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A BRIEF OUTLINE
OF THE

HISTORY OF THE M. E.CHURCH,

EAST DEDHAM, MASS.

~ The M. E. Church, East Dedham, was begun in
the class room in 1825. ‘

The needs of a community, at a distance from a
place of worship, and of the little bands that were
converted at different times rendered it wise to form
a church organization.

This Church has always had, as at present, a relia-
ble, intelligent membership. Souls have been con-
verted and the work has gone on often in the face
of obstacles incident to work in one of our New Eng-
land towns where there is so frequent change of pop-
ulation. Persons of other denominations have re-
ceived a cordial welcome and have become assistants
or happy and valued members of our church so-
ciety. It has always been a working Church and
if remarkable for any one thing more than another it
is its uniform financial success.

The church building was erected in 1843 and ded-
icated with a sermon by Rev. Abel Stevens. This
building was enlarged and improved in 1858 during



the pastorate of Rev. A. Bailey. Changes in the site
and other improvements were made at different times.
Especially noticeable is a work begun under the well
directed energy and enthusiasm of Rev. C. H. Vin-
ton. During the second pastorate of Rev. Z. A.
Mudge, in 1880, the house of worship was repaired
at an expense of $3700.00 and re-dedicated in Octo-
ber with a sermon by Rev. A. McKeown. '

A movement was made in 1851 to build a parson-
" age for the society : this enterprise was completed in
1852, chiefly by the generous giving and persistent
efforts of John Adams. Thomas Beals and Henry W.
Cass, the first trustees, As this house, in more than
thirty years service, had become inadequate to the
wants of the pastors, it was sold in 1886 and a new
and beautiful parsonage erected on Oakdale Avenue
during the present pastorate of E. A. Howard.

The following is a list of pastors in their success-
ive years of appointment.

1844—Henry P. Hall.
1845—]J. L. Hannaford.
1846—William R. Stone.

Leonard P. Frost, a local preacher,

supplying every alternate Sabbath.
1847—Supplied by L. P. Frost.
1848-9—Daniel Richards.
1850—John G. Carey.

" 1851-2—Kinsman Atkinson.
1853-4—Howard C. Dunham.
1855-6—John M. Merrill.
1857—Augustus Bailey.
1858-g—William Pentecost.

1860-1—Mosely Dwight.
1862-3—Ichabod Marcy.
1864-6—Willam P. Blackmer.
1867—]. W. P. Jordan:
1868-9—A. B. Smart.

1870—F. T. George.
1871-2—James A. DeForest.
1873-5—Z. A. Mudge.
1876—Wm, Cottle, local Pr'ch’r.
1877—C. M. Vinton.
1878—Sup. by John Thompson.
1879-81—Z. A. Mudge.
1882-4—E. W. Virgin.

1885-7—E. A. Howard.



PREFACE.

THE LaApies’ HANDBoOOK is published in the
interest of our Church Society.

The rules of etiquette which it contains are such
as are especially applicable to the table, to church
worship, and to churéh observances. Its recipes
for cooking have been thoroughly tested by prac-
tical housekeepers; they are complete in every
detail, plain in expression, and will be eésily under-
stood. . '

The blank pages will be found of value, for the
purpose of noting down additional recipes or any
interesting events connected with our society. Be-
lieving the best interests of the public demand a
healthy temperance sentiment, we have abstained
from publishing any recipes which contain spirituous
liqliors, and most earnestly do we ask every Chris-
tian mother to guard against building up in her

' 8
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children an appetite for strong drink by the food
which she places before them.

It is hoped the publication of this little vol-
'ume will in a small way further the Gospel
interests of our society, and that each one will con-
tribute his mite in aiding the ladies in their good
work. '

To our many friends and to a generous Christian
public it is respectfully dedicated.



ETIQUETTE.

TaE following rules of etiquette are only those
which apply to the table and ‘observances in or in
behalf of the church. They are classified under
their appropriate heads.

ETIQUETTE OF THE DINNER-PARTY.

INVITATIONS AND ANSWERS. — Invitations to a
dinner-party are usually issued several days before
the appointed time, the length of time being propor-
tionate to the grandeur of the occasion, and varying
from two days to two weeks.

The number of guests invited should not be
larger than may be easily accommodated, neither
should it be too small. From six to twelve persons
form a very pleasant party.

All invitations to dinner are issued in the names
of the gentleman and lady of the house.

6
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Invitations addressed to persons living in another
city or town are sent by mail like ordinary letters;

Written Invitation to Dinner.

At and AMw. A O White tequest
He filbasute aﬁ/ i and %Id C &F
Dandulls company, on Wednesday. e
cloventh, af fove o'obocko

Cfo. 31 Ctin Slhoeto

‘in the same city or neighborhood they are delivered
by private messenger.
Ceremonial ‘notes of invitation should bear upon
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Written Invitation to Dinner given by an unmarried
gentleman.

St N &P g%m a;mé He /éa.
wie of Ao B O Wibon's compongs af
donnes, on éfm@ eventing, @%«y 04,
of bt sobck

%W/'d &4/

their envelopes (the inner one, if two are used) only
the name and title of person invited. In notes
intended for a married couple, it is generally prefer-
able to address the envelope to the .wife only;
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always remembering that married ladies should be
addressed according to the rank of the husband.

Form of Acceptance.

M and HMow. G &F Landa
dave muck ploasuse in accepling s, and
M. A O WYhites Mind invilalion fos
Wednesday, Ofsc! 114K,

&m@ @4#/ M 1440.

~

Dinner invitations should be promptly accepted or
declined, that the entertainer may know for how
many to provide. Answers should correspond some-
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what in style to invitations, and should always be
written.
Form of Regret.

Mo X A Widon tegiels thal
ouing 1l a fiiewisus engagement, e 4 an.
alll to acorpit Me. O, F Lofttse's dind
enuidation fo4 Ducsday evening, He 308
enstant!

Gutes Flwse,
Datiaday; Hay yth 1555,

The answer should be addressed to the person
named within it, but the answer to a joint note from
a husband and wife, while it should contain a recog-
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nition of both, should be addressed on the envelope
to the lady alone. When an invitation is declined,
it is more courteous to state a reason for decli-
nation; if a reason be assigned, it is better that it
be real and specific rather than feigned and general.
Having accepted an invitation to a dinner-party, a
person should not absent himself except for the
strongest reasons; these should always be stated in
the note of regret.

DrEss.— A person accepting an invitation to a
dinner-party must attend in full dress. A gentle-
man’s full dress consists of black dress-coat, black
vest, black trousers, white necktie, patent leather
boots, and white kid gloves. A dinner dress for a
lady should be of silk or other rich material, of the
latest make and with long train. A white fan and
white kid-gloves are also among the requisites essen-
tial for the occasion. For an ordinary dinner a
demi toilet is all that is required.

PuncruALiTY. — Be punctual in your attendance
at dinner. The proper time for the arrival of a
guest is from ten to fifteen minutes before the
dinner hour; this will allow proper time for intro-
ductions and greetings, and for the assignment of
escorts to the table. :
 RECEPTION OF GUESTS.— The lady who gives a
dinner-party should be in the drawing-room some
few moments before the guests are expected to
arrive. The gentleman and daughters of the house
should also be present. The guests should assemble
in the drawing-room, the lady of the house advanc-
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'ing to receive each as announced. At formal din-
ners, a gentleman, on arrival, is handed a tray with
cards, among which he finds one bearing his name
with that of the lady -he is to escort to dinner.
Another method of designating escorts is to enclose
the card containing the two names in an envelope
bearing the address of the gentleman. The gentle-
man, after greeting the hostess, seeks the lady whose
escort he is to be, if she is an acquaintance ; if not,
he asks the host to introduce him to her. Guests
should request an introduction to any members of
the family with whom they are not acquainted, and
to the guest in whose honor the dinner is given.
ARRANGEMENT OF GUESTS AT THE TABLE.—
Guests should be arranged at the table in such a
manner as to insure the most general conversation
during the meal. Gentlemen and ladies should be
intermingled, and gentlemen of the same profession
should bLe placed as far apart as possible to guard’
against conversation particularly relating to their
avocation. Separate husbands and wives, and re-
move near relatives from one another.
PRrOCEEDING TO DINNER. — The servant quietly
announces dinner by a bow to the host, who at once
offers his arm to and leads the way with the oldest
lady, or the lady in whose honor the dinner is given,
the hostess following last with the most honored
gentleman. The host places the lady on his right,
the guests find their designated places, and all re-
main standing until the hostess is seated. Each
lady then geats herself at the right of her escort and



12 THE LADIES’ HANDBOOK.

the gent.emen immediately assume their seats. The
host and hostess are always seated at opposite ends
of the table. If a clergyman be present, he is in-
vited by the host to say grace; if not, the gentle-
man of the house does so.

TABLE MANNERS. — In taking your place at the
table, assume an easy position, not too far from or
too near the table, sit firmly in your chair, and avoid
tipping back, drumming, or any other uncouth
action. Unfold your napkin and lay it in your lap;
never use it in form of bib. Eat soup from the side,
never from the end of spoon, holding a piece of
bread in the left hand. Cut your food with a knife
but convey it to your mouth with a fork. Break
your bread, do not bite it ; drink from your cup, not
from your saucer. When you send your plate away
. from the table, remove your knife and fork and rest
them upon your piece of .bread. When you have
finished the course place them parallel to each other
on your plate, the handles toward your right hand.
Eat moderately and slowly. Never cut or break
bread into soup or gravy, and never mix food on
your plate. Never eat game or chickens with the
bones held in the fingers. Never cut pastry with a
knife, but always break and eat with a fork. Never
put salt upon the tablecloth; bread is the only arti-
cle of food which may be laid upon the table.
Never dip bread into gravy or preserves. Never
talk when the mouth is full of food. Never
monopolize the conversation ot talk or laugh loudly.
Never apologize to a waiter for asking for anything.
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Never take notice of accidents. Never ask for a
second dish, but when passed a second time you
may take from it. Never pick the teeth at the table
or in the presence of ladies after a meal.

" ETIQUETTHE OF THE BREAKFAST.

Formal breakfasts —matters of invitation — are
ruled like other parties. They may be given at any
hour after ten o’clock and sometimes as late as noon.
Invitations should be given in writing or by en-
graved card. They are usually sent out five days
prior to the occasion. The form of invitation is
similar to that for the dinner-party, but may be much
more ‘elaborate. The answer to a breakfast invita-
tion should be made immediately upon its reception.
The dress for a breakfast' should be simple, —
elaborate costumes are in bad taste.

The family or home breakfast may be considered
the most charming meal of the day. Each member
of the family is expected to be present, no excuse
for absence being allowable except for the most
urgent reasons. The meal should be a substantial
one; the conversation bright and cheerful; each
person contributing in his bappiest vein to the
pleasure of the breakfast hour.

ETIQUETTE OF THE TEA-PARTY.

The least formal, most friendly and enjoyable of
all entertainments given at home, is the tea-party.
The number of guests invited may vary according to
the accommodations which the house affords. Two
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rooms only are necessary for the company; one for
its reception and entertainment, the other for the tea
and its concomitants. The meal should not be a
sumptuous one; elegant refreshments may however
be served on side tables. When the space is limited,
the refreshments may be handed around. Ladies
must always be provided with seats, gentlemen
should be, if possible. The guests should be of one
set, or should bé introduced in such a manner as to
remove all constraint.

