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GULF CITY COOK-BOOK.
SOUPS.
In making good oup it is necessary to observe only a few
l oints. Beef is the best meat for this purpose, but mutton
or veal will an wer. Cold water should always be us d a t
fir t , and only in sufficient quantity to prevent burning, until
the trengtb or juice of the meat is extracted. Allow one
pound of meat to one quart of water. Three or four hour
are required to cook soup well; generally three hours' simmering, and one hour boiling after the vegetables and seaoning are put ilil. Thickening, such as rice, vermicelli,
macaroni, or dumpling, should be put in last. Vegetable
hould be nicely chopped.
OKRA SOUP.

Take a shank-bone, or about three pounds of beef, and
boil in three quarts of water until tender, skimming wh n
necessary. Add one quart of chopped okra, one pint of prepared tomatoes, one onion cut fine, and pepper and alt to
ta te. If desired, four bard-boiled eggs may be cut up and.
added before serving. This soup should boil three or four
hours. Three or four ears of grated corn are an impro ement.
CORN SOUP.

Cut and scrape about twelve ear of corn. Boil th cn1 1
about half an hour in one quart, then remove, and a<l<l th e
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corn. Boil half an hour, and add two qu·arts of sweet milk.
Season with pepper, salt, and butter, and thicken with one
table-spoonful of :flour that has been dissolved in a little of
the milk. Let all boil about fifteen minutes, then pour over
the yelks of three eggs, which have been well beaten in the
tureen.
TOMATO SOUP.

rro about two pounds of fresh beef or shank-bone, put three
quarts of water, and season with pepper and salt. When
boiled and skimmed, add one quart of ripe tomatoes that
have been skinned and quartered, a large onion cut up fine ,
and a little thyme. Boil until the tomatoes are all dissolved.
It may be thickened with rice, flour, or vermicelli.
TOMATO SOUP WITHOUT MEAT.

To one quart of prepared tomatoes, cooked and seasoned a.
for table use, add a salt-spoonful of soda, and one quart of
milk, boiled and thickened to the consistency of drawn butter, with two table-spoonfuls of flour. Mix and strain into
the tureen. Serve immediately.
GREEN-PEA SOUP.-NO.

I.

Put two pounds of veal, lamb, or beef, and a quarter of a
pound of fat salt pork sliced thin, into two quarts of water.
Set it over a moderate fire, and when it boils skim it clear.
Add a quart of shelled peas, and a dozen small new Irish potatoes, well scraped. Cover closely for an hour, or until the
pea are tender; then add half a tea-cup of sweet butter
with a heaping tea- poonful of flour worked into it. Pepper
a.nd alt to ta.ste.
GREEN-PEA SOUP.-NO.

2.

Take about four quarts of peas, shell and boil the pod in
about as much water as you want soup. When the sweetn
i extracted, strain the water, return to the kettle and
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add the peas. Boil three quarters of an hour; then add one
tea-cup of milk, thickened with a tea-spoonful of flour and
two or three young onions, cut fine and fried in butter. On
erving, add the yelks of three eggs, beaten in a little cream
or butter. Season with pepper and salt.
SPLIT-PEA SOUP.

Put one pint of split peas into two quarts of water. Boil
until you can mash them, which will be in about two hour ,
then pass through a sieve. Pour the liquor and the pea
back into the pot, and add boiling water to make it of proper
con i tency, one small spoonful of lard, or a small slice of
bacon, and salt and cayenne pepper to taste. If not as thick
as you desire, thicken with a little _flour. Boil until done.
Toast some bread, cut it in small pieces, put them in the
tureen, and pour the soup over them.
VEGETABLE SOUP WITHOUT MEAT.

Slice a few onions and fry brown; add as much flour as is
needed to thieken a pint of water. When nearly done add a
dessert-spoonful of butter, stir quickly, and add one pint of
water and one pint of milk. Toast to a very light brown a
couple slices of bread, and crush into the soup. Cover up
for a few minutes. Just ·before serving, add two hhrd-boHed
•
egg , chopped fine.
VEGETABLE SOUP FOR WINTER USE.

One bushel of skinned tomatoes, one peck of okra cut up
ix red peppers without the seeds, two dessert-spoonful of
ground black pepper, four table-spoonfuls of salt. Cook all
together until it is a thick marmalade. Put up hot in c1o
jars for winter use. When wanted for table, add beef-wat r
in quantities to suit the family taste, adding seasoning or
not, as you choose. Of course, some additional boiling will
be neede<l to thoroughly incorporate the water.
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SCOTCH BROTH.

On four pounds of good beef pour one gallon of cold water.
When this boilR add one half pint ?f coarse barley. Th en
prepare and add one fourth of a smali cabbage, four carrots,
two parsnips, four turnips, one and a half pint~ of Irish potat oe ; these should all be chopped fine before adding. Three
quarters of an hour before serving, add one good-sized onion,
cut fine, a sprig of parsley, and pepper and salt to taste.
This should cook at least four hours. A pint of green peas is
a great improvement, to be added wtth the onion, parsley, etc.
OX-TAIL SOUP.

Out up two or three ox-tails, separating them at the joints.
!>ut them in a stew-pan with one and a half ounces of butter,
two carrots cut in slices, one stalk of celery, two turnip , a
quart.er c:U a pound of lean ham cut in pieces, a tea-spoonful of
whole pepper, a sprig of parsley and thyme, and half a pint
of cold water. Stir over a quick fire to extract the flavor of
the herbs, then po11r on three quarts of water. Simm r
four hours, or until the tails are tender, kimming well .
Strain the soup, reserving the ox-tails. Stir in a little flour
for thickening, a wine-glass of Madeira wine, one of catchup,
and a half stalk of celery, previously boiled · Pnt the pie ei:;
o\ ox-tail into the strained soup, boil a few minutes, and
erv- .
CHICKEN SOUP.

Out np one chicken and boil in three quarts of water till
th trength is extracted. Then add two table-spoonful o
rice a prig of I arsley and thyme, and salt and pepper to
ta te. Before s rvin g, add two bard-boil ed eggs, chopped
fine, and if the chicken i not fat, a table-s poonful of butter.
OYSTER SOUP.-NO.

1.

Take one hundred oysters, with two quart

of th e liquor
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train d. Boil until the oysters begin to curl; t.b en add two
tabl -spoonful of butter, mixed with one table-spoonful of
flour. Season to taste with pepper, salt, and allspice. Serve
with s ices of toasted bread or broken crackers.
OYSTER SOUP.-NO.

2.

To two quarts of strained oyster-liquor, boiling, ad<l on e
hundred oysters, with salt and pepper to taste. Let all boil
tog ther till the edges of the oysters curl, skimming constantly. Remove the oysters to the tureen, a11d thicken the
oup with one table-spoonful of flour, rubbed in two tablepoonfuls of melted butter. Boil in a separate ve sel-to prevent curdling-one quart of sweet milk, and pour in the
tureen, pouring in the soup last.
TURTLE SOUP.

Take a turtle weighing eight or ten pounds, cut its bead
off and let it drain . Take it from the shell, select the liver
nod other parts used, being careful to remove the gall.
Quarter the turtle, lay it in a pan, pour boiling water over it,
then crape it clean and cut the claw8 off; then lay it in cold
water, wash it thoroughly, and wipe dry. Put into a oupkettle one large table-spoonful of lard, and four of flour. Let
it fry until the flour is brown; add to it a medium-sized
onion, chopped fine. Cut the meat into small pieces and fry,
a you would chicken, in lard and flour, for a short tim .
Put all into the kettle, adding one gallon of water; boil
lowly until red~ced one half. When the meat is tender add
pices as follows: One mall table spoonful of cinnamon,
one tea- poonful of mace, and twelve or fifteen clove , beat n
fin ; al. o, thyme, par ley, alt, and pepper, both m1.yenne
and black. Then add one tumbler or' Madeira, and one-half
tumbler of claret. If the turtle ha eggs, put them in abou t
fift eeu minute before the soup is served·. When ready to
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serve, add the juice and rind of one lemon.
excellent substitute for turtle.

Gopher is an

MOCK-TURTLE SOUP.

Take about two pounds of beet, lamb, fowl, pig's-bead, or
tongue; any of these kinds of meat will make good soup.
Boil the meat well, take it .out, cut it in small pieces, and
put back into the so11p. Season it with one tea-spoonful of
mace, one of cloves, one of cinnamon, one dozen of whole
black pepper, one small onion, chopped fine. Grind the
spi ces before adding them. Brown one tea-cup of flour to
thicken the soup; burn two table-spoonfuls of sugar, and
ndd, with six hard-boiled eggs: the yelks being rubbed fine,
and one tea-cup of tomato catchup. Boil all these ingredients
until done, and just before serving add a glass of claret or
other wine. Put the soup on as soon after breakfast as possible.
GRAVY SOUP.

Boil your soup-meat until te9,der, then chop it fine. (Beefsteak "left over" is better than meat, and docs not require
to be boiled.) Brown two table - poonfuls of flour with a teaspoonful of bntter. Cut up two onions into it, add your
meat, and enough of the pot-liquor to moisten it (if beef-steak
i used, moisten with water); let it fry ten minutes, then return to the soup-pot. Cut up three carrots, three turnips, and
one can of. tomatoes, very fine , and put them into the soup.
Boil two eggs hard, and add, a quarter of an hour before
di shing, a salt-spoonful of ground mace and a tea-spoonful
of ground cloves. Before sending to table add a tumble1•
and a half of claret. Serve with rice.
CLAM SOUP.

Open the clams by putting them in a pot with a littl e
water, and teaming them until the shells begin to p:u·1,
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when they can be taken out with ease. Boil them well, and
when they hav b en chopped fine add enouo-h of the Jiquo1·
to make them t11. te well, a lump of butter rolled in flour, two
crack r rolled fine, a tea- poonful of mace, and half that
quantity of cayenne pepper. When ready to be served, add
a tea-cup of sweet cream.
EGG-BALLS FOR SOUP.

Take th yelks of eight eggs, boiled bard, and mash them
mooth with a little flour, salt, and the yelks of two raw
eggs. ~fix well together, roll into balls, and drop into boiling water.
RED-FISH SOUP.

One large table- poonful of lard, aJ>d the same of flour , put
in a oup-pot to brown; two largo onions, some thyme and
par ley chopped up fine and put in with the gravy of lard
and :flour. Let them brown a little; add one can of tomatoes
(or one quart of fresh ones). Pour on two quarts of water,
and let it boil. For :~ four-o'clock dinner put this 6n at
nooJ;J., and let it boil until half an hour before dinner; then
have a Rmall red-fi 'h (or any coarse-grained fish) sliced in
piece., about half the size of yoUl' hand. Put in the :fi h
with one large lemon, sliced, one table-spoonful of whole
allspice, S'Llt, red, and black pepper, and a little more than a
pint of claret. Serve with rice.
CUB ION.

Stir into two table-. poonful . of bot lard sufficient flour to
brown it, and re an ·! black I epper to ta. te. Then add
eight onion , .:liced, a large bunch of par Icy chopped fine, a
little th3 me, and on quart of tom a toe.. Let the 'e eook :fifteen minutes, tirring all the time; then add two quart of
boiling -water-; and boil lowly for three hour . Three quarters of an hour bef re erving a Ll one quart of clar t, one

,__
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table-spoonful of whole allspice, and one large lemon, s1iced
thin. Cut your red-fish in pieces about three or four inche
square, bones and al1, and ha1f an hour before serving put it
it in .and let it boil until dinner. Serve with rice, as gumbo.
Salt to taste.
DAUPHINE SOUP.

Place in a stew-pan half a pint of water, half a pint of lean
ham, six apples, one onion, two cloves of garlic, one carrot,
one turnip, and a knuckle of veal. Boil briskly over a quick
fire, stirring occasionally. Let all cook until the bottom of
the stew-pan is covered with a brownish glaze; then add
three table-spoonfuls of curry-powder, one of curry-paste,
a nd half a pou.nd of flour. Mix well, and pour on a gallon
of water; add a table-spoonful of salt, and half as much
sugar. Let all boil up once; then remove to tho bn.ck of th e
tove, and let simmer two and a balf hours, skimming off the
fat as it rises. Strain into the tureen and serve.
GUMBO.

Fry two fowls, old ones are best, with parsley, onions, pepper, salt, and lard 0.1· bacon. Put these into the pot with
water 5uffi.cient for the sonp, and boil until the flesh drops
off the bone. Just before taking ff the fire, add your oysters, and a few minutes after a table-spoonful of gumbo power, or file'; scrap of ham or fried sau. age are an improvement. The gumbo does not require boiling after the file' i
put in.
OKRA GUMBO.

Cut up one chicken, sprinkle with flour, and fry till brown ;
then add one onion and one quart of okra, both choppe l
fine, and fry with the· chicken. Pour on three qnarts of
b iling water, and one pint of prepared. tomatoe~ , and pcpp·~·
and alt to taste. Boil three h o ur~ n.n · serve with rice.
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Tb chicken, okra, :tnd onion should be fried in the vessel in
wb icb the soup is made, and in a porcelain or tin-lined ves. el, a iron discolors the okra.
CRAB GUMBO.

'fake one dozen large crabs, one cup of butter, and two or
three onions. Wa h the crabs, taking care to get them free
fr m and; take off the feelers and gills and divide the crab
into quarters; brown the onions in the butter with two table-spoonfuls of flour. Put in the crabs with about a handful of chopped ham. Fill up the pot with three quarts of
cold water. Just before serving sift in about two table-spoonful. of file'. Do not let it boil after the file' is put in. Serve
'dth rice.
OYSTER GUMBO.

Cut up a chicken, sprinkle with flour, and fry in the vesBel in which the gumbo is made. When the chicken is
nearly done, chop an onion and fry with it. Pour on this
three quarts of boiling water and let it boil slowly till the
fle b leaves the bones; then add the liquor from the oysters,
alt and pepper to taste, two table-spoonfuls of tomato catchup· let this boil a short time, then add one hundred oysters, und allow them to boil only flue minutes. When taken
from the fire, and before pouring into the tureen, sprinkle
in two table-spoonfuls of file' or sassafras powder.
TO PREPARE FILE/ FOR GUMBO.

Gather sassafras leaves as late as posAible in the season,
before they turn red. Put them in the shade and open air
to dry. When perfectly dry pound them, sift the powder,
bottle it, and keep tightly corked.
GUMBO CHOU.

Boil the cabbage, take out and chop very fine, sprinkle
with a little flour and put into bot lard with water enough
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to keep from burning. Add one pint of oysters and oysterliquor, one tea-cup of tomatoes, salt and pepper to taste. Just
before dishing add three table-spoonfuls of molasses. Serve
with rice boiled dry.
GOPHER SOUP.

For a large gopher take two tabl e-spoonfuls of lard, five
of flour, and one onion, chopped fine. Put the lard in the
pot in which the soup is made, and when it is boiling hot
add the flour; when it is nicely browned add the onion and
fry quite brown. Then put the meat in, fry fifteen minutes,
then add three or four quarts of boiling water. About an
hour and a half before serving, season with thyme, parsley,
a little mace, cinnamon, cloves, allspice., The spices should
be beaten and tied up in a bag, and the bag removed before
serving. If there are gopher eggs put them in half an hour
before dinner. Just before serving add one pint of Madeira,
two of claret. This soup requires four hours' gentle boiling.
Season with salt and pepper after adding the boiling water.
The wine is a _great improvement, but the soup is very nice
without it.
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BOILED COD-FISH AND BUTTER-SAUCE.

Put it in cold water, and boil gently fifteen minutes.
Serve with drawn butter, and garnish with hard-boiled eggs .
BOILED RED-FISH.

Tie a large, solid fish in a domestic bag, and lay it in a
long baking-pan on top of the stove, with enough water to
cover it. Let it boil half an hour, turning it over carefully,
that both sides may be well done. Serve with butter-sauce,
for which take three table-spoonfuls of butter and one of
ifted flour. Mix the flour and butter together, and have
ready about a pint of boiling water. Stir the butter and
flour in while boiling, being careful not to let lumps form.
Boil four eggs hard; when cold, slice over the fish, seasoning
well with black pepper and salt; then pour the sauce over
the whole.
STEWED FISH, WITH OYSTERS

Cut the fish in pieces two inches thick. Put in a stew-pan
a quarter of a pound of butter, a table-spoonful of flour, on e
onion minced fine, a little par ley and celery. Let th i com
t o a boil; then add the fi b, one pint of oy ter liqu r , th
juice of ·a lemon, pepper and salt. Stew quickly, baking
the pan frequently. When nearly done, add two dozen oy
ters. Cook five minutes longer. Keep the pan well covered:
to retain the flavor.

,
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FISH "COURT BOUILLON."

Cut up a large fish and take out the bones; pour over it a
cup of vinegar. Chop one onion and some parsley; fry the e
in hot lard, with red and b lack pepper, a table-spoonful of allpice, a dozen pounded cloves, and three blades of mace.
Pour into this a pint of tomatoes: Place the whole into a
sauce-pan, and let it simmer slowly. Three quarters of an
hour before dinner put the fish in, with a large spoonful of
butter. Serve with crusts of toast around the dish.
BOILED FISH.
H~ving

cleaned the fish thoroughly, wipe dry, and sprinkle
with salt and pepper. Broil on a gridiron, over bot coal .
When ready to serve, pour over the fish melted butter into
which the juice of a lemon has been Bqueezed. Garnish the
dish with sliced lemon. Fish to be broiled must be opened
down the back.
FRIED FISH WITH SAUCE.

Cut a red-fish or la.rge trout in pieces four inch.e s square.
Season with salt and pepper, then roll each piece in cornmeal. Fry to a light brown in boiling-hot lard.
SAUCE FOR THE FrsH.-Take the yelks of twelve hardboiled eggs, creamed with a table-spoonful of sweet-oil, one
of mustard, and a tea-spoonful of salt, half a cup of vinegar,
and Worcestershire sauce or walnut catchup. Add three <:>r
four pickled cucumbers cut up fine. Place tho fish around
tho edge of the dish, anti the sauce, which must be quite stiff,
in the middle.
FRIED RED SNAPPER.

Uut in thin slices from the bone. Brown four or five crackers, and roll them very fine. Beat well three or four egg ,
and season them with salt and pepper. Have your lard
ready, very hot. Dip the slices in the egg first, and then in
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the crn,cker. Have ready some parsley and butter, to mak e
the o-ravy after t.he fi h is taken out.
STEWED F ISH.

ed fish or snapper is the best fish to cook in this way :
Brown some flom' in hot lard, and fry in it one onion sliced,
on clove of garlic, and two table-spoonfuls of pr pared
tomat oes. Put in the fish cut in pieces, and half a pint of
wat r, or just enough to cover the fish. Cook slowly for half
an hour. Do not stir much, or it will break the fish. Season
with pepper and salt. Just before taking up, add one half
tumbler of claret wine.
MARY'S FISH-ClTBION.

Cut a red-fi h or red snapper in pi eces and fry brown. In
n epa.rate vessel, cut up and fry one onion and two cloves of
garlic; when brown, add two table-spoonfuls of flour, on
pint of prepared tomatoes, a little pepper, s.alt to taste, on e
table-, poonful of Worcestershire sauce, and half a doz en
whole cloves. L et this simmer for half an hour, then mix in
half a pint of wine. Pour over the fried fish, and serve immed iately.
BAKED FISH.- NO.

1.

Make a dressing of light bread, seasoned with butter, pepper, salt, and oni0n chopped fine . Fill the fish with this;
then put in a pan, sprinkle with flour, nnd put on a little butter, pepper, and salt. Cover with tomatoes, and bake slowly.
Pour half a pint of water into the pan, and baste occasionally.
BAKED FISH.- NO.

2.

Make a stuffing as you would for vea-t or poultry, with
plenty of onions. Mix with it slices of fried i:<alt pork, and
poar on a pint of to.mato catchup. Take part of the stuffing
an d put into the fish; pour the remainder over the fish .
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TUR OT A LA CREME.

Tako four pound of fish, f r a largo pal'ty; boil it with
plenty of salt in the wat r. Tn,k out all tho bones, r mov
the kin, and fin.kc the fish off.
il a quart of er am; whil
boilino-, tir in thr larg t, bl -sp nfol f ft.our p rf · ·tly
smo th, add a bunch of par ley, tbr e fourth of an onion,
to flavor tb er am; but wh n boil~d take both out. Ularify
a quarter of a pound of butter, an l add to the er am aft r it
i boiled, with a lit le cayenne I pper. Then butter a baking-di h, and put in fir t a lay r of fish, th n a lay r of sauce,
and repeat until the di b it.:1 full, making th au ·o c m on
top. Strew over the top a thick layer of bread-crumb
Bake half an hour. Garni h with egg and parsl y.
SCALLOPED FISH.

Free the fi h from the bones, and cut up in small pi e · s,
with chopped onions, par ley, salt, and pepper. Beat two
egg well with one table- poonful of catchup. Mix all to .,ether,
and put in a baking-di h, with three slice of bacon over it.
Bake a hort time, and serve with melted butter.
CHOWDER.-NO.

1.

Boil half a pound of salt pork, cut it into lip , and c v r
the bottom of a pot with some of them; then trc~ in som
sliced onions. Have ready a large fresh fish, cut it in larg
pieces, and lay part of them on the pork and on ion , sea oning with pepper and , alt. Then cover it with a layer of
bi cuit or cracker that has be n oak d in milk or wat r; and
on tbi. put a lay r of . liced potato . Tb n put a
·ond
lay r of pork and oni n , fi h, rack r etc., and continu
thi till the pot is nearly full, fini , bin with s aked crack r .
Put in about one and a half pint. of cold wat r, cov r tlJ
pot clo. ely, et it on tb
tove, and let it imm r about an
hour. Then kim it, and turn it out in a d p di . b. L av,c
the gravy in the pot until you have thickened it with a bit of
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butter rolled in flour, some chopped parsley, and a tablespoonful of Worcestershire sauce. Give it one boil up, and
pour in the dish.
FISH CHOWDER.--NQ.

2.

Take a red or any other firm fish, cut it in pieces about
three inches square; one pound and a half of salt pork cut
m thin slices; one dozen and a half of Irish potatoes, and
the same of tomatoes; both sliced thin; half a dozen onions
-0 ut fi??-e, and one dozen hard crackers broken in small pieces.
T ake a large pot, put a layer of pork on the bottom, then a
layer each of fish, potatoes, tomatoes, onions, and crackers.
Sprinkle each layer with a little salt, black pepper, and fl.our.
Repeat the layers of pork, fi sh, potatoes, etc., until all are
used.. Fill with hot water until it covers the whole. Put
the pot on the fire, and let it boil thirty minutes; then add
a pint of claret and boil five minutes longer. The chowder
will then be ready for the table.
FISH-PUDDING.

Take three pounds of fresh fish, boil in the evening, tak e
out the bones, mince the fish quite fine. In the morning,
make a sauce of one pint of milk, three eggs, three tablespoonfuls of flour, one table-spoonful of butter, a tea-spoonful
of salt, the same of black pepper. Boil all together, and
mix with the fi sh. Put all in a pudding-di h, and bake half
an hour. Serve hot.
HOW SALT FISH SHOULD BE FRESHENED.

Mackerel, or any other salt fish, should be soaked in fresh
water, with the flesh side down, as the salt falls to the bottom. If the skin i down, the fi h comes out nearly as salty
a when put in.
FRESH FISH-BALLS.

Pick clear of bones fish left from a dinner.

Mix with this
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as much bread-crumb as fi b, ea on nic:ely with pepper and
alt, add one or two well-beaten eggs,· and fry in bot lard .
Eat with salad-dre. sing.
COD-FISH BALLS.-NO.

1.

Soak the cod in cold water in the morning, or over night.
Change the water, and let it scald for an hour. 1'h'en boil
five or six minutes. Chop very fine, and mix well with }JOtatoes, using equal quantities of fish and potatoes, and adding butter! pepper, and milk, to soften. Make in s~all
eakes and fry in lard.
COD-FISH BALLS.-NO.

2.

If intended for breakfast, soak the fish in cold water over
night. Do not boil. In the morning take it from the water
and place near the fire, where it may become warm while
· taking off the skin and picking the fish in small bit from
the bone. Have boileJ., meantime, some good Irish potatoes,
-say about six or eight, for a good-sized fish. Take off the
skins and mash while bot, with the fish adding a large
table-spoonful of butter and one egg beaten. If too dry
to make into balls, add a little sweet crefl.rn. Season with
a little pepper. Make up into balls about the size of a bi cuit. Roll them in flour, and fry in bot lard sufficient to
wim the ball . When done, they will be a light brown.
FRIED

EEL~.

Cut the eels in pieces about four inches long. B at some
eggs, seasoning with pepper and salt to ta te. Dip the
pieces of eel in the egg, then in bread or crack r crumbs,
and fry in hot lard.
STEWED CRABS.-NO.

1.

Scald the crabs, cut the bodies into four part , pick the
meat out of the claws. Take the yelks of two hard-boiled
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eggs, and rub them smooth in a desert-spoonful of vinegar.
Roll some butter in flour; mince a small onion very fine.
Put the crabs and these ingredients, . with salt and pepper to
taste, into a stew-pan. Cover them with about a pint of
water, and let them cook slowly. ·when served, garnish the
di h with sippets of toasted bread.
STEWED CRABS.-NO.

2.

Boil a dozen crab3, and pick them out, being careful not
to leave a particle of shell with the crabs. Take a cup about
three fourths full of butter, one large onion, one pod of red
pepper. Fry the onion and pepper in the butter, with two
table-spoonfuls of flour, browning them nicely. Put in tho
crab, stir ui) well, add half a pint of water, and black pepptr
and salt to taste. Let it stew gently ten or fifteen minute$.
A couple of tomatoes chopped and added to this stew is an
improvement.
STEWED CRABS.-NO. 3.

Take one dozen crabs well picked from the shell after being boiled. Boil one pint of fresh milk, with a tea-spoonful
of finely-chopped onion, one table-spoonful of butter; salt.
red and black pepper to taste, a pinch of mace, allspice, and
one nutmeg grated, the whites of four hard-boiled eggs chopped fine, the yelks of the same rubbed smooth with a little
milk. Wben this boils, add lhree or four table-Rpoonfulf'\ of
powdered crackers: and cook until the onions are quite done.
Then put iQ half a pint of fresh cream and the crabs. Let
all boil together a few minutes only. Serve with lemonjuice and sherry wine to your ta te. It is necessary to stew
quickly all the time. If too thick, add either milk or cream,
whichever is mo t convenient.
FRICASSEED CRABS.

Boil and pick out the crab ; put them into a di h with
black pepper, mustard, a mall onion, thyme, and a larg2
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poonful of butter with a tea- poonful of flour rubbed into it.
Add a t a-cup of water, grate bread-crumbs over them, and
bake.
CRAB OMELET.

Tak six or eight crabs. Prepare them by boiling and
pi ·king from the shell. Chop one onion fine, and fry it
brown; then take it out of the pan. Then beat as if for cake
. ix eggs; chop very fine one slice of ham and a small bunch
of parsley. Put all together and stir well. Have the lard
out of which you have taken the onion hot, and put in it the
crab, egg, etc., stirring all until heated through. Just before
taking off the fire, stir in a table-spoonful of butter. Roll it
up as you would an egg omelet.
MOCK TERRAPIN.

Take half a calf's-liver, season and fry brown; hash it, but
not too fine . Dash thickly with flour, and add one teapoonful of mixed mustard, a pinch of cayenne pepper, the
ame of cloves, two hard-boiled eggt:i chopped fine, a large
table-spoonful of butter, one tea-cup of water. Let all boil
two or three minutes, then add a wine-glass of wine. Cold
Yeal may be used, if liver is not liked.
STEWED TERRAPIN. -NO.

1.

Boil six diamond-back terrapins whole, for about fifteen
minutes; then take them out, pressing the liquor from them .
kim and strain the liquor. Cut the terrapins up, cleaning
the entrails and removing the gall. Then put back into the
liquor, and boil until done. Add the dressing, consisting of
.ix: wine-glasses of fine sherry, one pound of butter, one
quart of cream, half a pound of flour well sifted, the yelks of
ix hard-boiled egg , cayenne pepper and salt. Boil ten
minute , add lemon to taste, and serve.
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STEWED TERRAPIN.-NO.

2.

Cut open your terrapin, take out the eggs, cut off the fe et
and legs ; wash in pure water, then scald the legs and ru b
off the outer skin. Stew till tender, keeping the sauce-pan
tig htly covered; put in the eggs t en minutes before it i..;
d ished. )3'ry two onions and three spoonfuls of flour in on e
of lard. Pour the terrapin and gravy on thi s, ensoni ng
w ith alt and pepper to taste. Befo1~e f:! erving, add s pi ce~,
two s·poonfuls of whisky, four spoonfuls of wine. Garni t>h ·
the· di sh with lemon cut in slices.
TERRAPIN AU GRA TIN.

Terrapin well cooked in a little wat ~ r, with onion , salt, an d
pepper. Then put it in the upper shell, with a spoonful of
b utter, a little mace, grated crucker on top with a n egg well
b eaten. Bake until brown. Serve with lemon.
SHRIMP STEWED WITH TOMATOES.

T ak e one can of shrimps, one can of tomatoes ; add ::tlt,
pepper, and butter to your taste, then stew twenty minute
SHRIMP SALAD.

Boil th e shrimps in salt-water , and r emove th e shells. Th en
mak e a dressing of th e y elks of four hard-boiled eggs, creamed until smooth, one fourth of a tea-spoonful of cayenn e p ep I er, on e tea-spoonful of black pepper, two table-spoonful 0f
mu tard, and on e of sultt one tea-cup of vinegar, two t abl e" poon ful of olive oil. When thoroughly mixed, pour over
t he shrimp. This dressing will do for crabs also.
TO POT SHRIMPS.

L et th e fish be freshly boiled, then shell them. Melt down
\:o.Tith a gentle degree of b eat some good butter; skim and
pour it clear of sediment into a porcelain sauce-pan. Add a
i:mrnJl quantity of salt, mace, nutmeg, and cayenne pepper .
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Whe.n these have just simmered for three or four minutes,
throw in the fish; toss them in the butter, that they may be
well covered with it; let them heat through by the side of
the fire, but by no means allow them to boil. Turn them
into shallow dishes, and press them down into the butter.
~ hould they not be well covered, pour a little more over
them. Shrimps, one pint; butter, four or five ounces; mace,
nutmeg, pepper, and salt to taste
For fish and turtle soup, and crab gumbo, see
partment.

~oup

De-
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OYSTERS.
FRIED OYSTERS.-No.

1,

Select large oysters, drain and spread on a cloth to absorb
a11 moisture. Beat well two or three eggs, and season them
with pepper and salt. Roll some crackers, and dip the oysters
in the egg and then in tb·e crumbs, then again in the egg
and cracker crumbs. Drop into boiling lard, sufficient to
cover them, and cook till of a light brown.
FRIED OYSTERS.-No.

2.

Dra in large oysters and lay on a napkin. Beat well two
eggs, and seaso n with pepper and salt. Dip one oyster at a
lime first in the egg and then in corn-meal. Drop in boiling lard and fry a light brown.
OYSTER LOAVES.

Out off carefully the end of a loaf of baker's bread, reserviug the end; scoop out the crumb inside the loaf, leaving the
0rust en tire. Fill the loaf with hot oysters, fried as in No.
1, leaving room for slices of pickle. Carefully replace th e
eud cut off. If the oysters are hot, and the loaf well covered, they can be carried quite a distance, or eaten some time
a.tter being prepared, without getting cold. This is nice for
~1 ha ty lunch or a late supper. One dozen oysters will fill
n n ordinary sized loaf.
FRENCH STEWED OYSTERS.

Drain fifty large oy tl3rs, and strain the liquor into a stew-
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I an, a oning with mace, hn.lf a pint of shorrf wine, and
th jui e of two lemon . W n tbi comes to a boil, tir well
nnd kim; put in the oy ter , not allowing them to boil as
much a in an ordinary oy ter stew.
FRANK'S STEWED OYSTERS.

For one hundred oysters take one pound of butter. Drain
·the oycter , put the butter in a auce-pan, or ehafing-dish,
and when it is hot add the 03 sters, seasoning them highly
with black pepper and salt. Let them stew gently until
done. Break up about half a dozen crackers in small pieces,
and sprinkle on top. Serve immediately.
STEWED OYSTERS.-No.

1.

Take fifty oy ters, and all of the liquor; one pint of new
milk, one tea-cup of sweet crertm, two table-spoonfuls of
flour with one of butter creamed with it, one desserc-spoonful of black pepper, and a very little cayenne. Salt to the
ta te just before dishing.
STEWED OYSTERS .-No.

2.

Take one hundred oyster and strain the liquor to remove
any fragments of shell. Measure the liquor, and take an
equal quantity of sweet milk; boil them in separate vessels.
To the oyster liquor add a tea-cupful of cracker crumbs, salt
and pepper to taste, and a large tahle-spoonful of butter.
When this bas boiled a few minutes Hdd the oysters, which
will require about five minutes to cook. Pour in a di h, and
add the boiling milk last.
STEWED OYSTERS.-No. 3.

(FOR

A

Prn.)

Put the oysters in their liquor on the :fire. When they
come to a cald take off and put in a sieve to drain. Strain
ome of the liquor; add butter, flour parsley, and mace; heat
and put the oysters in it. J.1'or soup, use all the liquor, if
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ueeded,-·and boil a little milk in a separate vessel, and add
after dishing.
OYSTER PATTIES.

Line a small patty-pan with puff-paste, and bake a light
brow::L When done, fill with oysters stewed as in No. 3. The
patties should be served and eaten as soon as prepared, as
the gl'avy soaking in the pastry will make it moist and
heavy.
OYSTER PIE.

Butter a dish and spread rich pastry on the sides, but not
on the bottom. Season the oysters with butter, pepper, and
s!l.lt, and place them in the lined dish, with sufficient liquor
to fill it. Over the top, sprinkle three hard-boiled eggs, chopped fine, and bread or cracker crumbs. Cover the whole
with pastry, and bake in a quick oven.
OYSTER FRITTERS.-No.

1.

Take one pint of milk, two well-beaten eggs, and flour to
make a smooth but rather thin batter. Season with pepper
and salt. Stir in fifty large oysters; drop a spoonful of batter into boiling lard, having one or two oysters in each
spoonful; cook brown, turning carefully to cook on both sides..
OYSTER FRITTERS.-No.

2.

Beat two eggs very light; stir in two table- poonfuls of
cream, three table-spoonfuls of flour, and pepper and salt to
taste. Dip the oysters in this batter, and fry in boiling
lard.
MINCED OYSTERS.

Take fifty oy ters chopped fine; add one table-Bpoonful of
cbopp d parsley, one of butter, one tea-spoonful of black
p pper, six eggs well beaten, and enough crackers rubbed
fine to make it the pro1 er con istency to roll into balls. Fry
quickly in boiling lard.
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OYSTER SAUSAGE.

Take t!'lree or four dozen large oysters; cut them fine, and
I ut in a colander to drain. Chop a small onion, and some
thyme and par ley very fine. Melt a table- poonful of butter,
and I our it on the oysters, after taking them from the coland er
and 1 utting them on a dish ; season with salt and pepper .
R. ll eight ln.rge odtt-cracker and mix with the other ingrodi ' nt ; beat two eggs and rub them in with the oysters and
cracker . Add enough flour to roll into balls, and fry, like
:-inu . age, in very little lard or butter.
BROILED ,OYSTERS.

Drain and dry large .oy terR. Have ready an oyster broilhot and well-buttered, to prevent sticking. Season th e
oy , ter and broil well on both sides. Serve in a hot dish,
with plenty of butter.
2r

SCALLOPED OYSTERS.
1 pread cracker crumbs on the bottom of a buttered bakingdi . b · place on these a layer of oysters, with pepper, salt, and
bit. of butter. Make alternate layers of crumbs and seasoned
o · ter t,ill the dish is full, having a layer of crumbs on top .
Make an incision in the center and pour in one well-beaten.
gg. Use butter only, and no oyster liquor. Brown nicely
in a hot oven.

OYSTERS WITH FRICASSEED CHICKEN.

