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CREAM OF RICE. 

Two qts. of any stock. Wash lh cup rice. add to stock and si:nmer-
1or a n hour and a half. Adrl salt a;:icl pepper, strain through fin~ 
sieve, rubbing all th e rice through. Return to the fire, add 1 ql. of bot 
milk and 1 tablespoon butter. Boil up once and sen·e. 

Floren~e IIalL 

PUREE OF PEA. 

Cook peas until tender with 11. few pods (or use pea meal ), put 
through sieve, salt and peppe1 to taste, dash or paprika. Cook table­
spoon flour and tablespoon butter and add to milk, let come to bon 
and add to pea mixture. Mrs. F. M. Douglass. 

PUREJE OF ASPARAGUS. 
For eight persons. 

Take a bunch of a11parn~us, separate the heads from the eialke. 
wash them, and then boll them with a little salt and pepper, atter which 
put them in cold ·water for a moment. Put into a saucepan 1 ounce or 
butter, 2 ounces of flour, a little salt, a pinch of sugar, and add the 
heads or asparagus, a pt. and a half of milk, and the same of stock. Stir 
all together until lioil!1;g, strain, put back O'll the fire for a few minutes, 
and adding an ounce of butter, serve. This soup bas always croutons 
(small squares of bread fried in butter) served with it. 

Mrs. Evans. 

CREAM OF VEG ET ABLE SOUP. 

A good-sized beef hcne and a shin of veal, cover with 3 pts. cohl 
water, set an back of range where it will boil slowly 3 hours. set aside 
to cool, s kim , prepare r, variety of vegetables. carrots, parsnips. tu rnip, 
o,,;on, 2 large potatoes, dice them altogether, put them in stock and 
cook until tender, mash through straine'.·. season highly, with salt. cel­
ery salt and Hungarian paprika. A half hour before serving add 1 qt. 
of rich milk. let come to a boil, then serve with croutons. 

Mrs. J . .J. Pickett. 

VEGETABLE SOUP. 
For six persons. 

Cover a ten cent soup bone with cold water and boil till nearly 
done. Then salt to taste and boil until tender. Kemo1·e from 11:ett,,, . a n~ 
to the broth add the following vegetables cbopped fine : 1 potato. 
½ on:on, smn,ll piece of cabbage, 2 carrots, 3 tomatoes-, small piece of 
cele1·y. 
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QUEEN SOUP. 
Potage . a la Reine. 

One chicken, ¼ lb. rice , % pt. of cream, ¼ blade mace, 1 
sprig thyme, 4 sprigs pars ley, 2 quarts White Veal Broth. Salt and pep­
pe r. Take a fine large chicken, clean it nicely and put it whole ~nto 
a pot containing about 5 qt s. of water, add chopped onion, thyme, bay 
leaf, 1 carot, a small bunch of celery and a cup of rice. Le t the chicken 
simmer well for about 4 hours, and when well cooked, take out the 

. chicken from the broth. Cut off the. whit l:l meat and cut it into pieces 
about the size of dice. Then sti-ain the broth, mashing the rice well. 
Make a puree by taking another saucepan, putting in one tablespoonful 
of butte r and flour, le tting it· melt together without browning. Mois­
ten this we!l with the soup and glass of milk, and season with salt and 
pepper. and ¼ of a grated nutmeg and add to the broth. Then add the 
chicken which has been cut up. Put in the tureen little dice of crou­
tons of bread fried in butter. Pour the soup over and serve hot. Tile 
remainder of the chicken is used to make chicken croquettes, chicken 
salad, etc. · · · ' M.-s. J . L. Lewis. 

POT AU LElJ. 

Four lbs. lean beef, 6 qts. cold water, 2 small turnips, 2 onions, 
2 carrots, 1 parsnip, 1 cup of cut-up tomatoes, 2 whole clo·rns, 2 bay. 
le-aves, 1 clove of garlic, 5 allspice, 2 potatoes, small piece of lemon peet. 
small piece of hot pepper pod. bunch of celery leaves (chopped) pinch o{ 
salt, pinch of black pepper. Sprig of parsley. 

This Pot au Leu, properly ma.de; is truly delicious, savory and deli­
cately odorous. The best cut for ' this is from the round lower end of 
the beef. Put the meat intQ cold water, heating by slow degrees in order 
tbat it may gradually penetrate the meat, softening it, and dissolving 
tbe non-nutritive pO'l'tion, which rises t0 the top of the liquid as a scum. 
As the scum becomes thicker remove it, after having skimmed well set 
tbe soup back, where it can be kept on a gentle but steady boil. Wben 
the soup is skimmed well add the vegetables, which have been cut to 
proper ~n.ess, and a little salt to suit the taste, and let the soup con-
tinue to boil from 5 to 6 hours. J. L. Lewis. 

JULIIDNNll S011.P. 

Five 1-bis. of lean beef, 5 qts. @f water, 2 onions, 2 turnips, 2 car­
rots. 2 leeks, a small stalk of cel~ry, 3 tomatoes, small head of white 
eabbagt>, I l!i 11 PTPPn nea-< Tr,,, shin of ~b " , 1,e •f is 1,h P b>Rt for t,his. 
eoup. Put the beef and water in a eloee vessel ·where they wlll heat 
grad1.mt1y; a.tter boiling 5 or 6 ho111'S, add. Ule vegetables, prepare«,. 
according- r.o di.rw•t,innfl. c,.t VP!>et-,hlei in'." Ion,, thin shrACl11, tak~ 
a tal>ffls])OO'.Dful f!f. lard, lleftt anil add the vegetables, letUng them fcJ 

I 
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er smother 1111UI a golden brown, then add to the boiling ,brdtb. Ir 
fresh peats are used, they must be boiled apart ; if canned peas, simply­
add to the broth. After throwing in the vegetables let them cook io. 
the broth one hour longer and serve bot with the vegetables. 

J . L . Lewis. 
OKRA SOUP. 

Two lbs. of beef without fat or bone, 2 cups of okra chopped fine , 
¼ lb. of butter, 4 qts. cold water, 1 onion sliced and chopped, salt and 
JJepper. Cut tbe beef into small pieces, eeaeon wen with pepper and 
salt. Fry It in the eoup kettle with the ooion and butter until very 
brown, add cold water and let it simmer for an hour and a half, add 
t>kra and Jet it simmer gently for 3 or 4 hours longer. 

J. L. Lewis. 
SAVORY SOUP. 

Four lbs. lean beef, 4 qts. water, 1 dijfo,n chopped fine, 3 sprigs 
varsley, 1 bay leaf, 1 sprig thyme, 1h cup rice·, -3 .tablespoonsful of oat 
meal, 1 tablespoonful salt, 1/4 teaspoonful pepper. Put the meat in 4 
qts, of cold water, let it simmer for 3 hours. One hour before serv­
ing add 1h cup of rice which bas been soaked in water until sott and 
3 tablespoonfuls of oat meal, 1 tablespoonful of salt and ¼ teaspoonful 
of pepper. Add parsley, thyme and onion. BO'il an hour longer and 
l!!erve very bot. J. L. Lewis. 

FISH SOUP. 

Six slices of fish of almost any variety, 4 onions chopped fine, 6 
tomatoes chopped fine, 1 herb boquet, sprig of parsley, 1 glass of 
white wine, 4 tablespoonsful of salad oil, 4 tablespoonsful of flour , 3 pts. 
of water. Chop onions and fry in salad oil , cut tomatoes fine, 
add onions and then put in an tbe · other ingredients, ex­
cept the fish, adding the, flour to make a good roux, when brown add 

-t)le water and after it bas boiled about half an b<YU r, add the slices of 
fish , wh en they are firm, remove the herb boquet, add cayenne pepper 
and salt and black pepper to taste and serve the fish soup in a tureen. 
pouring it over crusts of dried toast. 

J. L. Lewis. 
CORN SOUP. 

One qt. corn, 3 pts. milk, 3 tablespoons butter, 3 tablespoons flour, 
1 teas1:oon sal t. 1 tablespoon .salt, 1 tab'!espoon min ced onion. yolk of 
2 eggs. Mash corn as fine as possible, put into double· boiler with 1 qt. 
milk and cook 15 minutes. Put hutter and onion in small frying pan 
and coc,k slowly 10 minutes ; now add flour and cook until mixture is 
frothy , being careful not to burn. Stir wis into corn and milk, now 
add salt and pepper and cook 10 minutes longer, then nib the 'so~ 
through a strainer ancl return to fire. Beat yolks c,f eggs well and 
add them to the pt. of cold milk. Stir this mixture into soup, cook 
fQr 1 minute, stirring all llbe while. Florence Hall. 
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CORN SOUP. 

Six poun,1s of'the ' lower rihs of b ePf. 1i ' r11 s'. ·'otr.old water, 1 ..,ft 
of sUced . fresh tomatoes, 1 qt. of corn sliced from the cob, 1 tab"le­
spoonful of butter, t tablespoonful of flour , 1 pod cayenne pepper witll­
out seed, salt and black pepper to taste. Put the meat and water int• 
& soup pot and as soon as the sc um begins to rise, skim carefully, the• 
add the tomatoes and the corncobs, cook for 4 hours longer, then take 
oot the corn Cl)bs and add thi> u,rn cmt t,nF, ~alt and peppPr '" suit 
the taste. adding ll pod of cayenne pepper, cook one hour longer anC 
tbe11 serve with sli~es of toasted bread. 

J . L. Lewis. 
BOUILLON. 

Six lbs. -beef a11d bone. Cut up meat and break bone, add a gal­
Jon of water. cook slowly for 5 hours, strain through cloth and seasOII 
with salt and--..pepper. · · Charlotte Bailey_ 

GREEN PEA SOUP. 

Eol.l tbe pods of half a peck of peas in .a gallon _ of water for 1 houi;. 
strain them out, and add the shelled 'peas. Wet up a tablespoonful df 
flour in a cup of cream, and add together with a tablespoonful of buttei;-, 
and salt and pepper, just before serving. Strain through a sieve into 
a bot tureen. Beef or slices cf bacon may be added when the hullfl 
are put on. 

Mrs. Evans. 
JUMBO SOUP. 

Slice a piece of bacon thin and fry until brown. Cut up a chicke11, 
flvur and fry also, chop 2 large onions and fry , add tomatoes and okra. 
Let all i;tew awhile. then add 2 ears of corn when nearly done. Pour 
in 1 gallon cf water jusf before putting in the corn. 

Mrs. Evans. • 

TOMATO SOUP. 

One !]ilaIT stewed tc,matoes or 1 ot. can, 1 pt. stock, 1 small onion., 
1 ba~• leaf, 1 stalk celHY, 1 sprig parsley, 1 teaspoonful sugar, ½ tea­
spoonful baking soda, ~ level teaspoonsful butter, 4 level tablespoons­
t\1-1 flour, salt and pepper to taste. Put the tomatoes in a saucepan 
with the onion . bay Jca!, parsley and celery, Jet it stew for about 14 
minutes, then press through a sieve fine enoul1b to remove the seedL 
Put into a c'.ean saucep·an wlth the stock, place· over the fire and bring 
to boiling poiLt. Tiub butter and flour together unti-J smooth and ~ 
tnto the ociling soup. Stir constantly until s-mooth, then add saft,, 
veuper, aug,-,r and i;oda and serve. 

Mrs. Micbo1a. 



TOMATO SOUP. 

\'.The LT'. tomatoes. r qt.' soup sto k, 2 tablespoonsful flour, 1 table-
fll!ronfi.11 butter, ½ tea,poonfnl salt, l teaspoonful sugar, a dasll of red 

~eppe!'. Let tomato and stock come to a bciii. Rub flour, butter and 
•· little uf :Ile 1

, ma.to to~Pth~ ... ~th· in ·u the boiliqg m:, i; • ·,; ~• rain 
flhrough sieve ana serve with croutons. . Mrs. Fry. . ., 

CREAM TOMATO SOUP. 

One can tomatoes, 1 qt. water, ½ _an . oniqn, 2 large stalks or 
0elery (outside pieces) a ·1ittle parsely, boil. all for about half an hour 
:Jtrain, then add a pinch of soda, piece of butter, peppec, salt, Z 
mblespoons tomato catsup, and thicken a little with corn starch, or 
£1eur (dlssoived in water) . 

M. N. George. 

CREAM OF POT A 1'0 SOUP. 

Four fair sized potatoes diced with one onion, cover with sufficient 
1lr&ter to cook tender, mash through a strainer, add 1 qt. milk. Seasou 
wttJt small piece ot butter, salt, celery salt, Hungarian paprika. 

Mra. J . J . Pickett. 
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THE FIRST 1 HoJlywood Sheet Metal Co. 

NATIONAL BANK ,! 
·j Guttering , Sponting and Roofing 

OF HOLLYWOOD j Furnooe work & speei&lt:r. All 

j kinds of sheet metal work, 

Corner Highland Homc2:MI Sunset 1231 /. 
an<l Prospect Avenue ~ 430 Prospect Ave. P.O.Box2i!G 

P. c. COPPEE 
IN CAN~ ONLY 

Put up by Pacific Coast Tea and 
Coffee Co., 1785 E. 1st St., L . A. 

{ 
Boyle 28 

l'hone• 
Home DIUIO 

THE CHERRY 
JAPANESE DAY WORK CO. 

Gardening. House anci Win­
dow Cleaning. Service b.v 
Day, Hou r a nd Contra.ct 

HOME 90 SUNSET <178 

INSURANCI: 
LOANS, Rf: NTALS 

M. f. Connolly, 
Rep. at Hollywood 

SAClffTT'S CASH STORE 

Dry Goods, Notions 
Boot8, Shoes, 
!Etc., Etc. 

Cm·net' Ca.t,u,·n~a and 
l'rnsr,ect ,\ veoues HOLLYWOOD 

!"hones: Nome 177 
Sunset 

J.C. W. WRIGHT 
REAL ESTATE 

Off'ICf. 130 Prospect Avenue West Corner Wiltoll Avenue 
In Bk>ck Opposite Paul De LOftfl.pre's ti O L L I W O O D, C A L 

L 
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COURTBOUILLON OF FISH. 

Six fine slices of fish, tablespoonful of. lard, 2 tablespoonsful ot 
flour, 12 mashed allspice, '3 sprigs sweet marjoram, 3 bay leaves, 1. 
large onion, 1 clove of garlic, 6 large fresh tomatoes or 1,2 can, 1 qt. 
of water, 1 gla&r, clorel, juice of 1 lemon, salt and cayenne pep­
per to taste. Make a roux by putting the Jard in a deep pan or kettle 
when bot, add tile flour gradually, stirring constantly to prevent burn­
ing, add mashed allspice and the parsley, bay leaves, swe€t marjoram 
and ga:-lic and onion chopped very fine. Then add the tomato chopped! 
fine th€n a<Jd the wine and the waler and let lt boil well, then add salt 
and cayenne to taste and when thilil bas boiled add the fiah, slice, by 
st.ice, then the lemon anu let boll ubout 10 minutes. Serve with Frenct, 
fried potatoes. J. L. Lewis. 