One of the chief charms of the tea-party is that
it may be arranged at two or three days’ notice, thus
affording an opportunity of presenting any new
comer to your friends in the most informal manner.
Note, card or oral invitations are in good form.

ETIQUETTE OF THE CHURCH-FAIR.

Church-fairs differ from other such gatherings for
commerce, in the fact that the buyers and sellers are
jointly interested in some other purpose above the
purchase and sale of goods. Their object is the
maintaining and upbuilding of an institution on
which rests the whole fabric of society; an institu-
tion on which has depended the past, and on which
depends not only the present but all that we may
hope in that which is to come.

The management of church-fairs usually devolves
upon the ladies of the society, and it is they who
have charge of the tables and the sale of the goods. -
As a mark of respect, gentlemen always remain un-
covered when dealing with them. Chaffering as to
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the price appended to an article is wrong, because
you can buy or pass without buying. Any un-
favorable comment is ungracious to the ladies con-
cerned in preparing or selling the articles for so
worthy an object. Urgent entreaties' to buy should
not be indulged in; people will use their own
judgment as to purchasing; their presence is an
evidence that they are willing to assist. The
disposal of goods by lottery is a part of the machin-
ery of some church-fairs. Under no circumstances
are lotteries commendable, and no lady will lend her
assistance to this system of money-making. In
attending the church-fair gentlemen should provide
themselves with such sums of money as they are
willing to bestow on the fund, and-in all cases their
purchases are deserving of thanks.

ETIQUETTE OF CHURCH ATTENDANCHE.

The Church beautifully develops that fine spirit of
reverence which goes to make up all that is best
in etiquette. Etiquette demands that its soul, or
Christian feeling, should be kept alive by attend-
ance at its fount, the Christian Church. Manners
are minor morals, and nowhere can the soul of eti-
quette receive higher inspiration than at church.
No man can be a gentleman who ignores the chari-
ties of church-worship. ’Tis here that a fine spirit
of reverence is caught ; ’tis here that the best graces
which adorn mankind take their rise; here men
ascend to higher planes, and acquire those character-
istics essential to the true lady and the true gentle-
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man. Attend church regularly; be in good season,
80 a8 not to disturb the congregation in their acts of
devotion. On arriving at the door of the churgh,
gentlemen reverentially remove their hats and enter
the aisle without haste or noise, unless they are
strangers, in which case they await the convenience
of the usher who will allot them seats. The pew is
private property, upon which it is an intrusion to
enter uninvited. When a gentleman is escorting a
lady to his pew, he walks beside her to the entrance,
then steps aside until she has entered, after which
he takes his place. The seats nearest the head of
the pew should be taken first, to avoid moving along
when others enter. It is not in good taste for per-
sons to leave the pew to allow others to pass by
them; to avoid disturbance they should remain in
the order in which they are first seated. Conversa-
tion may be carried on in a low tone before the
service, but never after the worship commences.
Whispering, laughing, and loud talking are inexcusa-
ble. The courtesies of the hour may be exchanged
before entering the body of the church, or after the
services, but never during the exercises of devo-
tion. In your own church, politely offer your seat
to any-stranger who may be unattended by the
usher, but that duty can be discharged in silence.
Whatever act of civility you offer or receive, be
silent during service. Gloves will be worn in
church by both ladies and gentlemen, unless they
are to use holy water or participate in some other
church rite. Crowding about the church door when
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the congregation is entering or leaving is against
etiquette, and a cause of annoyance. Departure

from the church should be as slow and noiseless as

the act of entering. The church is sacred, and we
should there walk as in the presence of the Deity.

ETIQUETTE OF THE WEDDING.

Marriage, the school of the affections, the music of
two hearts, ever calls for a joyous celebration. Aus-
picious hour, when holy love to the altar leads two
willing votaries; when love, that pitches man in his
best key, or rather keys him to pitches beyond him-
self, makes roseate two gay horizons. The nuptial
day, so calm, so bright, finds its best setting in the
wish that the trusting pair may weather all life’s
storms and grow gray in the kind offices of home.
Men are bad in the degree in which they are unfit
for wedded life, that seminary of earth’s best virtues.

The most fitting place for the performance of the
marriage ceremony is at the church; it may take
place there, or at the home of the bride.

When the wedding is strictly private, br 1desma1ds
and groomsmen are not required, but when the full
ceremonial of the church is observed they are con-
sidered necessary. There may be any even number
of bridesmaids from two to eight, and the same num-
ber of groomsmen. They should be younger than the
bride. The bridal dress should be conspicuously
plain, and the bride should wear but few orna-
ments ; the bridal costume will, however, be distin-
guished by the garland and veil. The dresses of
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the bridesmaids will be of some light, graceful fab-
ric, the principal decoration being flowers. The
bridesmaids will assist in dressing the bride, and
will receive the company.

The groomsmen receive the clergyman and pre-
sent him to the bridegroom. The ¢“best man”
among the groomsmen will be made treasurer for
the occasion by the bridegroom, despatching all the
business ; will present the white bouquet to the bride,
and escort the friends desirous of congratulating the
young couple. The bridegroom presents bouquets to
the bridesmaids, and pays attention to his young
wife. A carriage will be provided by the bride-
groom to bring his family and the clergyman to
the place appointed for the ceremony. He will,
also, provide carriages for the bridesmaids and
groomsmen. The parents of the bride will pro-
vide carriages for themselves and daughter. .

‘When the wedding is solemnized in church, the
front seats near the altar are usually separated from
the others by a white ribbon, being reserved for the
families and invited friends of the young couple.
Ushers, designated by a white rose, wait on arrivals
and appoint them to their seats. The ushers in a
body receive the bridal party at the vestibule of the
church and attend them up the main aisle until they
reach the altar rail, when they separate to the right
and left and take their places in the rear. Upon
the arrival of the bride the clergyman must be near
the altar, and the bridegroom and his party should
be in the vestry. The bridesmaids may accompany
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the bride to church in carriages following hers, or
they may await her coming and receive her in the
vestibule, where the party will form ; the “best man”
giving escort to the chief bridesmaid, and the others
similarly accompanied following in order, with the
bridegroom sustaining the mother of the bride, and
the father of the bride coming last of all, his daughter
on his arm. Arrived at the altar, the bride will take
her place at the left of the bridegroom, they joining
right hands; the father, who gives away the bride,
stands behind the couple, slightly in advance of the
others, the mother just behind him. The bridesmaids
are grouped to the left, and the groomsmen to the
right, of their respective principals. After the cere-
mony the bridegroom gives his arm to the bride, and
moves toward the vestry, followed by the bridal
party. As they move slowly down the aisle arm in
arm, the “ Wedding March” should be played on the
organ, and- as the carriages containing the bridal
party drive away, the church-bells should ring out
a joyous peal for two souls made happy.

Receptions of an hour are customary at the home
of the bride, and intimate friends avail themselves of
the opportunity of congratulating the bridegroom
and of expressing their desire for the future happi-
ness of the bride.

Those who are acquainted only with the bride-
groom will first address him, and he will introduce
them to his bride; those who are not known to the
bridegroom will address the bride first, as also will
those who are acquainted with both parties. Those
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who are not acquainted with either, will be presented
by the ¢“best-man.”

The following invitation to a wedding represents
a very fashionable form :—

fr. any fflrs, E. L. Banson
invite you to be present at the marriage of
their daughter

Cargline, A
with
Charles 3P. Lpfordy,

Wednesday Evening, November tenth,

7 o

at seven o'clock.
Grace M. E. CHURCH,
corner Leonard and Church Styeets,
‘ Philadelphia. .
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ETIQUETTE OF THE FUNERAL.

The last sad offices we pay our loved ones illus-
trate in a most touching way the covenants and
consolations of our holy faith. They bring home to
each heart our mutual brotherhood, they evoke
‘those delicate expressions of etiquette known as
sympathy, and all the stronger cement those ties
-which the dark shadow of death has broken. Con-
solations and expressions of sympathy are the
lessons which faith reads to survivors. The con-
sciousness that His help is most near and most ready
to succor, bears up the behevmg Christian in the
hour of trial.

The deep distress of the bereaved family renders
it desirable that some friend should relieve them of
the necessity of transacting the business incidental to
the funeral, and from the many painful interviews |
which at such times are otherwise inevitable. An
intimate friend can ascertain and execute the wishes
of the family, calling to his aid, if necessary, some
professional person, 3s, for instance, the undertaker-
employed, who will advise on matters touching the
ceremonial. ‘

Ostentation and meanness are equally to be
avoided in the outlay and pomp of the funeral,
which should be governed by the position and the
- wishes (if any have been expressed) of the de-
ceased.

-Some lady friend should make the purchases
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necessary for the family previous to the funeral.
The death and the arrangements made for the
funeral may be announced in the local press. This
will meet the requirements of distant friends, but
near and dear friends of the deceased, should be in-
formed by note written on mourning paper.

These notes, unless the distance be too grea,t
should be sent by private messenger. The follow-
ing is a very pretty form of note: —

Yourself and family are respectfully invited to attend the funeral of
James P. Harlan, on Wednesday, Sept. 12, 1880, at two o'clock, P. M.,
JSrom his late residence, 149 Michigan A , lo proceed to Graceland
Cemcetery.

If the service is not at the house, the name of the
church should be given in the note.

Very near relations are exempted by their afflic-
tion from attending the funeral, but all others who
are notified of the loss should be present.

The pall-bearers should be personal friends of the
deceased, and should be notified by letter.

The friend who has charge of the funeral will
supervise or send all the invitations, provide the
necessary carriages, and instruct the undertaker as
to the positions to be allotted to the friends and
guests.

While the preparations for the funeral are being
made, friends will not call, except to leave cards,
make inquiries, and offer services. As soon as the
death occurs some sign of bereavement should pre-
vent casual calls; black crape will answer if the
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-deceased be advanced in years, and white ribbon if
young and unmarried.

Guests attending a funeral will present themselves
at the hour named, not sooner, lest they intrude on
the grief of the family. The services may be con-
ducted in the house or in the church; if in the’
house some near relative, but not a member of the
household, will recieve the guests and attend to their
comfort. When the services are held in the church,
guests will go there from the house. At the church,
the coffin will be placed in front of the chancel.

Enter the home of the deceased with head un-
covered, and do not resume your hat until you pass
into the street. A reverent silence is the best mark
of respect in the presence of death.

After the service in the house or church, the
clergyman will enter a carriage, preceding the hearse.
The carriage next after the hearse contains the nearest
relatives, and the others follow in the order of rela-
tionship.

The members of the family in passing from the
house or church to the carriages, and vice versa, will be
escorted by the friend who has charge of the funeral.
At the entrance to the cemetery the mourners and
guests should dismount; the pall-bearers should
remove the coffin from the hearse, and the funeral
procession should Jbe formed on foot, in the order
observed at the start, every gentleman with head
uncovered. The coftin, preceded by the clergyman,
should be carried to the newly made grave, where
the mourners and guests will stand on either side,
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‘while the last sad rites are being performed and until
the earth has been cast upon the coffin. Returning
from the cemetery each guest will be carried to his
residence. When flowers are used to decorate the
coffin or room of the dead, they should be white in
_color. The ornament on the coffin of youth will be
a wreath, and on that of a married or elderly person,
a cross.

