEIARISTIMACS.

Park Ave. 2

As this good old Ioliday approaches, I desire to re-
e mind my friends that I am ready to furnish everything

| : A 5 5 OHIo in 1‘110 Jewelry In}@ at greatly reduced prices. My stock
! is fresh and desirable, being selected with the greatest
care. My Solid Silver Spoons are hand mrade, and fin-
ished in a superior manner. My plated ware is all from

WARREN, 3

: T : CAEART A O, A T = the celebrated firm of Rogers & Brother, and will bear
2 e BOOKS, NEWS & STATIONERYM ..coning cqual tosoiii sitet i o it e v

you to.

, ¢ : A Full Stock of School ,‘upgliGSo particularly goods to be engraved, and T assure you that
: : i I can and will do better work in that line, than
can be done in this part of Ohio.
One-half the beauty of

A CHRISTMAS PRESENT

Circnlating Library in Councction with the Store

Terms: Two Cents a Day. Three Dollars a Year. Two Dolla

fé:\t'ﬁd MI“')’“‘!S- Oue Twenty-five for Three Months. (N0 ¢cHfE is to have it nicely engraved,
= an 'ts s = 3 . - C 5 & = .
B(),)k,q;’ti",’, : gpalt £ especially in this Centennial year. I in-

S and 1ol £a = 2 e 0, D A : 4 3 2 i -
and other Fnreiuﬁral[“"‘.';‘; r,‘}’“_‘ I'J"f—"lﬂ“dv_("?“"“"-‘~_l',‘;:,];c[(pn:\-'mlt { vite all to call and examine my goods and prices.
tim = Lountries, procured within the shorte

€. Erery infor

¢ have the

We also 1y

. 2u_lur subseribe
t

mation obtained for intending purchascrs: 1 e

Ageney for the Cleveland H(’l'i".‘l’ -nD'ﬂi('.’-
ave the Leader, and all of the New YOIk St
™ ean have their papers delivere!l toany pi

tiong,

the Cl .

Thad Ackley,
WARREN, OHIO.
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: Main street,

Al Kinds of Stove

DEALERS [N

s Ti-ware, Homse-Furais

AGENTS FOR THE

VALUABLE RECIPLS.

hing Goeds, &

‘l

Celebrated Douver Egg Leater.

PLEASE CALL AND SEE THE

New Legal

Tender

nder Cooking Stove

MANUFACTURED BY

JAMES 'RET-"D & SONS,

WARREN,

e

HATS.
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HATS.
ADAMS & Co.,

R arren, - - - - - - Ohio.

Invite the attention of citizens of Trumbull County,
to their

[ARGE STOGR OF GEOTHING

for Men and Boys, which. they are selling at..

YRR

Our stock of Gents Underwear is most complete.

Sn

| MONEY WILL BUY GOODS CHEAP.

CAPS.

oHI0: '
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Spectien Coples Seut Free.

LBvery description of Plain and Fanzy Print-

ing executed in the lutest style of the art. Call

and det samples and prices.

Office Xo. 7 DLain sireet

=227,

24 floox.

S. B. Palm, Publisher.

e

Farnum.

A CEaC

In Bank buildin
Bank,

2

g 2

doors South of First National

INDEX.

INDEX.
BREAD AND BISCUIT.

Gicod bread....
Biown bread..
Steamed brown bread
Boston brown bread....
Biscuit for twenty pers
biseui

Poppers........
Graham gem
Graham gems (Mrs, Watson)
Graham gems (Mrs. Hucke)..
Jdrs. Kane’s gems.
Dry yveast
Yeast that will keep fresh..
Yeast and sponge
Yenst....
Waflles
Waflles (Mrs
Muflins......
(torn pone....... .
sally Lunun..........
| Flannel rolls..........
1 I'arker House rolls,.
! ) otato pan cakes
¢ offee cruckers...

Fitch)

sOUPS.

Nood!e soup ..
Pea soup
Green pea soup,
Black bean soup
Chicken soup.
Tomato soup...
TIrench, soup
Oystersoup
Ovster stew with milk
Thickened milk..

FISH, OYSTERS,

MEATS, AND

Pot pie.........
Fish chowder..
Scalloped ovsters
Griddled oysters
KFricasseed oysters.
Oyster pie.........
Pressed chicken,
Roast ham...
Sugared ham
Potted ham..
1 Ham sandwi
’ Curing ham
Curing beef or ham,
Beef brine
Directions for roasting fowl
Sauce for duck or goose
Boiled turkey.............

Celery sauce tor boiled fowl.
Caper sauce..
Oyster sauce..
“Spiced beef

Beef tongue a la Francais:
Minced veal or lamb..
< | Veal seallop..
Chicken pie..
Veal omelette..
Sausage .....

Sweet breads
Liver wnrst..
Live r wurst ()

Page. |

B 1S 1S = =

NNCICQOUO D U U R e WIS LI O

FOWLS.