SHRIMPS IN TOMATO CASES. 
Cut in half 6 medium sized tomatoes. remove .pulp and invert In 

a sieve to drain. ln a saucepan melt 2 tablespoonsful of butter and i111 
this cook · sJowly 2 slices of onion until s:ligbtly browned, remove 
onion and add tomato pulp, cook until reduced om~-half, add cup soft. 
bread cnnnbs and when thorougbly mixed .remove from fire and ad,} 
¾ cup cream, ½ cup shrimps cut in halves and a high seasoning of salt 
and paprika. Fill the tomatoes, cover with buttered crumbs · and 
bake Quickly until brown. Serve on lettuce or buttered bread. 

Mrs. Nichols 
BAKED SALMON. 

One can salmon, rolled ·crackers, butter size of walnut, 1 pint of 
milk. mix sal mcn and crackers well together, put in a pan and salt 
and pepper. Pour milk over this and put in O'Ven and bake to n!ce-
brown. Edna Sandison. 

SALMON LOAF. 
One can salmcn , 1h cup bread crumbs, 3 eggs, 1 tablespoon pars­

ley, 3 tablespoonfuls butter, season. Drain off liquid and remove· 
bones, add crum bs, butter, parsley and seasoning, then yolks of eggs 
and lastly whites of eggs, beaten light; bake. Sauce--2 tablesppon­
fuls of buttH, 2 cf flonr, 2 of parsley, l cup of milk and 1 tablespoonful 
lemon. Mrs. L. ·D. Montgomery ... 

FISH, LOBSTER OR CRAB LOAF. 
Chop 1/2 lb. o! either very fine, (cooked or not) , 1 cup of milk or 

cream, l cu11 b:·ead crumbs. Heat milk and bread until soft, stir wen 
the fish into this, add salt, repper and a little onion then 5 stiffly 
beaten eggs. Shape into loaf and bake 45 minutes. Miss B. 

ESCALLOPED FISrI. 
Boil a fresh 4 or 5 lb. cod or haddock, separate from bones• arul 

vlck Into small pieces. ln a muslin bag put 1 onion ·cut tiue, · a lltt~ 



parsley and th_yme, boil this. in. l pint of milk, remove bag and add to 
boiling milk ¼ 11.J . of flour dissolved in co ld milk, 2 well beaten eggs, 
large tablespoonful of butter, % teaspoon pepper and salt to taste. 
Fill dish alternately with fish and sauce, cover top with bread crumbs 
and bake to nice brown. Mrs. Evans. 

FISH BALLS. 
Shred 1 pt. cod fish, put in s1uce pan in cold water , let come to 

boil, drain off water, boil a nd mash 6 medium sized potatoeii, 
add ½ tablespoon butter melted in 2 of milk, beat thi3, then add 1 egg, 
pepl)ler, a littlfl salt, beat ve:-y light and add fish, make into balls 
and fry in very hot lard . Mrs. Evans. 

CODFISR CROQUETS. 
One lb. codfish, soaked 10 hours in cold wate r, shred and remov~ 

bones, boil with G good sized potatoes. When potatoes are soft, drain 
and mash, add a little cream, butter, 1 raw egg, pepper and salt it 
necessary; mix well, roll into croquets and fry a dark brown in hot 
la.rd. Minnie R. Churchill . 

ESCOLLOPED OYSTERS. 
Drain liquor off 1 qt. oysters, add water to make 1 qt. liquid, to 

this add ½ lb . . butter, salt and pepper to taste and scald. Add 3 cups 
cracker crumbs to hot mixture. Butter a baking dish and put into it 
alternately layers of moiste ned crumbs and oysters, finish with 
cracker crumbs. Pour over all 1 cup of cream and bake a few minutes 
in hot oven. Minnie R. Churchill. 

ESCOLLOPED OYSTERS. 
Iii a buttered s h.-allow pan put a layer of cracker crumbs, over this 

a solid !'ayer of oy:aiters, season with !3alt and pepper, then add an­
otber .!'ayer of crumbs and ¼ lb. butter in small pieces o7er top of this, 
ado a little more seasoning and 1 cup oyster liquor. Bake a ricih 
t>royn in medium oven, Madeline Fitch. 

LOBSTER A LA NEWBURG. 
Fou,- lbs. l<>ltsta,·. 3 hard boiled eggs (yolks ), ¼ lb. butter, 1-3 

cup <-'lleam, -;_ large t.ablespoon flour, salt and pepper to taste. Cream 
butter anct Honr, pnt into a farina boiler, wheu melted add the cream 
an.4 !Ith- un.t11 boiling hot, then add the yolks of the eggs mashed fine 
witli t:wo t:a.b1esppnni;:ft1I 0f cr·eam, then the lobster, season with sa,t 
&Bd 110d Jfe1mel', stir genUy until thoroughly heated. 

Frances A. R<nrland. 
FLOUNDER A LA ORLY. 

~ .tl1ete ef fllmnder , 1 eup or milk, 2 tablespoonsful butter, 1 egg, 
bre.ad <:r.umlls. R· tomato sauce, parsley . Have Ho1mder cut in fllets, 
~m-m~d and !Jones nimoved P.e/lt egg and milk and dip in the slicea 
,fff fl s\J. t'OTI in li ruad cnrn1hs and fry In butter, S6l'Ye 'i'-'ith tomato sa11oe, 
g3Wl!Sh wl:fh 1)~8;. J . L. Lewis. 
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TO FRY CHICKEN. 

Cut up the chickens, sprinkle with salt and pe1,per and drooge 
•with flour. After frying, lay them in a pan and keep hot; add a te11-
:spoon of flour, a little salt to gravy and stir all the while over a brisk 
.fire till the flour browns. The n let the gravy cool and add half a cu11-
d'.ul of sweet cream and pour over the chicken. Serve hot, 

Mrs. Evans. 

SCALLOPED CHICKEN, VEJAL OR BEEJF. 

Mince meats of two boiled chickens: without skin. two O!" three 
·small pieces of ham, season with salt, pepper and butte r, moisten with 
cream; strew bread crumbs over bottom of dish well buttered, fill 
with chicken well mixed, cover with bread crumbs and bake in a hot 
,oven three-quarters of an hour. Mrs. Evans. 

PRESSED CHICKEN. 

Two chickens, 1 cup butter, 1 tablespoon salt, 1 teaspoon peppet', 
1 beaten egg, little parsley, three hard boiled eggs. Boil chickens u.o. 
tll meat separates from the bones, chop meat, boil the liquor, until 
it is reduced to a cupful, add to this the butter, salt, pepper, parsley 
and beaten egg. Stir the mb:ture into the chicken. Lay slices of 
boiled egg in a dish, press in the chicken, garnish with celery tops. 

F. A. Rowland. 

VEAL OR CHICKEN CROQUE'l'S. 

Two cof'fee cups finely chopped veal or chicken, l cui, bread 
<:rurub;., ½ pt. milk, ¼ cup butter, 1 egg, ½ teaspoon grated oniQfl. 
:salt, red pepper and ¼ grated nutmeg. Scald the milk and crumbs, 
then stir in all the ingredients except egg, which sb ould be beate n and 
..added when mixture is cool; shape, roll in egg and cracker crumbs; fr,-
ln hot lard. Minnie R. Churchill. 

LARDED SWEETBREADS, (WITH PEAS.) 

Trim the fat from a pair of sweetbreads, place in saucepan , cover 
with boiling water, add a small piece of celery and part of a bay leaf, 
.simmer far 15 minutes, remove from water, put in cold water foir 15 
minutes to blanch. Take from water, remove any loose pieces of fat 
and objectionable part; lard .the sweetbreads, place in baking disb, 
salt, pe pper and ffour, cover bottom of <!ish with stock or water and 
balce in moderate oven ¾ of an hour, basting eYery 10 piinutes. 
WhP.n done arran~e on platter with peas, an<l season with salt, pepper 
and butter. Mes. Nichols. 
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OLD VIRGINIA HAM. 

Allow 25 minutes to the pound. Wash and scrape ham well, place 
in cold water not enough to cover. Bring to a boil then let simmer. 
Remove from fire and let get cold in water, then skin, cut squares 
over the ham, sprinkle with cele ry seed and season to taste and 
b1·own in hot oven. Mrs. Haas. 

HAMBURG STEAK. 

A large sirloin steak run through the meat chopper with 3 slioea 
of bread. Add 1 cu p mii!,, 2 eggs and half an onion chopped, s E>asou 
with butter, salt and peppe r. Bake in a loaf, boil or fry in rolls . 

M. N. George. 

POT ROAST OF BIDEF. 

Select a bright red, fat piece of beef, rump about 7 lbs. Itender 
about 1 cup of suet and some bacon fat in an iron pot. W'lpe the roast 
with a wet towel and place into the boiling fat and cover tigh.t. V\Tatch 
constantly and turn often until brown on a.II sides, then cover with 
boiling water. Boil sloW'ly until done; make · brown g1'avy with tbe 
liquid. Mad.eli11.e Fitch. 

NEAPOLITAN PIH. 

One lb. cooked beef, 6 ot:. boiled macaroni, 1 lb. tomatoes, 1 tabie­
spoon chopped parsley, 2 teaspoons chopped onions. l oz. butte1·, ¼ 
oz. flour, ½ pl of stock, 1 tablespoon Worchester sauce, salt and i,>ep--
per. Boil macaroni till tender in boiling s1uted watet·, th<'!n cut into , 
1 inch pieces. melt b11tt.e r in !l'lll , nnt. in chopped oriio1J H n•I 1l011r a.nd 
brown carefully, add stoclc and ste w this sauce till i~ boils ; add \Vor-
cheater sauce and see that it is well seasoned. Slice mee.t fairly thin 
butter a pie dish, put in a layer of macaroni, then one of meat, 
sprinkle over a little parsley and continue layers until dish is fltll. 
Let last layer be of macaroni, as this p rotects meat from too great 
heat. Pour in enough of sauce to about ½ fi __ dish; halve a.nd lay to-
matoes all over top of pie, putting sma-11 flake of butter on each half. 
Bake pie till it i$ very hot and tomatoes soft and serve at once. 

Grace Keatinge. 

SALZA. 

Scald and skin 6 rtpe tomatoes. Squee!!le out part of the juice; 
ro11.st four grPen pepper!! on C0als or in ov,•n •mti : !lit ht brown, t hen t,ht·ow 
int,:• cold watP.r . skin 9nd chon P"Pi1"'r•, 1,·i t,h toma toPs. st,r :i :n off the 
water, add salt and a. little finely cbopped onion . To be eaten with a.II 
klnd11 of meat. F . A. Rowland. 
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BEEF STEW. 

One an d a hal f pounds of beef cut into small pieces. Partia lly fill 
a. stew p·an with a lternate la} ers of sliced potatoes, highly seasoned 
and beef, having potatoes first and last. cover with water and ste w 
one hour. Very nice baked in baking dish with less water and plenty 
of butte(·. Mrli. Eva.nli. 

CALF'S LIVER. 

Slice and paur· boiling water over it ; slash and flour it. Gook la 
lard with little bacon. 'fbicken g ravy witb a little flour. 

SA USAGE ROLLS. 

Make a plain pie crust, roll thin , put in a small sausage, fasten tile 
end11 aad bake In a bot oven .. Mrs. Evans. 

BRAJSED TONGUE. 

Wash a fresh tongue and put into boiling water to cook about 4 
hours or until the skin may be remCYVed. Trim ofI the roots and pull 
off {tte sk in. Melt ¾ cup of butter in a saucepan , add same amount 
flour and ru b smooth . P our in 2 cur s of the liqui d in which t he tongue 
was cooked ancl cook a few min utes; add 2 cups of strained tomato. 
Put the tongue in a braising pan and pour the gravy over. Add ¼ cutt 
of finely cut carrot and same of onion, a teaspoonful of salt , salt spooll 
of peppe r. Co •rer the kettle closely and cook one hour longer. Take 
up tongue on a platter and strain the gravy a round it. 

· : Mrs. E . 0 . Palmer. 
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Hollywood Pharmacy 
I 18 '\V. Pt.iOS PE CT AVE. 

Goods Deli ve red F'ree 

Home 19 Suuset 51 

ff THE BEST O IP 

I EVERYTl-tlNG TO EAT 
,. L ""·is Best Coffe e 

t 
J'foll n , ood Buttot· 

· f3 r-adford 's Cream Bread 
Bond 's Go Iden Bread 

Pe..-fect and P ,:, l in 
i-To·. ·• Pl!oae K 702• S unset 241 I 

Etc ., l~ tc., E tc. , Etc. 
; w : L L L E w IS, THE GR OCER 

-------~-~--...:...---
H OME 276 

JAP A NESE 
DAY WORK COMPANY 

GARDE N;NG, HOUSE AND 
W INDOW CLEANING 

BO I'l' A PLACE 

SUNSET 291 HOME 9 

SU r\lSET IYERY 
=====AND ====: 

Boarding Stables 

CORN ER SUNSET ANO CAHUE"NGA AVE • 

The Hollywood ationa l Bank 
AND 

The Citizens Sa v ings Bank 
GENERAL BANKrNG BOSINESS 

4 Per Cent Interest Paid on Deposit 
WILCOX BUILDING 

I-~ 0 LLY WOOD 
~f ARDWARE CO. 

HANCE & HINCKLEY 
Jewel Stoves, S. W. Paints and Oils 

Estimates on Plumbing and Painting 

PROSPECT AND CAHUENG A AVE, 

E . J. WOODHAM 
THE HOLLYWOOD 

FURNITURE MAN 

Carries a full city line and 
competes favorably witb city 
prices. A large line of rugs 
at "much less." 

REPAIRING OF ALL KINDS 
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BAKED SWEET POTATOES. 

Take ordinary sweet potatoes, boil with parings on until soft 
en.ough to pierce with a fork. Pare and slice lengthwise into a baking 
dish, sprinkle each layer with salt, a little sugar and nutmeg. Pour 
melted butter over top and bake in a moderate gas oven till brown. 

C. June Leithold. 

A SOUTHERN DISH. 

Cut cold baked sweet potatoes into quarter inch slices and put in ~ 
an earthen dish. Spread each layer with butter, sprinkle ligfltly with 
sugar and bake until ho t and slightly browned. Mrs. Evans. 

POTATO CROQUETTES. 

Four cups hot mashed potatoes , 1 tablespoon butter, salt and pep­
per to taste. Stir in enough hot cream to moisten; add the well beaten 
yolks of 2 eggs. Make into small balls and roll first in bread crumbs, 
then egg. and again bread crumbs. Drop into hot lard and cook till 
brown . Martha B. 

POTATO PUFF. 

Two cups hot or cold mashed potatoes, 3 tablespoons of cream, 2 
eggs, 1 tablespoon butter, salt and pepper to taste. Put potatoes in fry­
ing pan, add egg yolks, cream and seasoning. Stir over fi re until well 
mixed. If tile potatoes are cold, stir until hot. Take from the fire' and 
add carefully the well-beaten wbi'tes of the egg~ ,:;,ap on a greased 
baking dish or in gem pans. Bake in quick oven until a nice brown. 

Mrs. Evans. 

SCALLOPED POTATOE . 