In the solemn presence of death the true Christian
realizes the nearness of God and the power and
majesty of His mighty hand. Blessed are they that
die in the Lord.
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RECIPES FOR COOKING.

SOUPS.

Soup-SToCK. — The shank is the most economical
meat for making soup-stock. Have it cut into several
pieces, and the bone cracked. Wash and put on to
boil in two gallons of cold water; add one spoonful
of salt. When it comes to a boil, take off the scum
and set the kettle where it will allow the soup to
simmer for ten hours. Strain and set away to cool.
When cold, skim off all the fat and turn gently into
soup kettle, being careful not to turn in any sedi-
ment. This will make a fine soup-stock. The meat
may be used for hash.

MEAT JELLY. — A nice meat Jelly may be made
as above, using six quarts of water in place of two
gallons.

-TomATO SoUupP. — Peel and slice tomatoes enough
to fill a two-quart basin (or one quart of canned
tomatoes may be used instead); add six quarts of
water and two pounds of beef; boil three hours;
season with pepper, salt, and a spoonful of butter.
Strain and serve with toasted bread.

Tomato Soup, No. 2.—Stew a quart can of

tomatoes. Put three pints of milk on to boil, set-
25
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ting basin in which the milk is, into another of hot
water. When the milk comes to a boil, stir in one
tablespoonful of flour thoroughly mixed with a
little cold milk. Let this boil ten minutes; add
butter the size of an egg, salt and pepper to taste.
Add a pinch of saleratus to the tomatoes, and strain
them into the milk. Serve at once. Very nice.

VEGETABLE SOUP.— Cut into strips two inches
long, two carrots, two parsnips, one turnip, and a
small piece of cabbage. Cover these with water and
boil one hour. Strain them into three quarts of soup-
stock, and let boil up once. Season with salt and
pepper to taste.

BARLEY SoUP.— Boil half a cup of pearl barley
in one quart of water for three hours. Add this to
three quarts of soup-stock. Bring to a boil and
season with pepper and salt.

SAGo Sour.—Same as barley soup, substituting
sago for pearl barley.

VERMICELLI SOUP.— Same as barley soup, substi-
tuting vermicelli for pearl barley.

MACARONI SOUP. — Same as barley soup, substi-
tuting macaroni for pearl barley.

CHICKEN SoUP. — Set the liquor, in which two
or three chickens have been boiled, away to cool.
When cold, skim off the fat; then put liquor in soup-
kettle with one onion and one half cup of rice. Boil
two hours ; take out the onion and add some small
peices of cold chicken. )

Poraro Sour.— Boil four good-sized potatoes
with two onions in two quarts of water till soft.
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Rub through a colander and return to the fire; add
pepper and salt and two ounces of butter. When it
boils throw in a teacup of tapioca, let it simmer fif-
teen minutes, stirring to make quite clear, then add
one and one half pints of milk and let all heat.

OYSTER SoUP.— Mix one quart of milk and one
pint of water, and boil for five minutes; add the liquor
of the oysters and boil three minutes longer. Then
put in one quart of oysters and let boil up once.
Season with butter, pepper, and salt, to suit the
taste.

PEA Soup.— Wash one. quart of peas and soak
over night. Put them, after soaking, in eight quarts
of cold water; add one pound of lean salt pork, a
small piece of celery, a little pepper, and half an
onion; boil gently eight hours. When cooked, it
should be smooth and rather mealy. If too thick,
add boiling water. If not cooked enough, the thick
part will settle and the top will look watery. Have
ready six slices of bread toasted brown and cut into
pieces an inch square ; throw about a dozen of these
pieces into a tureen, and send the rest to the table
dry. Strain the soup through a sieve, and serve.

Irisg STEW. — Take six good-sized potatoes, two
carrots, four onions, and two pounds of veal or lamb.
Slice the potatoes, carrots and onions, and cut the
meat into medium-sized pieces. Slice one half pound
of salt pork in very thin slices, and put a layer of it
into the soup-kettle. Put on this a layer of the
vegetables, then a layer of meat, then a layer of
pork, and so on until all is in the kettle. Put in
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sufficient water to fill the kettle half way to top of
material, cover closely, and cook slowly for two hours.
Then add one tablespoonful of flour stirred in one pint
of milk, and boil half an hour longer. Garnish the
edge of dish in which the stew is served with boiled
rice.

FISH AND OYSTERS.
BAkED FisH.— A fish weighing from four to six

" pounds is a good size to bake. It should be cooked

L 4

whole to look well. Make a dressing c¢ bread-
crumbs, butter, salt, and a little salt pork chopped
fine; mix this with one egg; fill the body, sew it up,
and lay it in a large dripper; put across it some
strips of salt pork to flavor it; put a pint of water
and a little salt in the pan ; bake an hour and a half;
baste frequently. After taking up the fish, thicken
the gravy and pour over it.

FisHE CHOWDER.—One half pound of salt pork,
three pounds of fresh fish (haddock is best), eight
good-sized potatoes pared and sliced, one onion pared
and sliced, two to three pints of milk, according to
quantity required, six or eight toasted crackers.
Fry the pork brown, cut the fish in pieces about
two inches square, taking out all the bones pos-
sible. Remove the pieces of pork and place in the
kettle alternate layers of fish, potatoes, and onions,
seasoning with salt and pepper. Add water to
just cover the last layer; cover the kettle closely,
and cook. Put in the milk, heat up and serve, pour-
ing into the tureen over-the toasted crackers. Salt
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codfish may be used for the above chowder, and is
preferred by some.

FisE PupDING.— Two pounds of cold boiled
halibut or fresh cod, picked, not chopped up ; scald
one pint of milk, thicken with flour to a paste, take
from the fire and stir in one half pound of butter,
one half a grated nutmeg, black and cayenne pepper,
" and salt; whip in the yolks of four eggs, one by one;
put a layer of this into a buttered pudding dish,
then a layer of fish, and alternately fill the dish,
letting the last layer be fish; put bread-crumbs on’
‘top, and bake slowly one hour. \

CrLaM CHOWDER. — For one peck of clams take
six good-sized potatoes, pared and sliced thin, and
half an onion, cut into pieces one inch square.
Fry quarter of a pound of pork to a nice brown;
place the pork and gravy, thé potatoes and onions, in
your kettle. Shake over the whole one tablespoon-
ful of salt, two of pepper, and half a cup of flour.
Strain over this four quarts of the water in which
you scalded the clams. Boil fifteen minutes, then
add the clams, and four split crackers. Boil ten
minutes, and serve.

Fise-BALLs. — Take the fish left from the dinner
and chop fine. Pare and boil potatoes, twice the
quantity that you have of the fish. Put them into a
tray with the fish, mash fine, and make into balls the
size of an egg. Flour the outside lightly, put into fat
boiling hot, and fry a light brown. The fat should
be half lard and half salt pork. Have the slices of
pork a nice brown, and serve with the fish-balls.
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FisH HAsH. —Prepare the fish as for fish-balls;
chop fine, cold potatoes, and mix with the fish. Fry
brown six good slices of salt pork; take out the
pork and turn the hash into the frying pan; add half
a cup of boiling water, let this heat slowly, stirring
often, then spread smoothly, and brown. When
brown, fold it as you would an omelet; dish, and
garnish the dish with slices of pork. If pork is ob-
jecticnable, use butter in place.

FriED OYSTERS.—Wash the oysters and drain well;
lay them in cracker-crumbs pounded very fine; have
ready a spider in which put plenty of butter, and
heat until quite hot; this prevents the oysters
sticking. Fry until brown, and then turn. The
butter will salt them quite enough.

To ScarrLop OYSTERS. — Open a pint of oysters

and put them with their own liquor in a stewpan to.

heat for five minutes; then take them out, strain
liquor, add to it three ounces of butter rolled in
flour, and put the oysters in it for five minutes more ;
butter a scallop-shell and strew it with crumbs of
rolled crackers, with thin slices of butter over them,
then a layer of oysters, until the dish is filled within
one inch of the top; cover it with rolled crackers
and thin slices of butter, and pour liquor over; then
brown in an oven, and serve. Seasoning may be
.added if preferred, but most epicures like the
natural taste of the oyster.

ScALLOPED OYSTERS. — Butter a baking-dish, and
sprinkle a layer of cracker crumbs over the bot-
tom; wurm the oysters very slightly in their own

¢ m——————————n o e -
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liquor, then arrange a single layer of them over
the crumbs, placing them close together. The juice
which clings to each oyster will be sufficient to
moisten the cracker, unless you use the latter too
liberally. Season with pepper, salt, and a generous
allowance of butter cut into small bits; puvt on
another layer of cracker crumbs, then more oysters
and seasoning, and continue alternate layers until
the dish is full. Make the top layer of cracker
crumbs thicker than the intermediate ones. Cover,
and bake in a quick oven fifteen minutes; then re-
move the cover and brown the top. A large dish
will require longer cooking. A slow oven and too
long cooking will completely ruin them.

BeANs AND OYSTERS. — Boil beans until ready
for baking; season plentifully with pepper, salt,
butter, and bits of pork if liked; put a layer of
beans into a quite deep baking-dish, then a layer of
raw oysters, and so on until the dish is nearly full;
pour over it a teacupful of the oyster liquor, and
bake one hour.

PickLED OYSTERS. — One quart of best cider vin-
egar, one ounce of allspice, one half ounce of cinna-
mon, one ounce of cloves and one ounce of mace;
scald all together; when cold put in the oysters;
next day scald all together.

MEATS.
Roast BEEF. — Use sirloin or rib pieces, removing
most of the bone ; skewer the meat into the shape of
a round ; dash a cup of boiling water over it on put-
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ting it into the oven ; if there is much fat upon the
upper surface, cover it with a paste of flour and
water until it is nearly cooked ; baste often; allow
about a quarter of an hour to a pound of meat;
longer if you prefer it well done.

Roast BEEF AND YORKSHIRE PUDDING. —
Place the Toast of beef upon sticks across the drip-
ping pan in the ordinary way. An hour before the
. beef is done, mix the pudding and pour it into the pan,
the drippings from the beef falling upon the mix-
ture. When done, cut the pudding, and lay around .
the meat when dished. If there is much fat in the
pan before the pudding is ready, drain it off, leaving
just enough to prevent the batter from sticking.

YOrkSHIRE PUDDING. — One pint of milk, four
eggs beaten separately, two cups of flour and one
teaspoonful of salt. Be careful and not get the bat-
ter too stiff.

SpicED BEEF.— Take a piece of beef from the
forequarter weighing ten pounds.. Those who like fat
should select a fatty piece ; those who prefer lean may
take the shoulder clod, or upper part of the fore leg.
Take one pint of salt, one teacupful of molasses or
brown sugar, one tablespoonful each of ground cloves,
allspice and pepper, and two tablespoonfuls of pulver-
ized saltpetre. Place the beef in a deep pan; rub with
this mixture. Turn and rub each side twice a day
for a week. Then wash off the spices; put in a pot
of boiling water, and, as often as it boils hard, turn
in a teacupful of cold water. It must simmer for
five hours on the back of the stove. When cold,
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press under a heavy weight, and you will never desire
to buy. corned beef of the butcher again. Your
pickle will do for another ten pounds of beef, first
rubbing into it a handful of salt. It can be renewed,
and a piece kept in preparation every day.