Fry the oysters in bread or cracker crumbs, and egg, a
light brown. Lay them on the fricasseed chicken, and pour
a thick-drawn butter-sauce over the whole.
A NICE WAY TO COOK OYSTERS.

Procure ome nice, large, deep shells, cleanse thoroughly,
and keep for the purpose. Open the oysters, place one in
each shell, with a little of the water, a pinch of salt, and
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black pepper; grate a little Italian cheese over each.
in the oven of a stove.

Cook

MACARONI AND OYSTERS.

Boil a quarter of a pound of macaroni in salt-water until
tender, then drain. Butter an earthen dish, and put in a
layer of macaroni, then a layer of oysters, sprinkling on the
oyster layer pepper, salt, and bits of butter, and on the macaroni layer bits of cheese. Make alternate layers of macaroni and oy!=lters, till the dish is full, having a layer of oysters on top. Sprinkle cracker crumbs over the whole. Bake
in a quick oven until brown . . Fifty oysters will be sufficient
for this quantity of macaroni.
STEAMED OYSTERS.

Turn the oysters into a steamer over a pot of boiling
water; let them steam for half an hour, stirring occasionally.
Serve in a hot dish with pepper, salt, and plenty of butter.
PICKLED OYSTERS.-No.

I.

Take one hundred fine, large oysters; drain the liquor
from them and strain it, to remove all fragments of shell.
Boil the liquor with one tea-spoonful of salt; when boiling
drop in the oysters, allowing them to be only well scalded,
not boiled. Remove the oysters, and add to the liquor one
pint of strong vinegar, one tea- poonful of black mace, two
dozen whole cloves, two dozen whole black pepper, and two
dozen allspice. Let the liquor, vinegar, and spices come to
a boil, and when the oysters are cold pour it over them.
These are for immediate use. If wanted to keep some time:
allow the oysters to boil, and double the proportions of
pice and vinegar.
PICKLED OYSTERS.-No.

2.

Boil the oysters slightly; then strain the liquor, and to one
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cup of vinegar put two cups of oyster liquor, cloves, all pice,
mace, pepper, and salt to taste. Boil the liquor, spic s~ and
vinegar, and pour over the oysters. When cold they ar
ready for use.
OYSTER SOUPS AND GUMBO .

See Soup Department.

•

32

GULF CITY COOK-BOOK

MEATS, POULTRY, ETC.
TO BOIL A HAM.

Proceed inversely as with a soup-bone, since in the latter
'O u wish to extract the juice, whereas in the ham you would
• pre -erve them. Hence the ap'propriateness of the direction s
given in chemical lectures to a class of embryo house-keeper ,
b Prof. Darby, of prophylactic notoriety. His directio ns
· re: "Have the pot of water boiling before putting in the
ha m with the skin on. The boiling water instantly coagulates the albumen, which prevents the escape of the juice."
Keep the pot boiling constantly for four hours, if it is a te npound or twelve-pound harn, or longer for. a larg~r hn,m. Do
not allow the sight of a protruding bone to induce you to
tak it off too soon. When thoroughly done, remove from the
pot and take off the skin. 'fhe essence which oozes out will
be jellied when cold, and very nice, while the ham itself is
tender and delicious, in every respect superior to the le s
boiled ham.
T

TO BOIL FRESH-PORK HAM.

Take sufficien t boiling water to cover the ha m. Put in
th i two quarts of salt, one half cup of dark molasses or
brown ugar, a handful of whole black pepper, saltpeter th e
iz " of a large pea. Put the ham in this boiling mixture, and
boil until thoroughly done, which will probably be when the
meat leaves the knuckle-bone. L et this cool in the water in
in which it is boiled, n all corn ed meats should.
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BAKED STUFFED HAM.

Take a ham, wash well, put in a pot of hot water, and let
it boil throo hours. When nearly cold, take off the skin.
Make a rich dressing of one loaf of baker's bread, three large
onion chopped fine, one large table-spoonful of butter, on e
tea-spoo nful of celery-seed, one of ground sage, and one of
thym e; salt and pepper to your taste (a good deal of pepper);
cook as you would dressing for a turkey. Make deep inci ions in the ham, and fill them with the dressing in su ch a
way that each slice may have some of the dressing in it.
'rwo eggs well beaten and mixed with cracker crumbs, spread
over the ham; and sprinkle brown sugar over this. Bake
Jowly for two and p. half or three hours, basting frequ ently
with the juice which runs from the ham.
BAKED HAM.

Soak the ham twenty-four hours, changing the water once
or twice. Then skin and triQl the ham. Take a quarter of
a pound of fresh pork chopped very fine, two table-spoonfuls
of pulverized sage, one table-spoonful of black pepper, on e
tea-spoonful of cloves, allspice, and qinamon combined, one
onion chopped very fine. Moisten the mixture thoroughly
with pepper-vinegar. Then, with a sharp knife make th e
incisions in the ham, starting toward the large end of th e
ham. Make one incision on the under side. F'ill them with
the stuffing. Put in the pan for baking. Sift well over with
flour; and if the pan is deep, fill half full with water. Baste
as you would a fowl. It will take from throo to four hour
to bake, according to the size.
ROAST PIG.-No.

1.

Take a pig of about eight or ten pounds; clean well, leaving on the head and foet. Make a stuffing of bread, tw o
eggs, one table-spo_o nful of butter, sage, thyme, onion chop
ped, and pepper and salt. Stale bread is best. Soften with
3
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water, and put in a frying-pan, with a table-spoouful of lard
to brown, mixing in the eggs, butter, and seasoning. ·when
brown, stuff the pig and sew up the opening. Truss with
the front legs bent backward and the back legs forward.
Rub the pig with lard, and baste frequently. Cook till thoroughly done, and make the gravy (after removing the pig)
by adding a little water thickened with flour, and the liver
and heart of the pig (which have been cooked in the pan
with it) chopped fine and mixed in. Serve in a gravy-dish.
ROAST PIG.-No.

2.

Shave off all the hairs, or burn them off with a white-hot
poker, using it carefully and quickly en,ough not to burn th8
skin. Dress the pig, saving the heart, liver, and kidneys,
which you must wash, slice, fry in a very little fat, and then
chop fine. Wash the pig; dry it well with a clean cloth;
stuff it with the following force-meat; sew it up; tie or
skewer the legs in place; tie up the ears and tail in buttered
papers, to prevent burning, and put it into a dripping-pan,
with the following vegetables: Half a medium-sized carrot,
one onion 1 a few sprigs of parsley, and a bay-leaf. Bru h
the pig thoroughly with salad-oil or melted butter. Put it
into a hot oven until the crackling is set, basting it every fifteen minutes. A medium-sized pig will cook in from two to
two and a half hours.
STUFFING FOR IT.-Fry together two ounces of sweet drippings or butter, half an ounce of chopped parsley, and about
four ounces of chopped onion'; season with one level tablepoonful each of powdered sage, thyme, and salt, and a level
tea- poonful of pepper. Soak half a pound of dry bread in
tepid water for five minute , then wring it dry in a towel.
Add it to the onion and herbs, stir it until it is calding hot,
add the fried liver, the yelks of two eggs, and half a pint of
11oi1ing milk or water, and stuff the pig with it. Wash eight
firm apples; cut them across the middle, but not down from
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the stem to the blossom; scoop out the cores, and bake only
until tender, but not brok -n down. Peel and core eight
more apples; stew them with a little sugar and the rind of a
lemon. When perfectly tender, pass them through a sieve,
and fill the halves of apple with this pure'e. Set them around
the pig on a platter, and put a small lemon or sprig of holly
in its mouth.
SAUSAGE.

In making sausage, allow one thi.rd fat to two thirds lean.
Grind through a sausage-grinder, and season to taste with
pepper, salt, and powdered sage-leaves. Make in small eakes,
and fry without lard.
BAKED SAUSAGE-MEAT.

A medium-sized loaf of bread, eight pounds of beef, four
pounds of fresh pork ground in a sausage-grinder, one tablespoonful of cloves, one large onion chopped fine, a small
quantity o~ sage, one table-spoonful of whisky or brandy,
pepper and salt to taste; cut up some red pepper; mix well
before placing in pans; insert strips of fresh pork about two
two inches long, and about an inch apart. Bake about four
hours; do not take out until perfectly coldj slice crosswi e.
This will keep good some time.
FRENCH SAUSAGES.

Chop very fine, or. pound in a mortar, equal parts of cold
fowls, cream, dried bread-crumbs, and boiled onions; season
them with salt, pepper, and nutmeg to taste; put them into the
neck,-skins of poultry,-tying the ends, and .fry them as
you would fry sausages.
FRICADELS.

Mix well the following ingredients: Half a pound each
of sausage-meat, dried bread-crumbs soaked in warm water
and squeezed dry in a towel, one ounce of onion chopped fine,

36

. GULF 0£TY COOK-BOOK.

two eggs, one level dessert-spoonful of salt, and half a level
tea-spoonful of pepper. Roll in the shape of corks, using a
little flour to keep them from sticking to the hands, and fry
brown in plenty of smoking-hot fat. Serve on toast. Any
other minced meat ma.y be substituted for the sausage-meat.
PAN HAMS.

Take hog's head and feet; boil them until the meat falls
from the bones; withdraw them from the liquor, which
strain and return to the yessel. Chop the meat very fine; season with pepper, salt, spice, onions chopped fine, thyme, sage,
and parsley. Add all to the liquor, adding a sufficient quantity of corn-meal to make a stiff mush. Let it boil ten min .
utes, stirring all the time. Pour into a deep pan; when cold,
·Cnt in thin slices and fry.
PIG'S-FEET FRIED.

Have the feet well cleaned, an.d boiled until quite tender
Split·them, and lay in vinegar · to pickle them. When ready
to cook, have a batter made of an egg, flour, and water; pepper and salt to the consistency of pudding-batter. Fry in
hot lard.
SMOKED MEAT ON TOAST.
\

Take a cold, smoked tongue or ham that has been well
boiled; grate it on a coarse grater, or mince it fine. Mix it
with cream and beaten yelk of an egg, a little pepper, and
let it simmer over the fire. Prepare some nice slices of buttered toast; lay them in a dish that has been heated, and
over ea.ch slice with . the meat mixture, which should be
pread on hot. Place on the table in a covered dish. A
nice dish for breakfast or tea.
DEVILED HAM.

Slice some ham very thin; sprinkle with cayenne and black
pepper; broil until well down; place in a dish, and pour
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over it the following lilauce, quite hot: Three table-spoonful
of butter, one of vinegar, one of mustard, and one of W orcestershire sauce.
ROAST BEEF.

The surloin is the best piece of beef for roasting. Rub
over the meat a little lard, and put in a baking-pan with the
bone side down. When half done, sprinkle with pepper, salt,
and flour, and baste frequently with the drippings. 'l'o make
the gravy, remove the meat, and if there is not sufficient
juice, add a little water and thicken with flour; season with
pepper and salt to taste. Serve the gravy in a gravy-dish.
BOEUF 'A LA MODE.

Have a round of beef six · inches thick. Take one and a
half pounds of fresh fat bacon; cut in square pieces one
fourth of an inch thick and four inches long. Then take one
half ounce of allspice, one half ounce of cloves, and one
ounce black pepper; grind together. To this add a small
quantity of parsley, thyme, and three small pieces of garlic,
all cut up fine. Roll the pieces of meat in the seasoning,
and insert them in the round on both sides. Make incision ,
and pour the remaining seasoning all over, adding a sufficient quantity of salt,-say two ounces. Let it stand eight
hours before cooking. In cooking this, have a close vessel,
with top to fit (an oven preferable); put in a spoonful of lard
made hot. Place in the round, sprinkled with fiou1» t\\O
large onions cut up, and another spoonful of lard. Cover
closely, and let it cook in its own juice four hour , turning
it once.
HUNTER'S ROUND.

Rub well into a round of beef weighing forty pound three
ounces of saltpeter, and let it stand five or six hours. Pound
three ounces of allspice, one of black pepper, and mix that
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with twenty pounds of salt · and seven or eight pounds of
brown sugar. Rub the beef well with this mixture, and pack
it down to stay fourteen days. Scrape off the spices; place
it in a deep pan, cover it with a common paste, and bake
from eight to ten hours. When cool, wrap it in a linen cloth,
and keep it in a cool place. Nothing nicer for lunch. This
will keep well for several weeks.
SPICED BEEF.

Take a round of beef and rub it well with saltpeter; take
out the bone in the middle, and fill the opening with salt.
Bind the round in shape, or put it in a bucket or some vessel
that fits rather close. Let it stand for three days; it will
make its own brine. Then take one spoonful of powdered
spice, one of black pepper, and one of brown sugar; rub the
beef well with it. Then, after standing three days, rub it
a~ai n with the spices, etc.
After standing a week or ten
days it will be ready for use.
TO COLLAR A FLANK OF BEEF.

Get a nice flank of beef, rub it well with a large portion of
altpeter and common salt. Let it remain ten days; then
wash it clean, take off the outer and inner skin with the
gristle; spread it on a board, and cover the inside with the
following mixture: Parsley, sage, thyme chopped fine, pepper, salt, and pounded cloves. Roll it up; sew a cloth over it,
and bandage that with tape; boil it gently five or six hours.
When cold, lay it on a board without undoing it; put another board on the top with a heavy weight. Let it remain
twenty-four hours; take off the bandages; cut thin slices
from each end.
CORNED BEEF.

To six gallons of water add nine pounds of pure salt, three
I ounds of brown sugar, one quart of molasses, three ounces
of altpeter, and one ounce of pearlash. When the water is
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r ady to receive the rest of the material, pour in the saltpeter only, and when dis olved, and the water boiling, dip
your beef piece by piece into the boiling saltpeter-water,
holding it for a few second only in the hot bath. When the
b f has all been immer ed and become quite cool, pack it in
the ca e where it is to remain.- 'fhen proceed with your
pickle as first directed, and, when perfectly cold, pour it upon
the meat, which should be kept down by a cover and stone.
BEEFSTEAK SMOTHERED.

Have the lard hot in the pan; put in the steak; season
with pepper, salt, and sifted flour. Put a layer of onions and
a layer of tomatoes; pour on a little water; then cover with
another pan, and let it cook until nearly done. Take off the
cover, and let it brown.
FRIED BEEFSTEAK.-No.

1

Surloin steak are much the best for frying or broiling.
Lay the steak in a frying-pan of hot lard or butter, after it
has been dredged with flour and well.sprinkled with peppe~.
Turn it frequently, until both sides are brown. When nearly
done, sprinkle with snit. If onions are desired, slice enough
of them to cover the steak, and fry with the meat. After
taking the meat out, add a cup of boiling water, and thicken
with brown flour for gravy.
FRIED BEEFSTEAK.-No.

2.

If the steak it'l not very young and tender, beat it slightly.
Beat the yelks of two egg , sea oned with salt and pepper;
dip the teak in the egg. and then sprinkle over it cracker
crumbs. Fry in hot lard.
STUFFED STEAKS BAKED.

Have a rich dres i ng a for turkey or sausage-m at, and
take two st~ak an inch thick each; place the dre ing between them, and secure the dressing by serving them togeth-
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er. Have a wire frame rather smaller than the pan to be
used; place the steaks on the frame, having previously prepared them with salt and pepper. Place a few bits of lard
on the top of the steaks, a sufficient quantity of water in the
pan, and bake; baste often; flour as usual for roasting or
baking.
HOW TO COOK A BEEFSTEAK.

The vessel in which it is to be cooked must be wiped dry;
place it on the stove, and let it become hot. Season your
steak with salt and pep~r; then lay it in the hot pan, and
cover as tight as possible. When the raw meat touches the
heated pan, of course it will adhere, but in a few second it
will become loosened and juicy; turn the steak frequ i ntly,
but be careful to keep covered. When nearly done, lay a
piece of butter upon it; and if you want inuch gravy, add a
table-spoonful of strong coffee. In three minutes the steak
will be ready for the table.
Mutton-chops may be cooked the same way; but they require a little longer cooking. An excellent gravy can be
made from them by adding n. little cream, thickened with a
small quantity of flour, into which, when off the fire · and
partly cool, stir the yelk of an egg well beaten.
BEEF -CAKES.

Pound some beef that is under-done with a little fat bacon
or ham; season with p13pppr, salt, and onions. Make into
mall cakes, and fry them a little brown. Serve them in good
gravy.
FORCE MEAT-BALLS

Mix with half a pound of veal chopped very fine, one half
pound of pork chopped fine; season with salt, pepper , a little parsley minced. one table-spoonful of curry-powder, the
yelk of one egg, a tea- cuu of bread-crumbs, softened w~th
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cream or milk. They should be made in small balls, and
fried in hot lard.
DRY HASH.

Take cold fresh meat of any kind that has been previously
cooked; cut very very fine; mix with two boiled Irish po~a
toes well mashed, one egg, one onion minced fine. Season
with pepper and salt. Put in a dish and bake.
HASH WITH GRAVY.

Cut up your cold meat in pieces half an inch thick; put it
to stew with half a pint of water, one onion, one Irish potato chopped fine, one table-spoonful of lard, one table-spoonful
of flour, pepper and salt to taste, and a little butter. Cook
until the potato and onion are done. Serve with the gravy.
BEEF-HEELS.

Put the feet in hot water, with wood ashes sufficient to
make 9. lye; let them stand in this until the hoof is softened, so as to pull off; put in cold water and boil until it leaves
the bones. Take out and put in a bowl; season with pepper
and salt, while warm. Take a ln.rge spoonful, roll in batter
or in flour, and fry in hot lard.
BOILED MUTTON.

Put a leg of mutton into a boiler, with sufficient hot water
to cover it; boil steadily; skim well, and keep covered by
adding hot water. Allow fifteen minutes to every pound
weight. Do not put in the salt until the meat is nearly done.
Serve with egg-sauce, and a tea-cup of capers stirred in. If
capers can not be obtained, cucumber pickles chopped fine is
a good substitute.
. ROAST MUTTON.

A roast of mutton should have lard or butter rubbed over
it, and when half done a spoonful put in the pan; salt and
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pepper also. If it is a leg, it is improved by cutting gashes
and filling them with a dressing made of bread-crumbs, pepper, salt, two eggs, butter or lard. When nearly done,
dredge it with flour and baste frequently. Send to the table
with its own gravy, slightly thickened with browned flour.
FRIED MUTTON-CHOPS.

Heat some eggs; season wit.h pepper and salt; roll crackers fine. Dip the mutton-chops one by one in the egg, then
in the cracker crumbs. Fry in hot lard.
Mutton-chops fried in bread-crumbs, laid on macaroni with
slices of bread fried between, make a pretty dish.
HASHED MUTTON.

Cut thin slices of cold mutton, fat and lean; flour these;
have ready an onion boiled in two or three spoonfuls of water;
add a little gravy and the seasoned meat; let it get hot, but
not enough to boil. Serve in a covered dish. Instead of
onion, a clove, a spoonful of jelly, one half glass of port wine,
will give venison flavor, if the mutton is good.
AN IRISH STEW.

Take mutton-chops; cover well with water; let them come
to a boil; pour off the water; add more. Take a lump of butter the size of an egg, two table-spoonfuls of flour, a tea-cup
of milk, with pepper and salt to taste; also a few Irish potatoes and one small onion. Boil until the potatoes are done.
VEAL LOAF.

Three and a half pounds of the finest part of lean and fat
of a leg of veal chopped very fine, three soda-crackers rolled
fine, two eggs, a piece of butter the size of an egg, a teapoonful of salt, one of pepper, a thick slice of salt pork
chopped fine. Mix all together; put bits of butter and
rated bread-crumbs over it. Bake two hours. Put some
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water in another pan, and et in it the one containing the loaf.
ake two hours. To be eaten when cold. Cut in thin slices.
RICH AMELLA.

Mince your cold veal in a chopping-bowl, leaving out the
trino-y part. Put into a frying-pan a tea-cupful or more of
milk or weet cream, into which stir, when hot, a tablespoonful of butter and flour well mixed together; then add the
chopped veal. Add a small piece of onion and thyme, or
par ley chopped VBry fine; heat it well through; sprinkle
over it a little mace. Thi s is delicious for breakfast, and can
b used for I atties.
PRESSED VEAL OR BEEF.

Three pounds of veal knuckle well broken; boil in a little
water until very tender; pick the meat to pieces, free from
gri tle and bone. Season the broth highly; add a little
lemon-peel; butter in plenty; mix with the meat; add enough
bread-crumbs to thicken; put into molds. Eat when cold.
VEAL OLIVES.

Slice as ·large pieces as you can get from a leg of veal.
Make a tufting of grated bread, butter, a small onion cut
very fine, a tea-spoonful of salt, a little black pepper, and
e-pread over the slices of veal; beat an egg and put over the
tuffiug; roll each slice up tightly, and tie with a thread; stick
a few cloves in them; grate bread-crumbs thickly over them,
after they are put in the skillet with butter, and onions chopped fine. When <lone, lay them on a dish, make your gravy,
and pour over them. Take the threads off, garnish with hardboiled eggs, and serve. Cut the olives in slices.
CONFEDERATE VEAL.

v

Take two pounds of the round of white veal; beat a little;
. alt well; add plenty of red and black pepper; flour it well,
and then lard it. Chop fine, parsley, thyme, carrot, and a
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little celery; spread these over n.s a paste; then grate the rind
of a lemon over it. Aner squeezing the juice of a lemon
over it, roll it up1 tie it with a cord, sprinkle with flour, and
fry until it. is a light brown; then add one tea-cup of mushrooms. After pouring enough boiling water over it to make
considerable gravy, let it simmer down; then add one tablepoonful of 'Worcestershire sauce.
VEAL CUTLETS.

1. BROILED.-When properly trimmed, they may be 1m·
proved as directed for veal. Salt and pepper both sides ;
spread a little melt~d butter on both sides, also, by means
of a brush; place them on before or under the fire; baste
now and then with melted butter; turn over one, two, or
three times, and when rather overdone, serve with a maitre
d' hotel sauce spread all over. This way of serving them is
sometimes called au naturel.
2. WrTH Camrns.-When trimmed, dip them in egg beaten with salt, pepper, and chopped parsley; roll them in .b.readcrumbs, and then broil and serve them as the above, with a
maitre d' hotel.
3. FINES HERBs.-Broil the chops as above, either with
or without crumbs, and serve them with sauce aux fines

her bes.
4. WITH M.uSHROOMs.-When broiled and dished, surround them with a garniture of mushrooms, and serve warm.
When there are several cutlets on the dish, and placed all
around, overlapping, the garniture may be put in the middle
of the chops.
FRIED VEAL-CUTLETS.

Pepper and salt two pounds of veal, sliced from the leg and
cut in pieces half the size of your hand. Make a batter of
two egg and a little milk well beaten together. Ravo a teacupful of bread or cracker crumbs, and dip each piece of veal,
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first in the egg batter, and then in the crumbs, and fry quickly in boiling lard.
VEAL OMELET.

Three pounds of raw veal; four slices of salt pork chopped
fine; three egg~; two table-spoonfuls of cream or milk; four
powdered crackers. Season with thyme, one tea-spoonful of
pepper, one of salt, half a nutmeg. Form into a loaf, and
bake two or three hours in a slow oven. Baste with a little
butter melted in hot water. Cut in thin slices for the table.
WELTON VEAL.

Boil four eggs hard; slice them, and line a dish. Then
place a layer of raw veal cut thin. Mix chopped ham with
one egg and sage for the next layer; then another of sliced
ve~J, and so on, till the dish is full.
Don't forget to salt and
pepper to taste. Cover with a flat cover; put a weight on
top to press; steam four hours. To be eaten cold, cut in
thin slices.
VEAL BOUILLI.

Take about six pounds of fat veal, and cut in pieces about
the size for stewing; sprinkle with flour, and fry brown. In
the same vessel cut up and fry one onion and two pods of
garlic; then add one pint of prepared tomatoes, one tea~
spoonful of pepper, and the same of salt. When nearly done,
cut up and add a sprig of parsley. This will require two
and one half or three hours slow cooking.
STUFFED CALF'S-HEAD.

Put on your calf's-head to boil, with two sets of feet, eithe1
calf's-feet or hog's-feet. When perfectly tender, split the
head on the under side, and carefully remove the bones, not
breaking the skin; also, take the bones from the feet, and
chop fine. Season to your taste with pepper, salt, a little
onion, or any other seasoning you may fancy. Then stuff
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the skin and put it in nice shape in the baking-pan; then
return it to the stove and let it remain until a light brown;
then make a dressing of hard-boiled eggs, butter, and the
brains of calf's-head. Serve with the head.
VEAL SWEET-BREAD.

Take two fresh sweet-breads; parboil them a few minutes; then lay them in cold water. Beat the yelks of two
eggs; grate some cracker crumbs. When the sweet-breads
are cold, wipe them dry; then dip them in the egg, and then
in the crumbs; then cook thehl with a little butter, pepper,
and salt, to a nice brown. Make a gravy by adding a little
veal gravy to that in wbich they have been coohd, and. the
juice of a lemon. Toast thin sli ees of bread, and dip in th is
gravy and lay on the sweat-bread.
FRIED SWEET-BREADS.-No. r.

Parboil them a few minutes, then drop them in cold water;
skin them; roll them in a little :flour, and fry modera:tely in
boiling lard, seasoned with salt and pepper. Remove them
from the fire, and stir into the gravy a little :flour and bot
water. W:hen this boils, add a wine-glass of wine or catchup.
FRIED SWEET-BREADS.-No.

2.

Scald them in salt and water; take out the stringy part;
then put them in cold water for a few moments; dry them in
a towel; roll ome crackers or bread-crumbs·; dip the sweetbread in the yelk of a~ egg beaten; roll in the cracker, and
fry brown in butter. When they are done, put them on a
dish. Pour into a frying-pan a large cup of sweet cream, a
Little pepper and salt, and a little green parsley chopped fine;
dust in a very little flour, and when it boils up, pour it over
the sweet-breads and send to the table hot.
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A PIE OF SWEET- READ AND OYSTERS.

Boil the sweet-breads tender; season with pepper and salt ;
make a. gravy with the water in which they were boil d, adding half a cup of butter, the yelks of two eggsi and a tablepoonful of flour. Line the di h with puff-pa te; have th e
ame quantity of oysters a of weet-breads; lay the oy ·t r
in fir t ; cover with sweet-bread , and fill the di h with gravy ;
put on the top crust, and bake slowly until done.
STEWED SWEET-BREADS.

Pr pare them by parboiling and letting them remain a few
minutes in cold water, to whiten them. Stew in oyster-liquor
until tender; then take them off and remove the gristle, and
seaso n with salt and pepper, a few oysters, and a large tablepoonful of butter. Pour on buttered toast.
'l1oa t that is placed in the bottom of a dish upon which
tew or gravies are to be poured, should be trimmed of the
crust and dipped for a few minutes in bot water.
BAKED SWEET-BREAD.

Boil it half an hour; then throw it in cold water, to plump
out; r oll it in eggs and bread-crumbs, seasoned with salt and
pepper. Lay them in the pan, put alum:? of butter on en.ch ,
and bake them.
FRIED LIVER.

Put in a frying-pan some slices of bacon, and fry out th
grea e, or a large spoonful of lard. Cut the liver in thin
slice ; ea on with pepper and alt; dredge with flower, and
fry a good brown. It will require a longer time to cook than
mo t m at . After taking up the liver, pour a little boiling
water to the grease in which the liver has been fried and.
prinkle in a little flour to thicken the gravy. Let it boil
up, and pour over the liver.

48

GULF CITY COOK-BOOK.

BEEF-KIDNEYS FRIED.

Remove all the fat and skin from the kidneys; cut in thin
slices; mix with cayenne pepper, salt, parsley, ' and onion
chopped fine; dredge with flour, and fry in hot lard. When
the kidneys are taken out, add to the gravy a wine-glass of
wine, a little lemon-juice, and a tablespoonful of butter.
KIDNEYS STEWED.

Take a set of kid:neys and put in a stew-pan, with one half
pint of water, two table-spoonful~ of butter, three onions
sliced thin, pepper and salt, and a spoonful of flour.
TO BOIL SMOKED TONGUE.

Soak in cold water all night; put to boil in a pot of cold
water. Boil gently for four or five hours. When done: peel
and trim.
BAKED TONGUE WITH TOMA TO-SAUCE.

Parboil a fresh tongue in salt-water until done enough to
peel. Make a sauce of about one dozen ripe tomatoe ,, one
large onion, black pepper, and salt; stew :fifteen or twenty
minutes. Put the tongue in a baking-pan, pour over it the
sauce, and bake a_nice brown.
STEWED BRAINS.

Scald a set of brains, to draw off the skin and blood. Put
the brains in a stew-pan, with just enough · water to keep
them from burning. Season with a large table-spoonful of
butter; pepper and salt to taste. When done, stir in one
table-spoonful of cream or milk, with one table-spoonful ·of
flour.
BRAINS FRIED.

cald a set of brains, to take out the blood. Season with
alt and pepper, and put in hot butter. When nearly done,
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br ak in a v . ct ix egg , and turn in the frying-1 an with
th brain ; cook a few mi nut , stirring all the time.
FRIED TRIPE.

'ut in li · , · aft r being well boiled; dip each piece in
tbi:i batter, nnd fry in bot lard . It may be fried without
baLt.er; dredve witb a litLle flour. Serve without gravy. In
frying, lay tb rough ide down first.
.
STEWED TRIPE .

After the tripe is boiled tender, cut in small pieces an inch
.'quure. .M.ake a dressing of cream or milk, one table-spoonful of butter, pepper, and salt; dredge a little flour in it; one
·mall onion chopped. Stir these all together; put in the
tri1 e one table- poonful of curry-powder, and stew for twenty minutes.
ROAST TURKEY.

Cut three larg~-sized onions fine; take about half a loaf of
bread, soak it in water, then squeeze the water from it.
Put in a fryin;; -pan two heaping table -spoonfuls of boiling
l· rd; put the onion in, and when nearly done add the bread,
a nd fry until perfectly brown. Season with two table-spoonful..: of butter; red and black pepper and salt to taste; a little
::t<Te may be u ed. Then put in about thirty or forty oysters,
after the water bas been drained off. Salt and pepper your
turkey; put it in a baking-pan; then stuff it with the abov
mixture; sprinkle a little flour over it, two table-spoonfuls of
lard, and the water that bas been drained from the oysters,
with about a pint of water. Baste the turkey often, and
cook brown.
TO ROAST GOOSE.

Pick, draw, and singe the goose well. Cut off its bead
nnd neck. Take off the feet and legs at the first joint; also,
take off the wings at the first joint. Stuff with a dressing
4
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made of bread-crumbs, seasoned highly with sage, onion,
pepper; salt, and butter. Cover the breast with buttered paper, to preserve it from scorching, and roast to a fine brown.
It will require from two hours to two hours and a half in
roasting. Baste it well with butter, and a little while before
it is done remove the paper and allow the breast to brown.
Serve with apple-sauce.
WILD DUCKS

Prepare your dressing as you would for any other fowl,
with the addition of more onion. Dry the ducks, sprinkle
with salt and pepper, and roll in flour. Take three or four
whole onions, put all in a pan with hot lard; turn frequently,
until brown; add water enough to cover the fowls. Cook
until there is just enough liquor left for the gravy.
CANVAS-BACK DUCKS.

Have the ducks wiped dry, and stuffed as any other fowl.
Rub over them lard, pepper, and salt, and roast about ~n
hour. Make a gravy by stirring slowly in a sauce-pan tbe
giblets of the ducks rolled in butter, flour, and as little water
as po ible. Before sending to the table a little lemon-juice
squeezed over them is an improvement.
MOCK DUC.K.

Take a flank steak, make a dressing, the same as for
ducks, spread it on the steak, then roll and tie tight with a
string, to keep the roll in shape; lay it in a pan with a little
water and lard, I rinkled with pepper and alt. Bake in the
oven of the tove.
SALMIS OF COLD GAME, GOOSE, OR DUCK.

Put into a sauce-1 an a pi ce of butter rolled in flour; let it
molt, but not brown; add half a glass of broth, the ame of
red wine, two whole shallots, and a bunch of mixed herbs,-:-
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to be taken out before erving,-pepper and a little salt; boil
together for half an hour. Cut up tbc game or duck warm,
but do not bDil it in tbi auce, and add tho juice of half a
lemon. Garnish the bottom of the dish with fried slices of
bread, and put the game upon it. Pour the imuce over it
and serve.
BIRD-PIE.

Take about eight doves, and make a stuffing of bread and
onions. Stuff each bird, then l)ut into a stew-pan about a
table-spo.onful of lard, and a dessert-spoonful of flour; let it
brown perfectly; cut a small onion very fine, and fry it, adding the birds, which should fry awhile before putting a pint
of wate1· over th.em, and let them boil until done. Take
them out; add about two dozen oysters, with a little of the
oy ter. water, to the gravy, a table-spoonful of butter, salt,
black pepper, allspice, and nutmeg; then line a baking-dish
with pastry, put the birds in with the gravy, and cover it
over with pastry and bake.
SQUABS.

Squabs are in the best condition to eat when fully feathered. Broil on hot coals, seasoned with melted butter, pepper,
and salt. Serve on toast. A pie made of squabs, as you
would make chicken-pie ·is an excellent dish.
BOILED CHICKEN.

For boiling, choo e a fat fowl. Fill the breast with forcemeat or stuffing, and tie carefully round the body, or secure
by ewing, which should be removed before sending to the
table. Put it in hot water, and boil gently till done. Serve
with drawn butter- auce, in which three or four bard-boiled
egg have been chopped. This sauce can be made ornamental by chopping one boiled beet fine, and mixing with it.
Pour part of the sauce over the chicken, to garnish it, and
put the remainder in a sauce-boat, to be served out as di bed.
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CHICKEN POT-PIE.

Cut up a chicken at the joints,-as for frying. Make a
rich dough or crust; place in the bottom of pot, or large
sauce-pan, a layer of the chicken, pepper, salt, bits of butter,
a nd strips or squares of the dough; then place another layer
of chicken, and over all put a crust of the dough in which an
opening is left to pour a I ittle wat(>r as the pie becomes too
dry. Cover the pot closely, and cook about an hour and
three quarters.

a

CHICKEN-PIE WITH EGGS.

To one chicken, six hard-boiled eggs, and one cup of butter . Cut the chicken as for frying; parboil in sufficient
water,-in which you put a little salt,-to cook it tender.
Line a baking-pan with puff-paste; put in a layer of chicken,
then a layer of the eggs, with bits of the butter; sprinkle
well with black pepper and salt to your taste, then another
layer of chicken, eggs, butter, and pepper, until all are in
the pan; cover the whole with the water in which the
chicken was boiled; add a top crust and bake.
BROILED CHICKEN.

Cut the chicken open in the back, and lay it in salt-water
for an hour, to extract all the blood; then wipe quite dry with
a napkin or towel, and lay on a hot gridiron, over clear
coals. Have in a pan some melted butter and pepper, with
which to baste while broiling . . Brown the chicken on both
·ides, and when di hed pour over it the remainder of the
melt d butter. Only young and tender ·chickens should be
u ed for broiling.
TO COOK AN OLD CHICKEN.

Wash carefully and fill with buttered bread-crumbs, seaoned with pepper, salt, and thyme; put in a pot with a
tight-fitting cover, with about a pint of water; turn often, and
cook two hours, or until tender.
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TO FRY CHICKEN.

Beat two eggs, to which add a little milk; pepper and salt
your chicken, dip it in the eggs and milk; then rol~ in powder d crackers, and fry in lard or butter until brown.
CHICKEN 'A LA MANGE.

Cut a raw chicken into two parts. Put half a tea-cup of
weet-oil in a sauce-pan; let i~ get hot; put your chicken in ,
a.nd fry it brown on both sides; add a small onion, or a q uarter of garlic, chopped with parsley, to suit the taste; dredge
with flour, and fill the sauce-pan with water, so as to cover
the chicken. Cover it very close, and stew inside the stove
until done. Fry a dozen eggs on both sides, and f::erve with
the ~hicken.
CHICKEN FRICASSEE.