Cut 4 good-sized boiled or steamed potatoes into dice. Put 2 table­
spons of butter int:J a frying pan, and when melted add 2 tablespoons 
of .flour; mix smooth; then add 1 pt. of milk and stir continuously until 
it boils. Add a tea poon of salt. 3 das hes of black pepper, take from 
fire, put a layer ot' this sauce in the bottom of a baking dish, then a 
layer of potatoes, then another layer of sauce, and so on, until all is 
used, having the last layer sauce. Sprinkle top lightly with bread 
crumbs and pu ~ in o rnn for 15 minutes to brown. Serve in the 
dish in which it is baked. 

SWEET POTATO PONE 

One qt. grated sweet potatoes, 2 teacups of brown sugar, 2 teacups 
butter, 2 teacups molasses, a pinch of salt, 1 tablespoon sugar, 2 tea-­
cups warm water. Beat well and bake in a buttered dish. 

Mrs. Evans. 

l,/ 



BAKED PUMPKIN. 

Cut in spuares, cover pieces with 16 teaspoon butter and 1 teaspoon 
sugar. Bake from 20 to 30 minutes. Place a little water in bottom of 
pan. Two or 3 minutes before removing from oven, sprinkle the top 
with chopped nuts. M. N. George. 

SWEET POT A TOES SLICED. 

Slice cold boiled potatoes ; arrange in a baking dish. Alternate 
layers of sliced potatoes, butter and sugar, until the dish is full , pour­
ing a little water over the top. Bake half an hour, basting constantly 
with its own juice. Mrs. A. J. E. 

STEWED CELERY. 

Scrape the coarser stalks of celery; cut into small pieces ; stew 
until tender with as l it t le water as possible, to retain the flavor. 

Sauce. A large tablespoonful of butter and 1 of flour stirred until 
in a ball, added to a pint of boiling milk. Cook until smooth. 

'drs. E. 
GREEN CORN OMELETTE. 

Grate twelve ears of boiled corn; beat fi ve eggs, stir them with 
the corn and season with pepper and salt. Put lump of butter in the 
fiy i: g l au, ·,;hen hct, pC'ur in the mixture and fry until a nice brown. 

Mrs. J . E. 
GREEN CORN PUDDING. 

One doz. ears of corn, 1 pt. milk, 4 eggs, 2 tablespoons of melted 
butter. Cut or grate corn, beat whites and yolks separately. Put corn 
and yolks together, then butter; add mil if gradually, salt and pepper; 
Whites last. Bake slowly, taking care not to scorer Mrs. E . 

RISOTTO. 

One cup rice. Cover with cold water and cook 5 minutes. Then 
add 2 tablespoons butter, which has been cooked with ½ onion in stew 
pan, until brown. Tben add 2 cups bot water. 1 cup tomato pulp, ½ 
teaspoon salt, dash paprika. Cook 20 minutes in double boiler. Wben 
ready to remov€, fold in ~I.! cup grated cheese. Jennie Glass. 

BAKED SUMMER SQUASH. 

Slice of'I' a piece from tbe top of 6 medium-size, cup shaped 
squashes. Toke out the centers and chop fine; add ½ cup bread 
crumbs, salt, pepper, and fry tender with plenty of butter. When done 
return to squash shells; sprinkle with bread crumbs; bake half an hour 
In a shallow pan, with enough water to prevent them sticking to the 
pan. A dasb of cayenne pepper adds to the flavor. Mrs. Hay. 



AMBUSHED ASPARAGUS. 

Three bunches asparagus, stale light roll s, 3 eggs, 1 pt. milk, 1 
tablespoon butter, salt arrd pepper. Boil asparagus 20 minutes and 
drain. Take out the inside of rolls and put tops in oven to dry. Sti-r 
the beaten eggs into the boiling milk, with butter, pepper and salt 
to taste. Add the asparagus, cut in small 11ieces; fill the tops with the 
mixture and serve hot. F. A. Rowland. 

ESCALLOPED CORN. 

Take 1 can cam and 1 qt. cracker crumbs, not too fine. Cover bot­
tom of buttered baking dist. with crumbs, then add layer of corn; sea­
son with salt and pepper and bits of butter. Next a layer of crumbs, 
and so on until the corn is used . The last layer must be crumbs, 
covered plentifully with butter in small pieces. Pour over sufficient 
quantity of milk to make con tents of the dish shake. Bake in a mod­
erate oven for ¾ of an hour. Serve in same dish. Anna C. Hoff. 

SPINACH. 

Put a peck of spinach in cold water to freshen it. Pick it over 
carefully, removing all yellow and withered leaves. Pass it through 5 
changes of water. Put it into a sauce pan-nough water'. will cling 
to it for cooking. Cover sauce pan, stir oc:::1sionally. After 15 minutes 
add a tablespoon salt, cook 5 minutes longer, then turn into a collander 
to drain. When dry, chop fine. Put into a sauce pan l½ tablespoons 
of butter and 1 of flour. After cooking a little, add a teaspoon of salt, 
d:ash of pepper and spinach. Cook 5 minutes, then add ½ cup cream or 
milk and cook 5 minutes more. Serve on squares of toast, garnished 
with thick slices of hard bailed egg. Mrs. Evans. 

TOMA TO BIS.QUE. 

Fry 1 onion in little butter: add 1 can tomatoes and 1 teaspoon 
corn starch. Season salt, pepper, and dash of red pepper. Just before 
serving, add 5 or 6 eggs slightly !Jeaten, stir until eggs sufficientliY 
cooked. Pour over hot baking J)Owder biscuit, which have been spilt 
and buttered. Mrs. Mor,:;an. 



Salads--Dressings / 



POTATO SALAD (German). 

Boil 8 large potatoes with skins on, peel and slice. Grate over thelll. 
1 onion , sprinkle with pepper and salt. Pour t',e following over them: 

One cup vinegar, 1 egg, butter size of a walnut. Beat egg anti 
butter together until light; add col d vinegar and boil until creamy. 

POTATO SALAD. 

Chop 8 boiled potatoes and 1 small onion together; add the chopped 
whites of 6 hard boiled eggs. 

Dressing : The yolks ·of eggs creamed with a tablespoon sugar, 
dash of paprika, Ealt and pepper to taste, juice of half a lemon and 1-3 
cup vinegar. Mrs. Douglas. 

Sl LDE SALAT (Herring Salad). 

This is the recelpe used by Knudstrup, chief cook to His Majesty. 
King of Denmark. 

After soaking 2 salt llerring 4 hours, take all the meat from the 
bones and cut into small pieces. Add to it, 8 boiled potatoes, 1/4 Db. 
boiled beets, 3 apples, 1/4 lh. ;:-oast veal. 1h onion and 4 small pickled 
gherkins, all cut fine. Add 2 teaspoons each of capers and prepared 
mustar d. Mix with French dressing. Set on ice to season well. At 
serving time, mix with a cup of drawu butter sauce. 

'.11:rs. Jay Plowe. 

CHICKEN SALAD. 

Put a fowl in a kettle with jast enough boiling water to keep it 
from burning. Add a slice of lemon, a bay leaf, 3 cloves, a blade of 
mace. Cover the kettle and cook slowly until perfectly tender. When 
cold. remove skin and cut meat into dice. Cut the white part of celery 
into ½-inch pieces, to each pt. of meat allow 2-3 pt. of celery and 1 cup 
Mayonnaise dressing. When ready to serve, mix celery and chicken, 
dust lightly with salt, white pepper and cayenne; mix with them the 
mayonnaise, to which 1 cup of whipped cream has been added. 

Mrs. Jay Plowe. 

CHICKEN SALAD. 

Place chicken in cold water, not enoufJh to cover: bring to a boil, 
then let simmer until nearly done. Place in a pan, season and put 
in hot oven and brown, basting often. Cut 8 lbs. chicken in squares. 
through this mix olive oil, lemon juice, and salt to suit taste. Add 1 
lb. blanched almonds (whole), same measure chopped celery as chick­
en, tablespoon each of walnut ketchup and Worcestershire sauce. 
The yolks of 4 eggs mashed and a tablespoon of hot butter mixed ill 
them. Add mayonnaise dressing. Serve in red pepper cups. 

Mrll-~S. 



PEAR SALAD. 

One-half can of Bartlett's pears on lettuce lea ves. Add mayon­
naise dressing. Sprinkle with chopped English wal n uts. Garnish with 
preserved cherries or Cher ies De Mentbe. C. Bailey. 

BANANA SALAD. 

On lettuce, place a banana cut in half lengthwise; over this scat­
ter a little chopped apple and ground Engli sh walnuts. Place 3 or 4 
marasquino cherries here and then add 3 teaspoonfuls mayonnaise, just 
before serving. Serve with let tuce sandwiches and olives . 

Blanche Fitch. 
FRUIT SALAD. 

Prepare a lemon jelly according to Knox's Gelatine Directions. 
Pour in individual cups with 1 tablespoonful chopped English walnuts, 
1 doz. muscat grapes, seeded and peeled. Serve with mayonnaise 
dressing on lettuce leaves. Mrs. J. F. Andrews. 

FRUIT SALAD. 

Cut 2 oranges, 2 apples and 3 bananas into tiny squares. Mix 
thoroughly through them a thick mayonnaise dressing. Serve on let-
tuce !eaves with a little mayonnaise on top. Mrs. Fry. 

CHOP SUEY SALAD. 

Cut into small dice and serve on lettuce leaves: 2 oranges, 2 apples, 
2 bananas. ½ head celery, 1 head lettuce, ½ teaspoon salt. 

CABBAGE SALAD. 
Mrs. A. Basley. 

Slice a firm white cabbage very fine and salt well. Add this 
dressing: Beat very hard and lbng, 1 cup of sour cream and add the 
juice and rind of 1 lemon, sugar to taste. 

CELERY AND EGG SALAD. 

Cut 2 bunches of celery into small pieces. Mash the yolks of 4 
11.ard boiled eggs thoroughly; add butter, salt and vinega1r to taste. 
Staff each piece of whites with this mixture. Place celery on lettuce 
leaf ; also 1 or 2 pieces of the eggs. Cover with mayonnaise. 

CUCUMBER SALAD. 
Mrs. Fry. 

Peel and cut 1 large green cucumber in ha lf lengthwise; remo1Ve 
the seeds. Mix witll the pulJJ of 1 tomato, chopped ceJ,ery and parslley 
l!lr onion. Cover with mayonnaise. Fill the cuoumber with the mix-
ture and serve in bowl of cracked ice. F . A. Rowland. 
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AUTOMOBILE SALAD. 

Cut into small pieces 4. tomatoes, draining off the juice. Cut fine, 
2 medium sized heads lettuce and ½ cup pi ckeled olives m ixed 
thoroughly a nd !)Ut together with the following dressing: 

Beat 1 egg until creamy: pour over it 4 tablespoonfuls vinegar, 
scalding hot, stirring cons tant iy. Place dish in hot water over fi,te 
and stir constantly until mixture th ickens. Remove from fire and add 
1 teaspoonh1 butte--, 1.', 1:i!J.,;JoGnful mustard and ½ teaspoonfu l salt, 
¼ teaspoonful pe--p,~-. DUut.e• witi1 sweet cream until it is the consis-
tency of cn:am. Add 2 tablespoonfuls deviled ham. Mrs. Fry. 

TOMOTO JELLY SALAD. 

Boil 1 pt. canned to •u:J.~oes 15 minntes. strain and cool. Soak ½ 
box gelatine ½ hou in ½ cup cold water. Ad d tomatoes, salt, pepper 
to taste a1°d 1. tPaspoonful s1111;ar. Pou r into mold and let harden. Bits 
of meat are an im;;>roveme:,t. Serve witb salad dressing. A. C. H . 

SWEET BR;J,AD AND WALNUT SALAD. 

One and one-half lbs. sweet b;·eads soaked 2 houl'S in cold water. 
Viash thoroughly and put on s tove in col d water. When boiling, add ½ 
cup vinegar and cook 30 minutes. Drain and tqirow in cold water. 
Chop fi ne, salt well ; add 1 lb. wainuts cbopped fine. S~rve with may-
onnaise. A. H. 

COLD SLAW. 

Slice cab'.Jage and J on ion fine; rnh with vinegar, salt, pepper and 
-Sl;2ar. C. Bailey. 

COLD SLAW. 

Cut as mucll cabbage as desired very fine. Pour 0111 it 1 teacup 
vinegar with tablespocnfui salt disso l<ved in it. Let come to a boil ¾, 
of a cup of sweet milk to which has been added 1 tablespoonful butter 
and ¾ cup sugal'; add to t his 2 well beaten eggs. Stir well , then re­
move from fi re and pour on cabbage, mixing them well/ together. Set 
aside to cool. Mrs. Evans. 

SALAD DRESSING. 

One egg, 2 teaspoons vinegar. Beat egg and add vinegar; place on 
fire, stir constantly until it boils. One-half cup salad oil, 1 ½ teas poon 
iJugar, red pepper, celery salt, ½ teaspoon mustard (prepared). 'l'ake 
irom fire and let cool, when cold add oil slowly; thin with ct·eam. 

SALAD DRESSING. 

Two eggs-yolks, ¼ teaspoon mustard, ¼ teaspoon salt, pepper to 
taste, 2 teaspoons corn starch, 1 cup vinegar, 1 tablespoon butter, 1 



cup wate r . Mix Ingredients with yolks of eggs and add to vinegar and 
water wh en it is boiling. Add butter last. Let cool before using. 

FRENCH DRESSING. 
Mrs. A. Basley. 

One egg, l tablespoon sugar, 2 tables poon olive oil , ½ teaspoon 
sal t. Bea t well toge t)'.1er. Add 2 tablespoons mustard, ½ cup vinegar, 
½ teaspoon corn sta rch o r flour. Bea t well t ogether and cook until 
thlok. M. I. O'B. 

MAYONN AISE. 

In shallow bowl put ½ teas poon sal t; add yol ks of 2 egg ; to this 
while beating, add ½ pt. olive oil , d rop by drop, until well sta rted then 
faster. As the mixture thickens, add th e juice of 1 lemon, a little at a 
time, being careful not to make too thin . When half done, add 1h tea-
spoon mu stard and cayenne pepper to suit taste. Blanche Fitch 

MA YONNAlSE DRESSING. 

One dessert spoon flour, 1 dessert spoon sugar, 1 teaspoon salt, 1 
t easpoon mustard. Mix t he dry ingrerlients with 1 egg and 2 table­
spoons cf butter. Beat to a cream. Add 1 cup vinegar, 1 cup sweet 
milk or sour, boil until it thickens. lf olive oil is used, mix 2 or 3 
t easpoons cf the oil vdth the yolks of an egg; add to the dressing, but 
do not cook it. The juice of lemon is an improvement. 

Mrs. L. D. Montgomery. 