MEeAT BaLLs.— Take any bits of cold meat, add
one onion, and chop fine. Mix with one egg a few
bread-crumbs and a spoonful of flour; season with
pepper and salt, and moisten with a little water or
cold gravy. Mix it with the meat, make into small
balls, roll in flour, and fry quite brown.

STEAMED SAUSAGE —FOR TEA.— Lay a roll of
sausage in a deep plate in the steamer; steam three
hours; then remove from the plate, which will be
filled with fat. When cold, slice thin.

VEAL CUTLETS. — Trim the slices of veal ; salt; and
dip into a beaten egg, and then into rolled cracker-
crumbs, or bread-crumbs rubbed fine. Have in your
fryingpan a tablespoonful of lard, very hot, into which
put the cutlet, and let it cook slowly on the back of
the stove, frequently turning so that the whole will
be a golden brown when done. Halibut steak can
be cooked in the same manner.

BroiLED BEEFSTEAK. — Cut the steak about three-
quarters of an inch thick. Have a clear fire, lay
the steak on the gridiron, and dredge it lightly with
flour. Cook the steak ten minutes, if you desire it
rare; fifteen minutes, if you wish it well done.
Season with butter, pepper, and salt, and serve in a
hot dish at once. Never pound steak before cook-

ing.
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BEEFSTEAK SMOTHERED IN ONIONS. — Fry brown
four slices of salt pork; take out the pork, and put’
in six onions, sliced thin. Fry about ten minutes,
stirring all the while; then take out all except a
thin layer, and upon this lay a slice of steak, then a
layer of onions, then steak, and cover thick with
onions. Dredge each layer with pepper, salt, and
flour. Pour over this one cupful of boiling water,
and cover tight. Simmer half an hour.

FraNk RoAST, STUFFED. — Prepare a dressing,
same as for roast turkey. Spread this over flank of
beef, about three-fourths of an inch thick; roll, and
secure with twine. Roast same as beef, and slice
thin. Cheap and very nice.

DriEp BEEF.— Cut in very thin slices. Place them
in a pan and cover well with tepid water; let it gradu-
ally boil, then pour off the water. Sprinkle the
beef with pepper and butter, which let melt and
boil for a minute. You may add beaten eggs, or
cream and flour worked well together. It may be
served on thin slices of toast which has been dipped
in boiling water with a little salt in it.

VEAL PATTIES. — Three and a half pounds of veal,
six small crackers, one tablespoonful of salt, one
teaspoonful of pepper, one nutmeg, one slice of pork
chopped with the veal and a piece of butter the size
of an egg: roll the cracker fine. Mix with the spices
and meat. Make into a loaf, like bread; put bits of
butter and grated bread-crumbs on the top. Put it
into a pan with a little water. Baste frequently
while baking ; bake two hours. To be eaten cold.
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HAr1coT oF MUTTON. — Take cold mutton (boiled
or roasted), cut into slices and lay in a deep sauce-
pan; then put in, one-fourth of an onion, the same of
turnip, two potatoes, and one carrot, all cut in small
pieces. Dredge with flour, salt, and pepper. Cover
with cold water and boil for one hour; then add two
spoonfuls of flour mixed with cold water, and boil
one hour longer. Have a dish with an edging of
mashed potatoes, and into the centre turn the
haricot.

VEAL CUTLETS. — Fry brown, eight slices of salt
pork. - Take them up, and to the fat add two large
spoonfuls of lard. Have ready thin slices of veal;
dip them in a well-beaten egg, then into cracker-
crumbs, and fry a nice brown. Season the meat be-
“fore dipping with pepper and salt. Serve with the
salt pork. ' ‘

A-LA-MODE BEEF. — Take six pounds of the
round of beef, cut deep gashes in it, and rub in, a

“handful of salt, a spoonful of cinnamon, half a spoon-
ful each of clove and allspice, one of mace, one of pep-
- per, and a half-cup of flour. Fill the gashes with a
dressing made as for turkey, adding a little chopped
onion. Sew the gashes together, and bind the beef
with strips of cloth. Lay the beef into a small
kettle, put in a whole onion, add cold water enough
to cover, and simmer three hours. Make a thicken-
ing with four spoonfuls of flour, and stir in. At the
same time stir in two spoonfuls of mushroom or wal-
nut catsup, and simmer one hour longer.
FriED L1VER. —Cut either beef or pork liver
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into slices about half an inch thick; pour boiling
water over them, and let them stand twenty minutes;
drain and dredge with flour, salt and pepper. Fry
six slices of salt pork brown; take them up, and in
the fat fry the liver fifteen minutes. Serve with the
pork.

FrIiED TRIPE.— Cut the tripe into handsome
squares, and dredge with salt, pepper and flour, and
fry a light brown in either drippings or lard.

To RoAsT A TURKEY.— When nicely washed
and drained, fill both breast and body with a dress-
ing prepared thus: To one-fourth of a pound of salt
pork chopped fine, add one quart of bread-crumbs.
Season with salt, pepper and sage; add one gill of
milk. Boil the giblets until quite tender, chop fine
and add about one half to the dressing, reserving the
remainder for the gravy. Add enough of the water
in which the giblets are boiled to make the dressing
quite moist. Sew up the breast and body, and tie
the wings and legs close to the body. Rub over
with butter and salt. Bake a common sized turkey
four hours in a slow oven. Baste with ‘drippings
frequently.

Roast TURKEY, WITH OYSTERS. — After draw-
ing the turkey, rinse with soda and water, and then
with clear water. Prepare a dressing of bread-
crumbs, mixed with butter, pepper, salt, and sage;
wet with hot water or milk; add the yolks of two
eggs; mince a dozen oysters and stir into dressing.

“Fill the'turkey with this, and sew it up with strong
thread. Dredge it with flour before roasting, and
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baste often, first with butter and water, afterward
with the gravy in the pan. Serve with cranberry-
sauce,-or fry oysters to lay in the dish around the
turkey. Or, serve with oyster-sauce made by adding
to a cupful of liquor in which the turkey was baked -
the same quantity of milk and a dozen oysters ‘well
seasoned with minced parsley; thicken with flour
and a tablespoonful of butter.

CHESTNUT DRESSING FOR TURKEY.— Prepare
dressing the same way as given, only leave out the
oysters and put in a pint of peeled chestnuts chopped
fine.

CHICKEN JELLY. — Joint two chickens, as for fric-
assee ; leave out the giblets, take off the skin, boil in
water enough to cover, until all the bones can be
eagily removed. Then strain the liquor, of which
there must be one quart; season with salt and pep-
per and a small piece of butter. To this boiling
liquor add one box of gelatine dissolved in one pint
of cold water; put in the chicken, and after it has
alt boiled up, turn into moulds to cool. Very nice
" with celery boiled with the chicken.

CHICKEN, A-LA-MODE.— Put the chicken in just
enough cold water to cover it, and boil until the
bones easily leave the flesh; separate the meat from
the bones, and boil the gravy to a jelly; chop the
meat fine; mix it with pepper, salt and spice; boil
some eggs hard ; slice thin; line a deep dish with
them; put in the chicken and gravy; when cold
turn on to a dish; t6 be sliced thin. Nice for tea or
for lunch. \
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FricAsseE — YouNGg CHICKENS. — After the
chickens are cleaned, cut off the wings, and flatten
with the rolling pin; do the same with the back and
breast (cutting éach in two pieces, the back cross-
wise) ; clean the giblets nicely, and, having washed
all together in cold water slightly salted, put them
in a stewpan with just enough water to cover them,
or half milk and half water; add a few pepper-
corns, a little mace and a little: salt (a head of
young lettuce is an improvement). Cover the stew-
pan, and let the chicken boil until quite tender;
strain off half a pint of the liquor into another
saucepan ; add half a pint of boiling milk, set it on
the fire, stir into it a tablespoonful of butter rolled
in flour, and continue to stir until quite smooth ;
add a little nutmeg ; after it is taken off, stir in any
kind of flavoring. Arrange the chickens in a deep
dish, pour the gravy over them, and send to the table
covered.

SALADS AND EGGS.

SALAD DRESSING. — One tablespoonful of mus-
tard, one of sugar, one teaspoonful of salt, one-tenth
teaspoonful of cayenne pepper and the yolks of three
uncooked eggs. Put this mixture in an earthen dish ;
set on ice, and stir with a silver or wooden spoon until
it is well mixed, then add very gradually one bottle of
table oil.  Stir until very light; then stir in half a
cup of yinegar. Stir one way all the'time. A cup
of whipped cream stirred in, the last thing, is a great
addition.

—
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SALAD DRESSING.— Beat six eggs in a large bowl
until very stiff. Add two cups of sweet cream with
a teaspoonful of salt, and beat thoroughly. Now
add one cup of sharp vinegar, a tablespoonful of mus-
tard and one-half cup of melted butter, and beat
again. Mix the mustard in a cup with a little of the
vinegar to avoid lumps. Set the bowl into a kettle
of water, and boil until the dressing thickens. This
will keep for weeks. .

CHICKEN SALAD. — Boil tender, four good-sized
chickens; when cold, cut off the white meat and
chop rather coarse. Cut off the white part of the
celery, and chop in the same manner. To two -quarts
and a pint of chicken allow one quart and a pint of
the celery and a spoonful of salt. Mix well together,
and then stir in a part of the dressing. Shape the
salad in a flat dish, and pour over it the remainder
of the dressing. Garnish with hard-boiled eggs
(cut in rings), beets, and the tops of the celery:

LoBsTER SALAD. — Lobster salad is made the
same as chicken, using lobster in place of chicken,
and lettuce instead of celery.

OYSTER SALAD.— One pint can of cove oysters
chopped fine, ten crackers rolled fine, three eggs,
one-half teacup of fresh milk, two-thirds teacup of
oyster liquid and one half cup of butter. Put all
on the fire together and let come to a boil, stirring
it well together. Remove from the fire, and add one
teacup of vinegar with one teaspoonful of celery salt
and one spoonful of mustard stirred into it; pepper,
and salt to taste. Serve cold.
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VEGETABLE SALAD. — Take equal quantities of
cooked beets, turnips, potatoes, and other vegetables
if you have them. Cut into small blocks about as
large as dice. Lay in a dish, and add celery cut
fine; about one-third celery and two-thirds vegeta-
bles. Mix with salad dressing. This dish looks very
nice on the table, and is very easily and cheaply pre-
pared. :

STurFFED EGas.—Boil eggs hard; when cool, re-
move the shells carefully and cut the eggs in half.
‘Mash the yolks fine, moisten with vinegar, and
season with a little butter, pepper, salt, and mus-
tard. Fill the whites with the mixture. Nice for
tea, or they make a good relish with a cold-meat
dinner. ‘

To BAKE EGGs.—Put butter, salt and pepper in
the bottom of your tin, and then break in your eggs.
Bake till the whites seem done. Very nice.