Prepare a chicken; cut it into small pieces, put them into
a auce-pan, with half an onion, a small piece of mace, salt
and pepper to taste, root celery; let all boil slowly until tb e
chicken is tender and cooked, without falling to pieces, th e
water 8immered away. Just before serving, beat up th e
yelks of two eggs; pour to them the broth of the chicken ,
hot, and stirring well; pour it back upon the chicken, but do
not let it boil, or it will curdle.
FRICASSEE CHICKEN WITH APPLE.

Dress and disjoint a fowl. Place it in a. deep kettle, with
sufficient water to cover it, and a little salt. When quite
t ender pour off the liquor and brown nicely in alt pork fat.
Thicken the gravy and season with pepper. To one o·oodized chicken take eight tart apples, wipe, halve, and tnk
out the cores. Set them over the chicken, kin ide down,
then pour on the gravy, cover tightly, and let them cook
ten minutes, or till tender. Serve ·the apple upon a separate dish, and eat as sauce. If the gravy needs butter, add
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it after the apple is taken out.
pared in this way.

Young turkeys are nice pre-

. POUL'ET 'A LA MARAN GE.

Fry the chicken in lard, brown as for gumbo, with· onion.
Of course, the chicken must be cut. When weil done put it
in a stew-pan and cover it with water. Let it simmer slowly;· season with pepper, salt, butter, and a box of mushrooms.
Garnish the dish with toast and· eggs fried on both sides; or
if you prefer, you may use pastry-cakes. A little wine, red
or white, a few olives, with seed taken out. Some pickle and
parsley is nice to garnish the dish. Very nice made of cold
turkey.
A NICE WAY TO COOK CHICKEN.

Prepare a nice frying-size chicken; season with salt and
pepper; fry in batter a nice brown. Lay on a dish in which
you are going to serve. Make a sauce of five or six large
tomatoes, chopped, a small onion, a little cream, pepper and
salt, stewed for five or ten minutes. Pour over the chicken,
a nd serve hot.
CHICKEN 'A LA BRUNSWICK.

Take two fat young chickens; cut them up, not too fine.
Put into a good-sized sauce-pan one table-spoonful of lard, one
of putter; brown two table-spoonfuls of sifted flour into the
lard and butter, with an onion chopped fine. Salt and pepper your chicken to taste. Slice three or four pieces of salt
pork or fat from a ham; fry it with the lard, butter, flour, and
onion. Have ready, peeled and cut fine, one quart of new
Iri b potatoes, one quart of tomatoes, one of Lima beans, one
of green peas, one of green corn, and a glass of good claret
wine. l!'irst, brown the flour, then add the onion, then the
chicken, then the vegetables, with just enough boiling water
to cover the ingredients; let it boil until done. Just before

.•

.MEATS, POULTRY, ETC.

taking up add the wine: 1 t it stay about ten minutes.
well, and serve hot.
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JELLIED CHICKEN.

Take one large chicken, or two small ones; boil them iµ a
quart of water until tender. Cut off the meat, put the skin
and bones back into the liquor and boil it down to a pint of
jelly-about three quarters of an hour. Chop up the meat
of the chicken and pound it fine; add to it a tea-spoonful of
powdered ~ustard, one of salt, one of butter, a little p.epper,
anq. half a tea-cupful of the liquid jelly, from which you must
strain the bones and skin; the remainder of the liquid jelly
pour into the bottom and let it cool. Put the pounded
chicken in a sauce-1 an, and warm it, so that all the ingredients may be thoroughly mixed; then let it cool, and spread
it on the top of the jelly, in the mold. Set the mold in a
cool place. When wanted to use, set the mold, for an instant, in hot. water, and turn out like blanc-rnange'.
TURKEY GELATINE.

Chop fine and separately the meat of a cold turkey, some
sliced ham, four hard-boiled eggs, and some mustard pickl es,
and put them in n. mold in alternate layers. Place the remnants and bones in a stow-pan, with some thyme, mace, pepper, half an ounce of isinglass, and enough water to cover,
and allow it to boil gently and thoroughly. When done,
strain it through a sieve and pour on the chicken in the
mold. Turn out when cold . Chicken may be used instead
of turkey, if de ired.
BRU SWICK STEW.

At ten o'clock put on two lices of fat bacon, and one onion
cut fine, and boil one hour. Then put on two quart of tomatoes, skimmed, or mashed well, and boil one hour; then put
in a large pod of red pepper, and two chickens, cut as for
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frying, and stew uutil two o'clock; then put in one cup of
butter, and stale bread-crumbs for gravy. Add two ears of
corn, first boiled and cut from the cobs, some Irish potatoe ,
mashed; salt to taste, and serve hot. A squirrel could b'
u ed instead of chicken.
"TO COOK A CHICKEN LIKE TARRAPIN."

Boil a fine, fat, young chicken; when done and warm, cut
all the meat from the bones, in smn,11 pieces, as for chickenalad. Put into a stew-pan with one gill of boiling water;
theu stir togetherJ uu til perfectly smooth, one quarter of a
pound of butter, one tea- spoonful of flour, and the yelk of a
hard-boiled egg. Add to the chicken half the mixture at a
time; pepper and salt to taste. After letting it simmer ten
minutes, add a wine-glass of sherry or Madeira. Add spice
and mushroom; catchup to taste.
PILLAU.

Boil one pint of rice in as mueh water as will cover it.
When boiled, put in a chicken with one onion, a blade of
mace, some whole pepper, and alt. When it is boiled ufficiently put the fowl in a dish, and pour the rice in it. A
mall piece of bacon boiled with the rice, and then taken
out, adds to the flavor. Boil everal eggs hard, and slice
over the chicken.
CHICKEN CROQUETTES.

The lean of ehicken, free from skin, minced finely with u
little ham and stnle bread-crumb . The proportions will be
ix table- poooful of meat, two of bread-crumbs, very fine, ::i.
Rhade of nutmeg, pep1 or, half a tea- poonf.ul of onions, a tea.SJ oonful of minced par. ley; put all on with half a pint of
tock-your soup for dinner will answer. When it come to
a boil mix a couple of eggs, well beaten, and some cream,
and stew until it thiekens. Spread it out on a dish to cool;
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bape lik a n ego-. Roll in crumb , and throw th m into
,, ry hot la.rd , and fry quickly. Serve on a napkin with
par ley. Brains tew d with the above is a great improv .
m nt. Veal croquette are ma,de in the same way.
TO MAKE CROQUETTES.

T ake cold chicken or veal, with slices of ham, fat and lean;
hop them together very fine, and add a set of brain ts, mash ed
very fine also. Mix with stale bread, grated and sea oned to
your taste; knead all well togeth er, until it resembles ::;au ' agemeat_ Make U:fl in little balls; dip them in the yelks of eggs
beaten; cover them quickly with grated bread, and fry them
a light brown.
JAM BOLAYA.

Have the lard hot, put in flour, cook to a light brown,
w ith a medium-sized onion. Take the giblets, neck, small
part of the wings and feet of your chicken, and put in the
lard; add half a tea-cup of prepared tomatoes, two dozen
oy ters, with their liquor, pepper and salt to ta ste ; put in
nearly a pint of rice, one table-spoonful of butter; tir fre quently when nearly done; set back on the stove and let
team.
VENISON 'A LA MODE.

Remove the bone from the haunch, and make a larg e
.quantity of force-meat, or stuffing of bread -crumbs, bits of
pork, an onion minced fine, a small piece of celery, or celery_
eed, parsley, and sage. Season with pepper and salt t o
ta te. Press in the stuffing till the hole left by the bon e is
filled. Sew up the opening and Rpread over it nice lard ;
pepp r and salt to tn ste. Cook well done; tak e out th
meat ·tir in a de ert-Hpoonful of flour, a wine-gl:u;s of win e;
let it boil up once, and erve in a sauce-bowl.
HAUNCH OF VENISON.

A good haunch of veni on will take three or four hour to
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roast. It being a dry meat it would be well to cover it with
a paste made of flour and water, until nearly done; cover
this with a thick piece of paper, tied on. Baste the paper
w ell with butter, to keep it from catching on fire. When
this is removed baste well with the drippings seaso n d with
salt, pepper, and a little browned flour sprinkled over. Butter or lard may . be necessary to afford sufficient gravy.
This meat should be accompanied with a tart jelly.
·
VENISON STEAKS.

Cut t he steaks about an inch thick, sprinkle with flour, fry
in h ot lard or butter. Season with salt and pepper when
half done; turn frequently. Take out the steak wh en don e,
stir a little flour in the pan, and pour enough hot water on
to make sufficient gravy. Let it boil up; then pou r in a
w ine~glassfu l of wine, and pour over the steak.
ANOTHER WAY TO COOK VENISON STEAKS.

Put it in a well-covered pa11, and beat it thoroughly without water. Take it out, and when cool enough to handle
press it, so as to extract all the juice. Mix with the juice a
table-spoonful of butter, pepper, salt, u little musta rd, vinegar, and walnut catchup, and put on the stove until th y are
well mixed. Return the steak to the covered pan , a nd pour
the gravy over it and cook gently till done. It will not take
much t i me, as th e m eat is partially cooked. This method i
equally good for beefateak.
BARBECUE.

To barbecue any kind of meat is imply to broil it. When
yo u w i b to cook a whole mutton, or any other animal, have
a larg pit d ng in the ground, and everal hours before cooking make a good fire of oak-wood, and let it burn to a b ed of
c a l . P lace over th e top of this pit strip of dry w ood , upon
which you place your meat. Make a suuce of butter, vine-
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gar, mu tard, salt, pepper, catchup, and baste the meat frequ ntly; u e a stick with a pi c of cloth tied on the end, to
ba te with. To cook meat in this way require constant att ntion. Turn the meat often. A maller piece of m at can
b cooked in the same manner, on a gridiron, over bot coal .
SQUIRREL STEWED.

Skin them very carefully, o as not to allow the hair to
touch the flesh; this can be done by cutting a slit under the
throat, and as you pull it off, turn the skin over, so as to inclo e the hair. Cut the squirrel in pieces (discard the head),
and lay them in cold water; put a large table-spoonful of lard ·
in a stew-pan, with an onion sliced, and a table-spoonful of
flour; let fry until the flour is brown, then put in a pint of
water, the quirrel seasoned with salt and pepper, and cook
until tender. When half done put in some strips of nice
puff-paste and a little butter.
SQUIRREL BROILED.

Broil over hot coals, and baste frequently with melted butter, pepper, salt, and a little vinegar. Rabbits should be
prepared in the same manner as squirrels.
TO COOK FROGS.

Put the hind legs in salt and water over night. Wipe
them dry with a cloth; pri~kle a little flour over them, and
fry in hot lard to a light brown; or, they can be rolled in egg
and cracker-dust before frying.
FROGS STEWED ..

Skin, boil five minute , throw into cold water, and drain a
a ove. Put in a stew-pan two ounces of butter, for two dozen
frogs; set it on the fire, and when melted lay t~ leg in;
fry two minutes, tossing now and then; then prinkl on
them a tea-spoonful of flour; tir with a wooden , I n ; add
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two , peigs of parsley, one of thyme, a bay-leaf, two cloves,
one of garlic, salt, white pepper, and half a pint of white
wine; boil gently till done, dish the legs, reduce the sauce
on the fil'e, strnin it, mix in it the yelks of two eggs; pour
on the legs and serve them.

. EGGS.

1

EGGS.
BOILED EGGS.

Put eggs into boiling water. If you wish the whites et,
boil two minutes; if you wish the yelks set, boil three minutes; if for a salad it will require ten minutes.
TO POACH EGGS.

Break into a vessel of boiling water as many eggs a will
cover the bottom; best not to touch. Let them cook until
the whites are set. Take up with a perforated skimmer ,
pour melted butter over them, and du st with p epper and
alt. They are nice &erved on toast.
TO SCRAMBLE EGGS.

Break the eggs into a bowl, and stir in salt and pepper.
Put a good piece of butter in a frying-pan, and when it i
hot pour in the eggs, stirring all the time; a few minute
will be sufficient. Grated ham is an improvement.
EGG-TOAST.

Boil one t ea-cup of milk, thick ened with a little flour or
c rn- tarch, and one table- poonful of butter; stir in your
e(J'g that have been ea oned with salt and pepper, cook un til the white are t. Pour over buttered toa.l:' t whil b ot
OMELET.

Beat six eggs very light-the whites to a . tiff froth, the
yelk to a smooth batter. Add to the yelks a small cup of
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milk, pepper, and salt; lastly, stir in the whites lightly.
Have ready in a hot frying-pan a good lump of butter; when
it hisses pour in the mixture gently and set over a clear
fire. It should cook in ten minutes. To be eaten as soon
as cooked, as it will fall.
SHIRRED EGGS.

Take as many saucers or small earthen plates as are required for each person. Break into each two eggs, b i ng
careful not to break the yelks, and place in a well-heated
stove to bake, the whites only to be done, the yelks half
done. They are to be eaten out of the saucers, and ea~
sop.ed to taste at the table.
FRIED EGGS.

Break the eggs in hot lard with a )ittle salt and pepper.
It is best to break the eggs in a saucer before putting in the
frying-pan, as some may not be good. Do not turn them
over. Serve with fried ham.
BAKED EGGS.

Boil one dozen eggs until perfectly hard, then put in cold
water ; shell, and divide the egg in half, remove the yelk
and mash up t:imooth, add a few bread-crumbs, season with
butter, pepper, and salt. Fill the whites of eggs with this
dre ing; grate a cracker over the top, and bake to a lig ht
brown. ·
STUFFED EGGS.

Boil the eggs hard; put in cold water. Cut out the small
end of the egg , tak e out the yelks, put in a bowl, and mai:;h
well, with a mall onion and a little celery chopped fin e, four
poonful::; of cream, black p epper and alt to taste, and one
ta bl - poonful of butter; stuff the whites with the mixture
and bake in a quick oven.
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OMELET SOUFFLE/.

H alf a cup of ugar, half a cup of butter, one cup of flour)
on e pint of milk; mix well together, set it on th e fire and
tir until it thickens, then add the yelks of five eggs, well
beaten , a nd et a ide to cool. Beat the whites of th e -eggs
to a stiff froth, mix well in the above. Put in a puddingdi h w ll buttered, and bake in a tolerably hot oven. Eat
warm with or without sauce.
OMELET WITH HAM.

Six eggs beaten separately, season with pepper and salt;
add g rated ham, and fry in small cakes in boilin g butter.
PICKLED EGGS.

Scald one quart of vinegar, with a half dozen cloves, one
dozen all pi ce, one tea-spoonful of pepper, one table-spoonful
of flour of mustard. Pour this over or,e dozen b ard-boiled
eggs th at h ave been shelled and placed in a jar. When eggs
are boiled hard and are intended to be used ~hen cold, they
should be thrown immediately into cold water, t o keep them
from becoming discolored.
EGG-BALLS FOR SOUP.

Rub th e yelks of three or four hard-boiled eggs to a smooth
paste, with a very little butter and salt; add to these two
raw on e , beaten light, and enough flour to hold th e paste
togeth er. Make into balls, with floured bands, and set in a
cool place until just before your soup is taken off, when put
in carefully and boil one minute.
EGGS A LA CR'EME

Hard-boil twelve eggs ; lice them in thin rings; have ready
a plateful of grated bread-crumbs. In the bottom of a larg
baking-di h place a layer of the crumbs, th en one of th e
eggs; cover with bits of butter, and sprinkle with p epper and
salt.
ontinue thus to blend these ingredients until the
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dish is full, having the crumbs on the top. Over the whole
pour a large tea-cupful of cream, and brown nicely in a
moderately heated oven.
TO TEST EGGS.

Put them in water; if the large end turns up they are not
fresh . You can depend on any egg that will lay on th e
side in water and not float.
FRIED EGG-TOAST, OR DUTCH TOAST.

Slice bread, and butter it; beat five or six egg very light,
and dip into them each slice of bread, and fry in hot butter;
p t:lpper and salt to the taste just a you take from the fir e.
Serve hot.
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SALADS.
CHICKEN SA'.LAD.-No.

1.

· DRESSING.-Twelve hard-boiled eggs; rub the yelks in one
tea-cupful of olive-oil, two table-spoonfuls of ground mustard,
one tea- poonful of ground pepper, one table-spoonful of
Worcestershire sauce, one half tea-cupful of tomato catchup,
one half tea-cupful of vinegar, three good-sized pickles, chopped fine, and salt to taste; two stalks of celery chopped, and
if this can not be obtained use a small head of cabbage, well
chopped, and celery-seed as a substitute. The above -will
an wer for one chicken, which should be well boiled, freed
from bones, and chopped; mix all together and cut up the
whites of the eggs fine; mix a part with the salad, and strew
a portion over the top.
CHICKEN SALAD.-No.

2.

.For about one pound of chicken, after it is minced, use six
or eight eggs, boiled bard; separate the yelks and white ;
mash the yelks to a smooth paste, in five or six table-spoon fuls of sweet olive-oil, or the same of melted butter if preferred; add to this a tea-spoonful of pepper, and the same of
alt, two even table-spoonfuls of dry mustard, a half tumblerful of good vinegar, one table-spoonful of sugar. Stir these
all together; mince half as much white lettuce as there is
chicken, and the same of white,' tender celery. If celery can
not be obtained, use a little extract of celery and more lettuce_ Mix these well with the meat, using a wooden or silver fork. The ·whites of the eggs may be minced. a.nd mixed
5
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with it, or reserved to garnish the salad-dish, by cutting them
in rings; add the sauce just before serving. A few small
white lettuce-leaves, trim very nicely.
CHICKEN SALAD.-No. 3.

To each chicken allow ten eggs; chop the whites very fine;
mix thoroughly with the chicken, rub to a smooth paste the
yelks and allow half a tea-spoonful each of mustard, black
pepper and salt, a sufficient quantity of vinegar to make it
palatable; also one table-spoonful of oil, or the same quantity of melted butter. Celery to be uecd according. to ta. te.
DRESSING FOR CHICKEN SALAD,

Yelks of four 'e ggs, beaten well, one tea-spoonful of suga;,
one salt-spoonful of cayenne pepper, two tea-spoonfuls made
mustard, six table-spoonfuls salad-oil, five of celery-vinegar;
stir all well and put in a sauce-pan, boil three minutes, stirring all the time; when cold pour over chicken salad.
LOBSTER SALAD.

To a can of lobsters make a dressing of one tea-spoonful
of salt, one tea-spoonful of pepper, one table-spoonful of
mixed mustard, four table-spoonfuls of olive-oil, four tabl spoonfuls of good vinegar, the yeiks of three hard-boiled
eggs, rubb~d smooth. Garnish with lettuce.
POTATO SALAD.

Peel and slice four boiled potatoes; chop fine half small
onion, one bunch celery, and the whites of three bard-boil d
ggs. The yelks mix with salt, pepper, mustard, oil, and
vinegar to taste.
IRISH-POTATO SALAD.

Take a couple of cold potatoes, cut fine, with half a raw
onion; put sweet-oil, pepper, salt, and vinegar upon them.
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TOMATO AND POTATO SALAD.

Slic four tomatoe , four Iri h potatoes, cold, and one
onion. Make a lay r of potatoes, then onions and tomaioe ,
a.lternn,ting, until all are u ed; pour over this a dressing a
for potato ::I.lad, and when ready to use place on top a lump
of ice.
ITALIAN SALAD.

Soak in water six herrings for one hour; skin and boue
them; cut up ix boiled Irish potatoe , six onions, six apple_,
ix hard-boiled egg8, half pound of cold veal or fowl, half
pound alt anchovies; chop fine and mix together with four
table-spoonfuls of- capers, and half dozen pickles, and one •
dozen olives; add . three table-spoonfuls of olive-oil, perper,
and vinegar to suit. Place on a di h and ornament with
olives, the yelk and whites of eggs, parsley, capers, and red
beets.
SOLFERINO.

Equal quantities of grated ?am, ma bed boiled Iri h pota-toes, peeled raw tomatoes, chopped fine, and a little chopped
onion. Then make a sauce of drawn butter, mustard, and
vinegar; pour over immediately.
SALAD DRESSING.

One tea-cupful of vinegar, one de ert- poonful of butter
two table- poonfuls of sugar, one dessert- poonful of mustard,
half tea-sp9onful of alt, one egg, half tea-cupful of milk. The
vinegar, butter, and sugar put on and let come to a boil, the
other ingredients beat together; add to the vinegar after it
cool a little, then put on the fire and boil to the thickness of
cream. Add table-oil, according to taste.
SALAD DRESS! JG.

Take ha.If a tumbler of v~egar, one table-spoonful of butter, one tea- poonful of sugar, one tea- poonful of salt, on
tca-t'poonful of mustard. Put it all on the fire and let it
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come to a boil; then stir in quickly' two eggs, beaten well, the
whites and yelks beaten separ9.tely, and very light; . take off
immediately. Serve when cold.
SALMON SALAD.

If the salmon salad is made of the fish preserved in cans,
drain it from the oil, and mince the meat fine; cut up one
third as much lettuce or celery. For one box of salmon boil
four eggs hard, lay them in cold water a few minutes, shell
and separate the whites and yelks, and lay the whites aside.
Mash the yelks smooth with two table-spoonfuls of sweet
olive-oil or one tea-cupful of sweet milk or cream; add one
tea-cupful of vinegar, one table-spoonful of sugar, one teaspoonful of salt, two or more tea-spoonfols of fine mustard,
pepper to t_h e taste, and .toss lightly over the meat with a
silver fork. Ornament with the leaves of the celery, or with
curled parsley, and the whites of eggs, cut in rings.
OYSTER SALAD.

Take half a gallon of fresh oysters, the yelks of four hardboiled eggs, one raw egg, well whipped, two spoonfuls saladoil, or melted butter, two tea-spoonfuls of salt, two tea-spoonfuls of black pepper, two tea-spoonfuls made mustard, one
tea-cupful of good vinegar, nearly as much celery as oysters;
cut up very fine, drain the liquor from the oysters and throw
them into hot vinegar, on the fire; let them remain until
they are plump, but not cooked. Then put them at once
into clear cold water. This gives them a nice, plump look; and
they will not then shrink and look small. Drain the water
from them and set them in a cool place; mash the yelks very
fine, rub into it the salt, pepper, and mustard, then the oil, a
few drops at a time. When smooth add the beaten eggs
and then the vinegar, a spoonful at a time. Mix oysters,
celery, and pickle; sprinkle in salt to taste; then pour dressing over all.
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SALAD CREAM.

Take the yelks of three fresh eggs, and whit:'k them well up
with ten grams of cayenne pepper; then take one ounce of
mustard, salt one dram and a half, salad-oil half an ounce ;
mix well with half a pint of the best vinegar, and then add
the two lots together; shake them well and you will have an
excellent mixture, which will keep for twelve months.
COLD SLAW.

Two eggs, one table-spoonful of butt~r, or olive-oil, one ta.ble-spoonful of sugar, one cupful of vinegar, one table-spoonful of mixed mustard and pepper; put into a tin bucket, and
cook in a kettJe of hot water. Be careful not to let it curdle.
Cut cabbage very fine; salt it, _a nd pour on the dressing
when cold.
WARM SLAW.

Pour boiling water over the cabbage, and cut up 'very fin e;
melt butter with cream or milk; mix pepper, salt, mustard,
and vinegar; pour over hot
HOT SLAW.

Cut the cabbage very fine, and lay in cold water; prepare
a dres ing of one tumbler of vinegar, one table-spoonful of
mustard, one tea-spoonful of black pepper, one table- spoonful
of olive-oil, or a large table-spoonful of butter, and one teaspoonful of _salt. Put the mixture on the fire, and when hot
stir in the cabbage; cook a few minutes. Serve bot.
CELERY SLAW.-No.

1.

(FINE.)

Take half a head of cabbage. and three bunches of celery,
chopped fine. Mix well one cup of vinegar, l_u mp of butter
the ize of an egg, yelks of three eggs, tea-spoonful of mu tard, one of salt, one of pepper, and two of sugar; heat thi
mixture on the stove till it thickens, stirring constantly;
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when cold add two table-spoonfuls of sweet cream, and pour
over the cabbage and celery.
CELERY SLAW.-No.

2.

Take h.alf a head of cabbage, two bunches of ceiery, and
three hard-boiled eggs; chop cabbage, celery, and whites of
eggs fine. Dressing.-Mix the yolks of eggs with two teaspoonfuls of sugar, two of mustard, one of pepper, one of salt,
and vinegar sufficient to moisten.
DRESSING FOR SLAW.

Beat lightly two eggs; the~ take half a pint of vinegar,
one table-spoonful of butter, half a table-spoonful of flour;
boil all together until as thiek as custard, stirring constantly.
Add pepper, salt, and vinegar to taste; pour, when cold,
over the cabbage.
HAM SANDWICHES.

Cut bread into thin slices, and butter nicely; spread on a
little mustard, very thin; lay a slice of' boiled ham between
two of bread; or, if you choose, cold tongue, grated.
SANDWICHES.

Chop old ham very fine, or .grate it; beat an egg thoroughly, mix some ground mustard, let half a pint of vinegar
come to a boil, stir in the egg and mustard, and mix with
the ham. After buttering thin slices of bread spread on this
mixture.
HAM TOAST.

Take a quarter of a pound of lean ham chopped fine, the
yelks of three eggs well beaten, half a pound of butter, two
table-spoonfuls . of cream, and a little red pepper; stir this
over the fire until it thickens, and then spread on hot toast.
DEVILED TURKEY.

Take half a cup of tomatoes, one table-spoonful of catchup,
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n tea-spoonful of dry mu tard, one table-spoonful of butt r ,
and a little red p pp r; pour thi hot over the turkey after
it i broil ·d.

SAUCES FOR FISH AND MEATS.
SAUCE WITH OYSTERS FOR FISH

To one pint of strained oyF<ter-liquor add one goblet of
claret, the juice of halt a lemon, a blade of mace, and one
tnble-spoonful of butter thickened with a table-spoonful of
flour; when this is scalding hot add half a pound of butter
tirring all till it melts; then add twenty oysters, let scald,
not boil, and serve.
)

FISH-SAUCE.

Cream the yeu~s of four egga in a table-spoontUl of vinegar; salt and pepper to taste. Add half a pound of butter,
and place on the fire till it thickens; do uot let it get too
hot, or it will curdle.
SAUCE FOR FISH.

Take the yelks of six hard-boiled eggs and cream them
with sweet-oil, mustard, walnut catchup, Worcestershire
auce, salt, pepper, and vinegar to taste. PickJe chopped
fine i~proves it.
TARTAR-SAUCE.

(FOR BOILED OR BAKED FISH.)

Put into a small sauce-pan the yelks of two egg , a des.
rt-spoonful of vinegar, and a pinch of salt; whip up thi
mixture as quick as po sible; when the whole forms a sort
f cream add two dessert-spoonfuls of oil and a tea-spoonful
of m11 tar~, which must be well mixed previously, a pinch of
par ley minced fine, and a little cayenne pepper. The oil
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should be put in drop by drop, to mix perfectly.
o-µghly, not boil.
SAUCE PIQUANT.

Heat thor-

(FOR FRIED FISH.) .

Take three table-spoonfuls of sweet-oil, one of vinegar, one
t ea-spoonful of mixed mustard, some fine salt, some onion
minced fine, chopped parsley, bright red pepper-pods cut up
into small pieces. All t~ese ingredients should be beaten
well together and poured over the fish as it comes hot out
of the frying-pan.
MAYONNAISE.

Place in the bottom of a salad-bowl the yelk of one raw
egg, a tea-spoonful of salt, the same of dry mustard, a saltspoonful of white pepper, as .much red pepper as can be taken
on the point of a pen-knife, and the juice of half a lemon ;
mix these ingredients with a. wooden salad-!:!poon, until they
assume a creamy-white appearance; then add, drop. by drop,
three gills of salad-oil, stirring the mayonnaise constantly ;
if it thickens too rapidly, ~bin with the juice from the second
h alf of the lemon. Add gradually four table-spoonfuls of
tarragon vinegar. Two spoonfuls of cream is an improve/
ment. Keep cool until wanted for use.
VENISON-SAUCE.

One pint of currant jelly, three fourth&.3 of a pound of butt er, four taple-spoonfnls of brown sugar, one table-spoonful
of ground mace and allspice, and one pint of wine. Boil till
it thick ens.
MINT-SAUCE FOR LAMB.

Three table-spoonfuls ·of chopped mint, three table-spoonful of brown sugar, half pint of vinegar, and a salt-spoonful
of alt; stir well until the sugar is dissolved. Do not heat.
CRANBERRY-SAUCE.

To a quart of ripe cranberries add half a pint of water,

,
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stirring frequently; when soft, mash well; when done, stir in
a pound of sugar; let it boil up once, as much cooking
after the sugar is put in will cause the sauce to · be dark ;
pass through a sieve. Makes a beautiful jelly when cold .
MUSHROOM-SAUCE.

Take a pint of mushrooms; remove the outsid e skin s if
fre h, if canned they are ready for use; stew them slowly in
milk or cream, seasoning with pepper, salt, and a poonful
of butter rolled in flour; stew them until they are tender,
stirring them with a silver spoon. This sauce served with
beefsteak or chicken boiled is very good.
CAPER-SAUCE.

Melt a qu~rter of a pound of butter with a tabl e-spoonful
of flour; add a pint of sweet milk, let it come to a boil; season with salt .and pepper, then add a tea-cup of capers, and
four eggs boiled hard and minced fine. Cucumber pickles,
well minced, make a nice substitu~e. This is a nice auce
fur boiled meats.
ONION-SAUCE.-No.

I.

Put six sliced onions in a sauce-pan, with three tablespoonfuls of butter, one tea-spoonful of salt, same of sugar,
and half a tea-spoonful of ground pepper; cook slowly till it
thickens to a pulp, stirring constantly; then add one pint of
milk, thickened with one table-spoonful of flour . Boil till
about as thick as drawn butter. Strain through a coarse
sieve and serve.
ONION-SAUCE.-No.

2.

Slice one onion, fry slightly in two table-spoonful of butter, in which one tea-Hpoonful of flour has been stirred; pour
into this one tea-cupful of W13et milk and a little chopped
parsley; cook a few minutes; pour over three hard-boiled
eggs, minced fine. A very nice sauce for fish or boiled
m~ats.
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CELERY-SAUCE.
Cu~

two heads of celery into small pieces; put them into a
pint of water, boil until tender, then add one half tumbler of
cream, salt, pepper, and a small lump of butter rolled in
flour; let the whole stew gently five minutes. To be eaten
with boiled fowls.
TOMATO-SAUCE.

Remove the skin by pouring boiling water over them, chop
them up and put them in a stew-pan, cook thoroughly, strain
throµgh a sieve, add a heaping table-spoonful of butter, pepper, and salt to taste, and half a tea-spoonful of allspice; put
it in the stew-pan and let cook slowly till it thickens. Use
ugar instead of p.e pper, if preferred.
HORSE-RADISH SAUCE.

Mix together one dessert-spoonful of mustard, two tablespoon ful s of vinegar, and three table-spoonfuls of cream;
season with salt and grated horse-radish to suit the taste.
CURRY-POWDER.

Pound fine and mix three ounces of coriander seeds, three
of turmeric, one of vinegar, one of black pepper, one of mustard, one quarter of an ounce of cinnamon, the same of cayenne pepper, and cumin-seed. Keep this powder in a bottle
with a glass stopper.
TO MELT BUTTER.

Take four ounces of good butter; rub into it one tablepoon fnl of flour, one table-spoonfu~ of water, a little salt; et
the ves el in another o: boiling water; shake it until the butt r b g in to boil. Do uot place the pan containing the butter on the fire, as it i easily reduced to oil, and will be mucli
impaired. This may be sea oned with any kind of herbs; a
litttl more water is needed when herbs are used. rrnke
par ley, boil for a few minutes, drain off the water, minee
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fin , and stir in the butter when it begins to draw.
n,uce i fin for all boil d meats and fowl.
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DRA i\TN BUTTER.

Take half a pint of boiling water, two tea-spoonful of
flour, two ounces of butter; mix flour and butter till moo th;
tir into the hot water and salt to ta te.
EGG-SAUCE.

Make like drawn butter, with the addition of three egg ,
boiled hard and chopped fine. Serve this with fish.
BROWNING SUGAR.-(FOR

SOUPS AND SAUCES.)

Take half a pound of sugar, and put just water enough to
w t it; pour in a vessel and simmer slo~ly, stirring all the
time, until it is a light-brown color; add one ounce of alt
and water to the consistency of sirup, boil a few minutes,
taking off the scum. Keep in a bottle. Before putting in
th soup or sauce stir in the quantity you intend w~ing il! a
cup of the broth.
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YEGET ABLES.
ASPARAGUS.

Tie in bunches of about twenty-five each, and evenly as
possible; · throw in warm, salted water, and boil ·quickly for
twenty minutes. 'When done, take up with a skimmer and
lay on buttered toast. Serve with drawn butter or cream
sauce.
BURR ~RTICHOKES.

The burr should be boiled in hot water, with a little salt,
until tender, which you can ascertain by pulling out a leaf;
if it leaves the burr easily, it is done. To be eaten with
melted butter or oil, pepper, and vinegar
STRING BEANS.

String the beans by breaking off the ends and pulling the
fibrous thread on each side. If old, it is best to break them
in two, besides stringing. As they are strung, throw th m
into cold water until ready to be ~ooked. Put them in boiling water, with a little salt, and cook till tender, which will
take about an hour. Drain them, and season with butter,
pepper, and cream; return to the sau -pan and cook a minute.
Another way to cook beans is to boil with a. small piece of
s~lt pork.
The meat should be half done before putting in
the bean , and also skim while cooking.
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LIMA OR BUTTER BEANS.

hell and wash them in cold water; put in enough boiliu a water tq cover th m, with a little salt; boil for half an
ho ur; pour off the water, and season with butter and pepper .
l f th ey are a little old, add a small pinch of bi-carbonate of
oda.
TO BAKE DRY BEANS.

on.k them over night in cold water; put then) to boil in
enough of cold water to cover them well; let th.em boil two
hours. Drain ·off the water, season with salt and pepper,
a nd put in a dish to bake; place in the center of the beans
a i:; mall piece of salt pork that has been boiled in another
ve el, and bake half an hour.
BRUSSELS SPROUTS.

oak in water a short time, and wash it clean; boil in saltwater. When done, strain and fry in a table-spoonful of
butter , in which bas been browned a table-spoonful of flour,
an d a small onion cut fin e ; add pepper and salt to taste.
BEETS.

Wash them well; be careful not to cut the top too close to
t he beet, or break off the ends, as this will allow both the
· color and sweetness to escape; boil one hour. When done,
drop in cold water and rub off the skin, and slice very thin.
Dress with melted butter or salad-oil, pepper, and salt; serve
bot . They are more commonly dressed in vinegar, salt, and
p pper, when cold. Old beets will take two hours to boil.
CABBAGE.

Thi s veg etable, wh en properly cooked, will not disagree with
t he mo t delicate stomach. An eminent physician taught mE'.I
how to have it prepared. It is simply to change the water
two or three times while cooking; but be sure to have the
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water well drained each time, and a kettle of boiling w9,ter
at hand to replace that which has been thrown off. Change
the first water abo.ut half an hour after boiling, and so on as
many times as you wish. · Put the meat into the last water.
ANOTHER WAY.

Quarter a large cabbage, and lay in enough cold water to
cover it for two or three hours; then have enough boiling
water to well cover the cabbage, and plunge it in. One
hour's cooking is sufficient. Put in a little. salt before taking
up, and serve with drawn butter.
CABBAGE 'ETOUFE/.

Take a white-head cabbage; make two incisions across the
head deep enough to cleanse it; wash it clean; then shake
the water from it; strew between each leaf nice sausagemeat, and tie up with strips of white cloth, to keep it in
shape. Have ready a very large spoonful of lard in a pot
large enough to contain the cabbage; brown some flour, and
when boiling · put in the cabbage; cover closely.
After
twenty minutes withdraw the pot to a more gentle heat; simmer for two hours; salt and pepper to taste; serve whole.
STUFFED CABBAGE.
I

Take. a good-sized, very hard head of cabbage, lay back
half a dozen of the outside leaves, and cut a square out of
the center of the cabbage; put back this square, and tie the
leave firmly around it; then plunge the cabbage in boiling, alted water; let it boil till quite done, and remove
from the water. Make a stuffing as for turkey; take out the
qun:re from the cabbage, and chop with this dressing. Fill
th cabbage and place in a pot, with one pint of cream or
rich mmr and two table.spoonfuls of butter. Let all simmer
till most of the milk is absorbed.
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HOT DRESSI G FOR CABBAGE COOKED WITHOUT MEAT.