I 



Breakfast Breads 



Cailf o rnia furniture Co. 
Broad w ay 6 3 9 to 64S 

It you love Art-if you apprcci:.Le Lhe luxury of Laste-Lhe goodness 
of beauty and the beouty of goodness-a vislL to this store-a study of 
its merchandise, will !ntercst and repay you. 
Here is assambled the best the world produces for the home beautiful 
in furniture , draperies. wall decorations and floor coverings . . . . 
We o!fer no other allurements tlian the assurance of a "sQuare deal" 
to every comer.-every price being based upon our clo9e margin cash 
selling system. We invite careful inspection and coILparison in real 
values . 

CALIFORNIA fU l<NiTURE co. 
BROADWAY S B VBNTH 

HOTEL HOLLYWOOD 
THE HOTEL AT HOL L-YWOOD 

fflf.Jlli!lUfflllfff!UUff 

Special S ummer Rates 
Special A tt en ti on 
G i ven to Private 
Luncheons 

ffff~~············ 
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POP-OVERS. 
Three eggs, 2 cups of flour, 2 cups of milk, salt and sugar to taste. 

Beat eggs light, add milk, and stir them slowly in the flour. Pour into 
gem pans and bake in moderate oven 30 minutes. M. N. George. 

MUFFINS. 

Cream 2 tablespoonfuls of butte r and 2 of sugar, add gradually 2-3: 
cup of sweet milk, 1 cup flour , 2 teaspoonfuls baking powder , pinch 
salt and 2 well beaten eggs. Bake in hot oven 15 minutes. 

Elizabeth Fitch. 
FLOUR MUFFINS. 

One pt. flour, 1 teaspoonful baking powder , 1 cup sweet milk, 1 
tablespoonful sugar, 1h tablespoonful butter and 1 egg. 

Charlotte Bailey. 
GRAHAM GEMS. 

Two rather heaping curs of g raham flour , l teaspoonful salt. 2 
teaspoonful soda, 1 tablespoonful sugar, mix; add 2½ cupfuls sour 
milk and 2 eggs (or 1). Bake 20 minutes. 

SPOON CORN BR EAD. 

Scald l pt. corn m eal with 1½ pts. wa ter, salt to taste. One pt. 
sour milk in which is dissolved 1 level teaspoonful soda, 2 eggs. Put 
l tablespoonful lard in baking dish in stove. When melted. pour in 
mixture and bake ¾ to 1 hour. Serve at once. 

Frances E. Cochrane. 

CORN BREAD. 

One and one-half cupfuls meal, 1 cup flour, 1 tablespoon of lard, 1 
teaspoonful baking powder, 1 tablespoonful of sugar, 1 egg, 1½ cupfuls 
milk. Bake in a pan. Mrs. Evaµs. 

MUSH BREAD. 

Put 2 cups of milk in double boiler and wh en hot, add slowly 2-3 
cup granula ted corn meal and 1 level teaspoon sa lt . Stir until mixture 
is little more than creamy, then take from fire a nd beat in yolks of 4 
eggs, then the well beaten whites of eggs. Turn mixture into baking 
dish and bake in quick oven 30 minutes. Florence K. Hall. 

CORN BREAD. 
One egg, 1 large spoonful sugar, 1 tablesponful of butter, melted; 1 

cup of white flour, 11,J.? teasponfuls baking powder, salt , 1 cupful of corn 
meal (sifted) and 1 of milk. Beat egg and sugar together; add other 
ingredients in order given. Bake about 20 minutes in quick oven. 

Anna C. Hof!'.. 



SALLY LUNN. 

Three teacups of flour, ¾ cup of sugar, 1 heaped teaspoon baking 
powder, 2 well beaten eggs, a little milk and pinch of salt. Mix all dry 
ingredients; add eggs and milk; put in a well greased tin and bake 
%, of an hour. Grace Keatinge. 

CAMP BISCUITS. 

To cook baking powder biscuits in an open skillet. (A receipt of 
value to campers). Use ordinary biscuit dough. Have the skillet very 
hot, as hot as possible. Place biscuits in skillet (not too many at a 
time) and begin to turn immediately and in rapid succession until done. 

Mr. Dart. 
DUTCH CAKE. 

One pt. bread sponge, 2-3 cupful sugar, butter size of a ·walnut 
(melted), 3 eggs, handful raisins, teaspoonful cinnamon, enough flour 
to knead like bread, let rise and cook like bread. .T. M. 

SCOTCH SHORTBREAD. 

Two lbs. flour, 1 lb. butter, ¼ lb. powdered loaf sugar, ½ oz. cara­
way seeds, 1 oz. sweet almonds, a few strips of candied orange peel. 
Beat butter to cream, gradually sift in flour and add the sugar, caraway 
seeds and almonds (previously blanched and cut in small pieces). 
V.Tork the paste until it is quite smooth and divide it into 6 pieces. Put 
each cake on a separate piece of paper, roll out the paste square to 1 
inch thickness, pinch round edge, prick and add strips of orange peel, 
put in good oven and bake 25 to 30 minutes. Edith Leask. 

GRAHAM BREAD. 

Two heaping cups of gr~am flour , 2 heaping cups of white flour, 
1 cup molasses, 2 cups buttermilk, J cup water, 2 teaspoons soda, 1 
large teaspoon salt. Bake in moderate oven 2 hours. 
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PANOCHE CARAMEL CAKE. 

One cup of ~ite of egg, 2 cups sugar, 3 cups flour (sifted) , 1 cup 
milk, ½ cup butter, 3 teaspoons baking powder, 1 teaspoon vanilla, 
cream butter and sugar, add milk. Whip whites of eggs very light and 
add alternately with flour well sifted (3 times). Bake in a slow oven. 

Filling. One egg beaten, q. s. pulverized sugar enough to thicken, 
vanilla to taste, 1 cup chopped walnuts. C. E. Basley. 

RAISIN LA YER CAKE. 

The whites of 3 eggs, 2 cups of sugar, 1 cup of water, 2 large table­
spoons of butter, 3 cups of flour, 2 tablespoons of baking powd e r. Bake 
2-3 of batter in 2 pans; to remaining third add ½ cup of finely c~o pped 
raisins. Bairn in l large layer, when done, pile up layers alternately. 

Filling. 1 cup granulated sugar, 4 tablespoonfuls water, boil until 
it shreads; pour over the well beaten whites of 2 eggs; add 1 cup 
finel y chopped raisins; beat until thoroughly mixed; put between layers 
and on top. C. J une Leithold. 

BLACK CHOCvLATE CAKE. 

One scant cup butter, 2 cups sugar, 2½ cups flour 1 cup sour milk, 
½ cake Baker's chocolate, 3 eggs, 1 tea spoon soda, 2 teaspoons vanilla. 
Cream butter and sugar together ; add beaten eggs then milk with 
soda and melted chocolate stirred in it; lastly, flour and flavoring. 
Bake from ¾ to 1 hour. Florence K. Hall. 

CHOCOLATE LOAF CAKE. 

Two cupfuls flour, llh cupfuls sugar, ½ cupful butter, 4 eggs, 1h 
cupful milk, 4 ounces of chocolate, 1 heaping teasponful baking pow­
der. Cream the butter and sugar ·and yolks of eggs. Then add grated 
chocolate, after mixing in it 5 tablespoonfuls boiling water. Add milk 
and part of the fl our, beat well; then add the siffly beaten whites : 
lastly, and baking powder and remaining flour. Flavor with vanilla. 

LAYER CAKE. 

One cup sugar and ½ cup butter, cream thoroughly; 3 eggs, beaten 
separate ly ; (save 1½ of the whites for filling ). Add the 3 yolks and 
1½ whites; ¾ cup of sweet milk; ½ teaspoonful lemon flavoring ; heap­
ing teas poonful baking powder in flour. 

FILLING FOR CAKE. 

Whites of 1½ eggs, beaten well; add white sugar, either powdered 
or granulated, until of proper consistency. 

Charlotte Bailey. 



CHOCOLATE LAYER CAKE. 

Two eggs, (yolks), 2 s quares chocolate grated, 1 cupful milk, 1 
cupful sugar, ¼ tea spoonful salt, 4 tablespoonfuls butter (melt before 
measuring), 1 teaspoonful soda, 1 2-3 cups flour. Cook eggs and choc­
olate in ½ milk until creamy, s tirring constantl y. Remove from fire 
and add the other ingredients. Bairn in 3 tins. 

One and one-fourth cups s ugar, 1-3 cup hot water cooked until 
syrup threads, 2 eggs, (whites), well beaten. Stir in syrup until thick. 

M. Stephens. 

VELVET CAKE. 

T wo cups sugar, 6 eggs, ( leaving out the whites of 3 for icing, 
yolks and w hi tes beaten separate ly ), 1 cup boiling water, 2½ cups 
flour, 1 table spoonful baking powder. Beat tbe yolks a little, add the 
sugar a nd beat 15 minutes, add tthe whites of 3 eggs and cup of boiling 
water, s ift the baking powder with flour and a cid. Flavor with 1 tea-
spoon le mon. Mrs. E . W. Moore. 

DE LICATE CAKE. 

One-half cup butte r, 2 cups sugar, ¾ cup milk, 3 cups flour , 2 tea­
spoons baking powde r, wh ites of 6 eggs. 

Jessie Morgan. 

SNOW CAKE. 

One-half cu p butter, 1 cup s uga r, 1;2 cup sweet milk, l½cups flour, 
1 teaspoonful ba king powde r, whites of 4 eggs . Flavor with lemon. 

Jessie Morgan. 

SPONGE CAKE. 

Seven eggs, beaten separately, 1 teaspoon of corn starch , ½ t ea­
spoon cream of tartar, 2 cu rs sugar , 2 cu11s fl our, 2-3 cup boiling wate r. 
Boil sugar and water until it hai rs then a dd it to the beaten whites 
of eggs, then the yolks , (well beaten), th en the fl our with the cream 
of ta r tar and corn starch in it; add a li ttle vanill a. Bak e in un gre<tsed 
pan. Ice with plai n fros ting. (Th e ba tte r will seem thin, but do not 
add more flour .) Mrs. F . M. Douglas. 

WHITE SPONGE CAKE. 

Whites of 9 eggs, 1 cup granulated sugar. Mix sugar and eggs to­
gether ; ¼ teaspqonful cream-tartar, 1 cup flour, mix into sugar and 
eggs. Do not grease pan. Bake in moderate oven. 

K. Colwell. 



ANGEL CAKEJ. 

Whites of 11 eggs, l1~ cups sagar, 1 cup flour, 1 teas1wonfu l cream 
of tartar, 1 teas:Joonful vanill:l.. .\leasure flou- after sifting once, then 
sift fl our, sugar, cream of tartar and ])inch of salt to~etber abou~ 7 
times. Beat whites of eggs Yery stiff and add dry mixture, a little at 
a time, beating in thoroughly . Bake in ungreased pan with h'ile in 
center. F lorence K. Hal l. 

GINGERBR EAD. 

One cup molasses, 1 egg, 3 tablespoons melted butter, 3 teaspoon s 
ginger, 1 ta blespoon soda . dissolved in 1 cup bolling water,; sti r in 
fl our, making quite a th ick batter, then balce. 

Mrs E. W. Moore. 

GINGERBRE AD. 

One cup sugar, 1 cup mo lasses, l egg, 1-3 cup melted butter, 1 tea­
spoon soda, 1 teas poon ginger, ½ cup sweet milk, a little salt, 2½ cups 
fl our a nd a little baking powder. 

GINGER G,;E~,J.S. 

One cup of New Orleans molasses, 1 cup sugar, 1 cup buttermilk, 
½ t easpoon salt, 2 tablespoons butter, 2 eggs 1 tablespoon of ginger, 
1 teaspoonful soda, 3 cups flour. Bake in gem tins. 

Mrs. Reichard . 

• 'UT CAKE. 

One cup sugar, ½ cup butter, ~ eggs, (keep out l white for fros­
ing), 1 cup milk 2 cups flour, 3 teaspoons baking powder, 1 cup 
chopped nuts, 1/~ cup raisins. Do not stir much after nuts and raisins 
are in. Sprinkle both with a :itt!e flour before putting into calce. 

Edna Sandison. 
FEATHER CAKE. 

T wo cups sugar, ½ cup butte r , 1 cup mi lk, 3 cups flour, 2 tea­
s poonfuls baking powder, 2 eggs, beaten separately. Flavor w:it h 
lemon. 

NUT CAKES. 

One cup butter, 1 cup suga r , 2 eggs, ½ cup sou r cr eam, ½ teaspoon­
ful soda, 1 cup nuts, 1 cup raisins, vanilla flavoring. Mix rather stiff 
with flour, mold in little balls an d roll in sugar. Bake in hot oven. 

Elizabeth Fitch. 
POTATO CAKE. 

Two cups sugar, 2-3 cup butter, ½ cup milk, l½ cups mashed po-



tatoes, l½ cups flour, 11;,2 cups chopped walnuts, ½ cup grated choco­
late, 4 eg_:;s, ~ heaping teaspoons baking powder, 1 teaspoon cinna­
mon, clo\·es a:1d nutmeg. Sift flour, chocolate and spices. 

Filling. 
Seven tablespoons sugar, 7 tablespoons milk, 1 tablespoon butter, 

7 tablesvoons grated chocolate. Do not stir while boiling. 
Harriet L . Candee. 

CREAM SCONES. 

Three-fourths lb. flour, 1 oz. butter. 1 teaspoonful sugar, ½ tea­
-spoonful salt, ½ teaspoonful carbouate of soda, 1 teaspoonful cream of 
tartar, cream to mix ; rub butter into the flour, add the sugar, salt, soda 
-and cream of tartar. Mix into a light dough with the cream. Divide 
the dough into 2 pieces. Roll out rather thinly, cut into 8 pieces. 
Bake on a hot griddle for almost 8 minutes or until ready. 

Edith Leask. 

ENGLISH CHRISTMAS CAKE. 

One and one-fourth lbs. flour, 1 J.b. sugar, 1 lb. butter, 2 lbs. cur­
rants, ¼ lb . lemon peel , 9 eggs. 2 nutmegs and a few drops lemon 
essence. Beat butter and sugar to a cream; blend eggs well. Mix all 
slowly together. Bake for 5 hours in s low oven. Dry flour well before 
us ing it. Lisa K. Maw. 

WELSH CHEESE CAKES. 

One egg, its weight in butter, sugar and flour; ¼ teaspoonful 
baking powder, scraps of pastry and jam. Line 3 greased patty pans 
with scraps of pastry, put a small te,isponful of jam in each. Beat 
butter and sugar to a cream; add the flour a nd egg by degrees. Mix 
well , then add baking powder. Put 1 teaspoonful of the mixture in the 
center of each patty pan. Bake in !lot oven for 15 minutes. 

Edith Leask. 

CALIFORNIA CAKE. 

Three-fourths teacup sugar, 2 cups flour, ½ cup butter, ½ cup 
-sweet milk, 1½ teaspoons baking powder, 3 eggs and pinch of salt. 
Mix all dry ingredients, rub butter well into flour, add eggs and milk. 
Put into well-greased tin and bake for almost ½ hour. This will make 
.a good sized cake. This can be enriched by adding raisins when mix-
ing dry ingredients. Grace Keatinge. 