OMELET. — Mix four heaping teaspoonfuls of flour
thoroughly in one and one-half cups of milk, and add
it to the well beaten yolks of six eggs. Mix this light-
ly with the whites which have been beaten stiff. Pour
into a hot frying-pan well greased with lard —not
butter. Cover, and cook rather slowly ten minutes.
Cut across the centre, and take out one-half on to a
hot platter. Turn the other half out on the first.
It is too thick to fold. '

OMELET. — Separate the yolks of six eggs from the
whites, anid beat the yolks thoroughly; add to them
one scant tablespoonful of flour mixed smooth in three
tablespoonfuls of cold milk, also two tablespoonfuls of
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butter melted in two-thirds cup of scalded milk ; then
mix with whites of eggs beaten to a stiff froth, and
pour one-half immediately on a hot griddle; cook
from five to eight minutes. Double the omelet on
the griddle when partly cooked.

OMELETS. — Beat lightly two eggs, and stir in, one
spoonful of milk and a pinch of salt. Heat the
omelet-pan hot, then put in a little butter; when
melted turn in the beaten eggs; set on the fire,
shake the pan, and cook until a light brown. Fold
the omelet, and serve in a hot dish. Ham, mushroom,
lobster, chicken, and all kinds of omelets are made
by chopping the meat and laying it between the
folds of the omelet.

DrorPED EGaGs.—Turn a quart of boiling water
into a basin with one spoonful of salt. Break the
eggs, one at a time, into a saucer; dip one side of
the saucer into the water, and 1ét the eggs gently
slide into it. Boil gently until set, and serve on toast.

PICKLES.

PickLED CUCUMBERS. — Take small cucumbers,
lay them in a tub, and cover with a boiling brine of
one gill of salt to one gallon of water. Let this
stand until cold, then put in kettle and boil again,
and pour over cucumbers; do this five times, and
then turn off and cover with boiling alum-water
(one heaping spoonful of alum to one gallon of
water). When cold, turn off, boil again, and turn on
to cucumbers a second time. Now put a few quarts
of good cider vinegar in a porcelain kettle, and when
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it boils, drop in a few cucumbers and let them boil
eight minutes. Pick them out, lay in a stone pot,
and cover with good cider vinegar Use spice
according to taste.

CucuMBERS. — A troublesome but sure way is to
cover them with hot brine (not too strong), scaldmg
and pourmg it over them for eight successive days.
Then wxpe the cucumbers very carefully, and put
them in good  spiced vinegar. Your work is done
for a century if need be.

SWEET PIcKLES. — Eight pounds of ripe cucum-
bers, green tomatoes, or watermelon ; three pounds
brown sugar; cloves, cinnamon, and allspice, each two
tablespoonfuls ; one teaspoonful of pepper. Spread
the fruit with a little salt, and let it stand over night.
Drain off the liquor in the morning, and boil until
tender in one quart of vinegar. Turn this off, and
boil in another quart of vinegar in which are the
sugar and spices.

P1ccaLILLI. — Slice one peck of tomatoes and three
good-sized onions. Cover with cold water, and
sprinkle over them two cups of salt. Let them
stand twelve hours. Drain and rinse several times
in cold water. Chop fine, and boil until tender in
weak vinegar. Pour off the vinegar, and while hot
add two tablespoonfuls each of all kinds of spices,
one small box of ground mustard, two cups of grated
horse-radish, and six green peppers chopped fine, or
two tablespoonfuls of ground pepper. Mix well, and
cover with cold vinegar.

ToMmATO PICKLES (SOUR).— One gallon of green
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tomatoes sliced ; two tablespoonfuls of salt, one table-
spoonful of ground mustard, one tablespoonful of
cloves, one tablespoonful of cinnamon, one tablespoon-
ful of black pepper, one tablespoonful of red pepper
or four green peppers sliced, one half pint of mustard
seed and two quarts of good vinegar. Boil all to-
gether fifteen minutes, then pour into jars and covér
up. Fit for use in three days.

REDp CABBAGE PickrEs. — Take good firm red
cabbage ; quarter, and take out the hard stalk, then
shred fine, and lay in an earthen or wooden bowl
with a good sprinkling of salt (about half a teacup
to a cabbage). Putin a cool place for twenty-four
hours, stirring occasionally ; after which rinse in cold
water and drain through a colander. To one quart
of strong vinegar put, two tablespoonfuls of whole
black pepper, same allspice, and one teaspoonful of
cloves tied in a bit of muslin; bring to a boil, then
put iv the cabbage. Let boil ten or twelve minutes,
then set off and allow to cool slowly, with cover
on. Will be ready for use in two or three days.

TomaTo KETCHUP.— Take one peck of ripe
tomatoes, cut or break them into a large porce-
lain kettle, and set them on the fire. When they
have boiled till very soft, pour them into a fine wire
sieve, and rub them till only the seeds and skins re-
main in the sieve. Take the liquor, and into it put, -
two quarts of vinegar, six tablespoonfuls of salt, two
of black pepper, two of mustard, one small teaspoonful
of red pepper, and a few pieces of horse-radish root.
Put the mixture on a slow fire and let it simmer
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some three hours. Then remove the horse-radish, and
bottle the ketchup while hot. This makes twelve
bottles of the ordinary size used for ketchup.

CHILI SAUCE. — Twelve large ripe tomatoes, four
red peppers and two large onions chopped fine; add
four cups of vinegar, two tablespoonfuls of salt, and
two tablespoonfuls of sugar. Boil two hours, Bot-
tle and cork. . .

PeAcH PI1CKLES. — Seven pounds fruit, three and
one-half pounds brown sugar and one pint of vinegar.
Put whole spices in vinegar (cinnamon, allspice,
.cloves, ete.), and boil seven minutes. Put in fruit,
and cook until soft.

SweET PIrcKLED PEACHES. —To seven pounds
of peaches allow three and three-fourths pounds of
sugar, one quart of vinegar, two ounces of cloves
and two ounces of stick cinnamon or cassia buds.
Pare the peaches, and stick one or two cloves into
each one. Boil the sugar and vinegar with several
sticks of cinnamon for five minutes, then put in the
peaches. When cooked till well done and clear,
take them out. Boil the syrup, reducing it to
nearly half, and pour it over the peaches. Pears and
apples may be prepared in the same way.

BREAD, BREAKFAST AND TEA CAKES.

YEAasT.—Put one coffee-cup of hops in a saucepan,
and upon them pour two quarts of boiling water.
Break two baked or boiled potatoes with their jackets
on, into the boiling hops, and let the whole boil five
minutes. Then strain the whole upon a quart of
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flour, adding a cup of sugar, two tablespoonfuls of salt,
and a teaspoonful of ginger. When milk-warm, add
one pint of good yeast; leave in a warm place until
well worked. Pour into a jar, and keep in a cool place.
Using this yeast, no salt is required in the bread.
DRIED YEAST.— Ten cups of milk-warm water,
two cups of fresh butter-milk and two tablespoonfuls
of yeast; mix in enough meal to make a thick bat-
ter; let it rise in a warm place; add enough meal
to make a stiff dough; roll into thin cakes to dry.
Use one tablespoonful of dried yeast to one quart
of flour. Make up with milk-warm water into loaves
of bread, instead of sponge ; raise and bake.
ExXCELLENT LigHT BREAD. —Soak two table- -
spoonfuls of dry hop yeast (or half a cake of.com-
pressed yeast) for an hour, in enough warm water
to cover it. Then, with flour and a little additional
warm water, make about a quart of batter. Let it
rise over night ; in the summer set it in a cool place,
in the winter, near the fire. In the morning sift
about as much flour as the batter and a pint of
warm water will mix; add salt, and if desirable a
little lard ; knead until perfectly smooth. In fifteen
or twenty minutes knead again diligently. Let it
rise until quite light, then knead again well; let it
stand a few minutes only, then knead again into
small loaves. Do not grease the pan, but always
grease each loaf well with sweet lard or butter.
Bake in a slow oven; when thoroughly done, take
out of the oven and grease the top of the loaf with a
little butter; cover the loaves while cooking with a
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piece of thick paper. After remaining in the pan
fifteen minutes, take the loaves out and let them re-
main a few minutes, right side up. When perfectly
cold put away in a tin box. For light rolls, take
off a piece of dough after the second kneading,
add a little more lard, and bake as directed for the
loaves.

WHaITE BREAD. — Pour one pint of boiling water
into your breadpan; add a piece of butter or lard
the size of a walnut, then stir in flour to make a thick
dough. Let this stand until cool, then add another
pint of water, this time milk-warm, and one cup of
yeast; stir in flour sufficient to knead. Put it on
the board, knead well, and put back in pan to rise ;
set in a warm place until it begins to rise, then re-
move to a cooler one. When it ri’ses to top of pan,
stir it down, and it will rise again very quickly ; then
shape into loaves and set to rise again.

RAISED GRAHAM BREAD.— To five cups of
sponge (raised over night for white bread) add one
cup of molasses, a little salt, one half teaspoonful of
soda, and three and one half cups of Graham flour
—or sufficient to make as stiff as brown bread.
Raise until as light as white bread.

GRAHAM BREAD. — Two and a half cups of sour
milk, one cup of molasses, two and a half teaspoon-
fuls of soda and a little salt; add Graham flour
enough to make a little thicker than cake.

BrowN BreAD, No. 1.— Two and one-half cups of
corn meal, one and one-half of rye meal, one-half cup
of flour, one cup of molasses, one cup of hot water,
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two cups of sweet milk, one teaspoonful of soda, and
a little salt. Steam threé hours; bake one hour.

STEAMED BROWN BREAD.— Three teacups of Gra-
ham flour, four teacups of corn meal, one cup of
molasses, one teaspoonful of soda, one teaspoonful of |
salt, one quart of buttermilk and one tablespoonful of
brown sugar ; steam six hours.

RA1SED Biscuir.— One quart of milk, three-
fourths cup of lard or butter —half and half is a
good rule — three-fourths cup of yeast, two table-
spoonfuls of white sugar, one teaspoonful of salt and
flour to make a soft dough. Mix over night, warm-
ing the milk slightly, and melting the lard or butter,
In the morning, stir well, and let stand one hour;
then roll out into sheets three-fourths of an inch
thick ; cut into round cakes; set these closely toge-
ther in a pan; let them rise for twenty minutes, and
bake twenty minutes.

ParkEr House RorLis.— One quart of cold
boiled milk, two quarts of flour and one large table-
spoonful of lard rubbed into the flour ; make a place
in the middle of the flour, put in one cupful of
yeast and one-half cup of sugar; then add the milk
with a little salt; stir and leave till morning; then
knead hard and let it have a cool rising; knead
down at noon, then again at four o’clock — rolling
out for tea. If desired a little shorter, spread but-
ter on, and roll up again before cutting out for
tea.