Beat together the yelk of two eggs, two table-spoonful s
of brown sugar, four table-spoonfuls of vinegar, a large table- poonful of butter, and pepper and salt to taste. Stir w ell
in a auce-pan till it boi ls; then add a cup of milk ,or cream.
Pour hQt over the cabbage, and serve.
CORN-PATTIES.

Take six ears of boiled corn; cut off from the cob by di viding the grains and scraping after cutting; season with
pepper and salt. Mix with the yelks of four eggs well beaten ,
two table-spoonfuls of flour; whisk the whites to a stiff froth ,
and stir in lastly. Drop one table-spoonful at a time in hot
lard, and fry a light brown on b_oth sides.
FRIED CORN.

Cut the corn from the cobs, and put in a frying -pan with
one half tumbler of water to a q~art; let it stew a short time,
a it will be more tender; then stir in pepper and salt and a
table-spoonful of lard, and fry a very light brown.
GREEN-CORN PUDDING.

Take twelve ears of green corn and grate it; add a quart
of sweet milk, a quarter of a pound of fresh butter, four eggs
well beaten, pepper and . salt to the taste. Stir all well together and bake one hour in a buttered dish.
SUCCOTASH.

Boil the ~orn and beans in separate pots until done; then
cut and crape the corn from the cob, and to every measure
of beans allow two of corn; mix them; season with milk,
butter, pepper, and salt. Boil up once, and serve
GREEN-CORN PUDDING, WITH CHICKEN.

Boil six large ears of corn; slice the grains off, commen cing with a very thin coat of the outer grain . Boil a spring

1
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chicken until quite tender; salt, pepper, and flour each· piece
of the chicken. Beat four eggs with a small cup of butter, a
spoonful of pepper and salt; add to the corn, making a thick
batter with the top of the 0hicken-water; place the batter in
a large, buttered baking-dish; lay the floured pieces of chicken carefully down into the batter; sift a little flour over the
top of the batter, but not on the sides of the .dish. Bake it
until the bottom, sides, and top are a light brown.
CARROTS.

Carrots should be boiled in salt-water until they can be
pierced by a straw. The water should then be poured off, and
the carrots stewed a few minutes in melted butter and cream.
CAULIFLOWER.

Wash it clean; peel the stem, wrap it in muslin, and boil
in salt-water one hour,; make butter or egg sauce. Egg
Sttuce.-Beat two table-spoonfuls of butter until it foams;
stir with it the yelks of four eggs; add half a table-spoonful
of flour, and stir it while boiling in some of the liquor of the
cauliflower.
CAULIFLOWER OMELET.

'fake the white part of a boiled cauliflower, after it is cold,
and chop it very small; mix with a sufficient quantity of
well-beaten egg, to make a very thick batter; then fry it in
fresh butter, and serve hot.
·
EGG-PLANT FRIED.

Boil in water until perfectly done, first peeling it; mash
well, and stir into it when cool one egg, one table-spoonful
of butter, one table- poonful of flour to ' one plant; ea on
with alt, pepper, and onion cut fine, if desired; fry in cakes.
The batter should be soft enough to drop with a spoon.
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ANOTHER WAY.

Peel the egg-plant; parboil ten minutes; cut in slices cros wi ; season with salt and pepper. Beat up one egg; dip the
lie in the egg, then in cracker crumbs. Fry a light brown
in boiling lard. Egg-plants prepared in this way, and fri ed
in batter, are equally nice.
BAKED EGG-PLANT.

Cut the egg-plant length:vise; take out the inside, and
mix it with nearly as much bread-crumbs, one egg, pepper,
nd alt; fry the mixture in hot butter; return to the shells,
and bake half an hour.
GRITS.

Pick over and wash nicely; allow twice as much water a
grits; season with salt, and boil till done. Cold grits can be
nicely utilized by slicing: and dipping the slices in a beaten
egg in which there is mixed a little flour, and fry in hot lard.
ANOTHER.-Soften the cold grits with warm water. Mix
with eggs, a little butter: salt, and milk, and bake in a buttered dish.
HOMINY.

Wash thoroughly through two or three waters, and boll
three or four hours, allowing twice the quantity of water t o
that of hominy. Just before it is done, season with salt·
Place a small lump of butter in a deep dish, and pour th e
hominy over it.
MUSHROOMS.

Cut off the stems, peel off the skins, and put in a stew-pa n ,
with a little salt and water; cook about half an hour; ad d
butter, pepper, and thicken with a little flour. Boil five min ·
utes, and serve on toast or over steak. It is safe t to tir
with a silver spoon, as any toad-stools, which are poisonou ,
will turn the spoon dark.
6
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BROILED MUSHROOMS.

Wash, stem, and peel off the skins of the mushrooms; put
them on the gridiron over hot coals, with the hollow side up;
sprinkle a little pepper, salt, and butter on each one; cook a
·
few minutes, but do not turn.
STEWED OKRA.

Wash the okra in cold water, and cut it in thin slices crosswise. To one pint of cut okra cut up one mall onion, one
table spoonful of flour, and fry in a frying-pan in which some
slices of pork have been fried, or a large table-spoonful of
lard. Scald and peel six tomatoes, and stir in the mixture.
Cook until all are .done.
TO BOIL OKRA.

Okra should be young and tender. Cut off the stems and
the tip of the small end; boil till tender, but not long enough
to cause it to fall to pieces; pour over melted butter, seasoned
with salt and pepper.
FRIED OKRA.

Boil the okra in salt-water until tender; mash it up, and
stir in one egg, pepper, salt, and flour enough to hold together. Take up a large spoonful, and fry in hot lard.
ONIONS.

Onions boiled in milk, instead ·of water, are r endered more
delicate and improved in flavor. L et the milk boil; add a
little salt. Peel the onions, and put them in the boiling milk,
nnd let them boil half an hour, or until well done. Drain
them in a colander; put them in a warm dish, and pour a
little melted butter over them; sprinkle with black pepper.
STEWED ONIONS.

Slice your 9nions; have ready in your frying-pan a tablespoonful of lard. When it is hot, put in the onions; let them
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fry a few minutes; pour in about half a cup of hot water or
milk; sift over the top about a tablespoonful of flour; cover
clo ely, and let it stew gently until the onions are done. Season with pepper and alt.
ONION OMELET.

Six large onions boiled quite done; mash, and season with
pepper, alt, one table-spoonful of butter, ?ne half cup of
sweet milk, and one egg. Bake five minutes.
FRIED ONIONS.

Peel and slice the onions; season with pepper and salt to
ta te; fry in boiling lard to a light brown.
ONION PUDDING.

One a:nd a half cups of chopp.ed onions, one cup of sweet
milk, one slice of. light bread, two eggs, one large spoonful
of butter, pepper and salt to taste. Bake in a pudding-dish.
Cabbage pudding in the same proportions, substituting cabbage for onions.
PARSNIPS.

Wash and scrape them; cut in halveA or quarters, according to the size; boil them until tend~r,-about ·h alf an
hour. Season with butter, salt, and pepper.
PARSNIP FRITTERS.

Boil the parsnips until tender; mash and pass them through
a colander; stir in one well-beaten egg and enough flour to
make it hold together. Season, and fry in bot lard.
FRIED PARSNIPS.

Boil until tender; slice them lengthwise; dip in batter, and
fry brown in hot lard.
PLANTAINS.

Cut your plantains lengthwise, and put them in a pan;
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cover with sugar, and let them stand for several hours, so
that they will absorb the sugar. Fry in a spoonful of butter.
POTATOES.

The best way to cook Irish potatoes is to put them in just
enough boiling water to cover them, leaving the skins on.
Let them boil steadily till done. When nearly done, put in
a little salt; remove the skins while hot, and just as you are
going to send to the table, pour over melted butter. A vc3ry
poor potato cooked in this way, and pres~ed, while hot, in a
coarse cloth, will be mealy; and if mashed with a little butter,
cream, or milk, you can not tell it from the best.
Potatoes
should not be served in a covered dish, as the condensing of
the steam makes them clammy.
ANOTHER WAY.

Pare the potatoes very thin, as the best of the potato is
near the skin; put in sufficient boiling water, salted, to cover
them. When done, pour off the water, allowing them a little hard, and set back on the stove to dry, with the cover of
the vessel removed, to aid evaporation, or a towel over the
top, to absorb vapor. Boil half an hour.
NEW POTATOES.

Rub off the skins with a coarse towel in cold water; put
them in boiling water; cook twenty minutes; drain off the
water, sprinkle with a little pepper and salt, and pour over
melted butter or cream.
ANOTHER WAY.

Skin, wash, and dry some new potatoes; melt some butter
in a stew-pan; when i~ is quite hot, put the potatoes in it;
immer them slowly, turning them occasionally. When done,
take them up and place them in another stew-pan, with sufficient fresh butter to form a sauce; shake them over the fire
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merely till the butter is melted. Put them in a dish and
pour the butter over them, and sprinkle with a little salt.
POTATOES A LA CRE/ME.

Put into a sauce-pan about two ounces of butter, a small
table-spoonful of flour, some parsley chopped fine, salt, and
pepper; stir these together; add a wine-glass of cream, and
set it on the fire, stirring continually until it boils. Cut some
boiled potatoes into slices, and put them into the sauce-pan
with the mixture; boil up onee, and serve bot.
POTATO BALLS.-No.

I.

Two cups of mashed potatoes, one cup of grated ham, two
well-beaten eggs, two table-spoonfuls of cream or milk, one
table-spoonful of butter; salt and pepper to taste. Make into balls, roll in flour, and fry in boiling lard. This is a good
way to utilize cold potatoes; and it is a nice breakfast-dish.
POTATO BALLS.-No.

2.

Boil the potatoes; peel, and mash smooth, with one egg
and a little flour, to keep it in form; add a little salt, pepper,
and butter, and fry in boiling lard.
BAKED POTATO.

Boil the potatoes, and mash, with one egg, one table-spoonful of butter, and two table-spoonfuls of cream or milk. Bake
quickly.
Potatoe~ roasted in a very hot oven are both healthy and
palatable.
POTATOES MASHED WITH ONIONS.

Prepare some boiled onions by putting them through a sieve,
and mix them with potatoes. Regulate according to taste,
seasoning with butter, pepper, and salt.
MASHED POTATOES AND TURNIPS.

Boil Irish potatoes as in No. 2; mash, and season.

Boil
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turnips; mash, and season. Allow two thirds potatoes and
one third turnips; mix well, and add cream or milk to taste.
This is an excellent dish, if nicely prepared.
TO FRY SARATOGA POTATOES.

Pare and cut Irish potatoes very thin; put them in cold
water to so~k over night. When .ready, take them out of
tlrn water and wipe them dry, as they will not brown if they
are not well dried. Have your lard about as you would for
frying doughnuts, dropping in about two handfuls at a time,
stirring all the time, so that they will brown evenly. The
quicker they are cooked,-so that they do not burn,-the
better they are. Add a little salt wbe.n you take them out
of the fat
GREEN PEAS.

Shell and wash the peas; cook in hot water enough to cover them for twenty minutes. When nearly done, add salt;
take them up clear of water. Season with butter, and, if
desired, add a little cream.
GREEN PEAS WITH MINT.

Put the peas in cold w.ater to boil, with a little salt. Add
one sprig of mint, one dessert-spoonful of sugar.
When
done, take out the mint, drain off the water, and season with
butter and pepper.
This is an English method of cooking peas.
FRIED FIGS.

Have large, ripe
of the fruit; fry in
of the fig up. Fry
with brown sugar.
fried plantains.

figs; peel, and cut in half the long way
a pan of hot butter, leaving the flat side
a light brown, and after dishing sprinkle
These are almo t, if not quite, equal to
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TO BAKE LARGE, YELLOW CUCUM ERS.

Cut off each end, car fully s rape out the inside, and peel
th m. Make a force-mcnt of beef or veal, onions, a part of a
clove of 0 arlic, pepper, an l alt; roll in flour, and fry in hot
lnrd; add a little water, and Jet it cook over a slow fire. By
cooking lowly, it will mako its own gravy.
· TO BOIL RICE

Wa h one pint of riee, and put in one and one half pints
of boiling water, with one tea-spoonful of salt. When this
boils up two or three times, set back where it will boil gently.
Do not s.tir after setting buck.
RICE CROQUETTES.

Half a cup of rice, one pint of milk, two table-spoonfuls
of ugar, three egg , one table-spoonful of melted butter,
grated peel of a lemon, and a little salt. Soak the rice one
or two hours in enough warm water to cover it; drain it almo t dry; put in tho milk; steam until tender; add the
sugar, butter, and salt; beat the eggs to a stiff froth and add
to the mixture; cook five minutes; add the lemon-peel, and turn
all on a buttered dish. When cold, flour your hands and roll
in oval-shaped balls; di1J them in well-beaten eggs and cracker crumb , and fry in boiling lard.
BOILED SWEET-POTATOES.

Wash and boil as Irish ix>tatoes, but without pee1ing. When
done sufficiently to pieree with a straw, take up and peel; if
large, cut in two the long way; put in a covered di h, and
pour over them melted butt t'. Very new sweet-potatoe
hould always be boiled, n th y are not ufficiently juic;r or
w et to bake.
BAI ED SWEET-POTATOES.

Wash, and bake in the oven with the skins on.

When
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done, serve without peeling. When roasting beef or pork,
peeled sweet-potatoes laid in the same pan around the meat,
an d allowed to cook in the gravy, are very nice. When
cooked in this way, the potatoes, if large, should be cut
through the length, so as to get thoroughly done.
SLICED AND BAKED POTATOES.

Boil sweet-potatoes nearly done, peel, and cut in slices;
put a layer of potatoes, bits of butter dotted over them, and
sprinkle them well with fmgar; add another layer of potatoes, butter, and SU,!{ar, until the dish is full enough. Add
. very little water, and bake.
TO FRY SWEET-POTATOES.

Parboil the potat.oes, peel, cut in slices, and fry to a nice
brown in boiling lard. They can be fried without boiling,
t hough it will require a longer time, and more lard or butter.
TO STEW SALSIFY, OR VEGETABLE OYSTERS.

Wash the roots nicely, parboil, and scrape off the outer
skin; cut in thick slices, and put into a stew-pan, with water
enough to cover it well; add a little salt and pepper; cook
until quite tender. Then pour off the water; put in a large
table-spoonful of butter; thicken with a little flour. A tablespoonful of cream improves jt very much. A table-spoonful
of vinegar added gives a pleasant flavor. Serve hot. Carrots and parsnips may be prepared in the same way, leavin g
out the vinegar.
SALSIFY PATTIES.

Wp.sh and serape the roots; boil until quite tender; ma h
well; make a batter of one egg, a tea-cupful of flour, half a
table-spoonful of butter, a little salt and pepper~ and a little
milk. Stir this into the salsify, and drop a large spoonful into boiling lard. Fry brown.
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SPINACH.

Wa
salted
sieve.
warm

h thoroughly through two or three waters; boil in
water for fifteen or twenty minutes; then drain in a
Put in a sauce-pan, with ·butter and pepper to taste;
through, and serve with hard-boiled eggs sliced.
BOILED SQUASH.

Peel, cut, and boil the squash in salted water till tender.
Drain and mash smoothly, seasoning with pepper and butter.
ANOTHER WAY.

Peel, and cut the squash in small squares of about an inch.
Put a table-spoonful of butter in a stew-pan; when heated,
throw in the squash and cover tight; stir occasionally, and
when nearly done add pepper and salt to taste.
SQUASH-FRITTERS.

Boil the squash; mash smooth, with butter and pepper,
adding a little flour and a well-beaten egg. Make in little
cakes, and fry in hot lard.
FRIED

SQU~SH.

Peel and slice thin and evenly. Dip each slice in egg
which has been seasoned with pepper and salt; then dip in
bread or crac~er crumbs, and fry in hot lard.
ANOTHER WAY.

The slices of squash may be dipped in batter, and fried in
hot lard. When prepared in either of the above way , it is
almost impossible to distinguish it from egg-plant.
MA HED TURNIPS,

Peel, and boil in boiling water, with a little salt, until tender; drain them carefully from the water, mash smooth, and
season with butter, pepper, and salt to taste.
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WHOLE TURNIPS.

Peel, and boil in salted water till tender; drain off the
water, and add cream, butter, pepper., and salt to taste.
TOMATOES.

Pour scalding water over them, and let them remain in it
a fow minutes, or until the skins will come off easily. When
peeled, put them in a stew-pan, with a little salt and butter,
and stew them half an hour; add a little bread-crumbs or
grated cracker. If sugar iB not used, add a little black pepper.
SCALLOPED TOMATOES.

Peel them; cover the bottom of a deep dish with them; put
salt, pepper, and butter on them; then add a layer of bread·
crumbs or rolled cracker; then another layer of tomatoes,
and a layer of crumbs, until the dish is filled; cover the top
with crumbs. If sugar is desired, leave out pepper. Bake
half an hour. If canned tomatoes are used, drain off the
fluid before using.
STUFFED TOMATOES.

Select large and firm tomatoes; cut a very thin slice off the
end opposite the stem; carefully take out the seeds and juice,
so as not to break the tomato. 1\1.ix with the seeds and juice
stale bread-crumbs or rolled cracker, salt, pepper, or sugar
if preferred, two table-spoonfuis of butter. Then fill each
tomato with the stuffing, place them in a deep baking-dish,
and cover them with a thin layer of the above mixture, and
sprinkle dry crumbs on top. Bake from one half to three
quarter of an hour, according to the size of tomato.
BROILED TOMATOES.

Cut them in thick slices; pln.ce them on a well-buttered
broiling-iron, over a clear fire, having previously sprinkled
with salt a nd pep1 er. Have ready a warm dish, place them
in it, and pour melted butter on them. Serve them quite hot.

VEGETABLES.

BAKED TOMA TOES.

Wash and cut the tomatoc in halve ; take out the ee<ls.
To ix ln.rge tomatoe tak half a pint of bread-crumb , one
onion chopped fine, one ounce of butter; pepper and salt to
ta te. Fill the cells with the dres ing; tie the halve together· bake in a pan with an ounce of butter and one gill of
water; when soft, cut the thread and servo.
FRIED TOMA TOES.

Wash and cut in halves; take out the seeds; season with
pepper and salt, and fry slowly until soft.
SPANISH WAY TO COOK TOMATOES.

Peel a doze~ ripe tomatoes, and fry th m in butter: with
two or three sliced green peppers; sprinkle on a little alt;
add an onion, and cook well together. ·
EGGS AND TOMATOES.

PeEpl the skins from twelve large tomatoes. Put four spoonfuls of butter in a frying-pan; when hot, add one large onion
chopped fine; let it fry for a. few 'minutes, add the tomatoes,
and when nearly done, six eggs well beaten.
MACARONI AND TOMATOES.

Boil one half pound of macaroni in milk or water, and in
a separate vessel stew one quart of tomatoes. Chop the tomatoes, and beat them up with two eggs, a table-spoonful of
butter, and salt and pepper to taste. Mix all with the macaroni, and bake.
BAKED MACARONI.

Boil one half pound of macaroni till tender; st~ain off the
water, and put in a deep dish,-buttered to prevent its stick
ing,-with layers of grated or finely-cut cheese, butter, pepper, and salt, alternating with layers of the macaroni. Finish with the cheese layer on top. Bake till a nice brownabout twenty minutes or half an hour.
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MACARONI WITH EGGS.

boil till tender one half pound of macaroni; drain off the
w ater; beat well two eggs, and mix in the macaroni. Butter a dish, and put in alternate layers of macaroni and eggs,
a nd grated cheese, pepper, and salt. Pour over all about ha lf
a tea-cup of milk. Bake till a good brown.
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MILK YEAST FOR BREAD.

Boil one pint of milk and half a tea-spoonful of salt. Wh en
the milk is cool, stir in enough flour to make a batter as thin
as cream; keep it in a warm place; it will require about si'lr
hours to rise. To make up in bread, add flour until it is a
soft dough; then mix one table-spoonful of lard, and let ri e
again for half an hour. Bake in a moderate oven.
TO MAKE HOP YEAST.

Pour a pint of cold water on a table-spoonful of hops; let
it boil a short w bile; strain the tea from the hops; make a
batter of flour and water, and mix with the tea; let it boil
again. When cool, stir in meal as long as you can do so.
with a spoon; add two yeast cakes or a cup of yeast;' Jet it ri e
Then work in flour uptil it is stiff enough to roll; cut out in
cakes, lay on a dish, and dry in the shade.
TO MAKE STOCK YEAST.

Put one ounce of hops into a quart of boiling water; boil

two minutes; strain enough of the tea on a half pound of
flour to make a stiff paste. When well mixed, put in the
balance of the bop tea; let this cool, and add half a pint of
tock yeast. This will keep three days in warm weather, and
a week in winter.
TO MAKE THE FERMENT FOR BREAD.

Wash three Irish potatoes, and boil (with skin s on) in a
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quart of water until soft; use half a pound of flour; mash
the potatoes, and rub them well into the flour. Make a paste
the same as for stock yeast; then, with the potato tea and
cold water, make this cool enough to bear the band in it.
Now add one half pint of stock yeast, and let it stan~ six or
eight hours to rise. When this bas risen and fallen, make
the sponge for bread. Strain one pint of this ferment through
:1 colander; add to this one pint of water, and make a soft
batter of flour. Let this sponge rise four hours; add salt to
make your bread; mold, and let it rise, and bake.
ROLLS AND LIGHT BREAD.

Take three pints of unsifted flour, and at noon have boiled
a large Irish potato; while the potato is boiling, dissolve the
half of a gem yeast-cake in a coffee-cup of1ukewarm water.
Take one of the three pints of flour, and sift it into a bowl;
mash the potato quickly and very smoothly, and while HOT;
put it into the pint of flour, and mix potato and flour well
together with the hand; add a tea-spoonful of sugar and a
small tea-spoonful of salt. Now pour onto this the cup of
dissolved yeast; beat this batter well with a spoon, cover
this bowt of batter, and place it where it will keep moderately
warm. About eight o'clock at night, sift the other two pints
of flour on the biscuit-board, leaving out a very little to
knead the dough in the morning. Then take a table-spoonful of lard (not very heaping); mix it into the flour, adding
another tea-spoonful of sugar and a tea-spoonful of salt.
Now pour the batter into this flour , and knead the dough weU;
put this dough into a jar or bowl that has a cover. Early
next morning knead this dough over; make into rolls, and
set to rise for breakfast. If thi recipe is exactly followed,
it can not fail.
POTATO YEAST.

Grate four Irish potatoes; scald well in a quart of boiling
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water half a tea-cup of ugar: and the same qunntity of alt,
put the mixture in a gla s or stone jar, with a little yea t to
make it ri e; cork well, and keep it in a warm place the first
day, or until it. ferments. Fo1· two quarts of flour, use half
a tea-cup of this yeast. It will keep for two weeks.
LIGHT ROLLS.

One quart of flour, a large spoonful of yeast, the ame
quantity of lard; mix with warm water to a soft dough ·; cover
well, and let it rise all night in a warm place. Make out in
rolls in the morning. They will rise in twenty minutes.
Bake in a moderate oven.
PARKER-HOUSE ROLLS.

Two quarts of _sifted flour, one pint of cold boiled milk,
one table-spoonful of white sugar, one tea-spoonful of salt,
half a pint of baker's yeast, and one large table-spoonful of
laTd. Make up sponge about three o'clock in the afternoon;
if quite light, about ten o'clock it will be ready to make into
a dough. Knead well and let stand all night. It will be
ready in the morning to mold into rolls. They rise and
bake in a very little time.
POTATO YEAST.

Peel and boil one dozen good-sized Irish potatoes iu one
gallon of water till soft; mash them through a seive. Boil
one handful of hops in the 13ame water the potatoes were
boiled in, and strain them into the mashed potatoes. Beat
it well together; then add half a tea-cup of salt, half a tea cup of sugar, and stir it well. After it bec0me perfectly
cold, add one yeast-oake, dissolved in a little of the hop-water.
In two days it will be ready for u e. Always stir it well before using.
BREAD.

Make the bread with the above yeast as follows:

Use three
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pints of flour; into one quart rub a table-spoonful of lard,
with a little salt. To one tea-cup of yeast add one egg, if
you have it, and one table-spoonfu l of sugar; stir well together,
and pour into the quart of flour. Work it up with lukewarm water, adding by degrees the other pint of flour.
Knead it till the dough is perfectly smooth, but not too stiff.
In the morning, make out rolls. If the dough should be too
soft, add a little more flour.
SWISS ROLLS.

Make a batter of one pint of flour, one cake of yeast dissolved in lukewarm water, a large Irish potato, if convenient;
when risen, two quarts of flour, one table-spoonful of lard
and one of sugar, two eggs, and half a table-spoonful of salt.
Pour in the yeast, rub the dough . smooth, and set it to rise
again. When well risen, make it into splits as follows: Roll
out the dough half an inch thick; baste top with butter;
cut out the size of a biscuit; lay one on the top of the other,
a nd 1:1et it to rise. .T ust before baking, beat an egg and baste
the top of each .
POCKET-BOOKS.

Beat the yelks of four eggs with two dessert-spoonful of
sugar; then add one tea-cup of sweet milk, with one large
yeast-cake dissolved in it; floul'. enough to make a stiff batter.
Lastly, add the whites, after beating them to a stiff froth ;
let ri se. When very light, add one table-spoonful of butter ;
also one of lard. Sift the flour, and make a soft. dough; let
it rise again, then make your pocket- books in the following
manner : Work out the dough with a little more flour; roll
in piece about fise inches long and three wide; spread very
li ttle butter on one end; sprinkle with flour; fold like a
pocket-book, put them to ri se, and when risen bake.
LIGHT BREAD.

One quart of flour, one pint of boiled fresh milk, one ta-
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ble- poonful of lard, one table- poonful of ugar, tea-spoonful
of alt, three table-8poonful of yeast dissolved in a little
water; put the sugar and alt in the water. As soon as th e
milk boil , put it in a bowl to cool, and put in the lard.
When quite cool, mix all and set it away to rise over night.
Next morning work in a pint or more of flour, into which
put one tea-spoonful of soda; make into rolls or loaves, t.tnd
et to rise again ; then bake.
EXCELLENT GRAHAM BREAD.

One quart of corn-meal, one pint of Graham flour, one cup
of sour milk, one cup of molasses, one tea-spoonful of soda,
one tea-spoonful of salt, and bake three hours.
GRAHAM ROLLS.

Boil two pounds of Irish potatoes, and mash through a
colander; add to this one pint of water, one half cupful of
yeast, and enough Graham flour to make a stiff dough. Set
to rise all night, and in the morning mo ld into small cakes ;
let rise again, and then bake. Nice Graham rolls.
GRAHAM GEMS.

One cup of wheat flour, one _cup of Graham flour, two eggs,
two cups of fresh milk, half tea-spoonful of salt. Qrea e
and heat the pans very bot. Bake about half an hour.
GRAHAM BREAD.- No. r.

To one quart of lukewarm water add one tea-spoonful of
salt, two of brown sugar, and yeast as for flour bread; thicken to a batter with sifted Graham flour, and let it rise until
morning. Then add one half pint of new milk, one fourth
tea-cup of molasses, one third teaspoonful of soda, a small
piece of lard, and sufficient Graham flour to mold soft. Put
into deep tins, and let rise. As soon as little cracks come on
the top, put into a hot oven and bake one third longer than
flour bread. This bread is bette:r:· not to mold very much.
7
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GRAHAM BREAD.- No.

2.

To three pints of sifted Graham meal add one pint of sour
milk or buttermilk, four table-spoonfuls of molasses, soda to
sweeten the milk, a small piec;e of shortening, and a teaspoonful of salt. Mold, and bake in a deep tin.
MILK-YEAST BREAD.-(.ExcELLENT.)

To one pint of boiling new milk add one pint of lukewarm
water, one tea -spoonful of salt, two of sugar, and one tea-cup
of :fine cornmeal. Add the cornmeal first, then flour enough
to make quite a stiff batter; place in a jar or pitcher, and
put it where it will be kept more than milk-warm; stir occasionally until it begins to rise. It will then be ready to
mold in less than half an hour. Mold soft, place in deep tins,
and at once begin to heat the oven, as it rises very quickly.
The sponge should be ready to mold in five hours.
RYE BREAD.

One pint of rye flour, one of cornmeal, one table-spoonful
of lard, one tea-spoonf~l of salt, ·one tea-cup of good yeast;
mix with water enough to make a stiff dough; knead well;
set to rise. When well risen, knead again and form into
loaves.
RUSK.-No.

1.

One quart of flour, one cup of yeast, one of milk, one of
brown sugar, three eggs, one nutmeg, two table-spoonfuls of
butter; rub the sugar, butter, and nutmeg in the flour, then
add the eggs well beaten, next the yeast and milk. Make
the dough at night, and if more flour is necessary, add it next
morning. Make into rolls; )et them rise a second time, and
bake.
RUSK.-No.

2.

Beat an egg and a spoonful of sugar well ; add a half pint
of well-risen yeast; then add another well-beaten egg, a large

.
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cup of sugar, and one of butter; sift in sufficient flour to
make a soft dough, and let rise till very light. Mold the rusk
as you would rolls; fill the pan with them barely touching,
and when well risen bake in a quick oven.
SALLY LUNN.

One quart of flour well beaten with three eggs, one cup of
milk, half cup of butter, one tea spoonful of salt, one of soda,
and two of cream of tartar; dissolve the soda in a little warm
water; rub the cream of tartar thoroughly into the dry flour;
put in the salt, slice the butter into the milk, and dissolve
over a gentle fire, adding to it the flour. M.ix all well, to the
consistency of pound-cake, then bake in a pan as you would
cake.
HEALING ' SPRINGS SALLY LU

To three well-beaten eggs add one table-spoonful of butter,
one of sugar, one i1int of sweet milk, one half tea-cup of
yeast; mix in one and a half pounds of flour; let it rise;
then beat up again ; and if too soft, beat in a little more
flour. It should be the consistency of muffin batter. Make
it up at night ior morning.
CREAM-OF-TARTAR BISCUIT.

Stir into one quart of flour two tea-spoonfuls cream of tartar, a little salt, one table-spoonful of butter or lard, with
enough milk or water to make a soft dough. A table-spoonful of cream will improve them. They do not need much
working.
BISCUITS.

One quart of flour. r;ne table- poonful of butter or lard,
soda the ize of a pea, mixed with milk or water, well worked,
will make fifteen good biscuits.
One heaping pint of flour, one tea-spoonful of salt, a piece
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of lard the size of a walnut, one half tea-cup of new milk,
and the same quantity of cold water. 'rhis makes a stiff,
dry dough. It must be beaten or worked until it is perfectly
elastic, then made into biscuits or rolled thin for crackers.
BISCUIT WITH YEAST.

Boil two large potatoes, and mash them while warm; put
in one tea-spoonful of sugar, one of salt, a dessert-spoonful
of lard, one cup of yeast or a yeast cake; thicken with flour
to a thick dough. In the morning, work in a little more
flour; puncture with a fork, and let rise.
YEAST-POWDER BISCUIT.

Three quarters of a pound of flour, four ounces of butter
and lard mixed, one table-spoonfol of yeast-powder. Rub
the yeast-powder, salt, lard, and butter into the flour dry
until well mixed; then add two gills of water; work very
little, and bake in a quick ovell.
CREAM BISCUIT.

To three coffee-cups of sifted flour add one cup of sweet
cream, two tea-spoonfuls of yeast-powder, a little salt; mix,
and mold as little as possible to get the dough in shape.
Bake in a brisk oven. Should the cream be thin, melt a •
piece of butter and pour into it, as rubbing shortening into
the flour makes the dough less spongy.
NICE BfSCUIT-ROLLS FOR TEA.

Make a nice biHcuit-dough, roll it out until it is about one
eighth of an inch thick, butter it, then sprinkle well with
sugar; begin at one end, as for jelly-cake, and roll; cut in
pieces one and a half or two inches long; then bake.
SPLIT BISCUIT.

Two eggs, one pint of milk, two iron-spoonfuls of yeast,
one table-spoonful of sugar, one of butter and lard mixed;
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put in flour enough to make a soft dough; add a little salt;
cover close to rise. Next morning, put on pastry-board and
work it; roll it out half an inch thick, and cut them out with a
bi cuit-cutter. Put a piece of butter about the size of a pea
in the center of each one, and put another biscuit on the top;
grease your pan, and put your biscuits in an inch apart, and
grease each one of them on the top; set in a warm place
to rise. This recipe will amply repay any one for their
trouble.
ST. JAMES BREAD.-(VERY

NICE,)

One pint of flour, one pint of milk, two table-spoonfuls of
lard (even full), two table-spoonfuls of sugar, two tea-spoonfuls of yeast-powder, or a little soda and sour milk; mix the
yeast-powder in the flour; beat the sugar and the yelks of
the eggs together; add the whites well beaten; alternate
flour and milk, putting in a little at a time; melt lard and
pour in the batter. Bake in mu~n-molds or baking-pans.
Serve hot.
BELL FRITTERS.

Put into a stew-pan a piece of butter the size of an egg;
pour over it a pint of boiling water, and set it on the stove
until ready to come to a boil; then stir in a pint of flour,
making a smooth paste; stir constantly until as thick as
mush. When milk-warm, stir in one egg at a time until five
are added; put in a little salt; make into smal~ balls, and
drop into boiling lard; fry until a light brown.
BREAKFAST PUFFS.

Take one pint of milk, one pint of flour, two egg., a lump
of butter the size of an eg(J', and a little sa lt; place the flour
in a bowl; put the butter in the center of the flour; br ak
in the eggs, and knead thoroughly; then gradually add the
milk, so as to make a smooth batter. The puffs may be bak-
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ed in a cast-iron pan with small divisions, or small patty-pans.
These should be heated, buttered, and filled about two thirds
full. Place in a quick oven. They take but a few minutes
to bake.
COLONNADE PUFFS.

Put in one quart of milk two well-beaten eggs, with very
thin batter and a little salt. Grease the cup thoroughly; put
half full, and bake in a quick oven.
TURN-OVERS.

To two pints of flour add three well-beaten eggs, a tablespoonful of sugar, and a little salt; work it well, and put it to
rise. In the morning, work in a small table -spoonful of butter; make into thin cakes, and turn bal.f edges, not qu ite
meeting.
PAPOOS.-(Goon.)

One cup of flour, one crrp of milk, one egg, and one teaspoonful of salt. Bake in a quick oven in rings.
HOMINY BREAKFAST-DROPS.

Mix three table-spoonfuls of boiled hominy with two of
flour, and half tea-spoonful of salt.
Dissolve one tablespoonful of butter in a gill of milk, and pour it on the hominy; add flour enough to roll this into cakes, and cut out
like biscuits. Bake quickly
DECEPTIONS.

Take the yelks of three eggs and the white of one worked
up with as much flour as will make it as thick as biscuitdough. Beat well; it must be very light. Divide in small pieces
and roll very thin; have ready a skillet of boiling lard; put
one in at a time, and turn as soon as done; then take out
and put on a sifter or dish, and sprinkle sugar on them.
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BANNOCKS.

Take four table - poonfuls of meal, and dissolve in a little
milk or water to a liquid; pour in a pint of boiling milk ;
ndd a little alt and a mall piece of butter. When cold, beat
up two O"g and stir them in; grease little muffin-pan , and
bake in a quick oven. Very nice for breakfa t.
CRUMPETS.-No.

1.

One quart of flour, two tea- poonfuls cream of tartar sifted
in the flour, two egg:?. beaten separately very light, one spoonful of salt, one quart of milk, and a tea-spoonful of soda dissolved in some of the milk, and put in last. Bake in round
cakes to cover the bottom of a plate. Butter them, while hot,
with melted butter.
CRUMPETS.-No.

2.