41 Cold cabbase

| BREAKFAST DISHES.
| Potatoes for breakfast
Mush cakes.
Corn oyste
Omelette ...
Omelette (Mr
Apple fritters.
Saratoga potat
| Browned mnoodles.
.?'irc breakfast omele
¢ heese’ fondu.....
Fried apples...... ...

l'nirsons) A

PUDDINGS AND PIES.

| Green corn pudding : .. 23
Troy pudding . oF
Rice and lemon pudding 26
Apple dumplings .2
! Apple dumplings (Miss Watson) 30
Batter pudding 27 4
Date pudding 27
Rice pudding . 27
| Rice pudding (Mrs. Van Gorder) 27
English pluin pudding 23
Ambherst pudding. .. 28
Boiled pudding 25
Creain pudding 29
Apple pudding 29
{ Indian pudding 29
{ Jelly puddings 29
| Snow balls 30
Cherry pudding 30
Apple tapioea pudding. . . 30 v
Poor man’s pudding ; )
¢ pudding .81
pudding 31
Snow pudding 31
White sauce 32
Wine sauce ° - 32
Cold sauce . o2
Cold sauce (Mrs. Baldwin) 32
Dandy pudding .33
Plum pudding 33
Pie crust 43 . 33 i
Marlborough pie. .. 5
Apple custard pie b
Lemon pie. . .
IL.emon pie (Miss Vautrot)
i Lemon pie (Miss McCombs)
Mince meat for pies . ... .
Mince meat (Mrs. Packard)........
Elderberries for pies ...... )
Cream pies. .. . ... .. bt
SALADS AND PICKLES. ‘t e
2 | Chicken salad : S
| Dressing for salad ... .. ..
Afine salad .. ... Lo .
i Salad dressing (Miss Vautrot) { o
| Salad dressing (Mrs. Freemau . .. . .. b
3 | Lettuce salad RN o :

| Potato salad. .

‘old slaw. .. o R
Cold slaw (Mrs. Reid). ...
ITot slaw ... .. :

Pickles ., ..
| Cneumber pickles. . ... .
! Pickled cucumbers (Mrs. Hunt) ©.. .
! Cucumber pickles (Mrs. Freeman) .
{ Currant catsup
{ Tomato catsup..
| Tomato SOY...

 Gooseberry catsup
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Tomato catsup (Mrs. IInll)
Sweet w(.l.l

Pickled ftisn 5
cucumber ¢how- ('ho“
Spiced gooscberrics

Girupe pickle

Pickled purple cabbage
Martinshurgh tomuto pickle
Freneh pickle

Pickled green tomatocs
Pickled caulifiower

Chili sancee.

Chili sauce (Mrs. Wi lsmch)
icealila

Delicious plekle.

English picealilli

CAKE.

Ice cream cake

Fruit cake

Fruit eake (Mr-. Pateh)
¥ruit cake (Mrs. Glulden)
Fried cakes

Queen's cake

Wedding cake s
White sponge cake
Almond cake

Raised cake
Cookies :
Cookies (Miss Packard)

Cream cookies

Almond cookies ;
Hickory nut cookies s e
Ginger cookics, over night 2
Drop cookies
Ginger sna.
(nm.,u snups (Mrs. Ixtch) T
Howland Springs ginger snaps
Brandy snaps 7

Frosting (\h\ Humpbru)
Boiled frosting

Impenm cake

Cinnamon drops

Lemon jelly cake
Coffee cake

Sponge ginger bread..........
(rmgvr bread ..., .. S S
Soft ginger bread .......... .. .
Cocoanut cake. ... . ....... ..
Delicate cnke ... :
Egoco}ute cake:
~Chocolnte cake (N

White cake. .. e, Aduma)

W nluut cnkc
Doll"hnut.s

Orange cake
* Sea foam cake . .
Yellow %unmn ‘cake

on cake

l‘roslmg . SR

Coffce cake (Mrs. Packard) .. ...

46 | Hickery nut cake .
45 (lmr](»tt cake

46 | Cocoanut custard cake

Figeake .- T e RN

INDEX.

h | Meticpolitan cake
45 ; Pork cake
46 | Wasbinston cake

47 |

47 | DELICACIES.
47

48 | Charlotte Russe

48 | Russian cream ..
49 | Chocolate creams

49 ' Boiled custard

49 | Delicate souflle

49 | Apple custard

50 | Tapioca cream
Spanish cream
Lemon cheese cakes
Trifle
| Green grape jelly
| Wine jelly
| Currant jelly.

Currant jelly (Mrs. Hunt)
Elderberry jelly
52| Brandy peaches
i Maceroons. ;
Plum ( harlotte
| Caromels
5 Cream C
95 | Lemon tarts
| Lemon ice
Meringues
| Fruit blanc mange
Cafe an Jait
French coffee
Sran coflce
L English Sobriety
Et cetera ...

kes