BLACKBERRY-JAM CAKE, 

One cup sugar, 2-3 cups butter, 4 eggs, 1½ cups flour, 2 tablespoon­
'!uls sour milk in which dissolve 1 teaspoon soda, 1 teaspoonful cinna-



mon, grated nutmeg, 1 cup blackberry-jam. 
together with boiled icing. 

SOFT FROSTING. 

Bake in layer and put 
Charlotte Bailey. 

Melt 2 teaspoonsful cocoa In hot water, add white of 1 egg, 2 cups 
confectioner's sugar and 1 teaspoonful vanilla. Beat all together till 
stiff enough to spread, not to run. 

YELLOW FILLING OR FROSTING. 

Yolks of 2 eggs, 2 cups powdered sugar, 2 tablespoonsful of sherry 
wine. Beat, not stir, all together 10 minutes. 

CHOCOLATE CAKE. 

One-half cup butter, 1 cup white sugar, (pulverized), 1 cup brown 
sugar, 4 eggs beaten separately, 3 squares of Baker's unsweetened 
chocolate, 1 cup sour milk, 2½ cups flour , 1 teaspoon baking powder, 1 
teaspoon soda; flavor with vanilla. Cream the butter and sugar, add 
the yolks of eggs beaten and beat all together; add chocolate, (dis­
solved in double boiler), then sour milk, (into which soda has been 
dissolved.) Sift flour with baking powder. Fold in lightly the well 
beaten whites. Eva Kerns. 



Cookies 
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SCOTTISH FANCIE>S. 

One egg, 1h cup sugar, 2-3 tablespoon melted \lutter, ¾ cup roL!ed 
oats, ¾ cup cocoanut, 1-3 teaspoon salt, ¾ teaspoon vanilla. Drop from 
the encl of teaspoon on buttered tins. Cook until brown. 

Jennie Glass. 

COOKIES. 

Yolks 4 eggs, 1 even cup butter, 1h cup mHk, 2 c11ps sugar, 1 tea-
spoon soda. Vanilla flavoring. J. R 

CREAM COOKIES. 
One cupful sour cream, ½ cup sugar, 2 eggs, 3 cups fl our, 1 tea­

spoon soda, a little vanilla. R oll out very thin and bake in a quick 
oven Mrs. Evans_ 

COOKIES. 

Three eggs, 1 cup sugar, 1 large cup bu~ter, 1 teaspoon baking pow­
der. Flour enough to roll. Any flavoring. Bake in quick oYen. 

Mrs. NeiL 

WHIPPED CREAM AND KISSES. 

Whip 1 pt. sweet cream, sweeten and flavor to taste, to a stiff froth. 
Fill dish with kisses and pour cream over tJbem. Mrs. Evans. 

CRISP COOKIES. 

\ Cream 1 cup of butter with 2 cups granulated sugar. Add 2 eggs 
well beaten, yolks and whites separately. Work into it 3 cupsful of 
sifted flour, with 1 teaspoon baking powder. Work it into a smooth 
dough, whicn can be rolled thin. Hake in a quick oven, a delicate 
brown. For vanilla wafers, flavqr with vanilla; for spice cookies, add 
nutmeg and mace; for sand cookies, put blanched almond in center or 
each and sprinkle with granulated sugar. Georgina Townsend-

HERMiTS. 

Two cupfuls sugar, J. cupful butter, 1 cupful chopped raisins (stoned} 
In 3 tablespoons milk, 1 nutmeg, 1 teaspoon each of cloves and cinna­
mon. 6 cups of flour. Roll about 1/4-inch thick and cut. Bake in quick 
oven about 12 minutes. Mrs. H. G. Candee. 

HERMITS. 

Three eggs, 1% cups sugar. 1 cup butter, 1 cup chopped raisins, 
1 cup chopped walnuts, 1 teaspoon ground cloves, l teaspoon cinnamon, 
1 small teaspoon soda. Flour enough to stiff dough. Drop from spoon 
in buttered pans and bake In moderate aven. M. N. George. 

J 



GINGER SNAPS. 

One pt. molasses, ½ cup butter, ½ cu ;i la,d. When it boils. take off 
"and stir in 1 teaspoonful soda and 1 teaspoonful of ,•inegar. When cold 
mix in flour enough so you can roll it thin. Cul -with biscuit cutter and 
bairn in quick oven. Mrs. Wilber. 

GINGER COOKIES. 

Two cups brown sugar, 1 egg, 2-3 cup butte r , % cup sweet milk, 1 
teaspoon soda, 1 teas,poon ginger. Flour to roll soft; cut ½ inch thiclc 

Mrs. Wilber. 

MOLASSES COOKIES. 

One cup molasses, 1 cup sugar, 1 cup butter, 1 cup boiling wate.t·, 1 
tablespoon ginger, 1 tablespoonful soda. Add flour enough to mix soft 
and drop from a tablespoon. Mrs. Wilber. 

PEANUT WAFERS. 

One-half cup sugar, 2 rounded tablespoonfuls butter, 2 eggs, 2 table­
spoonfuls milk, 2-3 of a cup of flour , 1 teaspoonful baking powder, 1 cup 
chopped peanuts, 1 teaspoonful vanilla, pinch of salt. Drop from tea­
spoon. 

MARGUERITES. 

Make a meringue of the white of one egg and 4 tablespoonfuls of 
powdered sugar. Spread this on "Dainty Chip" crackers and sprinkle 
with finely chopped walnuts. Place in shallow pan and set in warm 
oven for a few moments. M. I. O'B. 

SAND TARTS. 

One cup sugar, 1 cup butter, 1 tablespoon sour cream, 1 teaspoon 
soda, 1 egg. Roll thin and cover with white of egg. Sprinkle with 
sugar and cinnamon. Cut square and bake in quick oven. 

M. I. O'B. 

POTATO DOUGHNUTS. 

Five large potatoes, 1 tablespoon of butter, 3 eggs, 1 cup warm 
water, 2 cups white sugar, 5 teaspoons baking powder, 3 pts. flour. 
Boil potatoes and beat to a very smooth mass with the butter. Add 
the eggs (well beaten) , then warm water and sugar. Last add flour 
with baking powder sifted through, flavoring it. Roll out soft and fry 
1n fresh lard. 



DOUGH 1UTS WHICH NEVER FAIL. 

Two eggs well beaten, 1 heaping cup sugar beaten with the eggs, 
½ teaspoon salt, 1 tablespoon melted butter, 1 cup sour milk, 1 even 
teaspoon soda dissolved in water. ½ nutmeg. Flour to roll. 

Minnie Churchill. 

ROLLED OAT MACAROONS. 

Into 2½ cu ps of rolled oats stir 2 even teaspoonfuls of baking 
powder and a little salt. Add 1 tablespoonful of butter softened. 2 eggs 
and 1 cup sugar, 1 teaspoonful vanilla. Mix well and drop a little from 
a teaspoon 2½ inches apart on buttered tins. Bairn in moderate oven 
10 minutes, or until slightly b:·own. 



Puddings--Deserts 



MINT SAUCE J~OR ROAST LAMB. 

Four clessert spoonfuis of cl10pred mint, two of powtlered sugar, 
¼ pt. of vinegar. Wash the mint, wh:ch should lJe yo11ng and fresh. 
Pick the leaves from the stalks, mince tiJem very fine and put in a 
tureen; add the sugar and vinegar and stir till sugar is dissolved. Pre­
pare several hours before using. 

POR'l' Wl._NE SAUCE F'OR PUDDtNGS 

Cream 1 cup granulated sugar and 1 tablespoon of butt.er. Add 1 
glass port wine. Mix well t hen place covered bowl over l>oiling water 
and steam to a clear liquid. Stir now and then while s teaming. 

Bl:l.nche F itch. 

SIMPLE SAUCE FOR HOT PUDDING. 

One cup water, 1 cup sugar, boll for 5 or eight minutes. Add 
tablespoon o1' corn-starch (dissolved in water). Flavor with brandy or 
Ya nilla and nutmeg. Mrs. George. 

LE.MON SAUCE. 

Beat 2 tables!)confuls of butter and nearly a pound of sugar until 
light. Add juice and part of rind of 2 le;nons and 2 eggs; beat well 
and stir into it 2 cups boil ing water c:nd boi l a few moments. 

Mrs. Nichols 

FRUIT JELLY. 

First make lemon jelly, adding sugar according to the fruit to be 
u ed ; when beginning to set, add bananas sliced thin, white gra pes, 
orangcB cut in small pieces and figs; serve with wflipped cream or a 
thin cuatard. Mrs . N;chols. 

LE :,roN JELLY. 

One box Knox's sparkling Gelatine. 1½ cups of sugar, 1 pt. cold 
water, two pts. boiling wate~ and the juice of 3 lemons. Soak the 
gelatine in 1 pt. of cold '.nter for five minutes, add 2 pts. boiling water, 
l1/2 cups of sugar and stir until dissolved; add the jnice of three lem-
m1s, strain through jelly bags into moulds. Mrs. Nichols. 

STRAWBERRY WHIPPED CREAM. 

0ne quart red strawberries, one pound sugar, three pints of thick 
sweet. cream. 1 cup of cold water and 1 box of gelatine. Cover 
the fruit with s ugar, mash together and rub through a sieve. Dis­
solve O!le gelatine in 1 cup of cold water and set iu a place where it will 
warm gradually. Whip cream to a froth, pour in the dissolved gelatine 



and continue whipping, wilih pan set on ice, until quite firm, then add 
the strawberry pulp. When firm fill individual charl.ottes ,:: J; it, 
well piled above the edge. Mrs. Nichols. 

MAPLE CREAM. 

Eggs 4, Maple syrup 1 large cup, gelatine, 1 tablespoon, cream 1 pt. 
(whipped), vanilla. Beat the eggs, heat the syrup and pour gradually 
into eggs. Let this mixture come to a boil, watching very carefully, 
remove from swve, add the gelatine (previously dissolved in enough 
cold water to co ver) . When c::iol add the whipped cream and vanilla. 
Pour into little glass cups and set on ice. May be served in th"ee or 
four hours. France Cochrane. 

AMBER CREAM. 

H1lf a box of gelatine, soaked 10 minutes in a qt. of milk. Put 
it on the stove in double boiler and let it come to a boil. then add 
the yo i k of six eggs, well beaten; and seven tablespoons of powdered 
sugar. Let it thicken like boiled custard and then let It cool for a 
few minutes after which, beat in the well beaten whites of six eggs ; 
flavor with vanilla and pour in jelly mould. Mrs. H. G. Candee. 

MARSH MALLOW PUDDING. 

Beat whites of four eggs until very stiff, add 1½ cups sugar, beat­
ing it in gradually. Put one tablespoon of Knoxe's gelatine to soak 
in 1 tablespoon of cold water. When soaked, dissolve over hot 
water and beat it gradually into the eggs and sug1r. Add a teaspoon 
of vanilla and beat thoroughly. Cool in mould and serve wi ~h custard 
or whipped cream. Mrs. E. H. Moore. 

MARSH MALLOW PUDDING. 

O1\e fourth of a box of Knoxe's gelatine. 
One-four~fh cup of cold water. whites of five eggs. 
One cup of powderer!' sugar. Vanilla flavoring. 
Place gelatine in the cold water in a vessel of hot water until 

thoroughly dissolved. Beat whites a;-id g1·adually beat in the sugar 
and flavoring, then slowly add the disol·,ed gelatine, beating constantly. 
Place on ice in small molds or in one mold for an how· and serve 
with whipped cream. Elizabeth Fitch. 

MOCK CHARLOTTE. 

Moisten 4 level ta hlPSpoonsful of corn starch with a half cup of 
water. add 1 pt. of boiling water and stir until it rea::h es ~he boiling 
point, add ½ cup sugar, pour slowly, while hot, into the well beaten 
whites of 4 eggs, add 1 teaspoonful of vanilla and pour at once into a 
mold. Serve with a soft custard sauce made from tbf' rr~t-,, · ·'10 

,eggs aBd 1 pt. milk. Mrs. D. F. Richards. 



CHARLOTTE RUSSE. 

Soak 1/4 box gelatine in ½ cup of milk for five minutes; when 
dissolved set cup in hot water, using gelatine lukewarm; into 1 ;pt. 
whipped cream add ½ cup of pulvarized sugar, a little salt, and the 
beaten whites of two eggs, and flavor with vanilla ; t hen add gelatine 
and strain while pouring in; stir until gelatine is well mixed with t{he­
cream. and when nearly stiff enough to drop, turn into mold, lined 
with lady fingers or narrow slices cf sponge cairn having cake even 
on top, first dipping cake in white of egg. One tablespoonful of wine 
may be added to cream. Mrs. Nicholas. 

CHARLOTTE RUSSE. 

Use 1 pt. of cream whipped till stiff. One ounce gelatine, dis­
solved in 1 gill of hot milk. Whites of 2 eggs well beaten, teacup 
powdered sugar, vanilla flavoring. Mix eggs, sugar and cream to­
gether. then beat in gelatine. Milk should be cold before added to 

other ingredients. Line a dish with slices of sponge cake or lady 
fingers and fill with cream. Set on ice to cool. 

LEMON CREA:\L 

Beat the yolks of 4 eggs with 4 tablespoons sugar, juice and 
rind of large lemon and 2 tablespoons of hot water. Simmer until it 
thickens, take from the fire; when cold, stir in the whites of 4 eggs 
beaten stiff with 2 tablespoons of sugar. Serve cold. 

Florence K. Hall. 

FLOATING ISLAND. 

Th:·ee eggs, three tablespocns of raspberry jam, some thick cream 
or custard. 11:ix whites of eggs and jam together, whisk till very stiff 
Place on a glass dish with cream or custard about it. 

Grace Keating 
BAKED CUSTARD. 

The yolks of 6 eggs, 1 qt. of boiled milk. Sweeten and flavor 
the milk before adding the eggs. Strain well through a sieve, p011r into 
cups, set in a pan of hot water and bake until they shape. 

Mrs . Evans. 

CHOCOLATE CUSTARD SOUFFLE. 

Two cups milk, ½ cup flour, 1½ oz. of chocolate, ¼ cup of 
sugar, four level tablespocnsft I of butter, c ne teaspoon of vanilla 
extract. 4 eggs. Cream the flour and butter together and stir into 
the milk, scalded over hot water, stir un til thickened slightly then add 
the chocolate melted and the yolks of the eggs beaten and mixed with 
t/he sugar. Bake in a buttered pudding dish, set in a pan of hot water 
for half an hour. Serve at once with the following. 

V 



FOA:\[Y SAUCE. 

One egg, 1 cup sugar, 1 cup of hot milk or cream, % tabl~­
spoon vanilla extract. Beat the yolk of the egg until light colored and 
thick, add the su.i1;ar gradually, ,hen the milk or cream a'l1 flr·or and 
beat it into the white of the eg-g- , beaten until foamy. 

Mrs. Nichols. 

SHORTCAKE. 

One cup flour , 1 teaspoon baking powder, 1 heaping tea3poon but­
ter, a little salt, enough milk to form dough. 

Sift flour, salt and baking powder together, rnb :rntier ,·:ell in '.o 
these ingre dients with a fork, then add enough milk to make a soft 
dough. Divide dough in to two parts. Roll each part into shape; place 
one on buttered tin, spread with butte r , t hen add other ha![ of dough 
and bake; use same cake with any kind of fruit. 