Beat tbe whites of two eggs with two table-spoonfuls of
yeast; mix in one pound of flour; put a lump of sugar in a
pint of warm milk; rub all together until free of lumps; let
it tand near the fire until well risen. Bake in small cakepan s.
MUFFINS.-No.

1.

One quart of flour, two egg beaten very light, one pint of
milk, one table-spoonful of butter, one tea- poonful of i;alt,
one yea · t-c~tke. Make up aL night to ri e; when ri en, drop
the batter from the spoon, first dipping the spoon in water
to prevent sticking. Let ri . e in muffin-pans, and bake
quickly.
MUFFINS . - ro.

2.

Two egg beaten lic.rhtly, a table- poonful of butter, a pint
of flour, half a cup of milk, one tea-spoonful of yea t-powder:
a little salt. The ame will do if you u e yeast instead of
yeast-powJ.er, an<l let rise.
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CREAM MUFFINS.

One tumbler of cream, one of :flour, a little salt, two eggs,
-the whites and yelks beaten separately. Bake quickly in
patty-pans. These are excellent.
ST. CHARLES MUFFIN-BREAD.

One pint of meal, one pint of butter-milk, two eggs, one
table-spoonful of butter (measure, and then melt), one half teaspoonful of soda dissolved in the milk, a little salt. Bake in
pans or rings.
MUFFINS WITHOUT EGGS.

One pint of sweet or sour milk, one half pint of :flour, one
tea-spoonfol of soda, two tea-spoonfuls cream of tartar, one
half tea-spoonful of salt. Beat well, and bake quickly.
WAFFLES.-No.

1.

To one pint of milk add two eggs, one pint of :flour, a large
table-spoonful of lard, a tea-spoonful of salt, and a tea-spoonful of carbonate of soda dissolved in the milk.
MRS. E.'s RECEIPT FOR WAFFLES.-No.

2.

One pint of milk, one pint of :flour, two eggs, two large
poonfuls of melted lard, and half tea-spoonful of salt.
WAFFLES.-No. 3.

One pint of milk, half tea-spoonful of salt, flour enough to
make it the consistency of cream, one tea-cup of boiled rice
mashed into a smooth paste, with a table-spoonful of buttor.
Beat the whites of the eggs very light, and stir in just before
baking.
WAFFLES.-No. 4.

Into one quart of flour sift one tea-spoonful of soda and
one of salt. Then take one egg, one tea-spoonful of butter,
and one table-spoonful of flour creamed together. Then add
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th
ift d flour, and sufficient butter-milk to make a good
' affie-batter.
SWEET-POTATO WAFFLES.

Two table-spoonfuls of mashed potatoes, one of butter, one
of ugar, four of flour, a pint of milk, and a tea-spoonful of
alt, well beaten together. Bake in waffle-irons.
WAFERS . .

Put in a quart of sif~ed flour, two cups of butter; wet this
with a tumbler of water, into which a tea-spoonful of salt
ha been . dissolved; work very little; cut in small pjeces;
and if two large after closing the irons, trim the edges.
CRACKERS.

Rub eight ounces of butter into two pounds of flour, one
tea- poonful of f:3alt, two of soda, and milk enough to make a
tiff dough; beat it with a rolling-pin· until it blisters; roll
out thin, and cut with a tumbler; bake about fifteen minutes.
They may be returned to the oven after they are all baked,
and it will make them crisp.
CRACKNELS.

Take a quart of flour, half a nutmeg grated, the yelk of
four eggs beaten with four spqonfuls of rose water; mix all
to a stiff paste with cold water; rub in a pound of butter ;
make into crack nel bapes; put them into boillng water, and
boil until they ·v;im; take them out, and put them in cold
water. Wheu hardened, lay them out to dry, and then bake
them in tin plates.
DUKE'S BUCKWHEATS.

8ift together one quart of buckwheat flour and 011 teacupful of cornmeal; add one table-spoonful of ugar, one
tea-spoonful of salt; dissolve a table-spoonful of yeast-cak in
epid water, and mix with the flour into a stiff batter, using
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tepid water; let rise a11 night in a warm place. Before cooking, add a half tea-spoonful of soda, and then thin the batter
to the proper consistency.
Bl.ICKWHEA T CAKES

One pint of buckwheat mixed at night with a yeast-cake.
In the morning, add one pint of buckwheat, a little milk, a
tea-spoonful of soda, one egg, two table-spoonfuls of molasses.
FRENCH TOAST.

Beat four eggs very light, and st.ir them into a pint of cold
rich milk. Slice some nice baker's bread; dip the slices into
the eggs and milk, and then lay them into a skillet of hot
lard and fry brown; sprinkle a little powdered sugar over
them when taken out-and a little cinnamon also, if that
spice is liked. Serve while hot. If nicely prepared, this is
an excellent dish for breakfast or tea.
CREAM TOAST.

Boil one quart of milk; stir in a table-spoonful of butter
and a little sa.lt; take two table-spoonfuls of corn-starch or
flour mixed with a little milk; pour it into the quart of milk,
and let it boil a few minutes. Have ready the toasted bread
on a dish, and pour the boil.ing mixture on it; send to the
table hot.
FLANNEL CAKES.-No.

1.

One pint of fresh milk, a table-spoonful of butter melted,
four egg (the whites and yelks beaten separately), one spoonful of y east, or a small pi ece of yeast-cake di s olved in a
s poonful of tepid water. Put thi s in with the yelks: alld
thicken with a quart of flour. L astly, after the white are
beateu, mix them with the butter and milk; then mix all t ogether, and beat h::-.rd; set it a few hours to rise; season with
salt to suit the taste.
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2.

Four egg , one pint of ur r am, one pint of water, one
Ii ut and a half of flour, ono tea-.·poonful of baking ·powder
sift d with th flour, a tea- I nful of alt.
FLANNEL CAI ES.- .. o. 3.

ne pint of nice clabber, one pint of flour, a piece of butter or lard the size of an egg, a tea-spoonful of sotla tirred
in the milk, two egg , and a tea- poonful of salt. Beat the
egg eparately, and stir in the whites last. Very good.
BREAKFAST CAKES.

Take a saucerful
tea-cupful of milk;
make a good batter,
tea-spoonful of salt.

of stale bread-crumbs, and mix with a
add three eggs, and fivur sufficient to
a tea- poonful of yeast-powders, a half
Bake immediately.
BATTER-CAKES.

Put a half tea-spoonful of lard in a pint of sifted meal ;
pour over this enough boiling water to thoroughly moi ten
it; add one quart of flour, a half tea-spoonful of salt, ar:d
enough sour milk to make a good batter, a half tea-spoonful
of soda dissolved in sour milk, and one well-beaten egg.
CORN-CAKES.

One pint of sifted cornmeal, one tea-spoonful of salt, two
spoonfuls of butter, four table-spoonfuls of cream, two egg
well beaten; add milk until it is a thin batter. Bnke in
pans.
OWENDON CORN-BREAD.

Two cups of boiled hominy; while hot, mix with it n. lar~ c
poonful of butter or lard; next add a pint of mi l k
stirred in gradually, a half pint of cornmeal, and four " . Jl .
beaten egg . The batter should be the consistency of ri h
boiled custard; if thicker, add more milk. Bake with a
tabl~-
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good deal of heat at the bottom of the oven, and not too
much at the top, so as to allow it to rise. The pan ought to
be a deep one, to allow for rising. It ' has the appearance,
when cooked: of a batter-pudding.
RICE CORN-BREAD.

One pint of boiled rice, one pint of cornmeal, one ounce
of butter, two eggs, one pint of sweet milk; beat the eggs
very light; then add the milk and melted butter; beat the
rice until perfectly smooth, and then add the eggs and milk.
Lastly, add the cornmeal; beat all together very light, and
bake in a quick oven.
CORN-BREAD.

Three eggs beaten separately, two cups of sour milk or
butter-milk, one tea-spoonful of soda dissolved in boiling
water, one table-spoonful of white sugar, one tea-spoonful of
salt, and corn-meal enough to make a thin batter. Bake in
a quick oven.
THE FAMOUS ST. CHARLES INDIAN-BREAD.

Beat two eggs very light; mix alternately with them one
pint of sour milk or butter-milk, one pint of fine cornmeal;
melt one table-spoonful of butter, and add to the mixture.
Dissolve one tea-spoonful of soda or salaratus in a small
quantity of the milk; then beat all harll, and bake in a quick
oven .
SWEET-POTATO CORN-BREAD.

One q iart of cornmeal, a half pint of milk, half a pound
of sweet-potatoes, half a pound of butter, one pound of brown
sugar, and eight eggs. Boil and mash the potatoes; ruh tie
butter and i::ugar to a cream, and add them to the potatoes;
'next beat the eggs well, and stir them in the mixture; then
ad d the milk, and then the meal. Beat all ":ell together,
and bake in a pan in a moderate oven.
1
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PLAIN CORN-BREAD.

Mix the meal with cold water to a stiff dough; salt to suit
the taste; shape with the hand in small cakes or loaves. Do
not bake. too long, or the crust will be too hard.
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GENERAL DIRECTIONS FOR CAKE.
Cake, to be nice, should be made of the best materials.
Butter and eggs should both be fresh. Some persons entertain the mistaken notion that butter which can not be eaten
on bread will do very well for cake. On the contrary, the
baking increases the bad flavor. It is a good plan to wash
tbe butter in clear water before using it. The whites and
yolks of the eggs should be beaten to a stiff frot~, separately.
Brown sugar will answer for some kinds of cake, if free from
lumps afld creamed well with the butter. When soda is
used, dissolve before adding to the general mixture. Butter
the baking-pan well, <~ overing the bottom with buttered
white paper. In cake-baking much of the success depends
on the oven, which .· hould be well and evenly heated before
the cake is put in; and never allow the heat to diminish, or
the cake will fall,-except fruit-cake, which should remain
in the oven, while it cools ·down gradually. Avoid moving
the cake while baking, as it tends to make it heavy. When
the cake is don e it will leave the sides of the pan. It is a
good plan to put a pan filled with warm water on the top
range of the stove after the cake rises, as it prevents burning
or cooking too fast. To prevent browning too fast, lay a paper over the top of the cake. Avoid any contact of draft
while baking.
FRUIT-CAKE.-No.

1.

One pound of sugar, one pound of butter, one pound of
flour, twelve eggs, three pounds of raisins, three pounds of
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currant , two pounds of citron, three pound of almond ,
chopped, not too fine, one ounce of all pice, one ounce of cin~
namon, one pint of brandy, half pint of rose-water, three table- poonfuls of cloves, and two nutmegs. The fruit slJ.ould
be dredged with sifted flour, before putting it in the batter,
to prevent its sinking; stir in lightly. Put white paper in
the bottom of pans-grea e well with butter; then put in a
layer of batter and a layer of citron, until the pans are full.
FRUIT-CAKE.-No.

2.

Toast pound-cake, roll very fine, and sift it; use one pound
of this instead of flour, one pound of butter, one pound of
white sugar, one dozen egg , three pounds of rai in s, two
pounds of currants, one pound of citron, one pound of almonds blanched and chopped, not very fine, half a tumbler
of good sherry or Madeira V:ine, half a tumbler of :B'rench
brandy, one nutmeg, half a tea-spoonful of cloves, half a teaspoonful of allspice, and half a tea-spoonful of cinnamon.
FRUIT-CAKE.-No. 3.

One pound of butter, one pound of sugar, ten eggs,-leaving out four whites,-one pound of flour, two pounds of raisins, stoned and chopped fine, two pounds of currants, three
quarters of a pound of citron, half a cup of molasses, half a
cup of sour cream, one gill of brandy, one ounce nutmeg,
half ounce of cloves, half ounce of cinnamon, half ounce of
allspice, half a tea-spoonful of soda. This makes one large
loaf. Bake five hours.
WEDDING-CAKE.

Five pounds of flour, four pounds of sugar, three and one
half pounds of butter, three dozen egg , leaving out four
whites, six pounds of washed and well-dried currant , two
pounds of seeded rai ins, two pounds of citron, two ounces
of mace, one ounce of cinnamon, one ounce of clove , one
cup of molasses, one tea-spoonful of soda, two wine-glas fuls
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of good brandy. Cream the butter and sugar, then add the
•thoroughly beaten eggs; molasses, brandy, and spices should
then be added. Stir the flour in gently. The fruit should
be well rubbed in flour extra from the five pounds. Citron
should be sliced thin and set in two or three thick layers, as
the dough is put in the pans. Bake gently three or four
hours.
WHITE FRUIT-CAKE.-No.

1.

One pound of sugar, one pound of citron, one pound of
flour, half pound of butter, twelve ~ggs, yelks and whites
beaten separately, two grated cocoa-nuts, one pound of
blanched almonds, split, two tea.spoonfuls cream of tartar,
and one tea-spoonful of soda.
WHITE FRUIT-CAKE.-No.

2

Twelve eggs, one pound of butter, one pound of sugar, one
pound of :flour, two pounds of citron-some sliced, and some
chopped fine; two pounds of blanched almonds, two grated
cocoa-nuts, one wine-glassful of wine, one table-spoonful of
mace, one table-spoonful of cinnamon, and two tea-spoonfuls
of yeast-powder. Do not bake as long as black fruit-cake.
WHITE FRUIT-CAKE.-No. 3.

One pound of :flour, one pound of butter, one pound of
sugar, one pound of grated cocoa-nut, one pound of citron
cut in small sliceA, one pound of almonds blanched and cut
fine, one pound of English walnuts, and twelve eggs.
LOAF-CAKE.

Ten eggs, with three whites left out, one pound of sugar,
one pound of butter, one pound of flour, one pound of citroll,
two pounds of eurrn.nts, two table-spoonfuls cinnamon, one
tea-spoonful of cloves, four grated nutmegs, one cup of molat: es, and one wine-glass of brandy. Use the whites for
frosting.

/
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CUP FRUIT-CAKE.

Four cups of flour, one and a half cup of sugar, one half
cup of molas e , four egge, one large cup of butt .r, one p0und
of currants, one pound of rai ins, one half pound of citron,
on half tea- poonful of oda, half tea-spoonful of dove ,
hall t a- poonful cinnamon, half .tea-spoonful spice, and on e
half tea-cup of wine, or water.
PUUND-C AKE.-No.

1.

One pound of flour, one pound of eggs, one pound of sugar,
and one pound of butter. Cream the butter and flour together
till perfootly light. Beat the eggs separately, beating th
UO'ar with the yelks; then add alternately the whites and
creamed butter. Lastly, add one table-spoonful of lemonjuice, and one tea-spoonful of extract of lemon. Bake
quickly.
POUND-CAKE.-No.

2 ;l

Twelve eggs, one pound of butter, one pound of sugar, on
pound of flour. Flavor with exiract of lemon or vanilla, to
ta te.
POUND-CAKE.-No. 3.

Ten eggs, one pound of white sugar, one pound of flour,
three quarters of a pound of butter, and the juice of on e
lemon. Rub the butter and sugar to a cream. Sift th e
flour, adding one tea-spoonful of yeast-powder. 11eat th e
yelk of the eggs and add them to the butter and sugar;
then put in the juice of the lemon. Stir the whites to a stiff
froth; then add the flour and whites alternately. Beat all
together well. Bake one hour in a quick oven.
POUND-CAKE.-No. 4.

'l'en eggs, one and quarter pound of flour, one pound of
butter, one pound of sugar, one quarter ounce of ammonia
dissolved in a gill of water.
8
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POUND-CAKE.-No. 5.

Ten eggs, one pound of flour, one pound of sugar, three
quarters pound of butter, one wine-glass of brandy, one nutmeg, one tea-spoonful of mace. Cream the butter, and rub
in half the flour; add brandy, nutmeg, and mace. Beat the
yelks of the eggs, and add the sugar; then the well-beat en
whites and the remainder of the flour alternately. When
thoroughly mixed, beat all half an hour.
POUND-CAKE.-No. 6.

Beat separately six eggs, one pound of sugar, half pound
of butter, one pound of flour, one pint of sweet milk, one t easpoonful of soda, and two of cream of tartar.
WHITE POUND-CAKE.

On e pound of flour, one pound of white sugar, three fourths
pound of butter washed and worked to a cream; ten eggs,
leaving out three yelks; one half cup of cream-if sour stir in
a little soda to sweeten. Flavor with vanilla or extract of
almonds.
CORN-STARCH CAKE.

One quarter of a pound of corn-starch, one quarter of a
po und of flour, half a pound of butter, one half pound of
sugar, and the whites of eight eggs. Rub one tea-spoonful
cream of tartar in the flour, dissolve one half tea-spoonful
of soda in a small quantity of sweet milk, and put in last.
SPONGE-CAKE.-No.

1.

Beat the yelks of t en eggs, with one pound of sugar, then
add the whites of the eggs, well beaten. Stir in a little over
a half pound of flour, and bake with a moderate fire. Never
beat after the flour is added.
SPONGE-CAKE.-No.

2.

Nine eggs, one pound of sugar, and half a pound of flour.
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Flavor with the juice and grated rind of one lemon . Beat
the gg
parately, and tir in the flour a little at a time.
Add n.n extra table spoonful of flour.
SPONGE-CAKE.-No. 3.

One pound of powdered sugar, twelve eggs, one pound two
ounce of fl.our.
SPONGE-CAKE.-No. 4.

Take as many eggs as you plea e, the weight of the eggs
in sugar, half their weight in flour.
WHITE SPONGE-CAKE.

Take the whites of twenty eggs, two and one half cups
of sugar, one and one half cups of flour, one cup of cornstarch, and two tea-spoon:uls cream of tartar. Whip the eggs
as light as possible; sift in the sugar, then the flour, cornstarch, and cream of tartar mixed together. Flavor to taste.
BOILED SPONGE-CAKE.

Seven eggs, three fourth!::! of pound of sugar, half pound of
flour; flavor to suit the ta te. Pour two wine-glasses of
water on the s_ugar, and boil till it feathers from the spoon.
Have the whites and yelks well beaten; mix them and pour
on them the boiling sugar, stirring briskly; beat until cold,
and add the flour.
HOT-WATER SPONGE-CAKE.

Four eggs, three light cups of fl.our, two cups of sugar,
half tea-spoonful of soda, and one te3i-spoonful cream of
tartar; add one half cup of boiling water just before baking.
CHEAP SPONGE-CAKE.

Three eggs beat with one cup and a half of sugar; add one
cup of flour, beat three minutes, one half cup of milk, add
one cup of flour with one tea-spoonful of yeast-powder. Flavor to taste.

116

GULF CITY COOK-BOOK.

SPONGE-CAKE.

Twelve eggs, the weight of ten in sugar and six in flour .
Flavor with lemon. Bake the cake in a paste of ryemeal or
Graham meal-the fine siftings of wheat-bran, mixed with a
little flour, to make it roll, is just as good. Line the pan a
for ·a meat pie; slightly butter the crust before putting in
the baiter. This will leave no crust upon the cake, and
will prevent it from drying, if the cake is .~o be kept any
length of time.
LADY-FINGERS.

One pound of sugar, one pound two ounces of flour; flavor
to suit the taste; sixteen eggs-beat yelks and sugar together,
and beat the whites to a stiff froth .; stir in flour lightly, and
never beat any mixture long after adding the flour, as it
toughens it. Make a .funnel-shaped bag of canvas, insert a
tube (tin will answer) half inch in diameter, in the small
end. Use this bag to shape your lady-fingers on the
paper, then dust them lightly with powdered sugar .
After they are done and cool, wet the paper, and they will
come off easily; this will moisten the lady-fingers; stick two
together, back to back, while moist.
GQLD-CAKE.-No.

1.

Beat the yelks of eight eggs, very light, and mix with
them one cup of sugar and three fourths cup of butter, previously stirred to a cream. Add two cups of .sifted flour,
half a tea-spoonful of soda dissolved in half a cup of sweet
milk ; when well mixed stir in one tea-spoonful cream of tartar. Flavor to taste.
GOLD-CAKE.-No.

2.

One pound of sugar, one pound of flour, three fourths
pound butter, yelks of fourteen eggs. Work the butter and
ugar well together, then add the eggs after being well
beaten, one tea-spoonful of yeast-powder, then the flour.
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1.

One pound of white sugar, three foiirths pound flour, half
pound of butter, whites of fourteen eggs. Beat the sugar
and eggs till it lookA like icing; cream the butter and
flour well together; then mix with the icing. When well
mixed add two tea-spoonfuls of yeast-powder, dissolved in
wine. Flavor to taste.
SILVER-CAKE.-No.

2.

Two cups of white sugar, two and a half cups sifted flour,
h&lf cup of butter, three fourths cup sweet milk, half teaspoonful soda, dissolved in the milk, one tea-spoonful cream
of tartar, and the whites of eight eggs. Flavor with peach ,
vanilla, or rose-water. Stir the butter and sugar to a cream ;
add the eggs beaten stiff, then the flour, and the milk and
soda. Stir the whole several minutes, then add the cream
of tartar and .essence.
SILVER-CAKE,-No. 3.

Whites of twelve eggs, three cups of white sugar, one and
a half cup of butter, four and a half cups flour, and one
fourth cup sour cream. Dissolve one tea-spoonful of sod a in
a table-spoonful of boiling water, two tea-spoonfuls cream of
tartar, sifted in the flour; stir the butter and flour together ;
beat the eggs to a stiff froth; then add the sugar and beat it
well; stir in the butter and flour and cream all togeth er
well. Flavor with peach; put the soda in last.
DELICATE-CAKE.-No.

1.

'fhe whites of fourteen eggs, one pound of' pulverized white
sugar, one pound of flour, three quarters of a pound of butter. Beat the butter and sugar together, add the flour alter-
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nately with the eggs; a half cup of sweet milk.
quickly.
DELICATE-CAKE.-No.

Bake

2.

One cup of butter, two cups of sugar, three cups of flour,
half cup of sweet milk, the whiteb of eight eggs, two ten.poonfuls cream of tartar, and one tea-spoonful of soda. Flavor to taste.
LADY-CAKE.-No.

1.

The whites of .e ighteen eggs, one pound of sugar, one
pound of butter, one and one fourth pounds of flour, one table-spoonful grated sweet almonds, and three tea-spoonfuls
of extract of rose.
LADY-CAKE.-No.

2.

·Whites of six eggs well beatell, four tea-cups of sifted
flour, on e cup of butter, one cup of sweet milk, two cups of
white sugar, one tea-spoonful of soda, and two tea-spoonful ·
cream of tartar. If sour milk is used, leave out the cream
of tartar.
CUP-CAKE.-No.

1.

Six eggs, three cups of sugar, five light cups of sifted flour,
one heaping cup of butter, one cup of milk and water,-two
thirds milk and one third water,-and a tea-spoonful of yeastpowder. Flavor to taste.
CUP -CAKE.-No.

2.

One cup of butter and three of sugar worked to a cream ,
a half wine-glassful of wine, five eggs beat separately, one
tea-spoonful of soda sifted with five cups of sifted flour, a
little nutmeg, and lastly a cup of sour cream. Bake in
round tins, in a moderately quick oven. Fruit may be
added if desired. Frost while the cake is warm, and it will
keep some time without becoming stale.
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CUP-CAKE.-No. 3.

One cup of butter, one cup of sweet milk, two of sugar,
three of flour, four eggs, and one tea-spoonful of yea t-powd r. Flavor with extract of vanilla.
CREAM CUP-CAKE.

Four cups of flour, two cups of sugar, three cups of cream,
and four eggs. Beat well and bake in square tin-pans, and
when cold cut in squares. Bake in a quick oven.
WHITE CUP-CAKE.

One large coffee-cup of cream or very rich milk-best when
sour, one cup of fresh butter, four cups of sifted flour, and
two cups of sugar. Stir the butter and sugar together until
quite light, then by degrees add the cream alternately with
half the flour. Beat five eggs separately, very light, and
stir alternately with the remainder of the flour. Add essence
of lemon, and lastly, a tea -spoonful of soda.
CUP CHOCOLATE-CAKE.

Six .eggs, three cups of powdered sugar, four cups of flour,
one cup of milk, one and one half cups of grated chocolate,
one tea-spoonful of yeast-powder.
COFFEE CUP-CAKE.

One cup of cold, strong coffee, one cup of sugar, one cup
of molasses, one cup of stoned raisins, one cup of butter, fh-e
cup of flour, one tea-8poonful of soda, one tea-spoonful of allspice, and one tea spoonful of cinnamon.
JELLY-CAKE.

Use cup-cake recipe, and bake in jelly-cake pans. When
partially cold spread a layer of jelly or marmelade alternating with cake-layers, till it is the thickness desired. Let a
layer ?f cake be on top.
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ROLL JELLY-CAKE.

Four eggs, one cup of flour, one tea-spoonful cream of tartar, half tea-spoonfufofsoda, one cup of sugar, and a pinch ot
salt. This will make two cakes. Spread thin on long tins,
a nd bake. When baked, turn from the tins; spread jelly
qui ckly over the cake while w.arm, and roll immediately.
LEMON JELLY-CAKE.

Six eggs, two cups of flugar beaten well together, three
cups of lilifted flour, a small pinch of salt, eight table-spoonfuls uf cold water and three tea-spoonfuls of yeast-powder.
Bake in jelly-cake pans, in a quick oven. Filling for above.Three eggs, one cup of sugar, two lemons, juice and grated
rinds, one tea-cupful of water thickened to the consisten0y
of rich cream, with flour. ;Let all boil together, and when
cool spread between the cakes.
SPONGE LA YER-CAKE.

One coffee-cup of sugar, one coffee-cup of flour, one teaspoonful of yeast-powder, or one tea-spoonful cream of tartar, half tea-spoonful of soda, one table-spoonful of milk, and
t wo eggs. Bake in thin pans, as for jelly-cake. Filling for
cake.-One pint of milk, one large table-spoonful ofcorn-starcb ,
the yelks of three eggs ; boil and flavor with vanilla. Tb
w hites of eggs save for merangue. When this is cold, lay
alternate layers of cake and the filling. The merangue j
made by beating the whites of the three eggs with a small
cup of pulverized white sugar; flavor with vanilla, and add
a little citric acid to make it stiff and white; beat well. Lay
t his on the top cake, and put it in the oven to get bard, bu
not brown. Then put this on the others for the top layer.
MOUNTAIN-CAKE.

Six eggs, one pound and a half ounce of flour, half pound of
butter, two tea-spoonfuls cream of tartar sifted in the flo~r, one
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tea-cupful of sweet milk, one tea-spoonful of soda dissolv ed
in a little boiling water, to be added last. · Bake in · jellypn.ns. When cold1 put the following mixtures between the
layers of cake. Beat the whites of two eggs, dampen one
pound of white sugar with the milk of a cocoa-nut, and make
this into hot icing, and thicken with grated cocoa-nut.
Spread this on the cake, as for jelly-cake.
CHOCOLATE-CAKE.-No.

1.

Half cup of butter, one cup of milk, two cups of sugar,
three cups of flour, four eggs, one tea-spoonful of soda, and
two of cream of tartar. Bake in jelly-pans. Mix one cup of
grated chocolate, one cup of sugar, one and a half cups of
milk, and one egg. Boil until as thick as custard ; when
cool, flavor with vanilla; ,spread between layers of cake, as
·
in jelly-cake.
CHOCOLATE-CAKE.-No.

2.

Two cups of sugar, one small cup of butter, four eggs-leaving out the whites of two, one cup of milk, three and a half
cups of flour, one tea-spoonful cream of tartar, and half teaspoonful of soda. Bake in jelly-cake pans. Prepare a :filling
to put between the layers of cake. Six table-spoonfuls of
grated chocolate, whites of two eggs not beaten, one and a
half cups of powdered sugar, and one tea-spoonful of vanilla.
Mix the eggs and chocolate in a bowl; set the bowl in hot
water on the stove, and stir the ~ixture until smooth and
shining; the~ add sug~r and vanilla.
COCOA-NUT-CAKE.-No.

1.

Twelve eggs,-whites only,-one pound of sugar, half
pound of butter, half pound of cocoa-nut, three fourths pound
of flour. .
COCOA-NUT-CAKE.-No.

2.

One coffee-cup of butter, two coffee-cups of powdered sugar,
three coffee-cups of flour, ten eggs, one tea-spoonful cream of
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tartar, one half tea-spoonful of soda, and one cocoa-nut
finely grated. Stir the butter and sugar together till it becomes creamy, then add the whites of the eggs, beaten io a
stiff froth; next the yelks, beaten very light. Then stir in
oue cup of flour, then the soda, dry; then another cup of
flour and the cream of tartar, dry; then the last cup of flour
followed by the cocoa-nnt stirred in very lightly. Put in
the oven without delay. This cake requir.es very careful
baking.
ANGEL'S FOOD.

Grate one cocoa-nut, one pound of grated chocolate; take
the whites of four eggs and one pound of powdered sugar;
let it cook as in boiled icing. When it begins to rope take
half of it and mix with all the chocolate; the other half mix
with the cocoa-nut, reserving enough of the nut to sprinkle
on top of the cake. Have either pound or cup cake
baked in jelly-cake pans. Put a layer of cake, chocolate,
then cake, then cocoa-nut, cake, jelly, &c., till it is the size
desired.
ORANGE-CAKE.

Two cups of sugar, three cups of flour, half cup of water or
milk, the yelks of five eggs anJ the whites of thn:e, one teaspoonful of yeast-powder, and grated rind of an orange.
Bake in jelly-cake tins. Filling for above.-Tbe whites of
two eggs well beaten with one pound of pulverized sugar,
and the juice of the orange. Spread this icing between alld
on top of the cake. Lemon may be used instead of orange,
if preferred.
CREAM-CAKES.

Half a pound of butter, one pound of flour, tea-spoonful of
sugar, half tea spoonful of salt; rub them smoothly together,
a nd tir into one quart of boiling milk; stir constantly
over the fire, .till it clears from the kettle; set aside to cool.
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When cool break in ten egg , stirring well; ad<l a small teapoonful of soda in half a cup of cream. Drop on buttered
pan ; hape with the hand in turban form, and rub a beaten
egg over them with a feather. Bake moderately twenty
minute ; when done, open one- side with a knife and fill with
the following custard: One pint of water, one quarter
pound of butter, and three quarters pound of flour. Put the
butter in the water; while boiling, stir in the flour smoothly;
then pour out to cool. Beat in ten eggs, one u.t a time.
CREAM-CAKES FOR DESSERT.

A pint of cold water or milk, three fourths ])Ound of flour,
and one fourth pound of butter. Boil the butter and milk
together; while bo.i ling, add the flour. When cool, add ten
eggs and a small tea-spoonful of soda. Bake in j lly-pa ns.
Cream for cakes.-One quart of milk, two cups of ugur, one
cup of flour, and four eggs. Boil part of the milk and flour
together; then add cold milk and eggs, and boil a few minutes. Flavor with lemon.
CREAM-CAKES.

One cup of butter, two cups of sugar, three cups of flour,
one cup of milk, four eggs, a tea-spoonful of lemon,-or any
extract desired,-and a table-spoonful of yea t-powder.
Bake in jelly-paus. Make a custard of one pint of milk , two
eggs, a half cup of sugar, a table- spoonful of corn tnrch, and
a piece of butter the size of an egg. When cold, place between the cakes as you do jelly.
BOSTON CREAM-CAKES.

Half pound of butter, three fourths pound flour, eight eggP.,
and one pint of water. Stir the butter into the water which
bould be warm; set it on the fire. in a sauce-pan, and slowly
bring to a boil, stirring it often. When it boil , put in
the flour and boil one minute, stirring all the while; take
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· . from the fire, turn into a deep dish, and let it cool. Beat the
eggs very light and whip into this cooled paste, first the
yelks then the whites. Drop in a great spoonful upon buttered paper, taking care not to let them touch or rnn into
eac h other, and bake ten minutes in a quick oven. Cream
for filling.-One quart of milk, .four tab.le-spoonfuls of corn·
starch, two eggs, two cups of sugar; wet the corn-starch
with enough milk to work it into a smooth paste. Boil the
rest of the milk; beat the eggs, add the sugar and corn-starch
to them, and so soon ·as the milk boils pour in the mixture
gradually, stirring all the time until smooth and thick.
Drop in a tea-spoonful of butter, and when this is mixed in
set the custard aside to cool. Then flavor with vanilla or
lemon: Pass a sharp knife lightly. . around the puff; ~plit
them, and fill with the mixture.
MARBLE-CAKE.-No.

1.

DARK.-Yelks of seven eggs, two cups of brown sugar, one
cup of butter, one cup of molasses, five cups of flour unsifted
one cup of milk, one tea-spoonful of soda, cloves, nutmeg
cinnamon, and allspice; dissolve the soda in molasses.
LIGHT.-Whites of seven eggs, two cups of white sugar,
one cup of butter, three cups of flour, half cup of milk, one
tea-spoonful cream of tartar, half tea-spoonful of soda. Put
a lternately about a handful of each, or any way the ta tc
may dictate to be prettily marbled. A part of the light may
be colored with cochineal, and put in with the light and dark
with good effect.
MARBLE-CAKE.-No.

2.

THE WHITE.-Two cups of white sugar, one cup of butter ,
one of sweet milk, four of flour, whites of eight eggs well
beaten, one tea -spoonful cream of tartar, and one half spoonful of soda, cream, butter, and sugar; add milk; then flour,
with cream of tartar in it, alternating with white of
egg; lastly, the soda well dissolved in a little of the milk.
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THE BROWN PART.-One large cup of brown sugar, half a
cup of butter, two thirds cup of milk, two and a half cups of
flour with a tea-spoonful cream of tartar rubbed into it, th e
y lks of eight egg , half tea-spoonful of Roda, two tea-spoonful of powdered cloves, four of cinnamon, four of allspi ce,
and one grated nutmeg. If not dark enough, add more cin namon and spice. Drop the white batter first into the bakepan, and then the brown, having the white to finish off on
the top.
SPICE-CAKE.

Three eggs, one cup of butter, three cups of sugar, four of
flour, one of milk, one tea-spoonful of yeast-powder, on e
table-spoonful of allspice, ginger, cloves, cinnamon, and half
a nutmeg.
MOLASSES SPICE-CAKE

. One dozen eggs, one pound of butter, one pound of sugar,
a pint of molasses, two pounds of flour, a wine-glassful of
spices, and a tea-spoonful of soda. Mix like pound-cake.
ALMOND-CAKE.

Ten eggs, one pound of sugar, three quarters of a pound
of butter, and three quarters of a pound of flour. Add half
a pound of almonds, blanched and beaten fine, with a wineglassful of rose-water.
HICKORY-NUT CAKE.

One cup of sugar, two eggs, two thirds cup of sweet cream,
two cups of flour, one tea-spoonful of soda, and two cream of
tartar; eason with lemon or cinnamon extract, or with
grated nutmeg. Bake on jelly-tins, enough for four layer .
Hilling between the layers.-One cup of sweet, thin cream; put
on a dish and bring to a boil; dis olve a table- poonful of
corn-starch in new milk, and stir int.o the heated cream;
cook a few minutes, then add to the cooked cream a pint of
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hickory-nut meats sliced finely. Spread between the layers
of cake while warm; frost the top layer of cake.
WASHJNGTON-CAKE.

Two and a half pounds of flour, one and a half pounds of
sugar, six eggs, three fourths 0f a pound of butter, half a gill
of milk, half a gill of brandy, half a pound of eitron, one nutmeg, one tea-spoonful of cloves, one of soda, one pound of
raisin , t.nd one pound of currants.
QUEEN-CAKE . .

One pound of sugar, one pound of flour, half pound of butter, five eggs, one gill of cream, one nutmeg, half tea-spoonful
of soda, and two pounds of chopped raisins.
IRENE-CAKE.

Five cups of flour, two of butter, four of sugar, one ot_milk,
one of wirrn, six eggs, one tea-spoonful of soda, one of cloves,
one orange-peel, one pound of citron, and two pounds of
washed currants. Beat the whites and yelks separately
GRAHAM-CAKE.

One cup of sugar, one of sour cream, one egg, three cups
of flour, soda, salt, and a little nutmeg.
CORN-STARCH CAKE.

Three fourths pound of butter, three fourths pound of
ugar, six eggs, three fourths pound of corn-starch, and
one fourth pound of flour. Beat into it one egg at a time.
Flavor with lemon-a fresh lemon is best.
BEVERLY-CAKE.