BREAKFAST OR DINNER RoLrLs. —Put a piece
of butter the size of an egg into a pitcher, and turn
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on a pint of boiling water; stir it until the butter is
melted, then add one pint of cold milk; turn this into
the breadpan, add three pints of flour, stir it up, then
one-half cake Fleischmann’s yeast, two tablespoonfuls
of white sugar and one spoonful of salt; stir briskly.
Keep adding flour and beating it till it is of a good
consistency, smooth and light to the hand; cover it
with a cloth., In the morning turn the dough on to
the bread-board, knead it well with both hands, and
roll it out about an inch thick; cut it in equal bits,
as large as you wish the rolls; take the bits between
your hands and make them in rolls six inches long
and two wide; have the breadpans rubbed with a
little butter, lay the rolls in and let them rise an
hour; bake twenty minutes. When done, brush
them over while hot, with a little butter. The long
rolls are nice for breakfast. For dinner, cut with a
common sized biscuit cutter.

BaxiNg-PowpER Biscuirs. — One quart of flour,
two teaspoonfuls of baking-powder, a little salt, lard
the size of an egg, and enough sweet milk to mix in-
to a soft dough.

BakiNg-PowDER Biscurrs, No. 2. —One quart
of flour sifted two or three times, two heaping tea-
spoonfuls of baking-powder, a pinch of salt, and one
tablespoonful of lard mixed thoroughly through the
flour. Then pour in one-half pint of cream (or
cream and water) ; do not knead much, but roll out
on the board; double the dough and roll again,
repeating this once or twice. Do not touch the
hands to it any more than necessary; cut into bis-
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cuits ; make them touch each other in the pan. You
will have delicious biscuits with very little trouble.

Sopa Biscuirs. — One quart of flour, one heap-
ing tablespoonful of lard, nearly one pint of milk,
one even teaspoonful of soda, and two small tea-
spoonfuls of cream tartar; sift soda and cream tartar
thoroughly into the flour, then rub in the lard, and
add a little salt. Pour in enough milk to make a
soft dough, and mix quickly; roll out half an inch
- thick, and bake in a quick oven.

BuxnNs. —One quart of flour, one pint of warm
milk, four tablespoonfuls of butter, and one gill of
yetist. Mix, and set them to rise three or four
hours. Then add two beaten eggs and one-fourth
pound of sugar. Mix this into the dough, and set
it to rise about two hours. When very light, make
the dough into bunns, and set them close together
to rise. When all of a sponge, brush the top with a
little milk and molasses mixed. Set in a quick oven
and bake fifteen or twenty minutes.

WAFFLES.— One pint of sweet milk, a littlé salt,
a bit of melted butter the size of a butternut, two
well-beaten eggs and two tablespoonfuls of yeast ; stir
in flour enough to make a stiff batter. Rise until
morning. When baked in rings, this same rule
makes excellent: muffins,

RaAisep MUFFINS. — One and one-half pints of
warm new milk, one egg, two or three spoonfuls of
melted butter, and one-half small cup of yeast. Mix
with flour enough for soft batter, and set to rise over
night. In the morning, dip out this light sponge into
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the muffin rings without stirring, and bake one-half
hour in a hot oven. )

BREAKFAST CORN CAKE. — To one pint of sifted
corn meal add sweet milk sufficient to make a stiff
batter, two tablespoonfuls of yeast,and a little salt; let
it stand over night; before baking add one cup of
sour milk, soda enough to sweeten the milk, one egg,
two tablespoonfuls of sugar, a little flour, and butter
balf the size of an egg. Bake in a quick oven, and
you have a very delicious breakfast cake.

CorN CAKE.—One cup of corn meal, one cup
of flour, two tablespoonfuls of sugar, one-half tea-
spoonful of salt, one teaspoonful of cream tartar, and
one-half teaspoonful of soda ; ‘mix with sweet milk to
the consistency of thin batter; the last thing, add
two tablespoonfuls of melted shortening.

CorN RoLLS.— One small cup of sugar, two eggs,
one-half cup of butter, two and one-half coffee-cups
of sweet milk, one and one-half teaspoonfuls of cream
tartar, three-fourths teaspoonful of soda, one-half cup
of flour and Indian meal enough to make good bat-
ter —not very thick. Bake in roll pans or flat
basin. Have hot oven at first.

INDIAN GRIDDLE CAKES. — Take one-half pint of
Indian meal, one-half pint of flour, one and one-half
pints of sour milk, two eggs, one teaspoonful of soda,
and one tablespoonful of sugar. Sift the meal and
flour and beat into the sour milk. Sift in the soda and
beat again. In five minutes add the salt and sugar.
When ready to fry put in the eggs. Graham can be
used instead of Indian meal if ong prefers.
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DoueHNUTS. — One cup of sugar, three-fourths
cup of sweet milk, one egg, one spoonful of butter,
one and one-half teaspoonfuls of cream tartar, one-
half of soda, and flour to roll out quite soft. Turn
frequently while frying, remaining by each kettleful
till they are done.

DouaaNUTS.— One pint of flour, one teaspoonful
of cream tartar, one-half teaspoonful of soda, one egg,
a little salt, a little cinnamon, one tablespoonful of
melted lard, two-thirds of a cup of sugar, and two-
thirds of a cup of sweet milk.

THIN FRrRIED CAKES. — One cup of sweet milk,
one cup of sour cream, soda sufficient to sweeten
cream, one egg and flour to roll out. Roll thin as a
knife-blade. Have lard boiling; throw the cakes
into the lard, turn them over, and take out imme-
diately.

BRrREAKFAST CAKES, No.2.—Two cups of rye meal
two cups of flour, one half cup of sugar, one teaspoon-
ful of salt, two teaspoonfuls of cream tartar, one tea-
spoonful of soda, one egg and two cups of milk. Can
be made equally good with sour milk, omitting the
cream tartar.

FLANNEL RoLLS. — One cup of sweet milk, the
whites of two eggs, two-thirds of a cup of butter,
flour to make a thick batter, two tablespoonfuls of
sugar, and two teaspoonfuls of baking-powder. Form
into rolls, let them rise — then bake.

VIENNA RoLrrs. — To one quart of flour add two
teaspoonfuls of baking-powder, sift thoroughly, add
a little salt, and rub a tablespoonful of lard or butter
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through the flour ; use enough sweet milk to make a
soft dough; roll out and cut with a round cutter.
Fold over like a turnover, and wet the edges with
milk to make them adhere; wash over with milk to
give them a gloss. Place in a pan so that they will
not touch ; bake fifteen or twenty minutes.

VANITIES. — One egg, a little salt and flour to mix
very hard ; roll very thin; cut in fancy forms. Fry
quick in hot lard. ‘

FLour GRIDDLE CAKES. — Sift one half pint of
flour, add the same measure of sour milk and one
half as much more. Beat it well with the flour.
Sift in a small teaspoonful of soda and let it work
five minutes. Add a pinch of salt and tablespoonful
of sugar, and, just before frying, two eggs.

DeLICATE GRIDDLE CAKES. — Take buttermilk
or sour milk, with one third sweet milk, one egg, a
little salt and one scant teaspoonful of soda. Make a
thin batter with flour.

BuckwHEAT CAKES.— One quart of warm water,
one large spoonful of Indian meal, scalded, one tea-
spoonful of salt, four tablespoonfuls of yeast and one
large spoonful of molasses;.stir in enough buck-
wheat flour to make a thin batter. Let it rise over
night, and in the. morning add a pinch of soda.
They should be as thin as will turn over, and no
more grease used than will keep them from stick-

ing.
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PIES AND PUDDINGS.

CrEAM PIE.— One cup of sweet cream, one small
cup of sugar, one tablespoonful of flour, and the
whites of two eggs beaten to a froth; stir all to-
gether slightly. Prepare a crust as for custard pie,
fill it with this mixture, and bake. Do not send it
to the table until it is thoroughly cold.

LeMoN Pre. — Two lemons, two cups of sugar,
five eggs, two tablespoonfuls of corn starch, and one
pint of milk. Grate the lemons, add the juice, and
stir together. Scald the corn starch with the milk.
This will make two pies. They should be baked in
a rich puff paste.

Purr PASTE. — One pound of flour, three-fourths
of a pound of butter, the yolk of one egg, and ice-
cold water. Chop one-half of the butter in the
'flour, then add the beaten yolk, and as much water
as is needed to work all into a dough. Roll out thin,
and spread on some of the butter; fold closely, but-
tered side in, and re-roll; repeat until the butter is
all used up. Keep in a cool place until you wish to
use it.

PAsTRY FOR PrIEs. — Take one-half as much lard
as flour, a little salt, and very cold water. Mix the
lard very thoroughly with the flour, and add suffi-
cient water to make a stiff batter. '

PeAcH PIE.—Line a dish or plate with pastry.
Pare and stone mellow, juicy peaches enough to fill
it. Cover with a cup of sugar, and bake. When
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the pie is cold, cover it with a frosting made from the
whites of two eggs and one tablespoonful of sugar,
beaten to a stiff froth.

- CocoaNUT PIE. —One quart of new milk, the
yolks of five eggs, one cup of sugar, the grated rind
and juice of one lemon, and one good-sized cocoanut,
grated fine. When the pie is baked, spread over the
top of it the whites of the eggs, well whipped, with
sugar added to suit the taste. Brown slightly.

PiNEAPPLE PIE. — A grated pineapple, its weight
in sugar, one half its weight in butter, one cup of
cream, and five ¢ggs, beaten separately. Cream the
butter, sugar, and yolks until very light; then add
the cream, pineapple, and whites. Bake with one
crust. Eat cold.

APPLE CUSTARD PIE. — Peel tart apples, and stew
them until soft and nearly dry. Strain them through
a colander. For each pie use three beaten eggs and
one third of a cup each of butter and sugar; season
with nutmeg. Cover with frosting, as in cocoanut
pie, and return for a few minutes to the oven.

ArpLE CusTArD PIE, No. 2.—Stew apples so
soft that they will run through a sieve. To one
quart of the stewed apples add two teacups of sugar,
one pint of milk, half a cup of butter, five eggs, and
the grated peel of one lemon. Bake in puff paste.

LeMoN CUSTARD P1e. — Three eggs, one and one-
half pints of milk, one teacup of sugar, three table-
spoonfuls of flour,and one tablespoonful of extract
of lemon. Boil the milk; mix the flour, sugar, and
yolks with a little milk, and pour into that which is

. ———
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boiling. Fill the pies, and bake. Beat: the whites
with half a teacup of sugar and a little of the ex-
tract of lemon. Spread over the pies, and bake to a
delicate brown.

TRANSPARENT PIE.— Yolks of three eggs, two-
thirds of a cup of sugar, one cup of milk, one table-
spoonful of flour, and one tablespoonful of butter;
flavor to taste. Make two pies. Spread the whites
of the eggs, beaten with sugar, on top of the pies
after they are baked ; return to the oven and brown.

RHUBARB PIE. —One cup of rhubarb, chopped
very fine, one egg, and one cup of sugar. Bake be-
tween two crusts.

MiNCE MEAT.— Chop fine three pounds of boiled
lean beef, one pound: of beef suet, five pounds of
pared-apples, two pounds of seeded raisins, and three-
fourths of a pound of citron. Mix all together, and
add one pound of washed Sultana raisins, two table-
spoonfuls each of cinnamon and mace,”one grated
nutmeg, ‘one tablespoonful each of allspice, cloves,
and salt, two and one-half pounds of brown sugar,
one quart of sweet cider, and one pint of boiled
cider. Keep in stone jar.