Mrs . .J . R. Cameron. 

LEMON SHORTCAKE. 

Make a rich shortcake, split and butter; then ;,ake the rind, pulp 
and juices of 2 lemons, 1 cup sugar, 1 cup of cream. )1ix thorou rlhl Y 

·sroqorN ·s.r:w ·p-ea.1ds pue 

STRAWBERRY J,HORTCAKE. 

Three tables1 oons of sugar, 1 of butter and 7 of milk. One egg, 
1 cup flour, 1 heaping teaspoon of baking powd<'r. Cream butter a nd 
sug ;- together, add milk, then add tlour and b. k ng powder sif'.ed to­
geL> \o:'. Add well -heaten egg. Bake in moderate oven. 

Mrs. Jepson. 

STRA \ 'BERRY SHORTCAKE. 

Make a good biscuit crust and roll out about ¼ of an inch thick 
.and cut into 2 cakes the ~ame size and shape, spread 1 over lightly with 
melted butter and lay other over it and bake in hot oven. When done. 
they w ill fall apart. Butter them well. Mix the berries with plenty of 
suga,. set in a warm place until needed. Spread the berries in alter­
nate layers, having berries on tnp and over all, spread whipped cream 
-0r Charlotte Russe. The juice tha t ha s run from the fruit can be sent 
to the table and served as cut. Mrs. Nichols. 

COMPOTE OF DATES. 

Black dates 1 lb. , Sugar 1 cup, water 2 cupfuls, vanilla 1 table­
spoonful, chopped nuts ½ cup, 2-3 cup Sherry wine. Let w;iter and 
-sugar boil 5 minutes. Add stoned dates. Let this mixture stand 1 
hour over the gas turned very low. Then add nuts, vanilla and wine. 



Let cool and serve in iittie glass cups with whi pped cream and 1 
cherry in each cu11. Madeline Fitch. 

DATE PUDDING. 

One pt. sifted fi otll". 2 slightly 1·ounding teaspoonfuls of baking 
powder, 1/2 teasnoon of salt. 2 rou nding tablespoonfuls of sugar, 2 
rounding tab1,,spou11fuls bu tter , 1 egg, :;4 cup of milk, add 1½ cups 
o f t.ia tes cul in~v ,·ery small pieces ; flour the dates. Sift together 
the flour. ~alt, bd\mg powder and sugar, ni b bulter into this mixture 
thoroughly. Hea t t he eg<sgs until Ji'gb,; add the milk to it, pour over 
t he other ingred ients. an,! mix qui ck y and lightly in to a batter; add 
tl:e floured dates, and turn into a b:,king pan and bake for 15' or 20 
minures in a modHate u,·en Serve with vanilla sauce. 

VA!\lLLJ,. SAUCE FOR ABOVE. 

Cream half a cq; of butter; add gradually a cup of sugar, and stir 
until lig],t and c1eamy. Place a rounding tablespoonful of corn starch 
in a sauce pan, moisten with a little cold water and pour over it 1 pt. 
of boiling water. Place over the fire and cook until clear. At serving 
time. stfr this hot mixture into butter and sugar ; stir unti l thorCYUghly 
mixed; add a teaspoonful of vanilla and serve. Mrs. Nichols. 

FIG PUDDING. 

One lb. of figs chopped fin e, 1 cup nut meats , 2 cups bread crumbs, 
1 cup brown sugar, 1 cup finely chopped suet, 2 eggs well beaten, 1 ' 
large tab lespoo nful of molasses, ½ cup so ur milk, ½ cup fl our, 1 tea­
spoonful of sail, 1 teaspoonful of cinnamon, ½ teaspoonful of cloves. 
Steam 3 hours, serve with h1 rd or lemon sauce. 

QUINCE PUDDING. 

Six quinces , 1 pt. cream. eggs, ½ lb. of sugar, ¼ lb. butter. Boll 
the quinces tender, scrape them from skins; mix all well together and 
bake. Mrs. E,·ans. 

ENGLISH PLUM PUDDING. 

One lb. raisins, 1 lb. currants, 1 lb. chopped suet, buttermilk, a lit­
tle m xed peel, 1,~ teaspo'ln l:akng soda, ½ l'b. flour ½ lb. br'lwn sugar 
¾ lbs. bread crumbs. Put dry ingredients in bowl and mix thoroughly. 
Add buttermilk to make into firm dough, turn into a cloth which has 
been dipped into boiling woter, well drained and flopred, tie up very 
tightly, put into pot of boiling water and boil gently, without cover 
for 5 hours, on day of serving, boil for two hours more and serve with 
lemon sauce. Grace Keatinge. 



OLD ENGLISH PLUM PUDDING. 

One lb. each of chopped suet, currants, raisins, light brown sugar 
and bread crumbs, 1 lb. eggs (about 9) whites and yolks, beat one 
white separately. Half a lb. of candied orange and citron peel. 1 pt. of 
milk. Mix all dry ingredients together, then add the milk and well 
beaten eggs. Every member of family should beat and stir the pud­
ding to bring good luck. This is done over night. Th e next morning a 
final beating is given. Since coming to America the recipe calls for 3 
teaspoonfuls of baking powder, to be added the last thing. When final 
stirring is done. put into well buttered moulds or bowls; tie well 
floured clol!hs over it and boil 12 hours. 

From a recipe over one hundred years in our family. 

Mrs. A. Basley. 

PRUNE PUDDING. 

Wash and cook 1 lb. of prunes, as if fo1· sauce; take out stones and 
cut finely; add 1 cup sugar, pinch of salt; beat whites of 2 eggs very 
stiff and stir with prunes; set in oven just long enough to brown. 
Serve cold with cream. Pearl Parcher. 

APPLE SNOW. 

Three apples, 1 tablespoon brown sugar, whites of 2 eggs, juice of 
½ lemon, 1 teaspoon white sugar. Peel, core, and slice apples, ste"· to 
a pulp with brown sugar and lemcn juice. Set aside to cool. Beat 
whites 'to a stiff froth, add white sugar, pass apples through a sieve. 
Whisk all together till stiff. Serve on a glass dish. 

Grace Keatinge. 

APPLE SNOW. 

Peel and grate 1 large sour apple, sprinkling over it a small cup­
ful c,f powdered sugar as you grate it, to keep it from turniing dark. 
Break into this the whites of 2 eggs and beat it all constant'(Y for half 
an hour. Take care to have it in a large bowl as it beats up very stiff 
and light. Heap this in g lass and pour 'l fine smooth custard around 
it and serve. Lisa K. Maw. 

CREAM A TD APPLES. 

Pare, quarter and core 12 apples; steam till you can run straw 
through them; then put into dish you wish to serve them in: grate 
the yellow rind and juice of 1 lemon and pour over apples. Whip a 
pt. of cream till stiff. Sweeten and pour over apples quarter of an hour 
before serving. Mrs. Evans . 



APPLE PUDDING. 

; • Place thin slices of buttered bread in a pudding dish, then add a 
I! layer of choped apples and a sprinkling of cinnamon. Alternate laynrs 

of buttered bread and apples till dish is full, have the last layer of 
, bread. Make following sauce: 1 tablespoon of corn starch, moistened 

with a li ttle cold water, add l½ cups of boiling water, a table,. 
spoon of butter. % of a cup of sugar and a little nutmeg. Boil about 
10 minutes, then pour this over the pudding and bake it until. appl,es 
are done. Mrs. Hays, 

APPLE DUl\IPLJNG. 

Peel and core medium sized cooking apples. Pastry as for bis­
cuit, only richer. Roll and cnt in slices 2 inches wide. Fold around 
center of apples. One cup sugar and ½ cup butter creamed together. 
Pour cup of boiling water into the mixture, mix till smooth. Pour 
over apples and bairn till apples are done. 

BAKED APPLE DUMPLING. 

One pt. of flour , butter size of egg and lard. Sift the flour and 
a saltspoon of salt. Mix the butter and lard through the flour until 
rou cannot see the shortening; then stir in cold water until ready to 
roll out. Cut and pare good cook ing apples in quarters enough to use. 
Pinch well together the crust around the round dumplings, bake in a. 
good hot oven. Any sauce can be used. Mrs. Evans. 

ORANGE TRIFLE. 
Peel and slice 3 oranges; place them with sponge cairn layer about, 

in glass disb, pour syrup over it, sprinkle with cocoanut. Make custard 
with 2 eggs and some milk and pour over all. To· make syrup, put 
rind and juice of 1 lemon and 1 orange to ¾. pt. of water, sugar to 
taste and let come to boiling point. Grace Keatinge. 

BREAD PUDDING. 

Cream a tablespoon of butter and scant cup of sugar. One half 
cup of buttermilk with a level teaspoon of soda dissolved in It. A table­
spoon of molasses, cup of raisins, spice to taste, a cup of bread crumbs, 
put together like cake, making stiff batter by adding flour with a little 
baking powder in it. Serve with reither butter sauce or whipped cream. 

Lela Douglass. 

SUET PUDDING. 

One cup chopped suet, 2 eggs, ¾, cup molasses, ¾, cup brown 
sugar, 1 cup raisins, 1 cup sour milk, 1 teaspoonful soda, 1 teaspoon 
ofcinnutmeg. Flournamon, ½ teaspoon of cloves and ½ teaspoon of 
to stiffen, steam 3 hours. 



E?..EAD PUDDING. 

One pt. of bre:i.d c··u::nbs, 1 ql. milk, 1 cup white sugar, yoiks of 
4 eggs, grated rind of 1 lc:ncn togethPr, and stir in the bread crumbs; 
Ba-Ice. Beat the whiles of 4 eggs wit11 4 spoonfuls of sug1r to a stiff 
froth. Spread currant .ielly over Ll:e top of pudding and over this the 
wh: t<'s of the eggs. Ha'c~ till b1·0wn in oven. ~-frs. Evans. 

BREAD PlJDDING. 

Soak rJo:ne stale bread in hot water until soft, theu put into vcge­
tabJo press and press out water. To l cup of bread add 2 cups of milk, 
Z eggs (whites a'1d yolks beaten se,nrately ), and 1 teaspoon of salt. 
Pour into buttered pudding cU sh and bake in quick oven until the 
custard is "set". Serve with bard sauce. 

Florence K. Hall. 
TAPIOCA PUDDING. 

One cup of tapioca soaked over night in qt. of water. Add 3 c11ps 
browir sugar, 1 tablespoonful vanilla. Put in oven and bake; stirring 
occasionally. Serve with whipped cream. Miss Bailey. 

TAPIOCA CREAM. 

One-fourth cup tapioca, 2 cups scalded milk, 2 eggs, 1-3 cup sugar, 
¼ teaspcon of salt, flavor to taste. Soak tapioca for l hour in enough 
water to cover, drain, add to the scalded milk and cook in a double 
boiler until the tapioca is transparent. Add sugar and salt to the yolks 
of eggs and beat slightly. Pour the milk and tapioca slowly into the 
yolks, stirring all the while. Return the mixture to the double boiler 
and cook until it thickens, stirring constantly. Remove from stove, add 
well beaten whites of eggs, flavor and serve cold. Mrs. Jepsom. 

MERIN"GUE PUDDING. 

One qt. of milk, 3 eggs, ½ cup sugar, 1 pt. bread crumbs. Scald 
the milk, stir in the yolks of eggs, beaten well with sugar; pour this 
over the bread crumbs and add a pinch of salt. Bake 20 minutes in a 
pudding dish. When cold, add a layer of preserves, and then a 
meringue of the whites of the eggs and powdered sugar. Return to 
the oven and brown slightly. Mrs. Evans. 
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LEMON PIE. 
Mix 3 tablespoons corn starch with ¾ cup sugar; add ¾ cup boil­

'ing water, stirring constantly. Cook 2 minutes. Add yolk of 2 eggs; 1 
teaspoon butter; grated rind and juice of 1 lemon. Line a plate with 
pastry. Turn in mixture, When cooled, and bairn until pastry is done; 
cool slightly and cover with meringue. Put in oven and bairn meringue. 

Daisy Moore. 
LEMON PIE. 

Cream 1 tablespoon butter with 1 cup st\gar. Dissolve a heaping 
tablespoon of corn starch in a gill of cold water. and stir it into 1 cup 
boiling water until it is clear and smooth. Beat into it the sugar and 
butter. When cool, add the juice and grated rind of 1 medium 
sized lemon and beat into it 1 well whipped egg. Fill in a baked pie 
crust shell and make a meringue of the white of 1 egg beaten stiff, with 
2 tablespoons sugar. Spread on top of the filling, place in warm oven 
to turn a delicate brown. Georgia S. Townsend. 

PUMPKIN PIE. 
One pt. sweet milk, 1 pt. stewed pumpkin, 1½ cups sugar, 3 eggs, 

1 tablespoon vanilla, ½ nutmeg, 1 tablespoon cinnamon, 1 tablespoon 
ginger, 1 scant teaspoon salt, 3 tablespoons butter. Beat eggs sepa-
rately and add whites last. Mrs. Fry 

SQUASH PIE. 
One cup stewed squash, 1 cup sugar, 1 pt. milk or cream, 2 eggs, Z 

tablespoons melted butter, a little salt, ginger, cinnamon and vanilla to 
taste. Mrs. Evans. 

CREAM PIE. 
One pt. milk, 1 heaping tablespoon flour, 3 tablespoons butter, 

yolks of 2 eggs, salt to taste. Use whites of eggs to put on top. 
M. 1. O'B. 

MINCE MEAT FOR PIE. 
One lb. beef suet, 2 lbs. apples, 1 lb. powdered sugar, 1 lb. raisins, 

1 lb. currants, ½ oz. mixed spice, a little cinnamon and nutmeg, 1 tea­
spoon salt, 3 oz. orange peel, 1 oz. citron peel , 1 oz . lemon peel, ½ pt. 
brandy, juice of 1 lemon and rind ot half. C. E. Basley. 

RIPE CURRANT PIE. 
One cup mashed ripe currants, 1 cup sugar, 2 tablespoons water, 1 

tablespoon flour beaten with the yolks of 2 eggs. Balm. Frost the top 
with the beaten whites of tb e eggs and 2 tablespoons powdered sugar. 
Brown in oven. Mrs. H. G. Candee. 

APPLE OR PEACH TARTS. 
Make an under shell of pie crust. Pare an d cut a.pples in hal f. Put 

1 layer , r oun d side down in pie; co·,er we ll with granulated sugar, cin­
namon or nutmeg, a nd rub with butter, adding a ta blespoonful of water. 
Dust with flour and cook in moderate overi <tntil br own. 



Frozen Dainties 



MILK SHERBET. 
One qt. milk, 1 pt. sugar, juice 2 gcod lerqons r.nd 1 teaspoon lemo._ 

eJ1tract. · Freeze. Jessie Morgan. 
LEMON MILK SHERBET. 

One qt. •milk, 2 cups sugar, 4 or 5 11:lmons, grated rind of 1 lemoll. 
Scald together the milk, 1 cup sugar and grated rind of lemon. When 
cool, freeze. When nearly frozen add 1 cup sugar dissolved in lemoa. 
juice. Finish freezing. Mrs. Ellet Perkins Parcber. 