Six cup of flour, tbr~e cups of sugar, one cup of butter,
one cup of milk, half cup of mola es, four eggs, raisins, spice,
a little salt, and a tea-spoonful of soda.
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IMPERIAL-CAKE.

One pound of flour, one pound of sugar, one pound of butter, one pound of rai ins stoned and chopped, half pound of
blanched almonds, one fourth pound citron, eight eggs, two
wine-glasse3 of wine, and half tea- poonful of mace.
FRANCIS-CAKE.

ix eggs, one pound of sugar, half pound of butter, one
pound of flour, half pint of sweet milk, two tea-spoonful
soda, dissolved in extra milk, just enough to dissolve it. The
cream of tartar must be sifted dry into the flour; put the
oda in just before cooking. Flavor with essence of lemon.
CROTON SPONGE-CAKE.

One pound of sugar, one pound of flour, half pound of butter, six eggs, one tea-spoonful of soda dissolved in a small
tea-cupful of sweet milk, and two tea-spoonfuls cream of tartar ifted in flour. Bake quickly.
MEASURE-CAKE.

Three cups of sugar, six cups of flour, one and a half cu ps
of butter, six eggs, three tea-spoonfuls cream of tartar, one
and a half tea-spoonfuls of soda, and one and a half cups of
milk.
SODA-CAKE.-No.

1.

Two and a half cups of sugar, one and a half cup of butter, one quart of flour, and seven eggs. After all ar well
mixed together, add a tea- poonful of soda and two cream of
tartar; dissolve each in half a cup of water. Bake in a
quick oven; flavor with e sence of lemon, to your ta t
SODA-CAKE.-No.

2.

One and a half cups of sugar, one cup of milk, two tablespoonfuls of butter, two tea-spoonfuls cream of tartar, one
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tea-spoonful of soda, three cups of flour, and two eggs; reerve the whites for merangue. Bake about an inch thick.
CURRANT-CAKE.

One and one quarter pound of sugar, one pound of butter
twelve eggs, one quarter ounce of ammonia dissolved in a
gill of water, two pounds two ounces of flour, and three quarters of a poun~ of washed and dried currants, put in just before baking.
PIPER-CAKE.

Two eggs, half cup of butter, one cup of sugar, one cup of
molasses, one cup of milk, three cups of flour, one tea-spoonful of cloves, half a nutmeg, and one tea-spoonful of soda.
TURBAN-CAKE.

Two cups of milk, two eggs, a little salt, and flour enough
to make a batter. Bake in cups fifteen minutes. Nice for
lunch or tea, hot.
ONE-EGG CAKE.

One egg, one cup of sweet milk, one and a half cup of
sugar, three cups of flour, one table-spoonful of butter, and
one tea-spoonful of yeast-powder.
CAKE WITHOUT EGGS.

Three pounds of flour, one and a half pounds of sugar, one
and a half pound of butter, one and a half pound of raisins,
one nutmeg, one table-spoonful powdered cinnamon, two gill ~
of wine, and one half pint pf yeast. Put the milk, butter,
flour, and yeast together, and let rise before adding th e other
ingredients.
TEA-CAKES.-No.

1.

Two eggs, one cup of sugar, . one and a half table-spoonful
of butter, two tea-spoonfuls cream of tartar, rubbed into the
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dry flour, one i a-spoonful of soda, dis olved in a little milk i
flour ufficient to roll into a oft dough. Flavor with gr;1 t ed
nutm g, or to ta t . Bake in a quick oven.
TEA-CAKES.- o.

2.

hre eggs, on e cup of butter, one tea -spoonful of sa lt
three cups of sugar, on e tea-spoonful of soda, one cup of buttermilk, and flout· sufficient for rolling. Flavor with cin n:Lmon u 1· <>Llrn 1· extt'act.
TEA-CAKES.-No. 3.

Ouc pound of sugar, six ounces of butter and lard together
(mix well), half ounce crystals of ammonia dissolved in half
pint of water, two pounds of flour, and two eggs. Flavor
with grated nutmeg.
SOFT TEA-CAKE.

Five eggs, half pound of butter, half pound of sugar, one
pound of flour, one wine-glassful of brandy, one nutmeg, one
tea-spoonful of soda. To be dropped in wHh a spoon.
FASCINATORS.

One cup of butter, two of sugar, four eggs, one tea-spoonful
of soda, two cream of tartar, and flour enough to stiffen; roll
very thin. Bake quickly
SUGAR-CAKES WITHOUT EGGS.

Three pounds of flour, one and a half pound of sugar, fourteen ounces of butter, a small ten.-spoonful of soda or yea tpowder sifted with the flour, half pint of milk. Rub the
the butter, sugar, and flour together; then wet with the milk
and roll out thin. Flavor to suit the taste.
GINGER POU D-CAKE.

Five cups of flour, five egg , two cups of butter, two cup
of sugar, two cups of molasses, two table-spoonfuls of ginger,
9
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one of spice, one cup of sour milk, and one
soda.
SOFT GINGER-CAKE.-No.

te ~i spoonful

of

1.

Three cups of flour, one of sugar, one of molasses, one of
butter, six eggs, two table-spoonfuls of ginger, one tea-spoonful of soda dissolved in sour milk or vinegar. Bake in a
modet'ate oven. With sauce it makes a nice dessert.
SOFT GINGER-CAKE.-No.

2.

Five eggs, four cups of flour, two of sugar, one of milk, one
of butter, one of molasses, two table-spoonfuls of ginger, one
·
tea-spoonful of soda.
. HARD

GINGEI~-CAKE.

One cup of butter, one of sugar, one of molasses, two of
flour, five eggs, one table-spoonful of ginger, half a tea-spoonful of soda.
GINGER-SNAPS.-No.

One pound of flour
three quarters pound
ginger, and peel of a
gether, and roll thin
cakes.

1.

rubbed in one quarter pound of butter,
of powdered sugar, one ounce ground
lemon. Work the ingredients well toand cut in small cakes. Bake ·as tea-

GINGER-SNAPS.-No.

2.

One pint of molasses, one cup of butter, one cup of lard,
half cup of buttermilk, one table-spoonful of soda, three eggt,
and four table-spoonfuls of ginger; add flour to make a moderately stiff dough. Roll the dough very thin, and cut with ·
a ring the size of a half dollar.
GINGER-SNAPS.-No. 3.

H alf pound of butter, half pound of sugar, two and a half
pounds of flour, one pint of molasses, one tea-spoonful of
oda, and ginger to taste. :Boil the molasses.
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SUGAR GINGER-CAKES.

Two cups of sugar, one cup of butter, one tea-spoonful of
odn, one cup of cold water, flour sufficient to roll out very
thin; ginger to the taste.
CRULLERS.-No.

1.

Six eggs, one cup of butter, one nutmeg, two cups of sugar,
one cup of sour milk, one half tea-spoonful soda, and flour
enough to roll. Fry in hot lar~.
CRULLERS.-No.

2.

One pound of sugar, eight eggs, half ounce crystals of carbonate of ammonia dissolved .in half pint of water, and two
and a quarter pounds of flour. Flavor with lemon. Cut
crullers in shapes to suit the fancy. Have the lard so hot
that it will cease to bubble; then fry the crullers a light
brown.
CRULLERS.-No. 3.

:Four eggs, one and a. half quarts of flour, one cup of milk;
two cups of sugar, a table-spoqnful of butter, one nutmeg
and two tea-spoonfuls of yeast-powder . . Have the lard boiling bot to fry them .
CRULLERS.-No. 4.

Two eggs, one cup of sugar, a small piece of butter, one
and a half nutmeg, two cups of milk, two tea-spoonfuls cream
of tartar and one of soda; flour to roll.
DOUGHNUTS.

One pint of yeast, one pint of water, two ounces of butter
a tea-spoonful of soda, six ounces of sugar; :ttavor to taste;
use sufficient flour to make a soft dough. Let this dough
rise; roll out the doughnuts and permit to rise again; then
fry.
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SWEET WAFERS,-No.

1.

One egg, four table-spoonfuls of sugar, one table-spoonful
of butter, four heaping table-spoonfuls of flour, made into
batter and dropped into the irons. If the butter does not furnish salt enough, add a little.
SWEET WAFERS.-No.

2.

Three cups of flour, one cup of sugar, one cup of butter,
one cup of rich cream, and a little nutmeg.
SWEET W AFERS.-No. 3.

Four eggs, three tea-cupfuls of flour, two cups of sugar,
and one cup of butter.
CHOCOLATE MACAROONS.

Scrape fine half a pound of Baker's chocolate. Beat stiff
the whites of four eggs, and stir into the eggs one pound of
powdered sugar and the scraped chocolate, adding a very
little flour. Form the mixture into small, thick cakes, and
lay them, not too close, on a buttered tin, and bake them a
few minutes. Sift sugar over them while warm.
SUGAR-KISSES.

The whites of four eggs whisked to a stiff froth, and stir in
half a pound of sifted white sugar. Flavor to taste. When
stiff drop it on white paper, the shape and size desired, an
inch apart. The paper should previously be laid on a clean
boa.rd, half an inch thick; and put them into a hot oven, and
bake until they are a light brown. Slip them off the paper
with a table-knife, and stick the broad edge of every two of
them together; and if pressed gently they will adhere. When
finished they should be the size and shape of an egg.
BOILED ICING.

Dissolve one pound of loaf-sugar in a tea-cup of water. and
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'·

tit cook until it begins to rope. Try it frequently by dipping in a spoon. Have ready the whites of four eggs, beaten
until they begin to froth; then pour the boiling sugar upon
the eggs-pour slowly, beating constantly until perfectly
white. Flavor with rose-water, or to ta te. Add a little
citric acid to whiten it. If the icing is too thin, put the bowl
containing it in a large pan of boiling water, and place it
upon the stove and let boil until perfectly thick.
ICING.

Beat the whites of four eggs to a stiff froth . . Stir in one
pound of pulverized white sugar; then put on the stove in a
fl.at earthen dish, and cook until heated through, stirring all
the time. Spread on your cake while the icing is bot, keep ing the knife hot by dipping in hot water, which will make
it perfectly smooth, having no ridges.
COLD ICING.-No

1.

Whites of three eggs; when partially beaten ~tir in on e
pound or' powdered sugar, and juice of one lemon; then beat
till white and thick. Before icing top3 of ca'kes rub them
slightly with fl.our. Spread on the icing with a knife, dipping
constantly in cold water to make the icing smooth.
COLD ICING.-No.

2.

Four eggs, one pound of powdered sugar, and a very little
acetic acid.
CHOCOLATE ICING.

Beat whites of four egg , and when partly beaten add
gradually one pound of powdered sugar and one full cup of
grated chocolate. This is nice to spread between layer-cak
instead of jelly, using cup-cake recipe for the cake.
CHOCOLATE CREAM.

Mix one cup of grated chocolate, one cup of sugar, one and
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a half of milk, and one egg together. Boil till thick as custard, and flavor with vanilla. Spread between the cakes, as
in cream-cakes.
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GENERAL RULES FOR PASTRY.

Pastry should be made on a cold, smooth substan ·e, such
as marble, mixing with a knife. It should be made quickly;
much handling makes it heavy. Great nicety is required in
wetting the paste, too little moisture render1ng it dry and
crumbly, while too much makes it tough and heavy . . Reserve
half of the butter and a fourth of the flour to be used in roiling out the paste. Roll it out lightly, dredge with flour, and
spread with butter; fold, and roll again, repeating the same
three or four times, always rolling fast and pressing on lightly. When you see the surface of the paste covered with
blisters: you may be sure that it is a success; that is, if it is
baked properly, for the quality of the paste depends much
on the baking. The oven should be well and evenly heated
before baking, and not al1owed to cool.
PUFF-PASTE.-No.

1.

One pound of flour, one pound of butter, one egg; mix the
flour with two table-spoonfuls of butter, and make a dough
with cold water and the egg; divide the remainder of the
butter into six equal parts; roll the paste, and pread on one
part of the butter, dredging it with flour; repeat until all
the butter is rolled in. Great care is necessary to prevent
the butter from bursting through. Handle as little as pos-
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It is improved by standing awhile on ice before bakPUFF-PASTE.-No.

2.

One pound of flour, three quarters of a pound butter; rub
into the flour two ounces of butter; then make a dough with
cold water; then proceed to roll in butter and flour according
to the general directions given above.
PASTRY.

One quart of flour, quarter of a pound of butter, quarter
of a pound of lard; make a dough of the fl.our and lard,
using as little water as possible; roll it out lightly; dredge
with flour; spread with butter in bits; fold and roll again;
repeat until the butter is all used.
PLAIN PASTRY.

Three cups 01 flour, one cup of butter, one cup of lard, one
cup of cold water. Mix with a knife; roll from you. Thi s
is enough for two pies, with crusts top and bottom.
PLAIN PIE-CRUST.

Nine ounces of lard, one pound of flour, a pinch of salt.
Rub the lard and flour well together; add water sufficient to
make a dough, and roll out into thin sheets. Bake in a quick
oven.
PASTRY FOR MEAT-PIES.

One quart of flour, half pound of lard. Dissolve a teaspoonful of soda in a cup of sour milk, and mix with a knife,
stirring as little as possible.
POTATO -PASTE.

Take equal quantities of mashed potatoes and sifted flour;
wet with sour milk, into which enough soda bas been stirred
to sweeten it. A little salt and butter may be added. Roll
out thin, This i nice for apple-dumplings or pot-pies.
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BOILED APPLE-DUMPLINGS.

Pare and core ten or twelve apples; cover eac...i apple separately with pota.to-pai:ite; tie up in thin cloth . Boil until
t nder.
EXCELLENT APPLE · DUMPLINGS.

Mix well together one egg, one pint of buttermilk, one teas oonful of soda, salt, and fl.our enough to make a stiff batter.
Into· well-greased cups drop a small piece of butter, and into
each cup an apple, quartered and cored and put together
again; pour the batter over each apple, and set the cups in a
steamer over boiling warm, and steam them till done. Eat
them with sauce.
BAKED APPLE-DUMPLINGS.

Pare, quarter, and core eight or ten apples; roll out pieces
of paste the size of a common saucer; place an apple upon
each piece, and close the edges of the paste around tbe fruit;
put the dumplings in a large dish; pour over them a sauce
made of one cup of butter and three cups of sugar well creamed together; :flavor with nutmeg; bake one hour. Peachdumplings may be made in the same way.
POT A TO FRITTERS

Boil two large potatoes; mash them fine; beat four ye.lks
and three whites of eggs, and add to the above; one large
spoonful of cream, another of sweet wine, the juice of one
lemon, and a little nutmeg. Beat this batter for half an
hour at least. Put a good quantity of fresh lard in a stewpa.n, and drop a spoonful of the batter at a time into it, and
fry a light brown. Serve with sauce.
AL TONA FRITTERS.

Make a batter of eight eggs, half pint of milk, six largo
spoonfuls of sifted fl.our, one tea-spoonful of salt. Into this
batter put half a dozen apples pared, cored, and cut in quar-
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t •rs; let each piece of apple be well covered with the batter.

'rh en put each piece into boiling lard, and fry a light b.r own.
Serve with sauce.
' SLICED SWEET-POTATO PIE.

Parboil and slice t.vo medium-sized potatoes; put them
into a rleep pie-plate that has been previously lined with
putl'-puste; pour over the potatoes a sauce made of one cup
ot sugat·, half cup of butter, and one cup of boiling water;
fiavot· with a tea-spoonful of ciunamon, tea-spoonfol of cloves
and allspice mixed, and the juice and grated rinds of two
lemons; cover with paste. Bake in a slow oven.
SWEET-POTATO PIE.

One pound of potatoes boiled and rubbed smooth, half
pou11d of sugar, a small cup of cream, one fourth pound of
butter, four eggs; nutmeg al.id lemon to suit the taste; bake
in a crust. This quantity will make two large pies.
IRISH-POTATO PIE.

Two cupfuls of boiled potatoes nicely strained through a
one cup of butter, one of milk, two of sugar, six
eggs; flavor with wine and nutmeg~ Bake on pastry, or in
a di h like a pudding.
co la~der,

A DELICIOUS APPLE-PIE.

Six apples of medium size, a tumblerful of crushed sugar,
three table-spoonfuls of butter or two tumblerfuls of rich
. cream, six eggs, the juice and grated rind of one lemon; peel
the apples, and grate them; cream the butter and sugar together; beat the whites and yelks of the eggs separately;
mix as for cake. Bake in paste.
APPLE-PIE.

Peel, core, and stew the apples until transparent; pass
through a sieve ; sweeten to taste; add one cup of cream; :fta ·
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vor with lemon; bake in puff-paste; have ready the whites of
four eggs beaten to a stiff froth, with six table-spoonfuls of
ugar; flavor with lemon; spread over the pies, return to the
oven, and brown lightly.
FRUIT-PIES IN VARIETY.

Prepare and stew your fruit; sweeten to taste. They
need no flavoring. Bake between thin crusts. Plums require more sugar than any other fruit. Serve with cream.
RHUBARB-PIE.

Put the rhubarb in deep plates lined with pie-crust, with a
thick layer of sugar to each layer of rhubarb. A little
grated l·e~on-peel may be added. Place over the top a thin
crust; press tight around the edge of the plate. Bake about
an hour in a slow oven. Rhubarb-pie must not be baked
quick.
DRIED-FRUIT PIE.

Beat six eggs and six table-spoonfuls of sugar together;
add one cup of milk ·and one table-spoonful of butter; have
a cup of dried truit, peaches or apples, stewed until very soft,
and rubbed through a sifter; sweeten to taste, and add to
the other ingredients; flavor with lemon. Bake in paste.
DRIED-APPLE PIE.'

Soak the apples over night in warm water; stew in cider
or water until tender. When cool, sweeten and flavor with
the juice and grated peel of one lemon to every two piece ;
add a table-spoonful of butter.
COCOA-NUT PIE.-No.

1.

The well-beaten whites of six eggs; cream one fourth of a
pound of butter with six table-spoonfuls of sugar; add one
half pound : of grated cocoa-nut; stir in the whites of the
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egg ; flavor with a wine-glass of wine and a little rose-water.
Bake in paste.
COCOA-NUT PIE.- No.

2.

One cocoa-nut, six eggs, one pound of sugar, two ounces
of flour, one ounce of butter; beat the eggs well; add the
sugar, flour, and butter; beat all very light, and then add the
grated cocoa-nut; flavor with lemon; fill the pastry; dut:it
powdered sugar on the top of the custard, and bake.
COCOA-NUT CUSTARD.

Eight eggs, one half pound of butter, one pound of ugar,
one large cocoa-nut and the milk of it; cream the butter and
sugar together; stir in the other ingredients; fln.vor with
lemo n. Bake in paste.
ALMOND-PIE.

One half pound of butter, one half pound of sugar beaten
to a cream, six eggs beaten very light, a little rose-water, one
half pound of blanched almonds pounded fine, with rosewater or brandy to prevent oiling. Mix all well, and bake
in puff.paste.
LEM 0 N -PIE.-( EXCELLENT.)

The yelks of' five eggs and the white of one; stir together
with one half pound of sugar, one quarter of a pound of butter, the grated rind of three lemous and the juice of two,
one table-spoonful of sifted flour mixed with a little water.
Bake on paste in tin phites before putting in the mixture; .
bake the paste until it turns white; pour in the cu~tanl aud
bake lowly. Use the four remaining whites for a marangue;
flavor with the juice of one lemon; put on top of pie wlie11
done, r eturn to the oven, and brown lightly. Orange-pie
may be made in the same way, using oranges instead of
lemons.

·.
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LEMON CR ·AM PIE.

The jui.ce and grated peel of two lemons, f 1ur eg , on
quarte1· of a pound of butter, one p<;m nd of sugar; beat all
well together; place on the fire, and cook until it becomes th
con i tency of custard. Bake with under crust.
LEMON-PIE.

The yelks of six eggs, four tea-cupfuls of sugar, one tabl poonful of butter, two tea-cupful of milk, the juice and grated rind of four lemons, four table-spoonfuls of corn-starch
or arrow-root; stir well together; ba!re on paste. When
done have ready the six whites, beaten to a stiff froth, with
eight table-spoonfuls of pounded sugar; flavor with lemon;
spread over the pie , return to the oven, and brown lightly.
LEMON AND POT A TO PIE.

Three weet-potatoe8 of medium size; boil well and rub
through a ifter; one pint of rich milk, one quarter pound
of butter, one pound of sugar, the juice of three lemon and
the grated rind ofone, the yelks of six eggs beaten well; mix all
well together, and b::ike in puff-paste. Use the whites for a
marangue, and spread over the pies after they are cooked ;
return them to the oven and brown.
ORANGE-PIE.

One half pound of butter and half a pound of sugar beaten to cream, four eggs, whites and yelks beaten separately ;
grate the rind of a sweet orange, and scrape the pulp from
the inner kin, and stir with the butter, sugar, and ecrn .
Bake in puff pa te.
SOUR-ORANGE PIE.

Three eggs, the whites and yelks beaten separately! half a
pint of boiling water, one table-spoonful of corn- tarcb wet
and cooked liked starch, three cup of brown sugar, one ta-
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ble -spoonful of butter, the juice of two or three oranges.
Bake in an open shell.
PUMPKIN-PIE.

O ne cup · of sugar, one cup of stewed pumpkin, two cup
of swee t milk, three eggs ; flavor with ginger, nutmeg, and
lemon-peel. Bake in an open shell.
MOLASSES-PIE.

On e cup of molasses, one cup of sugar, half cup of mi .k,
three eggs: a table-spoonful of butter; flavor with ginger,
ora nge, or lemon. Bake on paste.
TRANSPARENT PIE.-No.

1.

One dozen eggs, whites and yelks beaten separately, one
pound of sugar, one pJund of butter. Mix the ingredients
nicely, and place on the fire; stir gently until done; bake in
puff-paste. Before putting in the mixture, bake the paste until it turns white.
TRANSPARENT PIE.-No,

2.

Beat eig ht eggs; put them into a sauce-pan with a pound
of powd ered sugar, one half pound of butter, and a little
nutmeg. Mix well; set on the fire; stir constantly until it
thick ens ; set aside to cool. Make a rich puff-paste, line a
pi e-dish with it, and spread on a layer of sliced citron or
preserved ginger; pour over the custard, and bake an hour
in a moderate oven.
MINCE-MEAT.

'rwo pounds of well-boiled beef or tongue chopped fine, to
which add three pounds of raisins, three pounds of currants,
one pound of citron chopped, the juice of six oranges with the
peel chopp'ed fin e, one quart of preserved cranberries, four
dozen pippin apples chopped, four table-spoonfuls of powder. ed cinnamon, three table-l:lpoonfuls of allspice, six nutmegs;
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mix together and chop well. Put in a Aauce-pan two pou nd
of butter, two pounds of sugar, three pints of cooking brandy,
three pints of sweet cider; simmer tbis ten or fifteen minute , and pour over the mince-meat boiling hot; tir thoroughly, and put away in stone jars until wanted. It i better to put in the apples fresh as you u the mince-m at.
Three large ones to the pint.
MOCK MINCE-MEAT.

Three soda-crackers rolled fine, one cup of cold water, one
half eup of molasses, half cup brown sugar, three quarters
of a cup of melted butter, half cup of raisin s seeded and
chopped, half cup of currants, one egg beaten light, half table-spoonful of powdered cinnamon, one table. spoonful of
allspice and cloves mixed, one tea-spoonful of black pepper
and salt mixed, half a glass of wine or brandy.
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PUDDINGS.
GENERAL RULES.

In boiling puddings, mind that the cloth be perfectly clean.
Dip it in hot water and dredge well with flour, by sifting
the flour over H. When bagged, tie the string tight, leaving
sufficient room in the bag for expansion by swelling. Flour
and Indian pnddings r equire mu h room. Put the pudding
in a pot of hailing water, 1 lacing an old plate on the bottom .
Keep sufficien t water in the pot to cover the pudding, being
careful not to let the boiling cease one second. A tea-kettle
of boiling water should be at hand to add as the water boils
away. Dip the pudding into cold water immediately upon
taking out, which prevents its adhering to the cloth. Make
your pudding-bag of thick cloth; if it is thin, it will admit
th e water and deteriorate the pudding. If you use a pudding-mold, grease well with butter from which the salt has
been carefully washed.
CONFEDERATE PUDDING.

Rub thoroughly into four tea-cupfuls of sifted flour one
ea-cupful of suet shredded and chopped fine, one tea-cupful
of rai sins eeded and chopped, the same quantity of currants
washed and dried the day previous, and one tea-spoonful of
cinnamon; stir into this one tea-cupful of molasses, and the

•
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same quantity of milk. Pour into a pudding-mold, and boil
two hours. Eat hot, with sauce.
BOILED CAKE-PUDDING.

One pound of sugar, one pound of flour, half pound of
butter, six eggs, one tea- cupful of milk, one tea-spoonful
er a m of tartar, half tea-spoonful of soda; sift the cr eam ot
tar tar with the flour; mix the soda in the milk, a nd add it
t o t he oth er ingredients wh en they are all mixed togeth er.
It i good with sliced citron, or rais!ns and currants. If plain,
.boil two hours; if with fruit, thr~e hours. Serve with win esauce.
MINISTER'S PUDDING.

Three eggs, an equal weight of sugar and butter, and t he
weight of two eggs in flour; cream the butter and sugar well
together; beat the eggs, and mix with the butter and sugar,
beating the whole to a stiff froth; then add the flour by deg r ees, and the grated rind of a lemon . Pour in a mold, and
boil gently for an hour. To be eaten with sauce.
BOILED BATTER-PUDDING.-No.

1.

N in e eggs beaten until very light; then sift in a pint of
flour ; add a tea-spoonful of salt; lastly, add a quart of milk.
Pour in a pudding-mold, and boil two hours. Eat with rich
wine-sauce.
BOILED BATTER-PUDDING.-No.

2.

E ight eggs, eight table-spoonfuls of flour, one quart of
milk. Boil one hour, and serve with sauce.
ENGLISH PLUM-PUDDING.

Eight eggs, one pound and a half of raisins, one pound of
currants, one pound of brown sugar, one pound of breadcrumbs, one pound of suet chopped fine, half pound of citron ,
10
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or any candied fruit, quarter pound . blanched almonds, one
nutmeg grated, table-spoo11fol of powdered cinnamon, teaspoonful of powdered doves, tea-spoonful of powdered mace,
the grated rind of a lemon, half pint of brandy, wine-glass
of wine, wine-glass of rose-water. Put in a pudding-mold,
and boil four hours. Pour brandy over the pudding, aud
bring to the table burning. Serve with sauce.
AN EXCELLENT PLUM-PUDDING.

One pint of bread-crumbs, one pipt of flour, one pound of
fresh suet chopped very fine, one pound of sugar, nine eggs,
one pint of milk, half pint of wine and brandy mixed, one
pound of raisins, one pound of currants, halt pound of citron chopped fine, one nutmeg, one table-spoonful of cinnamon, one table spoonful of mixed spice and cloves, one teacui)ful of molasses. Dredge the fruit well with a portion of
this flour to prevent its sinking to the bottom of the pan,
Boil five hours according to the general directions. Serve
with plum-pudding sauce.
PLUM-PUDDING.

One loaf of baker's bread sliced, buttered, .and cut into
pieces one inch square; put a layer of bread in the puddingmold, and then a layer composed of raisins, citron, cloves,
cinnamon, apd nutmeg; then another layer of bread, theu
the fruit and spices, and so on until the mold is full. '11 he11
make a custard of five eggs, one quart of milk, and a cup
and a half of sugar; pour the custard over the pudding, and
boil six hours. Serve with sauce.
STEAM-PUDDING .

.. One tea-cupful of nu in stoned and cut fine, one of beefuet, one cup of molasse , one tea-spoonful of soda, one cup
of milk, four cups of flour, a pinch of salt; cover close; keep
over steamer for three hours. Serve with wine-sauce.
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REBEL PUDDING.

One cup of mola 8et:1, half cup of butter, one cup of sweet
milk, one tea- poonful of ground cloves, the same of cinuanamon, two tea-spoonful of allspice, small tea-spoonful of
soda di olved in vinegar, enough flour to make a stiff batter.
Roil four hour .
SPONGE-CAKE PUDDING.

Butter a mold well, and ornament it with dried cherries or
rai ins; then fill three fourths full with sponge-cake. Pour
over thi a custard made of half a pint of milk, two eggs,
half a cup of sugar. Boil or steam for half an hour. Serve
with wine-sauce.
BOILED ALMOND-PUDDING.

Blanch one pound of almond ; beat them to a smooth
pa te, with two tea-spoonfuls of rose-water; add one gill of
wine, one pint of cream, one one gill of milk, one egg, one
table-spoonful of flour. Boil half an hour. · Serve with
sauce.
FIG-PUDDING.

One pound of figs peeled and chopped fine, quarter of a
pound of uet chopped fine; dredge with flour; one pound
of bread-crumb , quarter of a pound of sugar, two eggs, one
tea-cupful of milk; mix all well together; boil four hours.
Ornament the pudding with blanched almonds, and serve
with wine or brandy sauce.
BAKED ALMOND-PUDDING.

Blanch one pound of almonds; beat them in a mortar to a
smooth pa te, with two tea-spoonful of ro e-water; add one
gill of wine, one gill of cream thick~ned w.i th one large table- poonful of bread-crumb , half pound of sugar, seven
egg , and one nutmeg. Bake a light brown.
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QUEEN'S PUDDING.

One quart of milk, one pint of bread-crumbs, one cup of
sugar, yelks of four eggs, butter the size of an egg, and the
grated rind of a lemon; pour in a pudding-dish, and bake.
When done, spread over the top jelly or preserves; then beat
the whites of four eggs to ~ stiff froth, with one cup of sugar
and the juice of one lemon; pour over the pudding, and
bake a light brown.
PRINCE ALBERT PUDDING.

Half pound of bread-crumbs, half pound of sugar, half
pound of butter, six eggA beaten separately, the juice of one
lemon and grated rind of two, one wine-glass of brandy,
four table-spoonfuls of any kind of preserves; bake in a
moderate oven. Serve with wine-sauce.
APPLE-PUDDING.-(EXCELLEl'iT.)

Peel and core eight or nine apples of medium size; put
.them into a stew-pan, with half a tumbler of water, a wineglass of wine, a heaped table spoonful of sugar, a little cinnamon, mace, and lemon-peet Cover the pan, and stew
slowly until the appleA are tender; take them up, and let
them get cold. Fill the bottom of an earthen dish with the
apples, and pour over thenn a rich custard made by beating
together the whites and yelks of six eggs, with one quart of
milk; sweeten to taste; bake in a moderate oven. Serve
with solid or liquid sauce. •
A.PPLE-PUDDING.

Pare and chop half a dozen good sour apples. Butter a
pudding-dish, and put in a layer of grated bread half an
inch thick; add small bits of butler; put in a layer of chopped apples, with sugar and nutmeg, and repeat until the di -h
i full. Pour over the whole a tea-cup of cold water, and
bake t~irty minutes. No sauce.
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BIRD'S-NEST PUDDING.

Put into three pints of boiling milk six crackers pounded
fin - tir in carefully, to prevent lumping; add a pint of
rai. ins; boil a few minutes; set aside to cool, after which add
five well-beaten eggs, and sugar to taste; peel and core eight
or ten apples, place them in regular order in a pudding-dish,
and pour over them the custard; bake a light brown. Serve
with sauce.
A NICE APPLE-PUDDING.

Butter a deep baking-dish, and fill it with alternate layers
of thin slices of bread and butter and stewed apples. Pour
over this a custard made of one pint of milk sweetened to
tu te, and the beaten yelks of four eggs. Bake in a moderate oven. Beat the whites of four eggs to a stiff froth, with
eight table-spoonfuls of sugar; flavor with lemon or nutmeg;
spread over the top of the pudding, rE-turn to the oven, and
brown.
TAPIOCA-PUDDING WITH APPLES.

Five table-spoonfuls of tapioca, two quarts of water, one
and one half cups of sugar, table-spoonful of butter, twelve
large apples; soak the tapioca in the water several hours;
then pare and core the apples, and place them in a puddingdish, with two lemons sliced; pour over the other ingredients,
and bake until the apples are done. Serve with sweetened
cream. A nice dish, cold for tea, served in a glass bowl.
PEACH-PUDDING.

Five eggs well beaten, five table-spoonfuls of flour, five of
ugn.r, five of milk, two and a half spoonfuls of butter, winegla s of brandy or wine, one soup-plate of peaches chopp d
fine. Bake, and serve with wine-sauce or sweetened cream.
SWEET-POTATO PUDDING.

Two tea-cupfuls of grated sweet-potatoes, one cup of but-
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ter, one cup of brown sugar, one cup of· cream, one wineglass of wine and brandy mixed, one wine-glass of rose-water;
nutmeg and cinnamon to taste. Bake slowly.
LEMON-PUDDING.-No.

1.

One and a half pounds of sugar, the juice and grate·d rind
of three lemons, eight eggs, one cup of bu.tter, table-spoonful of flour. Beat all well together. Bake as soon as prepared.
LEMON-PUDDING.-N'o.

2.

The juice and grated rinds of two lemons, five table-spoonfuls of sugar, one table.spoonful of butter, one large Irish
potato boiled and mashed, five eggs; add sufficient milk to
make a thin batter. Bake in a moderate oven.
TAPIOCA-PUDDING WITH COCOA-NUT.

Soak over night three table-spoonfuls of tapioca in cold
water; pour off the water, and pour over the tapioca one
quart of boiling milk, and boil ten minutes. · Beat· the yelks
of four eggs with one cup of sugar and three table-spoonfuls
of grated cocoa-nut; add to the boiling milk, and boil five
minutes longer; pour in a pudding-dish; beat the whites of
three eggs to a stiff froth, with half a cup of white sugar;
spread this over the top of the pudding; sprinkle thick with
cocoa-nut. . Bake a light brown.
TAPIOCA-PUDDING.

Soak over night one tea-cupful of tapioca in a pint of
milk. The next morning pour over the tapioca one pint of
boiling milk, and add one cup of ugar, four well-beaten eggs,
a wine-glass of rose-w~ter, one tab]o .spoonful of butter, and
a little nutmeg; pour in a pudding-dish, and bake half an
hour. ~ago may be prepared in the same way.
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RICE-PUDDING.-No.

1.

Boil four ounces of ri e in a quart ,of milk until soft; stir
in four ounces of butt r; take it from the fire; add a pint of
cold milk, two tea- poonful1::1 of alt, antl a grated nutmeg.
Wb nit i lukewarm, beat four egg with eight ounces of
ugar, and stir it in, adding eight ounces of raisins. Pour
the whole into a buttered pudding-dish, and bake forty-five
minutes.
RICE-PUDDING.-No.

2.

Boil a cup of rice in a quart of milk until soft. When it
is cooled a little, a.d d the well beaten yelks of three eggs, two
table-spoonfuls of butter, one cup of sugar, and a pinch of
_salt; pour in a pudding di sh, and bake; beat the whites of
the eggs to a stiff froth with eight table-spoonfuls of sugar;
flavor with the juice of a lemon; spread this over the top of
the pudding; return to the oven and brown.
SPONGE-PUDDING.

One fourth pound of flour, one fourth pound of bugar, one
quart of sweet milk; boil these ingredients; then add one
fourth pound of butter, and twelve eggs well-beaten. Stir
all well together; pour in a pudding-dish; place in a pan of
hot water, and bake one hour.
SOUFFLI PUDDING.

Boil together one pint of milk and two table-spoonf.uls of
of flour, stirring to prevent burning; turn out to cool when
done. Stir into the boiled milk ten table-spoonfuls of powered sugar; then add the yelks of the eggs well beate11 ·
half a wine-glass of berry; last, the whites of the ego·B
beaten very light. Bak.e in a deep dbh thirty minutes
CHAMBLISS PUDDING.

Three eggs, one small cup of flour, one cup of sugar, tw o
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cups of sifted flour; beat the yelks of the eggs with the sugar; cream the flour and butter together; add the whites of
the eggs and a desert-spoonful of yeast-powder. Bake, in a
quick oven. Serve with liquid sauce.
DIXIE PUDDING.