OrANGE PuppING. — Pare and cut fine six
oranges, and strew over them one cup of sugar.
Beat the yolks of six eggs with four tablespoonfuls
- of corn starch, and strain it into one quart of boiling
milk. Put the whole over the oranges while hot.
Beat the whites of the eggs with two tablespoonfuls
of sugar, and pour over the pudding. Brown in the
oven. Serve cold.

P L S
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DrLMoNT PUDDING. — Set one quart of milk into
water, and let it boil. Add to it the yolks of five
eggs, beaten with four tablespoonfuls of corn starch
and one cup of sugar. Cook and flavor to taste.
Beat the whites of the five eggs with one-half cup of
sugar; flavor, and pour over the top. Set in the
oven till lightly browned.

SuEr PUDpDING. — One cup of molasses, one cup of
sweet milk, one cup of suet chopped fine, three cups
of flour, one teaspoonful of soda, and one cup of rais-
ins. Steam three hours. The sauce for same is
made as follows : One large cup of sugar and nearly
one-half cup of butter. Cream the butter and sugar,
and add one egg, whipped lightly. Beat hard, and
add, a spoonful at a time, three tablespoonfuls of boil-
ing water. Set the dish of sauce into another of
boiling water, and heat to nearly boiling. Add the
juice of one lemon.

Sxow PupDING. — Dissolve half a box of Cox’s

~ gelatine in a pint of boiling water; add the juice of

.~

three lemons, sweeten to taste,and let it cool. When
nearly cold, add the whites of three eggs, beaten
stiff; then pour it into a mould. When ready to
serve, whip cream, sweeten it a little, and pour it
over the pudding. '
CoTTAGE PUDDING. — One cup of sugar, two eggs,
beaten very light, three tablespoonfuls of melted
butter, one teacup of sweet milk, one pint of flour,
and two teaspoonfuls of baking-powder. Flavor.
ArPLE AND SAGO PupDING. —Boil one cup of
sago with sufficient water to make it clear, but not
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too thin. Pare and cut up about eight apples; mix
them with sugar and nutmeg to taste. Pour over
them the sago, and bake one hour. Eat with cream,
custard, or sauce.

S~xow Pupbing, No. 2. —Soak three-fourths of
a paper of Cox’s gelatine in enough water to cover it,
for one hour. Then take one quart of water, two
cups of sugar, the juice and rind of two lemons, and
the whites of eight eggs. Heat the water and the
gelatine ; stir in the sugar, the lemon-juice, and the
grated lemon-peel ; then strain, and let cool. Beat
the whites of the eggs to a stiff froth, slowly add the
gelatine, and beat the whole to a froth. Pour into a
glass dish, and place on ice. Serve with whipped
cream. This pudding makes a very handsome des-
sert.

WEDDING PU’DDING — Four cups of flour, one
cup of sweet milk, one cup of molasses, one cup of
raisins, one-half~cup of butter, one-half cup of cur-
rants, one-half cup of citron, spice of all kinds, one
egg, and one-half teaspoonful of soda. Steam for
three hours. A sauce for same is made as follows:
One and one-half cups of sugar, one-half cup of
butter, and one egg. Beat for twenty minutes, and
steam for five minutes. Then add the juice of one
lemon.

AppPLE DUMPLING. —Put a thick layer of tart
apples, pared and sliced, into a dish, and over them
sprinkle a pinch of salt, a little sugar, and a little
water. Make a stiff, rich batter, and spread a thick
layer of it over the apples; bake to a nice brown.
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QUEEN OF PUDDINGS. — One pint of bread-crumbs
pounded fine, one quart of milk, one cup of sugar,
the yolks of four eggs, beaten thoroughly, the grated
rind of one lemon, and a piece of butter the size of
an egg. Mix, and bake. Spread on the pudding,
after it is baked, a layer of jelly or sweetmeats, and
over the whole pour the whites of four eggs whipped
with one cup of sugar and the juice of one lemon.
Bake for one minute.

FroTH SAUCE.— One cup of powdered sugar, one-
third of a cup of butter beaten to a cream, one egg
beaten to a froth, one cup of boiling water, and the
juice of one lemon. ‘

EcG SAUCE.— Beat together for fifteen minutes
two eggs and two cups of sugar; add one cup of
whipped cream, and flavor to suit the taste.

STRAWBERRY SAUCE.— Two cups of sugar, one °
spoonful of butter, and one quart of strawberries.
Mix the butter and sugar, mash in the strawberries
with a spoon, and stir well together.

CAKE.

WHaITE CAKE. — Take the whites of eight eggs,
two cups of sugar, one cup of butter, three cups of
flour, one-half cup of sweet milk, one-half teaspoonful
of soda, and one teaspoonful of cream tartar.

WHITE SPONGE CAKE.— Whites of eleven eggs,
one-half tumbler of sifted granulated sugar, one tum-
bler of sifted flour, one even teaspoonful of cream
tartar, and one teaspoonful of extract of vanilla.
Sift the flour four times, add the cream tartar, and
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sift again. Thoroughly mix the sugar with the well-
beaten whites of the eggs; then add the flour, and
last of all the vanilla. The tumbler used should
hold two and one-fourth gills.

RocHESTER JELLY CAKE.— Four eggs, one cup
of milk, two cups of sugar, two-thirds of a cup of
butter, three cups of flour, one teaspoonful of cream
tartar, and one-half teaspoonful of soda. Bake one-
half of this in two tins. To the other half add one
cup of currants, one-fourth cup of citron, one table-
spoonful of molasses, one teaspoonful of cinnamon,
one-half teaspoonful of cloves, one-half a nutmeg,
one-half teaspoonful of allspice, and a little flour.
Bake in two tins, and put with the other half, with
jelly or jam between the layers.

PreMIoM WHITE CAKE. — The whites of fourteen
eggs, one pound of sugar, one pound of flour, three-
fourths of a pound of butter, one-half cup of sweet
milk, one teaspoonful of cream tartar, and one-half
teaspoonful of soda. Cream the butter and sugar
together. Dissolve the soda in the milk. A nice
marbled cake may be made from this recipe by add-
ing fruit-coloring to about one-half a cup of this
batter. A nice gold cake may be made from this
recipe by using the yolks of the eggs in place of the
whites, and adding one cup of milk and one-half cup
of butter.

ELEGANT CAKE.— Twelve eggs, one pound of
flour, one pound of sugar, three-fourths of a pound
of butter, one grated cocoanut, one pound of blanched
almondsg, and three-fourths of a pound of citron.
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CHEAP WHITE CAKE.—One-half cup of butter,
one cup of sugar, one small cup of milk, two teacups
of flour, the whites of three eggs, and one teaspoon--
ful of baking-powder.

JELLY CAKE.— One cup of sugar, a small piece
of butter, one cup of milk, two cups of flour, two
eggs, one-half teaspoonful of soda, and one teaspoon-
ful of cream tartar. Bake in layers, and spread jelly
between them.

SNxow CAKE.— One and one-half cups of sugar,
one cup of flour, the whites of ten eggs, and two tea-
spoonfuls of baking-powder.

FEATHER CAKE.— One-half cup of butter, one
cup of sugar, one-half cup of sweet milk, one and
one-half cups of flour, one egg, and two teaspoonfuls
of baking-powder.

ORANGE CAKE. —Mix well together (without
beating) the yolks of two eggs and two cups of
sugar; then add the beaten whites. Next add a
large spoonful of butter, one cup of sweet milk, three
cups of flour, and two teaspoonfuls of baking-powder.
Flavor, and bake in jelly-tins. For a filling: Grate
the rind of two oranges and one lemon; add the
juice of the same, one cup of water, one cup of sugar,
and one tablespoonful of corn starch. Boil and cool
before using.

HickorY-NuT CAKE. — Two cups of sugar, three-
fourths of a cup of butter, three cups of flour, three
teaspoonfuls of baking-powder, three-fourths of a cup
of sweet milk, the whites of six eggs, one pint of
hickory nuts, and one cup of seeded and chopped
raisins well floured.
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CUuRRANT CAKE.— The yolks of eight eggs, two
cups of sugar, one cup of butter, one cup of sweet
milk, four cups of flour, two teaspoonfuls of baking-
powder, and one teaspoonful of cinnamon. Add one
pound of currants with the lastr cup of flour.

VELVET CAKE. —Two cups of sugar, three cups
of flour, one-half cup of butter, four eggs, beaten
separately, one teacup of cold water, and two tea-
spoonfuls of baking-powder.

CocoaNuT CAKE. — Two well-beaten eggs, two
tablespoonfuls of butter, two cups of prepared cocoa-
nut, one cup of sugar, one-half a cup of milk, one
teaspoonful of cream tartar, and one-half a teaspoon-
ful of soda. Soak the cocoanut in the milk.

GoLp CAKE.— Two small cups of flour, the yolks
of four eggs, one cup of sugar, one-half a cup of
butter, one-half a cup of sweet milk, one-half a tea-
spoonful of soda, and one teaspoonful of cream
tartar. .

SiLVER CAKE. — Two cups of flour, the whites of
four eggs, one cup of sugar, one-half cup of sweet
milk, one teaspoonful of cream tartar, and one-half a
teaspoonful of soda.

CHOCOLATE CAKE. — Two cups of sugar; one cup
of butter, one cup of sweet milk, three and one-half
cups of flour, three eggs and the yolks of two more,
one teaspoonful of cream tartar, and one teaspoonful
. of soda. Frosting for same: The whites of two eggs,

- beaten with sugar quite stiff, three tablespoonfuls of
grated chocolate, and one teaspoonful of extract of
vanilla. :
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CorN-STARCH CAKE.— The whites of six eggs,
one cup of butter, two cups of sugar, one cup of
corn starch, one cup of sweet milk, two cups of flour,

one teaspoonful of cream tartar, one-half a teaspoon-

ful of soda, and two teaspoonfuls of extract of lemon.

CALVERT PREMIUM CAKE.— Nine eggs, fifteen
ounces of sugar, ten ounces of butter, one pound of
flour, two-thirds of a teacup of sweet milk, two tea-
spoonfuls of cream tartar, one scant teaspoonful of
soda, and one teaspoonful of extract of vanilla. Put
the cream tartar in the flour, and sift three times.
Cream the butter and sugar together, and add to the
yolks; then add to it alternately the whites and the
flour, and last of all the milk, in which the soda has
been previously dissolved. Then flavor.

FruiT CAKE.— One and one-half pounds each of

sugar, butter, flour, raisins, and currants ; one pound
each of prunes and figs, one-half pound of citron,
eighteen eggs, one tumbler of sweet cider, two table-
spoonfuls each of mace, cloves, and cinnamon ; one
teaspoonful of soda.
"~ CHEAP SPONGE CAKE.— Three eggs, one cup of
sugar, one cup of flour, into which mix one teaspoon-
ful of cream tartar and one-half teaspoonful of soda
dissolved in three teaspoonfuls of warm water. The
last thing, add one dessert-spoonful of vinegar, stir-
ring briskly. The batter will be very thin.

SunsHINE CAKE.— The yolks of eleven eggs, two
cups of sugar, one cup of butter, one cup of sweet
milk, two and one-half cups of flour, one teaspoonful
of cream tartar and one-half teaspoonful of soda.

e A
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FANCY DISHES.