PINEAPPLE SHERBET. 
One can sliced pineaprle, l½ cups sugar, 1h teaspoon, gelatine. 

After sh·a in ing !~quid from pin1oarple, add sugar and 1 pt. cold water. 
Boil 15 minutes, then strain through cheese clath. Add to other liquid 
and cool. Dissolve Knoxe's gelatine in 3 teaspoons cold water, straia 
into 11ineapple li(Juid and freeze. Blanche Fitch. 

FRUIT ICE. 
Three-q uarters of lb. figs, 1 of English walnuts chopped fine, ½ 

pt. best s herry wine, mixed together; add this to 2 qts. crea:n and 1½ 
lb. sugar, when cream is half frozen. Anna C. Hoff. 

COFFEE MOUSSE. 
Beat yolks of 2 eggs; ad d ½ cup sugar an d pour ½ cup strong cof­

fee over yolks. Beat whites of eggs very sti ff ·and 1-3 cup coffee , ½ pl 
or nearly 1 vt. of cream and 1

1~ cup co ffee. '-Vbip cream stiff , add 
whites. then rest of mixture. Pack in ice and salt and let stand 4 hours. 

Florence K. Hall. 
VANILLA lCE CREAM. 

Or.e pt. cream, l pt. milk, l cup sugar, 1 teaspoon vanilla and 2 
i:ggs. we ll bea ten. Freeze. 

MAPLE PARFAIT. 
neat the yolks of 6 eggs until light, add ¾, cupful of mapl e syru).l, 

beat ir: g constantl:.V. Place mixture in medium hot stove and stir 
whil e cook: ng. Cook until mixture makes a thick coating on the spoon, 
then turn into a bowl and ])eat until1 co ld. then add slowly a pint 
cream. When thoroughly mixed, freeze. Yauline G. Saylor. 

CARAMEL ICE CREAM. 
One qt. cream, ½ teaspoon Knoxe's gelatine, caramel. Caramel-­

In an i1,on skillet melt 1 cup granulated sugar. Then set on back of 
stove and add 1 pt. hot water. When dissolved, cool. Dissolve gela­
tine in 2 teaspoons col;d water, strain into cream and add caramel to 
suit taste. Freeze. Blanche Fitch. 

MILK SHEH.8,ET. 
One qt. milk, 1 scant pt. sugar, 2 teaspoons lemon extract, juice or 

2 good lemons. Freeze. Mrs. MorgaD. 



Pickles 
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PlCKLED FIGS. 

One pt. good vinegar, 1½ pt s ugar. 3 pts. fruit, or a s much as the 
Yinega r will cover. C'lo':es. cinnamon an d all spice to s uit taste. Boil 
until you can pierce easi lr with a fork. Boi l the sy rnp 2 or 3 times 
during the week. C. E . Basley. 

DILL P ICKLES. 

Ta:,0 mediu;n-sizeJ cuc,u10ers and coYer wilh a pa il of water, 
in to which has been dissoJ;·ed a handful of salt. Cover with gran.e 
leaves a nd cut up dill , sta lks, leaves a nd seed s and put over all. 

CHILI SAUCE. 

Five large onions, 8 green pep11ers, 30 ripe tomatoes chopped fine; 
add 5 tablespoons sugar, 3 of salt, 8 teacups vinegar. Boil all together 
2½ hours and bot tle for use . Mrs. M. Z. S. 

STUFFED PEPPERS. 

Remove the seeds from the peppers. Mix breadcrumbs, chopped 
meat, butter and grated cheese. Stuff the pepper skins with the mix­
ture and bake until brown. Serve with tartar sauce. 

F. A. Rowland. 

COLD CATSUP. 

One-half peck ripe tomatoes, 1 cup onions, 2 bunches celery, 2 
green peppers. Chop the abo ve and drain. One cup sugar, 1½ cup 
white mustard seed, 1 tablespoon black pepper grains, 1 teaspoon 
whole cloves, 1 qt. vinegar, salt t o taste. Put in Madon jars aud seal. 
Ready for use at once. Mrs. Rodenhouse. 

SWEET TOMA TO PICKLE. 

Fifteen lbs. s liced green tomatoes, sprinkle with salt and let 
stand over night. Drain. Dissolve 5 lbs. granulated sugar in 1 qt. 
best vinegar, add 1 oz. each broken stick cinnamon, whole cloves, 
celery and mustard seed. Boil until tomatoes are tender. 

Mrs. A. B. Fitch . 

• 
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CRANBERRY SAUCE. 

Wash 1 qt. of cranberries in cold water, put in 1 pt. of wate r and 
boll ra pidly 10 minutes or until the berries pop. Press through a col­
lander, return to k ettle , a dd 1 lb. sugar and stir over the fire until the 
sugar is thoroughly melted (about 2 minutes), turn out to cool. 

Mn1. Evans. 

LEMON BUTTER. 

Take the juice of 6 lem ons a nd the grated rind of 1 lemon, 6 eggs, 
11b. sugar, 1½ lb. butter, mix together and le t mixtm·e simmer in a 
double boile r u nt\l it thi ckens , (a bout 30 minutes) . If not sweet 
enough acld m ore suga r t o taste. 

APRICOT MARMALADE. 

Afte r prepa r ing a pineappl€ , weigh it and take 3 parts of pineapple­
to 5 of ap ricot; a dd ¾ lb. suga r to each lb. of fruit. Mix each sep,­
a r ately in a dish with th e sugar and le t it stand over night. Then boil 
slowly until thick. Mrs. Willia ms . 

ORANGE MARMALADE. 

T ak e from orange only orange colored part of the peeling and 
chop fine. Tbi·c·,,· wbite sl,'11 a1c·ay an d slice orange part. Prepa re 
lemons S'l;:>'.Je way· 1 le::no'ls to 1 doz. oranges . Cook 1 hour. 

K. Colwe'.l. 
GR AN GE MARMALADE. 

To 5 orange;:; acid 1 le mon . Slice very th in, weigh ; to 1 lb. of 
frui t add 3 pts. water. Let stand 1 day, then boil ¾ of a n hour ; let 
stand 0 r:othe r (1ay. vVeieh, and to 1 lb. add l ½ lbs. sugar. Boil ¾ 
of a:i 1:n1!". W:1 cn cool it is ready for use. 

Mrs. C E . Basley. 

S'i.',.,A WBERRIES (like "Gordon and Dillworth 's.") 

f' r.0 lb. l't:-awbenies. 1 lb. sugar; let stan d over n igh t. Re move 
berries carefully and bcil i nice U!ltil nearly thick. Add fruit a nd boH 
a fe11· ;noa;e;its rnc-'.·e. Mrs. Williams. 

PHESFJRVED W ATl~R l\IELON RIND. 

Ct• t. (then weigh), the green a nd all the pink off and cut into 
pieces to suit., (a bout lxll/?. inches ) . I'ut into a bu cket or pan, with 1 
cur, fu i nnsla l<erl li me and let stand over night. Wash thoroughly­
let it s tand in run ning water !or a while. Leave in water while bring­
ing to t i.le boil en ough wate r to cover it, with a piece of alum in It the 
size c f 2.n egg T' ut the rind In and let boil until tender, about half 
an hcnr then was h again. Make syrup with 1¼ lbs. sugar to the 1 lb_ 



<>f rind and water enough to cover It, a little mace (wh~e) and plenty 
of ginger, (whole), if you could e-et a Chinaman to get you some 
green. so much the better, as t.'hen :vou can eat it too. If not, hammer 
the ,ginger a little. We had to get it at a drug store, twenty-five cents 
worth. We had ours boiling the most of the day yesterday. Yes, we 
made it then, weren't WP naughty? But it was good. It doesn't mat­
ter if not boiled all at one time, just put it on another time, it wont 
hurt. If the syrup boils away too much .iust add some water. One is 
left to just use one's own judgement, and put in jars like other fruits 
and for the diied, we had a little in a smaller pan, and put ground gin­
ger in, which makes it a brown color, and let it absorb the most of the 
syrup, then ·spread on a plate and put in the sun, out of reach of the 
ants, and the girls, ·or it will disappear. I think, and I hope, I have 
given you a clear enough descliption of the process, but perhaps you 
will not. have time to bother with it. Miss Stephens. 

II 
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CALIFORNIA SWEETS. 

One cup dates, 1 cup figs , 1 cup walnuts, put through food .;hopper, 
then cover with powdered sugar. Roll paste until ¼ inch thick and 
cut in strips 1 inches Jong. Ju center of each place a piece of a wal­
nut, roll in powdered sugar again and serve. 

Jennie Gra 
CANDIED FLOWER . 

Viole:s, primroses, rose leaves or lilac blossoms may be use 
Pick the flowers when dry and just opening, without any stalks. Boil 
1 lb. loaf sugar and 1 teacupful water until when dropped in water it 
becomes ha:·d and brittle. T h,ow the flowe:·s in to the sugar a few at a 
time and keep them in until the syrup boils again. Stir the sugar 
round the edge of the pan until it grains and turns white, then gently 
stir 'the flowers about until the sugar leaves them. Drain them on 
a fine cloth and place on a sieve to dry in a slightly warm oven, turn• 
ing carefully 2 or 3 times. When dry pack in tins. 

Miss A. A. Wright. 

CANDIED APRICOTS. 

Equal measures of fine cane sugar and ripe orange-colored apri­
cots. In a large shallow granite pan place the peeled apricots and 
sugar and let stand over night. In the morning remove fruit with wire 
egg-beater and cook the syrup until it is quite thick. Have a hot fire 
until syrup begins to boil. then boil s lower. Remove from fi re and 
place fruit in hot syrup, cover the pan with a net and place in the sun 
Remove the fruit next morning and heat sy rup again, then place fruit in 
hot syrup, cover and put in hot sun. If fruit is not clear by night, re­
peat until it is. Then remove fruit from syrup and place on flat dishes, 
r emoving syrup as fruit dries. Pack in wooden or pasteboard boxes, a 
layer of sugar and a laye r of fruit. Mrs. Haas. 

MARSH MALLOWS. 

Two cups granulated sugar, 2-3 cup water, 2 tablespoons gelatin 
dissolved in 8 tablespoons water. Boil syrup until it threads, then pour 
into a bowl, add the dissolved gelatine and beat constantly until the 
mixture is very thick. Add the vanilla flavoring and put out on a board 
dusted with powdered sugar, also dust top of candy with sugar; when 
cooi cut into little squares and roll each one in sugar. 

For pink marshmallow use the fruit coloring and strawberry flavor­
ing. Beat firs t wi th. wire spoon egg-beater then a spoon. 

Frances Cochrane. 
BUTTER SCOTCH. 

Two cups sugar, 2 tablespoons water, butter size of an egg. Boil 
without stirring until when tried in cold water it ls br ittle. Pour on 
butte red plate and cool. Mrs. Evans. 



~ ~6-<l_,(t; 
~ -( 

I PEANUT BUTTER w AFERS. 

Two cups white sugar, ½ cup sweet milk. Boil 5 minutes, then stir­
in ½ cup peanut butter which bas been mixed soft with cold water 
and a pinch of salt. Take from fire and beat till creamy, add a tea­
sponful of vanilla, then drop from teaspoon on buttered platter. 

J. R. M. 

PEANUT BRITTLE. 

In a warm iron skillet put. 1 cupful granulated sugar; as this melts 
move it about with ·a spoon, breaking any little lumps with the edge of 
spoon. When melted take off the fire and add 1 cupful chopped pea­
nuts ; with the spoon push this about until syrup -and peanuts are well 
mixed then lnrri into a buttered tin and wilh another spoon and knife 
press it out to a thin sheet and mark into· squares. 

Blanche Fitch. 

WHITE TAFFY. 

Three cups sugar, 1 tablespoonful vinegar, ¾, cup water, 1 tabl~ 
spoon butter. Boil till it hardens in water. Flavor with vanilla. 

Edna Sandison. 

CREAMED TAFFY. 

Two cup<:, granulated sugar, 1 tablespoon glucose, ¾ cup wa:.er, 
vanilla flavoring. Boil sugar, glucose and water until very bard when 
dropped in cold water. Add vanill'a and put on buttered plate. When 
cool pull till very white and stiff, cut in small• pieces and let stand until 
creamed. Elizabeth Fitch. 

CHOCOLATE FUDGE. 

Two cups granulated sugar, 1 cup sweet milk, butter size of an egg, 
cairn of chocolate 1 inch square, grated. Stir until hardens, then flavor 
with vanilla and beat until it creams. 

Harriet L. Candee. 

FUDGE. 

Three cups of brown sugar, %. cup of sweet milk, butt<>r size of an 
egg, 118 lb. unsweetened chocolate. Let boil slowly about 10 min­
utes or till a few drops in cold water will form a soft ball, then take 
from fire and stir until it begins to t11icken; add a teaspoonful of vanilla 
and turn into a buttered platter; when cold cut in squares. 

Jessie Morgan. 

PENOCHIE. 

Three cups brown sugar, 1 cup milk, piece of butter size of a wal-



nut. Bcf.l until it. can be formed into a soft ball when tried in cold 
water. Remove from stove; add a cup of chopped nuts and stir until 
it begins to stiffen. Pour into butte1·ed tins and mark off into squares 
before entirely cold . Anna C. Hoff. 

PENOCHIE. 

One and ½ cupfuls sugar, 1,~ cup maple syrup, 2-3 cup milk, ½ 
tablespoon glucose, ½ cup nuts. Boil sngar, syrup, milk and glucose 
until a little creamy when stirred in a dish. Then pour in a bowl, 
add nuts and stir until ve: y creamy, then put on buttered plate and 
cut into squares. Made line Fitch. 

CHOCOLA 'TE PTIWPERMINTS. 

'T wo cups granulated s ugar, l small tablespoon glucose, 1 cup 
water, 8 drops of oil cf peppe, mht. 1/2 cairn unsweetened chocolate, 2 
teaspoonfuls of confectioners' sugar, ¼ of a square inch of paraffine. 
Boil sugar, glucose and water until it threads, then pour in to a bowl 
and when col d add peppermint and stir until white and creamy, then 
drop on paraffine paper. Dissolve chocolate, sugar and paraffine in a 
small cup placed in a vessel of boiling water. When perfectly smooth, 
dip mints in chocolate with a long s ilver pin and place on parafll.ne 
paper. El ; zabeth Fitch. 

J 
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A '.'\ICE DISH OF CHEESE. 

Half lb. grated cheese. ½ as much bread crumbs, 2 teaspoonfuls 
of butter, l coff00-cup sweet milk. ~nx cheese , butter and bread­
crumbs togeil>n season with salt, pepper and mustard, bring milk to 
boil and i:ou,· over thi s. Se~ it over boiling wate ,· until cheese dis­
solves, then add it to the yolk of 3 e~g3, stir well and add 2 whites 
of eggs wlii;,;:~j to £. s~Ef froth. Butter a shallow pan or pie-plate, 
rour in the mi:dure :.nd bake. Mrs. J. 