One cup of preserves, one cup of butter, one cup of sugar,
half cup of flour 1 five eggs; cream the butter and sugar together; add the flour and eggs well beaten; lastly, the preserve~.
Bake in a quick oven. Serve with sauce.
A PLAIN PUDDING.

Six eggs, six table-spoonfuls of sugar, six table-spoonfuls
of butter, one cup of flour, one cup of milk; beat well, and
fluvor with nutmeg or lemon. Bake in a moderate oven.
Serve with wine-sauce.
DELICIOUS PUDDING.

Slice a sponge-cake; butter the slice , and put in a pudding-dish;. pour over this a rich custard made of a pint of
milk, four eggs, and a cup of sugar. Bake half an hour.
CAKE-PUDDING.

Put a layer of sponge-cake in a pudding-dish, and then a
a layer of raisins, currunts, and citron mixed (any kind of
fruit-stewed apples are very good); another layer of cake,
a nd so on until the dish is neurly full. Pour over t~is a
cu tard made of a quart of milk and six eggs; sugar to taFlte.
Bake a light brown. Serve with wine-snuce.
INDIAN -MEAL PUDDING.

One pint of molasses, three well-beaten eggs, one teaspoonful of soda, one large spoonful of butter; stir in a sufficient
quantity of boiled meal to make a thick batter; flavor with
ginger. .Bake a nice brown. Serve with liquid sauce.
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MOLASSES-PUDDING.

Four eggs, three cups of flour, two cups of molas es, oue
cup of butter, one cup of milk, one tea.spoonful of oda disolv din milk; mix molasses, eggs, and butter; then add the
milk and soda; lastly, the flour. Bake in a moderate oven,
and serve with sauce.
POOR AUTHOR'S PUDDING.

Flavor a quart of new milk by boiling in it for a few minutes half a stick of well-bruised cinnamon, or the rind of a
small lemon; add a few grains of salt, and sweeten to taste;
turn the whole into a deep basin. When it is quite cold, add
six well-beaten eggs, and strain into a pudding-dish; cover
the top entirely with slices of bread free from crust, and half
an incq thick; cut so as to join , neatly, and butter on both
ides. Bake in a moderate oven for half an hour. Simple,
and very good.
BIDDLE PUDDING.

One pint of milk, four table-spoonfuls of flour, four eggs;
pour into a well-buttered pudding-dish, and bake twenty-five /
minutes. Bring it directly from the oven to the table, or it
falls. Serve with sauce.
TWO-EGG PUDDING.

Two eggs, one cup of sugar, one table-spoonful of butter,
one cup of milk, flour enough to make a stiff batter. Bake
in a quick oven, and serve with wine-sauce.
BUTTERMILK PUDDING.

r.l'hree cups of buttermilk, one and one half cups of sugar,
two cups of flour, half cup of butter, three eggs, tea- poonful of sugar; flavor with nutmeg. Bake a nice browu, and
serve with sauce.
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CHOCOLATE PUDDING ..

One quart of milk, three ounces of chocolate boiled in the
milk; flavor with two tea- s.Poonfuls of vanilla, and sweeten
to ta ste. Wh en cool, add the beaten whites of three and the
y elks of six eggs. Bake in a moderate oven. Sweeten the
three r emaining whites, beat to a stiff froth, pile on the pud
ding, and bake a light brown.
POT A TO-PONE

One quart of grated sweet-potato, one cup of sugar or molasses, two table-spoonfuls of butter. One table-spoonful of
gin ge r, one t ea-spoonful of cloves and cinnamon mixed, half
t ea- eup of sweet milk, and a pin.eh of salt. Bake two hours
a nd a h alf.
·
CRACKER FRUIT-PUDDING.

Mix six crackers pounded fine with one quart of boiling
milk ; add one t a ble-spoonful butter, one t ea-cup brown
s ugar , six eggs well bea ten, half pound of raisins and currants ea ch. Bake in a mod erate oven . t)erve with winesauce.
MACAROON-PUDDING.

Butter a de ep pudding-di sh, and it with alternate layers of
macaroons and preserves; pour over this white wine until
th e wh ole is perfectly saturated; then add a rich custard
mad e of a pint of milk sweetened to taste, and the weHbeaten y elks of four eggR. Bake a rich brown. Beat the
whi tes of th e eggs to a stiff froth, with a cup of white sugar;
spread thi s over the top of the pudding, and brown.
SNOW PUDDING.-No.

1

T a Ke a. bo~ of g elatine; pour on it a pint of cold water.
When soft, add a quart of boiling water, the juice of four
lemon , .and half a pound of sugnr; strain and put aside to
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cool; when it b giu t.o eongeul, b at in the whites of ix
egg whipped to a stiff froth. It mu t be beat n until very
li <" ht, and well mixed. Pour into a mold, hnd set aside to
e;o nK al.
erve with syllabub.
SNOW PUDDING.-No.

2.

Un e box of gelatine di solved in one pint of cold water ;
then add one pint of boiling water. When entirely di ssolved,
add a pint of good wine, Lulf a pound of sugar, one nutmeg,
and the juice of one lemon ; let come to a boil; then strain.
Beat to a stiff froth the whites of six eggs, and mix with the
je'lly after it is partly congealed. Serve with a rich boiled
cu "tard.
JELLIED APPLES.

One pound of apples peeled and cored, one pound of sugar,
and a pint of water; mnke a sirup of the sugar and water,
and simmer the apples in it until they can be pierced with a
traw. Th en take out the fruit in a glass bowl, and add half
an ounce of gelatine to the sirup, and boil ten or fifteen minutes. When the sirup is nearly cold, pour it over the apple ,
and let it congeal. Serve with syllabub.
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SWEET OR PUDDING SAUCES.
WINE-SAUCE.

Two ounces of butter, two tea-spoonfuls oi flour, half pint
of boiling water, one gill of wine, quarter of a pound of
sugal', and half a nutmeg. Mix the flour and butter, pour in
the boiling water, let it boil for a fow minutes, then add
sugar and wine.
BOILED SAUCE.

Dissolve three cups of loaf-sugar in two cups of water, and
boil to a thick sirup. Flavor with ground crnnarnon and
grated nutmeg.
HARD SAUCE.

Stir to a cream one cup of butter and two of sugar; add a
wine-glass of wine or brandy, one tea-spoonful of essence of
lemon.
CREAM-SAUCE.

Rub together, till very light, half a pound of butter and
the same quantity of sugar; add a well-beaten yelk of an egg
and half of a goblet of wine. Warm through, stirring constantly. Flavor with nutmeg.
MILK-SAUCE.

of

ln one cup
boiling milk dissolve two cups of loaf- sugar ;
add one quarter of a pound of butter, one win e-glas ful oi'
brandy," one wine-glassful of wine, and half a grated nutmeg.

SWEET OR PUDDING SAUCES.

PUDDING-SAUCE.-No.

167

1.

Beat to a cream one cup of butter, and two of sugar; pl::w e
oYer the fire and stir constantly until dissolved; flavor with
extract of lemon or wine. Pour in the sauce on a half teacup of any tart jelly; stirring thoroughly.
PUDDING-SAUCE.-No.

2.

Beat together four eggs .and two cups of sugar; add on e
pint of wine, lemon and cinnamon to taste. Heat thorough-.
ly, but do not let boil.
PLUM-PUDDING SAUCE.

One cup of butter, two cups of sugar, yelks of two egg ,
and two table-spoonfuls of butter. Beat all wel I together,
and add one wine-glassful of wine and one of brandy. Poul'
on all two tea-cupfuls of boiling water. Simmer well, but do
not boil.
APPLE-SAUCE.

Pare, core, and quarter the apples, let them stew in jm:t
enough water to cook them without burning them; cook until perfectly sott; mash well, and when done stir in th e
sugar or any seasoning you may like. Lemon -peel or sliced
lemon is a great advantage where the apples are not well
flavored. Nutmeg is always agreeable.
SAUCE FOR FRUITS.

Whisk one half pint of cream and a tea-cup of white ugar;
flavor with nutmeg.
LEMON-SAUCE.

Beat to a cream one cup of butter and two of white Hugnr ;
stir in the juice and grated rind of one le~on. Grate nutm P. gon sauce.
SAUCE.

Three cups ot sugar, one of cream, three table-spoo11ful · of
water. Boil, and when nearly done flavor to taste.
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ICES.
ICE-CREAM.-No.

1.

Three pints of cream, three pints of miik, nine eggs, one
and a half pounds of white sugar; flavor to the taste. Put
the sugar in the milk, and let it co me to a boil; have the
eggs whipped up lightly, whites and yelks together, and
pom· the boiling milk over it, stirring constantly to prev
curdling; then pour it into the pan and put on the fire and
let it thicken. Stir all the time from the bottom, to k eep
from sticking to the pan. When cold, put in .two tablespoonfuls of vanilla and the cream. Freeze. F9r flavoring
with lemon squeeze the juice and grate the rinds of four large
lemons, and pour it over one and a quarter pounds of powdered loaf-sugar; let it stand until the sugar is dissolved,
then i:;train and add to the cream, after it is in the freezer.

nt

ICE-CREAM.-No.

2-.

Two quarts and a half of milk, twelve eggs beaten together,
two ta bl ·spoonfuls of sugar to each· egg, and one tablespoonful of corn-starch. Beat sugar and eggs well together;
pour on the boiling milk:, and put back: on the fire; simmer
gently until of the desired consistency. Flavor when cold,
and add a quart of sweetened cream. Freeze.
QUEEN'S ICE-CREAM.

Fifteen egg , three pints of milk, sugar to the tase. Use
only four yelks and all the white ; beat very light and make
like any other custard. Do not use arrow-root or any thick-
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ening. Have the same quantity of rich cream whipped very
light; flavor to taste, and freeze.
ICE-CREAM WITHOUT EGGS.

Two quarts of milk, two quart::; of whipped cream, one
pound of powdered · sugar, one box of condensed milk, and
vanilla to the taste. Freeze
CHOCOLATE ICE-CREAM.

Make ice-cream as in No. 2, and before freezing add eight
table-spoonfuls of grated chocolate, dissolved in sufficient
milk or water to make a smooth paste.
STRAWBERRY ICE-CREAM.

Sweeten and boil one gallon of sweet milk. Set it aside to
cool; when ready to freeze stir in a quart of cream, whipped
to a froth . After the cream begins to freeze, stir in the juice
of two quarts of strawberries that have been strained and
sweetened.
FROZEN . PEACHES •

.Make a rich custard, as for ice-cream; when cold, put in a
quart of ripe fruit that has been sweetened and mashed very
fine. Freeze. Other fruits may be frozen in the same way.
TUTTI FRUTTI ICE-CREAM.

One pint of milk, one quart of cream, yelks of five eggs,
· beaten light with the sugar, three cups of sugar, one lemonjuice and grated peel, one glass of sherry, and one half pound
of crystallized fruits chopped. Heat the milk to boiling, pour
slowly over the eggs and sugar, beating all together well.
Return to the fire and boil until sufficiently thick. When
cold, beat in the cream, and partly freeze before you stir in
the fruit and wine. Then freeze hard.
APPLE, QUINCE, AND PEAR CREAM.

Take juicy fruit and boil till very tender; mash and rub
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through a sieve. Stir into a rich custard, with the addition
of cream well sweetened, and freeze.
MACAROON ICE-CREAM.

Make a custard of one quart of milk, four eggs, and sweeten to your ~aste. When cool, add a quart of cream, sweetened and whipped light. Stir in two dozen macaroons, powdered very fine, and freeze.
COFFEE FROZEN.

Prepare the coffee as for the table; add cream and sugar,
making it sweeter than for the table. Freeze and serve in
after dinner coffee-cups.
COCOA-NUT ICE-CREAM.

Make boiled custard, putting six eggs to a quart of milk.
Just before freezing grate one cocoa-nut into half a gallon of
custard. The milk of the cocoa-nut must not be used, nor
cream, as it will be too rich.
FROZEN PLUM-PUDDING.

Two quarts of well-frozen ice-cream in a freezer, two
ounces of raisins chopped, two ounces of currantR, two
ounces of citron cut very thin, one and a half ounce of
~hocolate grated fine, and one pint of Madeira wine. Put
these ingredients into a stew-p::i.n, and set it on the fire; let
it stew slowly half an hour; when cold, mix with the ice.
cream, to which you may add one cup of strawberry preserves, one of peach, and one of cherries; then let it freeze.
Serve with whipped cream, flavored with vanilla or with
maraschino .
WHITE ICE-CREAM.

Two quarts of fre h milk, twelve ounces of sugar, white ·
of eicrht eggs whipped, and two table-spoonfuls of arrow-root.
Bojl all together until thick as custard, and when cold add
one quart of whipped cream.
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FROZEN BUTTERMILK.

train the buttermilk through a thin cloth, so as to remove
all lumps and particles of butter, add sugar until very, very
weet, and flavor with vanilla. Freeze as you would icecream.
PINE-APPLE SHERBET, OR ICE.

Take four pine-apples, pare them, and cut in thm slices ;
put in a bowl with two pounds of loaf-sugar; Jet it stand one
hour, then separate tho slices from the juice and pour over
them three quarts of boiling water.
When cold, strain
through a course cloth, squeeze bard, then add the juice and
freeze.
PINE-APPLE SHERBET.

Two cans of pine-apple; cut _off the dark spots from the
lice ; chop very fine, and pour over it two quarts of boiling
water; train into t.bi the juice; also, the juice of four lemons, five tea-cupfuls of white sugar, and just before freezing
beat in the whites of six eggs, which have been whipped to a
tiff froth.
FROZEN CLARET.

Make a sweet sangaree; flavor with lemon-jrrice and peel.
Freeze.
LEMON SHERBET.

Make a rich lemonade ~f twelve lemons; stra:•:i through a
thick cloth and add the whites of six eggs beaten to a froth
Freeze.
IT A LIAN SNOW.

Make a lemonade, pntting in a much sugar as the lemonade will dissolve; add the whites of twelve eggs to each
quart. Freeze.
ORANGE ICE.

One dozen . oranges, juice of two lemons, two quarts of
11
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water, and sugar to the taste.
on sugar. Freeze.

Rind of 't our oranges grated

BISQUE GLACE/.-No.

1.

Beat well together the yelks of eight eggs, and ojght
ounces of powdered sugar. Flavor one pint of good milk
with vanilla, and boil it. Di ssolve in a vei::1Sel set in hot
water one and a half ounce of gelatine, and as soon as it is
dissolved mix with the boiling milk; pour the boiling mi1k
slowly on to the eggs and sugar, stirrin g all the time; when
well mixed pass through a sieve and put in a very cold place
t6 cool. 'fh is is called "apperiel," or preparation. Beat
one pint of cream to a stiff froth, and when well beaten add
it ·slowly to the mixture already prepared, which should be
quite cold. To freeze, you mrist have a tin mold, either
square or rectangular; fill this with little paper molds, which
must fit the tin mold exactly in every part. Fill the little
paper cases w th the mixture, and cover the tin mold with a
hermetically fitting top. In the bottom of a box made for
the purpose, put about eight icehes of pounded ice and coarse
salt in alternate layers; 'in this place your tin mold of Bisque
Glace' and another eight inches of ice and salt; cover the
whole with a thick, heavy cloth, and let it stand six or eight
hours. · 1,be box containing the ice and salt should have a
s mall hole, to allow the escape of the water from the melted
ice. When the mold is taken from the ice, wipe well before
opening, to prevent any salt-water getting in. It is then
ready to serve.
BISQUE GLACE/.-No.

2.

Take some pieces of broken sugar, and rub off the rind of
four lemons; then pulverize the sugar and mix with half a·
pound of pulverized loaf-sugar, moistened with the juice of
tho lemons. Beat six eggs .very light; stir them gradually
into a quart of cream, in turn with the sugar and lemons.
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Have ready i:;ome tale sponge-cake, grated very fine; tir
into the mixture until it is a thick batter, which mu ~be
beaten until perfectly free from lumps. Put into a porcelain
kettle, and let it boil up once, stirring it nearly all the time;
then fr ze a ice-er am.
CARAMEL ICE-CREAM.-No.

1.

One gallon of sweet cream, four tea-cups of powdered sugar, and five table- poonfuls of caramels. Caramels.-Put in
a stew-pan one tea-cup of nice brown ugar, and half a cup
of water. Stew over a hot fire till it burns a little.
CARAMEL ICE-CREAM.-No.

2.

Make a rich custard of on~ pint of milk .and five or six
eggs. Put two pints of brown sugar in a skillet, and stir
con tantly over a brisk fire until it i dissolved; do not let it
burn. Stir into the custard while both are hot. When cold
'
pour it into three quarts of cream well beaten. Freeze
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CHARLOTTE RUSSE.-No.

1.

Soak in a pint of fresh milk one box of Cox's refined gelatine. Make a boiled custard of one pint of milk, two eggs,
and one fourth pound of powdered sugar. Put the gelatine
that is soaked in the milk on the fire, stirring constantly until it is di solved: After it gets boiling hot strain into a
large bowl. The custard may be strained into this as soon
as it is made. Stand in a cool place, and have two pints of
pure cream, with sugar enough to weeten, whipped to a stiff
froth; add this ju t before it congeals; flavor according to
ta te with vanilla or other extract. The whites of four or
five eggs whipped to a stiff froth, and stirred very hard and
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rapidly into the Charlotte, after the cream has been put in,
makes it v~ry light and delicate. Have the mold lined with
lady-fingers, and pour the Charlotte Russe in just as it begins
to congeal. Do not let the cake project above the Charlotte,
as it would prevent its standing nicely when turned out. If
the cakes should be too long cut them off evenly, and push
the little ends into the surface. Unless the weather is cold,
the mold should be placed on ice. In a few hours it will be
ready to turn out on the stand, and ready to be served.
CHARLOTTE RUSSE.-No.

2.

One quart of thick cream, one half pint of milk, one ounce
of gelatine, whites of seven eggs, yelks of five eggs, twelve
ounces of sugar. Dissolve the gelatine in the boiling milk;
take off the fire, stir in the yelks, and then the sugar and the
flavoring. When the custard is cold, but not congealed, ~tir
in the cream, which has been beaten to n. stiff froth, and
lastly the whites of the eggs.
CHARLOTTE RUSSE .-No. 3.

Dissolve three fourths box of Ne lson 's gelatine in a pint of
warm milk. Make a thick custard of one pint of milk, one
fourth pound of powdc~cd sugar, the whites of four eggs, and
yelks of two. When done, add the gelatine, stirring all till
cool; flavor with one tea-spoonful of vanilla. Whip three
pints of cream, sweetened with powdered sugar, to a stiff
froth, and add to the custard and gelatine. Do not whip
after they are well mixed, but pour into a m6ld lined with
lady fingers, or sliced ponge-cake.
CHARLOTTE RUSSE WITHOUT EGGS.

Two thirds of a box of Cox's gelatine, di solved in
a t a-cup of sweet milk. Beat to a stiff froth one quart of
sweet cream sweetened, and flavored with vanilla. After
the gelatine is dissolved and cool, stir it into the cream and
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beat all well together.
fingers.
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Put into a mold lined with lady-

CHARLOTTE RUSSE.

Beat separately the y lks and whites of five ~ggs. Add to
the yelks three fourths pound of loaf-sugar, beat well. Soak
in not quite a half a pint of water a half box of gelatine, and put it on to boil. Whip very light orie quart of
cream. Flavor the custard. Pour the boiling water and
gelatine over the yelks and sugar, beating all the time.
When cold enough, add the cream.
CHARLOTTE RUSSE WITHOU f CREAM.

Half a box of gelatine in a large cup of water, one pint of
milk, one cup of sugar, and four eggs. Beat the yelks and
sugar, stir into the boiling milk; let th is cook until nearly
as thick as boiled custard, then add the gelatine. When
nearly cold add the whites of the eggP., whipped to a froth.
Flavor with vanilla.
BLANC-MA C E.

Boil a quart of milk and sweeten to the taste. Dissolve an
ounce of isinglass or gelatine, and l)our it into the milk; at
the ame time remove the milk from the fire. When nearly
cold flavor with vanilla and pour into a mold. Set it on ice
to harden.
CHOCOLATE BLANC-MANGE.

In one pint of water dissolve one ounce of gelatine. Boil
one quart of milk, four ounce of grated chocolate, and three
fourths pound of ugar together for five minute ; then add
the gelatine, and tirring ~on tantly boil five minute loncrer.
Flavor with one tea- poonful of vanilla, and pour into a
mold. To be eaten with sweet cream.
NEAPOLITAN BLANC-MANGE.

One quart of milk, one ounce of gelatine, three ounces of
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almonds blanched and pounded in a mortar with one tablespoonful of rose-water, to prevent oiling, and three fourths
cup of sugar. Heat the 'milk to boiling, having previously
soaked the gelatine in a cup of it for an hour. Put this in
whe~l the milk is boiling hot; add the pounded almonds, ancl
stir all together ten minutes before imtting in the sugar.
When the gelatine has dissolved, strain through a thin muslin bag, pressing it .well to got_out the :flavor of tho almond~.
There should be three or four bitter ones among them. Separate the blanc-mange into four different portions. Into
one part beat one large table-spoonful of ·chocolate wet with
a very little boiling water, and rubbed to a smooth paste, for
the brown; beat into the other part a large table-spoonful of
currant jelly for the pink (or currant or c1·anberry juice),
yelk of an egg, beaten light for the yellow. Leave the
fourth part uncolored. Return each part, except the fourth,
to the fire, stirring until very hot, but not boiling. When
cold and a little stiff, pour carefully into a wet mold, the
white first, then the pink, next the yellow, and the chocolate
last. Set in a cool place. Loosen, when firm, by dipping
the mold in warm water for a moment, and turn out on your
s·tand, when the order of colors will be reversed. Put a little vanilla with the chocolate.
SYLLADUB.-No.

1.

Rave a quart of very rich cream; wash and wipe four
lemons, and with a very sharp knife pare off the entire rind.
Mix one half pint of Madeira wine with half pint of white
sugar, powdered, and the lemon-peels; let it stand to extract
the flavor of the lemons; then add it slowly to the cream,
and whip up the whole.
SYLLABUB.-No.

2.

One quart of cream, the whites of four eggs, one glass of
white wine, and two tea-cups of powdered sugar. Whip half
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the sugar into the cream; the remainder into the eggs. Mix
the e, add the wine, and flavor to the ta te.
TO WHIP CREAM.

weeten the cream with powdered white sugar; flavor
with any extract, or with lemon or orange, by rubbing sugar
on the peel. Set a bowl near with a sieve over it, then whip
tbe cream, and as it rises to a froth ta_ke it off with a skimmer, and put it into the sieve fo drain; whip also tbe cream
'\\hich drains off. If the cream is a little our, it may be
weetened by adding a small quantity of soda.
ALMOND-CREAM.

Beat four ounce of sweet almonds, and a few bitter ones,
in a mortar, with a tea-spoonful of water, to prevent oiling,both having been blanched. Put the paste to a quart of
cream, and add the juice of three lemons, and sweeten to the
ta ~ te; bcn:t it to a froth, which take off on the shallow part
of a sieve. Fill glasses with some of the liquor and froth.
IMPERIAL CREAM.

Boil a quart of cream, with the thin rind of a lemon, and
stir it .until nearly cold. Have ready in a bowl or di h that
you are going to serve it in, the juice of three lemon ·
strained, with as much sugar as· will sweeten the cream,
which pour into the dish from a large tea-pot, holding it
high, and moving it about to mix with the juice. It should
be made at least six hours before it is used; and a day i
better.
ITALIAN CREAM.-No.

1.

One quart of cream, two boxes of gelatine, one pound of
sugar, yelks of ten eggs, and flav.or tbe cream to the taste- .
trawberry flavoring is the nice t. Whip the cream to a
stiff froth. Beat the eggs very iight, and, mix in· the ugar
well; then pour in the cream. Dissolve the gelatine in suffi-
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cient warm water to cover it, and when it begins to congeal
add it to the mixture. Pour all into the mold: and when
stiff cover with grated cocoa-nut or syllabub, ornamented
with bright jellies or preserves.
ITALIAN CREAM.-Nc.

2.

Three three pints of cream or milk, and sweeten with sugar
to the taste; flavor with vaniJ!a, and add one paper of gelatine. Stir constantly until it boils; beat in the yelks of eight
eggs, and stir them well into the boiling milk; strain it in to ·
a mold, and let it stand on ice five or six hours. Serve with
sweetened cream.
BAVARIAN CREAM.-No.

1.

Take half a box of gelatine; pour on it one pint of cold
milk; when soft pour on a pint of hot milk, and sweeten to
your taste. While this is congealing churn up a quart of
rich cream; sweeten and flavor to your taste. When the
gelatine begins to thicken, beat in the syllabub, which must
be churned very thick. You may add a little milk if the
cream is too thick. Do not put in any of the thin part of the
syllabub, as it will make it heavy.
BAVARIAN CREAM.-N o.

2.

One quart of thick cream, one pint of milk, two eggs well
beaten, half box of Cox's sparkling gelatine. First, pour a
mall cup of milk on the gelatine; let this stand while the
cream is being whipped. Flavor the cream with wine and
ugar, as you would syllabub. Put the pint of milk on the
fire; as soon as it is hot pour the soft g-elatine into it and
immediately put in the beaten eggs. Stir them rapidly in
until the cust~rd is done. Pour out, sweeten and flavor with
vanilla; when cold, whip up the cream, and before the custard congeals stir it rapidly in .
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SPANISH CREAM.

Three pints of milk, one ounce of gelatine, six eggs, twelve
table-spoonful of sugar. Beat the yelks and sugar together.
Soak the gelatine in about half a pint of cold water, pour the
boiling milk on the eggs and sugar, then stir in the gelatin e;
put it on the fire and let come to a boil, take off and place to
cool; flavor with vanilla. When it commences to conge:i l,
stir in the whites, which have beep beaten to a froth.
RASPBERRY CREAM.

Put two large table-spoonfuls of raspberry jam in a fine
sieve, pour over, and work through one pint of -cream, then
whisk it until it thickens. Meanwhile dissolve half an ounce
of gelatine, two ounces of white sugar in a tea-cup of milk,
and add gradually to the cream. When quite thick turn
into a mold.
CHARLOTTE POLONAISE.

Boil over a slow fire one and a half pints of cream. While
it . is boiling hav·e ready six yelks; stir them gradually in to
tbe boiling cream-take care to have it smooth and free from
lumps. Let this mixture boil ton minutes, then divide it by
putting into two sauce-pans. Mix into one pan six ounces of
chocolate grated fine, two ounces of loaf-sugar, one fourth
pound of macaroons broken fine. Put into the other pan
one dozen bitter almonds, four ounces of shelled sweet
almonds blanched and pounded, one ounce · of citron cut
fine, and four ounces of pounded eugar. Stir this in well; let
it come to a boil and set aside to cool. Cut a large spong cake into slices half an inch thick; spread one slice thickly
with chocolate cream, and one with almond cream. Do thi8
alternately until all the cream is u ed up. Serve cold.
AMBROSIA.-No.

I.

Eight or a dozen oranges peeled and sliced, one cocoa-nut
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grated, one pine-apple sliced.
sugar and wine.

Alternate layers of each with

AMBROSIA.-No.

2.

Alternate layers of sliced oranges and. gratecl cocoa-nut,
sugar sprinkled upon each layer of orange; have the top of
cocoa-nut.
APPLE-FLOAT.

A quart of stewed apple's mashed fine and passed through
a fine sieve, sweetened with white sugar to the taste, flavored
with vanilla or lemon-grating the rind in the apples if :flavored with lemon. Stir in ~be well-beaten whites of four
eggs. Beat until very light. Serve with rich cream; or pile
on glass bowl half filled with cream or rich custard. Very
nice mixed with cream and frozen.
APPLE ME/RINGUE.

To three or four cups of nice mashed apples, add beaten
yelks of two eggs, half cup of sugar, a little milk, one and a
half table-spoonfuls of butter. .Mix well and bake a few minutes; when cold, spread evenly on top a me'ringue made of ·
whites of eggs, beaten to a stiff froth and sweetened.
PORCUPINE.

Eight eggs to a pint and a half of milk. Take out four
whites. Boil the milk and pour it on the beaten eggs.
When just ready to boil take off and stir till cool, or it will
curdle. Sweeten to taste, and :flavor as you choose. Put a
loaf of ,sponge-cake into a deep dish, soak thoroughly with
wine, and then stick over it blanched almonds cut in pieces.
Pour over the custard just before sending to the table.
APPLE-SOUFFLE/.

Twelve large apples, half pound of sugar, six eggs, one
pint of milk, and one lemon. Pare and core the apples, stew
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them with the lemon-peel and ugar until quite soft; pr
through a. sieve. Mak a cu tard with the yelks of the egg
and milk. Half fill a pie-dish wit.h the apples, and cover
with the custard. Beat th whites of the eggs to a tiff
froth, and pread on th cu tard. Sift a table-spoonful of
whit . ugar ov-er all, and bake in a moderate oven for ten
minutes.
CA TEAN PO MMES.

Boil in a pint of water one pound and a half of loaf-sugar,
till it becomes a rich irnp. Weigh two pounds of apple
after they have been peeled, cored, and cut Rmall; boil them
in the sirup with the grated peel and juice of a large lemon,
till they are reduced to a pulp; then put it into a mold. The
following day serve it turned out in a glass dish, with a rich
custard.
BOILED CUSTARD.

To each quart of milk allow five eggs and five table-spoonfuls of sugar. Put the milk on the fire with half t!le sugar;
whip the whites to a stiff froth, a~d when ·the milk is scalding
hot put it in the whites with a skimmer, and when partially
set take them out. Have the yelks well beaten with the
balance of the sugar, and put in the milk, stirring constantly
till thick, to prevent scorching. When sufficiently thick
take up and flavor to the taste. Serve in cu11s or glasses,
laying the whites on the top, and ~rating nutmeg over it.
BAKED APPLES.

Pare, core, and cut in thin slices, sprinkle sugar between
each layer and bake. They will be candied and excell nt.
Peaches and pears prepared in the same way are very nice.
BAKED PEARS.

Peel and core the pears, place them in a baking-dish, and
fill the middle of each with brown sugar; also, strew sugar
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over the pan about an inch thick. The juice of lemon or
orange-peel, or stiek of cinnamon inserted in the center of
eac h piece, will improve the :flavor. Add enough water to
dissolve the ugar. Bake until quite soft. Serve with cream
or milk.
TIPSY-CAKE.-No.

1.

Cut a r:;ponge-cake through twice, to make three pieces ;
put layer upon lay er in a dish, with wine and jelly between
each piece; make o, rich custard to pour over the whole. The
above is a good way to utilize not only stale sponge-cake, but
cup or pound cake.
TIPSY-CAKE.-No.

2.

Pou1· over a jelly-cake as much white wine as it will absorb, and stick it a ll over with blanched sweet almonds. Serve
with whipped cream.
LEMON-JELLY

One bo~ of Cox's ge latipe dissolved · in one pint of cold
water, the juice and rind of three lemons if large, four if
small, one and three fourth pounds of loaf- ugar, three pints
of boiling water, five wine-glasses of wine (sherry, cookingwine, or Champagne). When nearly cold, strain and , et
aside to congeal.
WINE-JELLY.-No.

1.

One package of ge latine, one quart of water, three fourths
of a pound of white sugar, four lemons, half pint of sherry
or good Madeira wine, one ounce of mixed spice- cloves, al)spice, mact., and cinnamon. Put the gelatine, sugar, water,
spices, juice and peel of the lemons into a brass or porcelainlin ed k ettle; et on the fire, stirring occa ionally, until the
gelatine is perfectly dissolved. Have ready the stiftly-beaten
whites of two eggs, with which you have mixed a dozen or
fifteen pieces of charcoal, each piece about the size of the end
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of your finger; empty the eggs and charcoal into the mixture
on the fire; stir well, and just before it begins to boil add
the wine. Remove from the fire just as soon as it boil up
once; let it stand in the kettle about five minutes, and
then strain through a :flannel jelly-bag until clear. If you
wish to have it a beautiful amber color, drop in just b fore
taking from the fire a few drops of liquid burned sugar. By
u ing more or less of the burned sugar you can obtain any
bade of amber you wish
WINE-JELLY.-No.

2.

To one pint of cold water add one ounce of gelatine, the
juice and slices of two lemons; let it stand until the gelatine
oft.ens, and pour over one pint of boiling water, one full pint
<>f loaf-sugar; stir till thoroughly dis~olved, and pour in_ a
p1.nt of wine ; strain through a flannel-bag, and set aside to
congeal. In this way jelly can be made with little time and
trouble.
JELLY AND FRUIT.

Line a charlotte or jelly-mold with various kinds of fruit,
uch as stoned cherries, straw berries, pieces of peaches, etc. ,
by dipping the fruit in jelly and sticking it to the sides. Arrange in any design wished; then fill the mold with winejelly, and place on ice. Thia makes a beautiful dish, if the
fruit is arranged with taste.
JELLY OF IRISH MOSS.

Half an ounce of Irish moss, a pint and a half ~f fre h
milk; boil down to a pint, and remove any sediment by
training. Add one tea-cupful of sugar; lemon-juice or
peach-water to give an agreeable flavor.
CALF OR HOG FOOT JELLY.

Have four feet scalded and scraped; plit them, and boil
them in a gallon of·water until they have gone to pieces, and
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the liquor reduced to one half Skim off all grease; strain
the liquor through a jelly-bag; set aside to cool, when it will
be a firm cake of jelly. To each quart allow a pound of sugar, a pint of Madeira wine and a wine-glass of brandy, three
sticks of cinnamon, juice and grated peel of four lemons,
the whites of four eggs; boil twenty minutes; do not stir;
then add a tea-cup of cold water, and boil five minutes longer. Strain through a flannel bag; but do not squeeze or press
the bag, as it will rend~r the jelly cloudy.
MARASCHINO JELLY.

Add to some nice, clear gelatine jelly maraschino enough
to flavor it. Put the mold into a vessel, with ice and salt
around it; then put the mold one fourth fu 11 of jelly ; place
iI1 it as it cools a layer- of Malaga grapes. When this is congealed, pour on some more jelly which is cold, but not congealed ; then another layer of grapes; fill up the mold in
this way. Serve when stiff. If in preparing it the jelly
stiffens too rapidly, set it in warm water. Other kinds of
fruit can be substituted for the grapes .

.·
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PRESERVES .A.ND JELLIES.
In making preserves, procure firm, ripe fruit, as it is desirable to have the natural flavor of the fruit, which can not be
obtained from hard, unripe fruit. Use the best loaf-sugar;
but if not convenient, good brown sugar will do by clarifying, which may be done by stirring in the sirup the whites
of one or two eggs, carefully taking off the scum as it rises,
until the siru p is clear.
It is not well to expose the fruit long to the action of the
sun,. as it has a tendency to toughen it. Have your jars well
cleaneri by washing in weak lye, or soda-water. Put your
preserves in the jars hot, which may be done without risk by
placing the jars on a towel folded in several thickness saturated with cold water. Cover the top with a paper cut to
fit inside the mouth of the jars; wet in brandy or whisky;
cork tightly.
FIG :PRESERVES.

Drop them in a weak salaratus-water, and iet remain for
fifteen minutes; wipe them dry, and to a pound o'f figs allow
three quarters of a pound of sugar. When the sirup ha,s
well boiled, put in the figs, and boil them untit they look
clear; take out the fruit, and sun it for two hours; then return to the sirup, and boil a little while before taking off.
They may be flavored with either ginger, mace, cinnamon
or lemon. If lemons are used, do not put them in the boiling sirup, as that will make them hard. Slice them, take
out the seeds, and put in a vessel with a very little water,
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and boil until tender; then pour the lemon and the water in
wbid1 it was boiled into the sirup. If lemons can not be obtnined, use the oil of lemon, which .should be put in when
tuken from tlie fire.
TO PRESERVE BLUE FIGS .

.Peel, und throw into a solution of lime-water (one tables poonful of air-slacked lim e to half a bucket of water). Let
them remain for n~arly an hour; drain well. To every pound
of figs add three quarters of a pound of white sugar. Slice
lemons very thin; take out the seeds, and strain in the preserving-kettle until tender; use as little water a8 will dissolve tbe sugar; then put in the figs, and let them boil until
cooked through. Seal up in jars while boiling hot.
FIG MARMALADE.