Ice-CREAM. — One pint of milk, one cup of sugar,
one-half cup of flour, two eggs, one quart of cream,
-and one tablespoonful of any flavoring extract de-
sired. Let the milk come to a boil. Beat the sugar,
flour, and eggs together, and stir them into the boil-
ing milk. Cook twenty minutes, stirring often.
When cold add another cup of sugar, the flavor, and
the cream, and then freeze.

A DisH oF SNow.—Pare and core very juicy
apples, and stew them until soft ; strain them through
a sieve, and sweeten with powdered sugar. Spread
this when cold in a deep glass dish. For every apple
allow the white of one egg, beaten to a stiff froth
with a tablespoonful of powdered sugar; pour this
over the apples, and flavor as desired.

CHARLOTTE RUSSE. — One-half pint of thick
cream whipped to a froth, the whites of two eggs -
beaten to a froth, two spoonfuls of gelatine dissolved
in- one cup of water; sweeten to taste, and flavor
with lemon or vanilla. Put a layer of writing paper
over the bottom of a deep dish. Line the dish with
one loaf of sponge cake cut into small strips, and
pour the cream into the middle of the dish. Let it
remain until hard, then turn out of the dish.

Ice-CrEAM, No. 2.— One quart of new milk, one
quart of cream, four eggs, and three-fourths of a
pound of sugar. Boil the milk, and add the eggs
and sugar well beaten together. When cold, add the
cream and flavoring, and freeze. :



64 THE LADIES’ HANDBOOK.

LeMON SHERBET.— One gallon of ice water, the
juice of twenty lemons, and three pints of sugar.
Strain into the freezer, and freeze as you would
cream. ' _ ‘

ORANGE ICE.— Take the juice of six oranges and
the grated rind of three, the juice of two lemouns, one
pint of sugar, and one pint of water. Steep the rind
of the oranges in the juice of the lemons and oranges
for half an hour. Strain, mix with the sugar, then
with the water, and freeze.

LEMON ICE.—The juice of six lemons and the
grated rind of three, the juice and grated rind of
one orange, one pint of water, and one pint of sugar.
Prepare and freeze as you would orange ice.

STRAWBERRY OR RASPBERRY ICE.— Strain the
juice of one quart of berries, and to it add one pint
of sugar, the juice of one lemon, and one-half a pint
of water. Freeze.

ORANGE JELLY.— One-half box of Cox’s gelatine,
the juice of four oranges, the juice of two lemons, two
cups of sugar, two cups of boiling water, and one
cup of eold water. Soak the gelatine in the cold
water for ope hour, add the boiling water and the
juice of the oranges and lemons. Strain, add the
sugar, pour into moulds, and place on ice to cool.
A very pretty fancy dish may be made by cutting
oranges in the shape of baskets, removing the pulp,
and filling with the jelly.

LeMON JELLY.— One ounce of gelatine, the juice
and grated rind of three lemons, one pound of sugar,
and one and one-half pints of boiling water. Dis-
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solve the gelatine in a little cold water. Boil the
grated rinds and the thick white skin of the lemons
in the water for a few minutes, then add the gela-
tine and the lemon juice, and strain. Add the juice,
and set away to cool.

Fruir HARLEQUIN. — One pine-apple pared and
sliced thin, one quart of strawberries, four oranges
sliced thin, and six bananas sliced. Put alternate
layers of each fruit in a sauce-dish, sprinkle each
layer with sugar, and over the whole squeeze the
juice of one lemon. Prepare this dish six or eight
hours before serving.

HavmBure CrEAM. — Five eggs, two cups of
sugar, and the grated rind of one lemon. Beat the
yolks, sugar, and lemon together; cook in hot water
about ten minutes; beat the whites to a stiff froth,
and mix all together.

WHIPPED CrEAM. — Dissolve half a box of Cox’s
gelatine in a little hot water, and set it away to cool.
Sweeten one-half ga]lori' of thick, fresh cream with
pulverized sugar, flavor it with vanilla, add the gela-
tine, and whip with an egg-beater until very stiff.

CHOCOLATE ICE-CREAM. — One quart of cream,
one pint of new milk, two cups of sugar, two eggs
beaten very light, and five tablespoonfuls of chocolate
rubbed smooth in a little milk. Heat the milk
almost to boiling, and slowly add it to the beaten
egg and sugar. Stir in the chocolate, beat well for
three minutes, heat until it thickens, stirring con-
stantly, and set away to cool. When cold, beat in
the cream. Freeze.



66 THE LADIES' HANDBOOK.

AMBROSIA.— Eight oranges peeled and sliced, one-
half. of a grated cocoanut, and one-half cup of pow-
dered sugar. Put a layer of the orange in a glass
dish, strew the grated cocoanut over it, and sprinkle
lightly with sugar. Fill the dish with successive
layers, and serve at once.

FrosTED CURRANTS.—Dip the bunches of cur--
rants into the frothed white of eggs mixed with a

little cold water. Drain them until nearly dry, and = -

roll in pulverized sugar. Re-roll in the sugar, and
lay them upon white paper to dry. Plums and
grapes are very nice frosted in the same way.
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RULES, TABLES, AND SUGGESTIONS.

——

CAPACITY OF

CHURCH.
St. Peter's .
Cathedral .
St. Paul’s .
St. Paul’s .
St. Petronia .
Cathedral .
Cathedral . . .
St. John’s Lateran .
St. Sophia’s. . .
Notre Dame . . .
Cathedral . . . .
Cathedral . . . .
Mormon Temple . .
St. Mark’s . .
Spurgeon’s Tabemacle .
Talmage’s Tabernacle .

e V. e o

e o o .

e o o o o

.
.
.
.
.
.

St. James’ Methodist Church

Plymouth Church . .

Fifth Ave. Presbyterian Church New York .

St. John’s Methodist Church .
St. Paul’s Methodist Church

VARIOUS CHURCHES.

oy, .
Rome . . .
Milan . . .
Rome . . .
London . .
Bologna . .
Florence . .
Antwerp . .
Rome . .
Constantinople
Paris . . .
Pisa. . . .
Vienna . .
Salt Lake City
Venice . . .
London . .
Brooklyn . .

e o o © o o o
e o o o e o o o

.
.
e o o & o o o o o o

® * e o e * o+ & o o e e =
. .

e o © o o o o
-

Montreal .
Brooklyn .

. Brooklyn . .
. « New York .

CAPACITY,

54,000
37,000
382,000
31,000
26,000
24,300
24,000
23,000
28,000
21,500
13,000
11,000
8,000
7,500
6,000
5,000
3,000
8,000
1,600
1,500
1,400

WHEN the boiling point of water is reached, a
comparatively small amount of .heat maintains it.
Water boiling violently is no hotter than that which
boile moderately. When water reaches the boiling
point the fire may be at once reduced. Attention to
this fact would save fuel in many culinary opera-

tions.
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TABLE OF WEIGHTS AND MEASURES FOR HOUSE-
KEEPERS.
1 quart of wheat flour =1 pound.
1 quart of Indian meal =1} pounds.
1 quart of soft butter =1 pound.
1 quart of broken loaf-sugar =1 pound.
1 quart of powdered white sugar=14% pounds.
1 quart of best brown sugar =1} pounds.
10 eggs =1 pound.
1 common-sized tumbler = } pint.
1 common-sized teacup = } pint.
1 common-sized wineglass =1} pint.

WasHING FLUID.— One box of refined potash,
one ounce of salts of tartar, and two ounces of water
of ammonia. Mix and dissolve in one gallon of boil-
ing water. One teacup of this to be used with one-
half bar of soap.

CoLoGNE WATER. — Cologne spirit one pint, oil
of meroli one-half drachm, oil of rosemary one-third
drachm, oil of orange two-thirds drachm, oil of cedrat
two-thirds drachm, oil of bergamot one-third drachm.

ExTRACT OF LEMON.— Oil of lemon, one ounce ;
" alcohol, one pint ; granulated sugar, one ounce ; mix
all together, and add the grated peel of one lemon.
Let stand twenty-four hours, and filter.

LiQuip BLUEING.— Oxalic acid, one-half ounce;
soluble Prussian blue, one ounce; water, one quart.
Mix thoroughly.

FurNITURE PoLisH. — Mix equal parts of boiled
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linseed oil and kerosene oil. Apply well with a
piece of flannel, and rub well with dry flannel.
SILVER PoLisH. — One ounce of whiting, one-half
ounce of water of ammonia, two ounces of alcohol,
and four ounces of water.
To BRIGHTEN A ZINC BATH-TUB.— Throw into
the tub a handful of salt wet with vinegar, and rub

. the tub with a flannel cloth.

ToorH PowbDER. — Precipitated chalk one ounce,
powdered orris root one-half ounce, powdered cam-
phor one-fourth ounce.

FINGER-NAIL POWDER. — Pure oxide of. tin,
scented with oil of rosemary and tinted with car-
mine.

For BURNS.— Equal parts of linseed oil and
lime water will be found an excellent remedy for
burns.

HAIr Gross.— Pure glyceriue four ounces, alco-
hol one ounce, oil of jasmine two drachms.

ONE ponnd of wood charcoal, when burned, will
raise from the freezing to the boiling point seventy-
three pounds of water; one pound of mineral coal,
sixty pounds; and one pound of dry wood, thirty-
five pounds.

FrozeN PLANTS may be restored by sprinkling
them with cold water and setting them in the dark
for twenty-four hours, in a temperature of not more
than 50°

Cutr Frowers should first be.dipped in hot water
to wilt, and then placed in cool water to revive them.
They will not wilt as soon the second time.
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SLEEPLESSNESS may be relieved by laying a wet
cloth on the back of the neck, with a dry cloth out-
side.

THE best temperature for a room is from 65° to 68°
Fahrenheit.

TO CAN ALL KINDS OF FRUITS.

All germs of fermentation are destroyed at a tem-
perature of about 160° Fahrenheit. To can fruits so
" that they will keep perfectly in all temperatures and
under all conditions, it is essential that every part of
the can and its contents should be brought to a
temperature sufficiently high to destroy the gerras
of ferment, and that the can be hermetically sealed
while at this temperature. Boiling water gives
uis a temperature of 212° Fahrenheit, many de-
grees higher than that necessary for the destruc-
tion of the germ. The use of sugar in the canning
of fruits is entirely unnecessary ; they keep equally
well without it. It may, however, be used at pleas-
ure. With some fruits it assists in retaining the
natural flavor. The following method insures the
best results. Always use glass cans; use such as
may be easily, quickly, and securely covered, and have
them thoroughly clean. Place the empty cans and
their covers in a vessel of cold water, and heat them .
to the boiling point. Prepare the fruit, put it into
a porcelain-lined kettle, heat until it boils up once,
remove any scum which may arise, and instantly dip
the fruit into the heated cans. Put the filled can,
with its cover loosely fitted on, into a vessel of boil-
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ing water ; the water should come as near to the top
of the can as it may and not boil in. Let it boil for
three or four minutes that every part may be thor-
oughly heated ; seal immediately, and remove the
can.

If the fruit is not sufficiently succulent, water may
be added to it; if very juicy, some of the juice may
be removed. This method of canning fruit is much
less expensive than where sugar is used, and more
fruit may be put in the same number of cans.
Where sugar is used, the same method may be em-
ployed.
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