ESCALLO?l◄m CHEESE. 

Fl ut~e~ 3 Ci 4 ~,:ces ct IJ,·e:id and cut them into small cubes, lining 
the bottom of a deep dish with some of it and add an equal amount of 
cheese broken finely and alternate bre1d and cheese until you have 4 
layers. i\I"x 1 cup milk with 2 eggs beaten together, add a little salt. 
Pour this over bread and cheese and bairn in hot oven 20 minutes. 

CHEESE SCUFFLE. 

Blend 1 tablespoonful butter and 1 t.ablespoo,iful flour, add 1 cup 
milk, 1 cup grated cheese, yolks of 3 eggs well-beaten, salt and pepper. 
Cook in pan, in which it is to be served, set down in a kettle of boiling 
wate r. A doub'e boiler will not do as well. When the <'p-ieese )las 
melted, add the well-beaten whi tes of eggs. Cover tightly and do not 
disturb it till the souffle has cooked 15 minutes. Serve quickly. 

Mrs. Hays. 

CHEESE FONDUE. 

One cup scalded milk. 1 cup soft. bread crumbs, ¼ lb. cheese 
(grated ½ cupj, 4 tablespoonc; butter, ½ teaspoon salt, yolks 3 eggs, 
whites 3 eggs. Scald the milk, add bread crumbs, then butter, salt, 
cheese , yolks beaten and lastly the beaten whites folded in. Cook in 
baking dish in hot oven 10 or 12 minutes. Jennie Glass. 

CHEESE SANDWICHES. 

Take 3 hard-boiled eggs, 3 quarter lb. common cheese grated, 1 
teasponful salt, 1 teaspoonful pepper, 1 teaspoonful prepared mustard, 
3 tablespoonfuls melted butter (or olive oil), 3 tablespoonfuls vinegar 
(or cold water). Put yolks of eggs into a small bowl and mash; add 
to it butter and mix smoothly with a spoon; add salt, pepper, mustard 
and cheese, mixing each well. Lastly put in the vinegar, which wm 
make it of the proper consistency. This is easily made and very nice. 

Mae Hanchett. 



EGGS 



EGGS A LA CREME. 

Six eggs, 1 tablespoon flour, ½ teaspoon of salt, 1 tablespoon of 
butter, 1h pt. milk, pepper to taste. Boil the eggs 15 minutes, remove 
the shells, cut them into halves crosswise, slice a little off the bottom 
to make them stand. Put the butter in a frying pan to melt, add the 
flour, mix until smooth, add the milk and stir continuously until it boils, 
add the salt and pepper. Stand the eggs on a heated platter, pour the 
sauce over and around them. Serve hot. Mrs. Evans. 

CREAMED EGGS. 

Boil hard 1 dozen eggs; slice them; have a qt. of milk boiling with 
a litle salt and a little flour, 1 teaspoonful of butter. Fill the •baker 
with a layer of beaten egg and cracker; add some black pepper, then 
pour on the milk and aake a short time. Mrs. A. 

BAKED OMELET. 

One pt. of milk thickened with 1 tablespoon flour; bring to boiling 
point, then cool. Beat 4 eggs separately; when light, stir into milk; a 
little salt put into buttered pan and bake 10 to 15 minutes. 

Mrs . .T. J Pickett. 

BEAUREGARD EGGS. 

Five eggs, 1 tablespoon of corn starch, 1h pt. milk, 5 squares of 
toast, Jump of butter size of walnut, salt and pepper to taste. Cover 
eggs with boiling water and boil 20 minutes. Take otf their shells. 
Chop the whites fine and rub the yolks through a sieve. Do not mix 
them. Now put the milk on to boil; rub the butter and corn starch to­
gether and add to boiling milk. Add whites, salt and pepper. Cover 
the toast with a layer of white sauce, then a layer of yolks, a layer of 
the sauce and the remainder of the yolks. Sprinkle with salt and ipep­
per, stand iu the oven for a minute or two and serve. 

DEVILLED EGGS. 

Boil as many eggs as are required, fO'r 10 minutes; put them into 
cold water, when cold, shell, cut into halves, lengthwise; remove the 
yoll;s and rub them to a smooth paste, with a tablespoon of chopped 
'tongue to 6 eggs; a dessert spoon of salted oil; salt and cayenne pepper 
to taste; a few drops of onion juice and half a teaspoon of French mua­
tard; flll the vacancies and garnish with pastry. 

Mrs. Rodeahgu;e. 
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BROOK TROUT. (Blazer.) 

Clean fish care fully and dredge wi th flour . Put 2 tablespoonfuls of 
but te r in a ch a fing dish and when hot, lay in the trout a nd fry to a n ice 
brown. Serve as soon as done, w ith thin slices of peeled le mon. 

Le la Douglas. 

SMELTS. (Blazer.) 

Carefully open s melts at the gills, drawing each one between your 
finger and then beginning at the tai l, was h, the n dry wi th cloth . Thea 
salt and roll the m in meal and flour. P ut 1 ounce of butte r in chafing 
dish and whe n hot, drop in smelts a nd fry to a crisp brown. Serve very 
hot, with a little mayonna ise. Elizabeth Fi tch . 

SHRIMP WIGGLE. (Both) * 

One can French peas, 1 can shrimps, 1 cu p of cream, 1 teaspoon 
butter, salt and pepper to tas te. Serve in patti shells or salted wafers. 

M·ary L. Garrett. 

SARDINES ON T OAST. (Both) 

Drain and remove skins from 1 doz. sardines. In blazer put 1 
tablespoonful butte r, 1 of sauterne , a little tabasco and 2 tablespoonfuls 
of A.ncovY paste, then lay sardines in carefully and when heated 
through, serve on little strips of butte red toast. Florence H all. 

FROG SADDLEJS. (Both') ' 

Melt ·3 tablespoonfuls but ter in blazer; stiP in 1 of fl our; when 
smooth, add 1 gill cream, salt, pepper and nutmeg. Cover and cook 20 
minutes. A little more cream may be added while cooking, if neces-
sary. Grace Keatinge. 

CREAMED OYSTERS. (Both) 

Cream ½ tablespoonful each of butter and flour . Put in blazer 
and when melted add 1 pt. milk, 1 whole clove, a lttl e nutmeg and 
salt When creamy, ·add 1 pt. oysters; heat through and serve on but-
tered toast. Jessie Morgan . 

CREAMED CHICKEN. (Both) 

Cream 2 tablespoonfuls of butter and 1 hea ping of flour • put in 
blazer and when melted, add gradually 1 cupfu l chicken stock'. then 1 
of cream. Let cook 10 minutes, stirring constantly ; then add 2 cup­
fuls chicken cut in pieces. Salt and pepper to suit taste. Se rve in 
patti shells. He le n W ills . 



BROILED SWEET BREADS. (Blazer) 

Parboil 1 pair sweet breads which have stood 1 hour in ice water. 
{)ut them lengthwise, trim, sprinkle with 3aJt and white peppe1·. Dip 
in merted butter, Jay in hot blazer. Cook delicate brown. 

Blanche Fitch. 

BROILED QUAIL. (Blazer) 

Cut llie birds open down tlJe back. Put 2 tablespoonfuls butte r in 
b!aze•·; w\1en it begins to bro1n1, put birds in, cover and cook 5 min­
utes, turn and cook 5 mirutes longer; when nicely browned, add 1 gill 
hig!1ly seasoned broth and 1 cf Port or Claret; l tablespoonful mush­
room catsup, salt and pepJier to suit taste. Serve on toast. 

Anna Eoff. 

VEAL WITH ASPARAGUS TIPS. (Both) 

Rub J table:,µconful butter and yolks of 2 hard boiled eggs to a 
paste. and !:ea~ it with 1,f pt. milk, stirring until thoroughly blended. 
Then add 2 cu p"uls te·,1 de1· Ye~!, J of cooked asparagus tips , and salt and 
pep;ie~ to suit tas te. Cook 5 minutes and serve in patti shells. 

Hattie Candee. 

FRICASSIT;E OF DRIED BEEF. 

Melt 1 tablespoouful butter in 1/4 pt. milk, ·add 1 cupful finely 
chon;ed beef and cool: 5 .,1in11tes. Then add 2 beaten eggs slowly and 
s~ir ut:t:l :,.,ucc is th lcL Se:·,e on toast. Miss Stephens. 

WJDL3H RAREBIT. (Both) 

I 1 tl.e chafing d,sh put a tea spoonful butter. Let simmer, then 
a~d 1 lb. chopred Ame:·icau cheese, stir constantly and gradually add 
•':? gl:lss of ale or bee;·_ Wl1en the cheese and ale are well blended, add 
the yolk of 1 egg into which has been mixed 1 teas11oonful dry mustard, 
1 o-f Worce;,;tershirc Sance, butter, a dash of red pep11er, 1 of black pep­
ner a·1d a little tabasco sauce. Let it have one more heating and serve 
immediately on salted crackers. Florence Hall. 

•·n::ith blaze:- and hot water pan. 
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Things Worth Knowing 

Ammonia removes stains from marble. 

Wash brushes in ammonia water. Soap and soda softens them­
Use ammonia in cleaning brass, coal oil in cleaning nickel. 

To set color, a teaspoon of turpentine and one of ammonia to 
one gallon of water. 

Mix your polish with weak alum water to make your stove look 
well and to keep it bright. 

Put lard on a fresh bruise; a little soda or · water on a sting or 
burn and turpentine in a cut. Wrap a cloth te exclud,e the air. 

, , I 1 .l ,, \ • \ •• 

. _To rewove fruit sta!11s, stretch t~e piece over a ve~sel ~~d ,P?;ur 
~:nlmg water in a small stream from ·a distanee of two or tfillee ·reeY; 
over t!J,e stained surface. 

, '. , . . . . , , 
T9 r~mOVE; g-i·~ss s~p. wal;"!I). ~n ~lc,0~9!. 

Tl).e inside of a banana .l?E!elin~ ~~bl!~d on :brQ;w~ .s~_qe~ _,$\VE;.~· 
them a good polish. 



Weights and Measures 

1 even teas poonfu ls ... . . . . . ... . ..... . .. . .. ..... .... 1 even t a blespoon. 

·i cvea tab le,rnooofu ls . ...... . .. . . . . . . .............. . ... . ... l ounce. 

16 la 1·ge tablespoonful s .. . ... . . ... . .. .. .. . ... . . .... ... . ... ... ½ pint. 

8 la1·ge tablespoonfuls . .. . . . . . .......... . ....... .. . .. . . . . .... . 1 gill. 

4 gills .. ... . ... .... . . . .. . .. . .. . ... . . ... . . ...... .. . . . . . . .. .. ... 1 pint. 

4 ouuces ..... ... ..... . ................. . . . . .. .. .. ... . .. . .. . ... 1 gill. 

8 ounces ... . ... .. .. . .. .... . . . ..... .. ... . .... . . .. .... . .. . .. 1 cupful. 

1 even tablespoonful butter or lar d .. . . .. . . . .. . . .. ............ 1 ounce. 

3 1h e ven tablespoonfuls fl our ... . .............. . .... . ..... . . . 1 ounce. 

1 pin t sifted flour . . ... . . .. . .. . ........ .. ..... . ... . .. . . . . .. . 9 ounces. 

1 pint uns ifted flour .. .. . .. .... . . .. . . ... . ........... . .... . 11 ounces. 

1 pint granulated sugar ....... . ... . ... . . . ..... . ... . . about 14 ounces. 

1 pint coffee A sugar . . . . . . . . ... . ....... . ... . . .. . . .. . .. . . 13 ounces. 

Butter size of egg . . ........... .. . .. . ... . . . . . ... . .. . . ... . 2 ounces. 

Butte r size of wain ut .. . . .. . ....... . ..... ... . . ........... . . 1 ounce . 

1 ½ cupfuls granulated s ugar ..... . .... . . ..... .. .... . .... . . . 1 pounll. 

2½ cupfuls powdered s ugar .. . ...... .... , .... .. ....... .. .. 1 pound. 

1 pint liquid . .. . ............... . .. . . . .. . .. .. . .. ..... . ... .. . . 1 pound. 
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Months of 'Lile Ye:r.r \l'Vnc11 Fish are in Fine 

, Bass, (white or black) . .\1, ril to June, Se ptember to No.-ember, 
Bril'l, J a'l nary to March Septernb€" to D23e,11ber, (incl us ive). 
Blue fish, January to December, ( iP. cl usive). 
Cat fish April to June. Se;)temb2 r Ill Novgmber, ( incl usive). 
Cod, Jam: ,:r:, to December, (inclnsive) . 
Crab~, May to December, (inclusive). 
Eels, .font!1rv to ~-r1-,-. AU?:"St t o D ~~embe1· , ( inclusive ). 
F:ounder, Februa ry to .\ p ril , J,1!y lo October, (inclusive) . 
Grayling , August to Decem1Jer, (inclusive). 
Gurnard, Janua ry to February, September to December, _(ineluslve ). 
Haddock, January to December, ( inclusive) . 
H ake, Janu&ry-July to December, (inclusive). 
H a libut, January to March, October to December, ( inclu sive). 
H erring, April to December, (inclusive). 
L ing, January to April, November to Dece mber, (inclusive). 
Lobster, January to December, (inclusive). 
Mackerel, (Spanish) January lo March, June to July, October to 

December, (inclusive). 
Mackerel, April to June, August to October, (inclusive). 
Mullet, (red) April to October, (inclusive). 
Mullet, (gray) July to October, (inclusive). 
:\fuscallon;;e, April lo June, October to November, (inclusive ) . 
Mussel, June to M~rch, August to December, (inclu,;ive). 
Oysters. Januar y t o April. Septembe,· to December, (inclusive). 
Perch, April to June, SsJptember to November, ( inclusive). 
Pickerel, April to June, September to November, (inclusive). 
Pike. January to December, (inclusive). 
Plaice, January to Apr il, October to December, (inclusive). 
Pompano, April to June, October to December, (inclusive). 
Prawn or Shrimp, February to October, (inclusive). 
R ed Snapper, J anuary to July, September to December, (inclusive). 
Salmon, (Columbia River) April to June-Septembel', (inclusive). 
Salmon, April to June, (inclusive). 
Scallops, August to November, (inclusive). 
Sea Troul, April lo May, (inclusive). 
sii"aii'(Sou thern) January to February, November to December, 

(inclusive). 



Shad, (Northern) March to June, (Inclusive). 
S·kate, January to April , November to December, (inclusive) . 
Smelts, January to April, November to December, (inclusive}. 
Sole, January t o Fl:lbruary, June to December, (inclusive). 
Sturgeo1i, January to December, (inclusive). 
Terrapin , January to February, September to December, (i[lclusive) ­
Tro ut ( Lake) April to July, ( inclusive J . 
Tro ut , (Brook) March to July, September to November, (inclushe). 
T ur bot, January to April, October to December, (inclusiYe). 
Whitefi sh, June to Decerr.ber, (inclusive). 
v\'hitin g, .January to .\farch, SPpteml:cr to December, (inclusive). 
,vhite1Jai1, }larch to :.vray , October to December, ( iaclusive). 