Use ripe figs; place them in cooking soda-water for a few
minutes; wipe dry with a coarse cloth; then put them on to
boil, with just water enough to cover them; boil until soft,
ma bing often. When soft, put three quarters of a pound of
ugar to a pound of figs; cook slowly; stir frequently to
prevent burning. Flavor with oil of lemon, or anything
preferred.
TOMATO PRESERVES.

The impression generally prevails that these preserves are

very indifferent, but, if properly prepared, they will rival any
fruit . Take half a bu bel of ripe tomatoes; scald and peel,
und as they are peeled plunge into cold water; cut them in
halve (across the tomato), so as to extract any seed; throw
u ain in cold water, and when cleansed and thoroughly
wa bed , weigh, allowing one pound of loaf~sugar to the same
of fruit. Make n sirup of sugar and sufficient water; when
thick enough, add the tomatoes; cook slowly until done. Be
careful when they are nearly done, or they will burn. Fla-
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vor with sliced lemon cut in the preserves when about half
done.
STRAWBERRY PRESERVES.

Stem and wash the fruit carefully, and to every pound of
fruit allow a pound of loaf:sugar. Put in a kettle a layer of
fruit and a layer of sugar; let stand about an hour, and they
will make sufficient.Juice without adding water. (Do not
let them stand too long, or they will have a shrunken appearance.) Boil until Jone, but not too fast. Blackberries
may be preserveµ in the same way.
BLACKBERRY JAM.

Weigh the fruit, and press it through a colander. To
every pound of berries add a little more than half a pound
of sugar. Boil slowly until as thick as. desired, stirring con stantly.
APPLE PRESERVES.

Pare and slice your apples; weigh them and your sugar ,
allowing a pound of crushed sugar to a pound of fruit. In
a stone jar place a layer of apples, then a layer of sugar,
sprinkling every layer with enough water to moisten th e
ugar; let this stand all night. In the morning, remove th e
apples; put the sirup .in a kettle,· adding a little more water
--enough to cook the apples. Clarify the sugar with th e
whites of two eggs; strain it, anq return to the kettle; place
on the fire; when nearly boing hot, put in the apples; give
them a good scald, but do not allow them to remain long
enough to break; remove from the s1rup, place them in dishe ,
and sun them until a little tough ; return to the sirup, boil
a short time, and sun again; then return to the sirup, and
boil until quite clear and the sirup is thick. Flavor with
lemons sliced, or with ginger. Seal tigpt;
CRAB-APPLE PRESERVES.

Boil in clear water until the core can be easily removed.
12
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A small tin tube is the best arrangement for taking out the
cores. Make a sirup, allowing two pounds of sugar to one
pound of fruit; put in the f~·uit and boil until clear; sun a
short time, and boil again.
PEAR PRESERVES.

To one pound of pears put three qu,arters of a pound of
sugar. Peel and quarter your fruit; then drop into the boiling sirup. After boiling awhile, take out and put in the un;
then put in the sirup some race ginger, or cloves if liked;
return the fruit to the boiling sirup, and boil until done.
PLUM PRESERVES.

Have the plums ne.arly ripe; allow a pound of sugar to a
pound of fruit. Put the plums in a kettle of cold water, and
let it heat gradually until it boils; pour off this water, and
do not use it, as it will impair the flavor of the p1~eserYes.
Make a sirup of the sugar and enough water to cook them iu.
When the sirup bas boiled a few minute put in the fruit,
and let it boil until done.
QUINCE PRESERVES.

Pare and core the quinces, taking out the defective part ;
cut in halves or quarters; place them in a preserving-kettl e,
with enough water to cover them; lay a plate over the top
to keep in the steam, and boil until tender. rrake out the
fruit; strain the liquor, and retain it to make your sirup of,
allowing a pound of sugar to the same of fruit. 'fhc weig-b t
should be taken before boiling the fruit. When the sirup
bas boiled twenty minutes, and been well 8kimmed, put in
the quinces, and boil half an hour.. Take them up, lay on a
Q.ish, and expose to the sun for an hour; then return the fruit
to the sirup, and boil until done.
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E MARMALADE.

Wn hand quarte1· the quince , taking out the cores, but du
not pare; put them in a k ettle with sufficient water to stew
th m in; boil until oft; run through a sieve, and to each
pound of tbi pulp put a pound of sugar. Return to the
kettle, cook lowly, and stir con tantly until done.
WATER- IELON PRESERVES.

To a bucket of cold water add two handfuls of lime. Cut
your rinds, either water-me!on or cantaloup; let it remain in
the lime-water twenty-four hours, turning it often from the
bottom. Take out of the lime-water, and soak in clear water
to remove the lime, changing the water frequently. Scald
in trong alum-water, with grape or butter bean-leaves, keeping the vessel well covered thnt the rind may have a good
green color. Let them boil in this about ten minutes; 'then
drop the rind in cold water; boil in a strong ginger-tea,
making enough to cover the rind well, and long enough to
impart a flavor of ginger to th e rind. Make a sirup, using
two pounds of white ugar to one pound of rind, and water
sufficient to boil the rind until perfectly transparent.. Do
not put in the fruit untfl tbe sirup boils; then cook slowly.
The rind hould be weighed as soon as cut. Sliced lemon is
a great improvement; when not. at hand, the oil of lemon
may be u ed, but not until the preserves have been taken
from the fire-while hot.
PEACHES PRESERVED IN THEIR JUICE.

Wa h, wipe, and pare with a ilver or fine teel knife; halve,
and remove the pits; to each pound of the fruit use one half
pound of the best loaf- ugar. S} rinkle a little sugar in a
deep earthen bowl; then put in a byer of peaches; alternate
with ugar until all are clo ely paeked, covering the top with
sugar; cover tightly, and set a ide for ten or twelve hours.
Pour all into a preserving-kettle; let them come to a boil, and
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as fast as the pieces swell sufficiently take out with a silver
spoon and place in a glass, air-tight, preserving-jar. As soon
as the jars are filled, pour the boiling sirup over the peaches,
filling the jars to the top; seal at o?ce,
l have kept peaches aud other fruit prepared in this way
perfectly good three and four years.
PEACHES PRESERVED WHOLE.

Take the large, white clingstones; pare evenly; to every
pound of fruit allow a pound of powdered loaf-sugar; place
them in large earthen tureens,-a layer of fruit, and one of
sugar; let them remain over night; then boil over a gradual
fire until transparent; then pour the fr a.it and sirup into large
dishes; place them in the sun until the sirup is almost a jelly
a nd the fruit well cooked; put th em in jars. See that no
bubbles of air are left in the jars. Place a brandy paper on
the top. Seal carefully.
BRANDY PEACHES.

Select ripe peaches, but not soft; drop in lye or soda-water
to remove the furze, and wipe with a coarse towel. Make a
thick sirup, allowing a half pound of sugar to one of fruit,
a nd ope half pint of water. Put the peaches in the sirup,
and boil five minutes. After taking the fruit _out, if the sirup
is too thi~ add more sugar, and boil until a thick sirup is
made. Put the peaches in a jar ~ and to a measure of sirup
put a measure of brandy, ond pour over th e fruit.
PEACH-CHIPS.

Take ripe peaches; peel, and cut from the seed. Make a
thin sirup; boil the peaches in this until they look clear;
then lay them on a sieve to drain; roll in dry brown sugar,
and expose to the sun in dishes; change to dry dishes, and
dip in sugar again until entirely dried aud crystallized. The
sirup may be kept and used for more peaches.
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PEACH-LEATHER.

Prepare the peaches as you would to eat with milk; then
strain through a sieve; butter panes of glass and spread it
out thin on them, and put in the sun. The second day turn
it.
PUMPKIN-CHIPS.

Weigh equal quantities of sugar and pumpkin cut thin or
shaved with a plane; sprinkle the sugar over the pumpkin,
and let it remain over night. It will not need any water,
To every pound add one orange or lemon cut into thin slices.
Some prefor ginger as a flavoring. Boil until the pumpkin
i perfeetly clear, and the orange-peel is soft; take all out,
and lay on a dish in the sun for half an hour; boil the sirup
quite thick; then put the preserveEi back.
WATER-MELON OR CITRON PRESERVES.

Pare the rinds, and soak in salt-water one night, then in
clear water until all the sal~ is extracted; then scald ~n alumwater, with grape or butter- bean leaves, and a lump of alum
the size of a hickory-nut; then throw !n cold water; boil in
clear water; then boil in ginger-tea. Make a sirup, allowing
one pound of sugar to a pint of water. When the irup
boils, put in the fruit, and cook untii tender and tran parent;
then take out the fruit, and boil the sirup until thick. The
above is for ten pounds of fruit.
CANTALOUP PRESERVES.

Select sound fruit; pare, and divide into quarters, and cut
each quarter into several pieces; _take the eed out carefully;
weigh the· fruit, and to every pound allow half a pound of
the best loaf-sugar. Put the fruit in a preserving-kettle , and
boil in water for half an hour, or until quite clen.r; drain,
and place them on a large dish; put the sugar into the ket -
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tle, and add water enough to dampen the sugar; boil until
quite clear; then add the fruit, and boil slowly until it becomes almost transparent, and soft ·enough to allow a .r;traw to
pierce through without breaking. A few lemons sliced and
boiled with the fruit in the sirup, and a few ginger-roots
added to the sirup while boiling, will improve the flavor.
Put the fruit in jars., and pour the boiling sirup over it.
SOUR-ORANGE MARMALADE.

Rasp the orange on a vegetable grater to remove the deep
yellow. Then peel the oranges; quarter the peel, and b oil
until tender enough to pierce with a straw. While boiling,
change the water three or four ti mes, using each time boiling
water. Get all the pulp and juice free from the skin; pour
over the seeds a pint of boiling water, and let it stand until
jelly-like; pour this off, and save; pour more water on the
seeds until all the jelly is extracted. Cut the peel into strawlike strips; weigh the peel, pulp, and jelly-water, and to each
pound of this allow a pound of sugar. Boil all until jellylike.
ORANGE-PEEL PRESERVES.

Put the peel in salt-water for twenty-four hours; then soak
in clear water; boil in weak alum -water, then .i n clear water.
Make a sirup of a pound of sugar to the same of peel, and
boil until clear.
SCOTCH-ORANGE MARMALADE.

Take large, ripe oranges, and weigh them, and to each .
pound of fruit allow one ponnd of crushed sugar. Pare off
the yellow rind of half the oranges, and put it over the fire;
cover tightly, and let it simmer lowly until tender. Grate
off the yellow rind of the remaining oranges; quarter the
fruit, squeeze out all the juice and pulp, and ren1ove the seeds
and skin. To each pound of ugar add half a pint of cold
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water, and the white of one egg to every two pound of ug:w; let the sugar stand until nearly dissolved; then boil
l wly, and skim off what ris s. Pound the boiled paring
in a mortar, or chop them very fine, and turn into the sirup
after it bas become very thick; then boil ten minutes, Rtirring
oft n; put in the juice, pulp, and grated rind, and boil for
haif an hour, or until transparent. Lemons can be mixed
with the oranges-one to every fifteen-and n. little more
ugar added with good effect.
Thi recipe makes the famous Scotch marmalade used so
much for a breakfa't dish. It is sold in all large groceries in
citie , but can be made at home at much more reasonable
rntes. Try a little of it with good bread and butter for a
de ert. dish, and you will not sigh for pie.
PINE-APPLE PRESERVES.

Pare and slice the fruit. Make a sirup of half a pound of
UO'ar to a pound of fruit; when the sirup boils, put in the
fruit, and let it remain until a little tender. Fill the jar
"itb the hot fruit, and pour on the sirup. To be kept in airtiD'ht jars. Prepared in this way, much of the flavor of the
fruit is preserved.
APPLE-JELLY.

Wa h and cut up the apples, leaving the cores; put them
in a kettle with enough water to cover; boil until tender ;
then strain through a flannel bag. If the apples are very
tart, allow one pound of the best white sugar to a pint of
irup; then boil until it jellies, wh.ich may be ascertained by
trying in a cup of eold water. In ca e the apples are not
tart, allow half a pound of ugnr to a pint 0f siru1. Two
lemon cut up and adde i to the fruit while boiling will impart a plea ant fhwor. In general, twenty minutes will be
long enough to boil after the ugar is added. It will be more
economical, and the jelly will be lighter, if only a small
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quantity is boiled after the sirup is mixed with the sugarsay a quart at a time.
PLUM-JELLY.

Have your plums thoroughly ripe; put them i:t;l a kettle,
with two pints of water to half a bushel, three pints to a
bushel; let them boil until done, stirring all the time. When
they have all burst they are done, and should be poured
slQwly through a sieve. After all the juice has dripped out,
strain it through a piece of flannel. To every pint of juice
put one pound of loaf-sugar; put it on, and let it boil until
it jellies.
Take th~ fruit that is left, and place on the fire, allowing a
pound of sugar to the same of fruit, or a little more weight of
sugar; cook until done. This will make very nice marmalade.
GRAPE-JELLY.

Pick and wash your grapes; put them in a kettle, and to
ix pounds of fruit put half a pint of cold water. Place the
kettle on the fire, and stenm until the grapes have yielded
their juices; then strain, and to each pint of juice add one
pound of loa~-sugar. Cook fifteen or twenty minutes.
QUINCE-JELLY

Wash and cut up the quinces, taking out the cores; boil in
clea11 water until tender; strain through a flannel bag, and
to each pint of the liquid allow a pound of loaf-sugar. Boil
until done.
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CANDY.
SUGAR-CANDY.-No.

1.

Six cups of sugar, ~wo cups of water, one cup of vmegar,
one table-spoonful of butter. Boil without stirring. Begin
to pull it as soon as it can be handled, using only the fingers,
and not the hands; pull rapidly. Do not grease tbe hands
if you can pull it without.
SUGAR-CANDY.-No.

2.

Dissolve two pounds of loaf-sugar in two cups of water;
tir in one tea-spoonfuf cream of tartar, table-spoonful of ex tract of vanilla, two table-spoonfuls of vinegar, and one full
table ·spoonfol of butter. Do not stir the mixture after
it boils, or it will sugar. When done, pull until white; handling as little as possible.
HOARHOUND CANDY.

In one quart of water boil one package of dried boarhound ,
as obtained from the druggist, till reduced to one pint. Strain
this tea on four pounds of brown sugar; boil as sugar.candy,
-without stirring,-and when nearly done, add a tablespoonful of butter. Pull very little. This is excellent for a
cough.
PEA-NUT CANDY.-No.

1.

To two pounds of sugar add one tumbler of water, one
talbc-spoonful of butter; boil, stirring constantly. Just be-
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fore taking off, stir in a pint of parched and pounded peanuts (measure after prepared). Drop with a spoon upon
buttered plate.
PEA-NUT CANDY.-No.

2.

Make sugar candy as No. 1, leaving out the vinegar. Do
not stir it. When done, pour thinly upon buttered plates
covered with parched pea-nuts from which the thin skins
have been taken.
COCOA-NUT CANDY.

Dissolve two pounds of loaf-sugar in the milk of one large
cocoa-nut; let it boil, and when nearly done stir in the
grated cocoa-nut. This must be stirred constantly until
done. Drop from a spoon on buttered dishes.
COCOA-NUT DROPS.

To a grated . cocoa-nut add half the weight in sugar, and
the white of one eg~ beaten to a stiff froth. Drop the mixture in small cakes on buttered paper, and sift sugar over
them. Bake them fifteen minutes in a slow oven.
TAFFY.

One pound of sugar, one quart of good molasses, half pound
butter; let this boil until nearly or quite done; then stir in
one grated cocoa-nut. Grease your biscuit-board, and pour
the taffy on; then pour essence of lemon over.it. When cold,
take a large knife and cut in squares.
ALMOND-TAFFY.

One pound of sugar, quarter of a pound of butter, the
grated rind of a lemon; boil until done; pour t.his in a dish
sprinkled thickly with blanched almonds cut fine, but not
pounded. When nearly C(\ld. mark off with a buttered knife,
but do not rai e it until perfectly cold.
CARAMELS.-No.

1.

Two and half pounds of brown sugar in sufficient water
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to di olve it, quarter of a pound of butter; boil these tog tber or fifteen minute , and add one and a quarter pounds
of 0 rated chocolate di olvcd in have a pint of creamor milk;
ok 'lowly one hour. Pour on buttered plates, and when
nearly cold murk off in small quares.
CARAMELS,-N o.

2.

One fourth pound of grated chocolate, one and a fourth
pounds of brown sugft.r, one fourth pound of butter, one teacup of cream or milk; boil the whole briskly half an hour,
~ urnng.
Have ready buttered plates; pom· out on them,
and when nearly cold mark off in sm·all squares.
HONEY CREAM-CANDY.

Ten pounds of white sugar, with just enough water to dissolve it. When nearly done, add a tea-cup of molasses; cook
till well done; then add half a tea -cup of butter. Flavor
with oil of lemon to suit the taste. To prevent graining,
put in a tea-spoonful Cf'eam of tartar. Pull rapidly, and
handle llghtly.
MOLASSES-CANDY.

Dissolve one cup of sugar in half a cup of vinegar; mix
with one quart of molasses, and boil until_ it hardens when
dropped from the spoon into cold water; then stir in a tablespoonful of butter, and one tea-spoonful of soda dissolved in
hot water. Give one hard final stir, and pour into buttered
dishes. Pull hard until white, using only the tips of the
fingers.
WHITE NOUGA t.

Ten pounds of white sugar, half a gallon of strained honey,
three pounds of blanched almond , one table-spoonful of oil
of lemon. After tlie Rugar is melted and strained, t:ook until
nearly done; have the honey boiling, and pour on the sugar
in the kettle; set it on the fire again, and when it boils up
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well pour out on a greased marble ; add the oil of lemon.
When cool enough to handle, turn it up and bleach on a candy-book; when white, take off and spread it out on the marble, and sprinkle the blanched almonds all over it; fold it up,
and spread out again with more almonds. Continue wurking it over the same way until all the almonds are worked
in; then form into a long bar, and cut up in square pieces.
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CATCHUP, SAUCES, AND PICKLES.
VINEGAR.

of

To eight gallons
water add one gallon of molasses and
a half gallon of spirits. Put into a cask, shake well a few
times, then add a pint of good yeast, or two yeast-cakes•
Keep in a warm place; in ten days slip a sheet of brown paper-which has been rolled up and dipped in molasses-into
the bung-hole of the barrel. Cover the bung-hole with a
piece of muslin ·un'til the vinegar is good; then close it with
a cork.
EXCELLENT VINEGAR.

Take four gallons of rain-water, one gallon of Louisiana or
Florida sirup, and two yeast-cakes three inches square.
Put these together in a jar. Do not exclude the air while
fermentation is going on. A little sunshine on it will hasten
the making of the vinegar.
SPICED VINEGAR.

To four gallons of strong vinegar add one pound of ginger,
one dozen cloves, one ounce each of mace, nutmeg, black
pepper, allspice, and red pepper; also, a little turmeric, and
one pound of grated horse-radish. The spices should be
ground and inclosed in a muslin bag. It is better to make
your spiced vinegar and keep it on hand ready for pickle ,
as it improves from standing. Prepare pickles in ~he usual
way, and pour this vinegar over them. Pickles keep better
when the vinegar is not boiled.
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TOMATO CATCHUP.

(Goon.)

Cut any quantity of ripe tomatoes across the middle, put
them in a large kettle, and let them simmer till soft; strain
them first through a colander, then through a sieve. Boil
the liquid again until the watery substance ceases to rise on
the surface. To every half gallon of tomato-juice add one
quart of vinegar, four table-spoonfuls of salt, two table-spoonfuls each of black pepper and dry mustard, one tea-spoonful
of cayenne pepper, one tea-spoonful of whole cloves, and one
clove of garlic. Boil again until it is thick. Cook and seal
while hot. Use a porcelain kettle.
TOMATO CATCHUP.-No. z.

Take one bushel of ripe tomatoes, remove the stems, cut
them into two pieces, and cook them in a porcelain kettle
until they are tender; then strain them tlrrougb a sieve; add
half a gallon of white wine vinegar, four cloves of garlic well
chopped, one pound of sugar, one table-spoonful each of allspice, cloves, mace,-these must be grounu,-and one small
cup of salt. Bring this mixture to a boil; when cool, bottle
and seal well.
TOMATO CATCHUP.-No.

2.

Wash the tomatoes, cut them up, put them in a porcelain
kettle, boil · half an hour, and then strain them through a
sieve. To four quarts of liquid add one. quart of vfoegar,
eight pods of green pepper, and two onions chopped fine, two
table-apoonfuls each of ground black pepper and salt, two
table-spoonfuls of whole cloves and allspice. Boil until it becomes brown. Stir it well.
CUCUMBER CATCHUP.

Peel, grate: and squeeze through a cloth, until all the
water is exhausted, one peck of full-grown cucumbers.
Then add cider-vinegar, salt, pepper, and onion to taste.
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Pnt in gla s jars, pour a table-spoonfu l of olive-oil in each,
and ea! them well.
PEPPER CATCHUI .-No. r.

Tnke four dozen large red pe1 per-pods, three quarts of vinegar, three table-spoonfuls of grated horse-radish, five onions
andone clove of garlic. Boil until soft, and strain through a
~ieve.
'fhen add two table-spoonfuls of black pepper, a1L
spice, mace, cloves, and salt. Boil again ten minutes; then
bottle. Some add one quart of tomatoes and oue cup ot
sugar.
PEPPER CATCHUP.-No .

2'.

Take fifty large red peppers, one gallon of vinegar, and
one table-spoonful of salt. Boil until the peppers are well
done. Strain them through a sieve, getting as much pulp as
po ible.
GRAPE CATCHUP.

Take five pounds of grapes, boil and strain them through
a coln.nder; add to the grape-juice one pint of vinegar, two
and a half pounds of suga1·, one table-spoo-nful each of cinnamon, clove , ·allspice, pepper, and half a table-spoonful of
salt. Boil again until the catchup is a little thick.
FRENCH MUSTARD.

One pound of Coleman's mustard, one half gallon of vinegar, one half-pint bottle of Worcestershire. sauce, and one
tea-spoonful of salt. Mix these, then boil to the consistency
of French mu tard; add to this, while boiling, one jar of
French mustard.
IT ALI AN MUST ARD

One large onion, one half-tumbler of water, one tea-spoonful each of brown sugar and black pepper, one half teaspoonful of salt, and two table -spoonfuls of mustard. Boil
the onion, put the other ingredients in a cup, and add enough

192

GULF CITY COOK-BOOK.

of the water in which the onion has been boiled, to mix
them; then add a litt~e vinegar and a small glass of claret.
CITRON SWEET PICKLE.

Put the cut rind of water-melon in strong brine; let it remain nine days; then in strong alum-water twenty-four
hours; then in clear water twenty-four hours, changing the
water several times. To one quart of vinegar add two and
a half pounds of brown sugar, one table-spoonful of allspice,
whole, and one tea-spoonful of cloves. Let these ingredients
boil; then add the fruit, and let it boil until you can easily
stick a fork in it. ·
BLACKBERRY SWEET PICKLE.

To one pound and a half of half-ripe berries put one pound
of sugar, one pint of vinegar, and spices to suit the taste.
Boil twenty minutes.
DAMSON PICKLE.

Four pounds of fruit, one pound of sugar, and spices to the
taste. Pour boiling vinegar over them nine mornings in
succession.
GERMAN PICKLE.

To seven pounds of fruit take three pounds of sugar, one
quart of cider-vinegar, one ounce each of cloves and mace.
Let the vinegar and sugar come to a boil; pour this over the
fruit; repeat the process three mornin.g s. Let it boil fifteen
minutes, when the pickle will be ready for use.
SWEET PICKLED FIGS.-No.

L

Pluck ripe, but not full-ripe figs, stems on. Put in a jar;
prinkle on salt-one half pound to a peck of fruit. Pour
boiling water sufficient to cover figs, then let it stand twelve
hours; then drain in a colander. If too salt, rin e with fresh
water. Fill jars with the fruit, and pour over it hot boiling
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vin ar that ha had added to it, a pound of sugar to th e
gallon, and boiled. Put sticks of cinnamon and some cloves
in the jar.
SWEET PICKLED FIGS.-No.

2.

Gather five quarts of figs, with stems. Let them be only
half ripe. Put them in salt-water, and let them stand twelve
hour . Dry. them, then parboil in alum-water, using u. piece
of alum half the size of a nutmeg. Be careful not to let them
br ak; when soft, take them out and wash in three buckets of
cl ar water, to take the alum out. Dry them well. Make a
irup with a pint of strong vinegar, a very little water, and a
pound of sugar. Flavor with mace and cloves. When the
irup has boiled well put the figs into it. Use glass jar .
The e pickles will keep for years.
SWEET PICKLED PEACHES.

Remove the skin from the peaches by making a mixture
of boiling water and concentrated lye. Put in the peache
a nd let them remain until the rough skin begins to dissolve.
Have ready a pan of cold water to drop them in; wa h th em
thoroughly, then put them on di hes to dry. To each pound
ot peache use one quarter of a pound of sugar, half a pint of
white wine vinegar, two ounce of allspice, and one oun c
each of cloves and mace. Put the vinegar, sugar, a'nd spi ce
in a kettle to boil; then put the peaches in; cook them unti l
you can pass a straw through them. Be careful not to let
them break in cooking.
SWEET-PICKLE PEACHES.

Take seven pounds of fruit, three pounds of sugar, and one
pint of vinegar. When boiling, put in the fruit; add a few
cloves, spice, and some cinnamon; put these in a muslin bag.
Boil twenty minutes.
13
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SWEET PLUM PICKLE.

r_ro ten quarts of ripe plums use seven pounds of sugar, one
pint of strong vinegar, half ounce each of allspice and muce,
and two grated nutmegs. Make a sirup of the vinegar and
sugar and spices. Pour this over the plums for three day s,
taking care to have the jars well closed. The fourth day
boil the fruit with the sirup, until it is almost a jelly.
RIPE CANTALOUP PICKLE.

To three pounds of fruit add two pounds of sugar, one an d
a quarter pints of vinegar, a dozen cloves, a piece of cin namon, four pieces of white ginger, a tea-spoonful each of celery-seed and salt. Boil all together.
MELON ·PICKLE.

Take ripe cantaloups, peel and slice, drop into vinegar, and
let it stand twelve hours. Take out, and to one gallon of
vinegar add three pounds of sugar and one tea-cupful of
cloves, spice, and cinnamon mixed. Boil this, and whil e
boiling drop in the melon and let it remain ten minutes .
Pour it off into a ja.r, and the next day boil the vin egar
again and pour over the melon while bot.
OIL MANGOES.

Gather the melons a size larger than a goose-egg; cut a
slit from the stem to the blossom, and take the seed carefully
out; fill them with salt and let them remain two week ,
t urning them over frequently. Then wash them in cold
water two or three times, to r emove all salt, and spread on
dishes to dry. Stujfing.-Wasb one pound of white ginger
in boiling water; when soft, slice thin one pound of grated
horse-radish, one pound of onions chopped fine, one pound
of white mustard-seed, one ounce of mace, one ounce of nutmegs, two ounces of turmeric, and one handful of whole black
pepper. Make these ingredients into a paste with a quarter
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of a pound of dry mu tard and a large cupful of olive-oil.
Put a clove of garlic in each melon; sew the melon up after
stuffing, and pack in jars with the caps up. Strew some of
the tuffing over each fayer of .mangoe , and cover with cold
vineO'ar, adding another cup of olive-oil. Notice at intervals,
and if needed add more vinegar. They should be kept in a
dry place, and closely covered.
PEPPER MANGOES.

Gather your pepper when green. Cut a slit in each pepper; take the seed out carefully and wash them. Pour weak,
boiling brine over them, and let them stand four days; renew the brine daily, and always have it boiling hot. Freshen
the peppers, and stuff them with cabbage that has been chopped very fine, and seasoned with cinnamon, mace, and cloves
that have been pounded fine, and with whole, white mustardseed. After stuffing the peppers tie a cord around each one;
pack them in a jar anc:I pour strong, boiling vinegar over
them three weeks in succession. The last time add a small
piece of alum to the vif!egar.
PEPPER MANGOES WITH OIL.

Cut a slit in each pepper; take the seed out, and put the
peppers in salt-water; let them remain two days. Fre hen
t!'le peppers and stuff them with the following mixture:
Chop onions and pickled cucumbers very fine. Add a teacupful each of mu tard and cabbage-seed, ·a tea- poonful of
dry mustard, and the ame of black pepper; also, one teacupful of sweet-oil.
ew the pepper up. Put them in a
jar and pour boiling vin gar over tnem.
CUCUMBER

I

GOES.

Prepare two gallon of cucumber as you would other melons for mangoes. Make stuffing of two polilnds of sugar, a
~mall piece of horse-radish grated, one and a half ounce each
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of white and black mustard-seed, and the same quantity of
celery-seed. Mix well and stuff "the cucumbers; place them
in a jar and pour on them five quarts of apple-vinegar,
s'Yeetened to taste.
·
PEACH MANGOES.

Gather one peck of clear-stone peaches before they are
fully ripe. To remove the rough skin drop them in boiling
lye, then in cold water; wash them in several waters, then
wipe them dry. Cut the peaches on one side and remove
the stone. Make the dressing of white-head cabbage chopped fine, half a pound of white mustard-seed, two tablepoonfuls each of allspice and grated horse-radish, one table spoon ful each of cloves, mace, and a little salt. Fill the
peaches, put them in a jar, then cover well with boiling vinegar.
CUCUMBER PICKLE.

Take small cucumbers; put them in a strong brine for
forty-eight hours. Pour off the brine and wash the cucumhers in cold water. Lay butter-bean leaves in the bottom of
a kettle; put in the cucumbers, and cover them with water in
which a piece of alum the size of a hickory-nut bas been
diflsolved; cover them- closely with more leaves; simmer
slowly until the cucumbers are green. Drain the cucumbers.
To every fifty nllow four quarts of vinegar, one ounce each of
ginger, allspice, cloves, cinnamon, · black pepper, celery-seed,
and a few small onions. Boil the vinegar and spices together, pour over the cucumbers boiling hot, and simmer a
few mi 11 utes.
SPANISH PICKLE.

One peck of cucumbers, one half peck of green tomatoes.
four cabbages, three handfuls of onions, eight pods of green
pepper-all these chopped fine; three quarters of a pound of
white mustard-seed, a handful of black pepper, one ounce of
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celery-seed, a small tea-cup of each; mace and allspice. One
pound of brown sugar, one pint of molasses, one table-spoon.
ful of salt, and one gallon of vinegar. Mix these ingredients
in a kettle, and let them simmer. Pour over the pickles.
CABBAGE PICKLE.-No.

1.

Take on quart of finely· chopped onions, three table-spoonful each of cloves, white mustard-seed, black pepper, celery- ,
eed, and ground mustard, half a pound of brown sugar, and
three quarts of strong vinegar. Simmer this compound until
it begins to thicken. Pour it over one gallon of finely-chol'ped cabbage, and boil a few minutes.
CABBAGE PICKLE.-No.

2.

Take red or white cabbage; remove the leaves from the
stalk, wash them thoroughly, imt them in a wooden tray,
and chop it fine; sprinkle well with salt, and let it stand
twelve hours; then wash all the salt out of it, put it on trays
or dishe8 to drain off the water. Put in a kettle a sufficient
quantity of white wine vinegar, to cover the cabbage. Flavor with whole allspice; when the vinegar cumes to a boil
put in the cabbage and let it boil three quarters of an hour.
When cool, put it in air-tight jn.rs.
JERUSALEM ARTICHOKE PICKLE.

Scrape the artichokes well and soak them several hours in
brine. Boil together v~negar, allspice, cloves, celery- eed
mustard-seed, mace, and black pepper, in quantitie to nit•
your taste. When boiling hot pour over the artichokes.
Cover closely.
WALNUT PICKLE.

Select walnut before the hell begin to harden. Make a
strong brine of salt and cold water, using a quarter f a
pound of salt to a quart of water; soak the walnuti:; in this a
week, then put them in the sun until they turn black. Take
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half a pound of mustard-seed, half ounce each of allspice,
cloves, and mace, two ounces of black pepper, and four large
spoonfuls of grated horse-radish. Boil all these ingredients
in. one gallon of vinegar; pour over the walnuts, covering
them en~irely. Pickled walnuts improve with age.
RAILROAD PICKLE.

'

r..rake one peck of cucumbers, cut them in pieces one inch
thick, and four onions sliced. Lay these in a kettle, adding
the following ingredients: Three ounces of turmeric, two
pounds of sugar, half a cup of black pepper, two table-spoonfuls of dry mustard, one half ounce of mace, one cup of allspice, and two table-spoonfulB of ginger. The spices must
be groun'd. Cover well with vinegar. Cook two hours.
CHOWCHOW.

Take a peck of white cabbage and cut fine, three dozen
onions sliced thin, sprinkle both with salt and let them stand
twelve hours;. then press out the salt-water and spread them
on dishes to· dry. .For seasoning take a half box of mustard,
two ounces of turmeric, a very little red pepper, half a pound
of white mustard-seed, and a small piece of horse-radi h.
Beat the following spices fine, and add two table-spoonfuls
of each: Cloves, mace, ginger, nutmeg, and celery-seed. Put
cabbage and all the ingredients in a kettle, cover well with
strong vinegar, and let it come to a boil. After taking from
the fire add one pint of salad-oil.
ONION PICKLE.

Take small onions, peel and drop them into cold water to
prevent changing color; then drain them and boil them in
equal parts of milk and water; drain · and cover with best
vinegar. Season with red pepper arid white ginger-root.
MUSTARD PICKLE.

After your fruit has been in brine, soak it in clear water
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until the salt is out. 'l'ako a kettle that holds a little more
than a gallon; put in the bottom a layer of grape-leaves.
1 rinkle in pulveriz d alum,-a piece the size of a nutmeg,' t a poonful each of cinnamon, allspice, black and red pepp r; al o, two table- poonfuls of sugar, then a layer of fruit.
Continue these layers until you fill 'the kettle; cover with
vinegar and let it simmer over a slow fire until green. Mix
moothly with vinegar five boxes of mustard, seven and a
haif cups of sugar; to this add one table-spoonful each of
ciove ; mace, all pice, celery-seed, cinnamon, turmeric, and
four table-spoonfuls of alad-oil; mix well. Drain off the
first vinegar from your fruit, and pour this mixture over it.
Allow the whole to boil a fow minutes. In three weeks it
will be ready for use.
GREEN-TOMATO SAUCE.

One peck of green tomatoes, twelve large onions; slice
them and lay on dishes, sprinkling each layer with salt.
S t them aside for twenty-four hours. Drain them through
a ieve until they are perfectly dry. Put them in a kettle and
cover with strong vinegar. Let them simmer, but not boil,
until quite tender. 'ro flavor them, add one quarter of a pound
of white mustard- eed, three pods of red pepper sliced thin,
one ounce each of allspice, mace, cloves, black pepper, and
c lery-seed; also, three table-spoonfuls of sugar. After removing it from the fire add a half pint of brandy, and a half
tea-cup of sweet-oil.
PICKLE-SAUCE.

Take six quart of green tomatoes, two quarts of green
pepper, and one quart of onions; slice them up separately,
sprinkle them with alt, and let them stand two day . Then
rain them from the brine;. add one gallon of vinegar, on
t a-cup of sugar, one box of dry mustard, a half pound of
white mustard-seed, two spoonfuls of each black pepper, cin-
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namon, cloves, allspice, and mace.
ground. Boil fifteen minutes.

The spices must be

REGENT PICKLE.

Take two gallons each of cucumbers and cabbage, one pint
of onions. Chop all these very fine; then add a quarter of a
pint of salt, one pound of sugar, two table-spoonfuls each of
allspice and cloves, five table-spoonfuls of dry mustard, one
paper of celery-seed, and two gills of white mustard-seed.
Mix all well, and put it over the fire a few minutes. Stir it
constantly.

•

BEVERAGES.

201

BmYERAGES.
TO PREPARE COFFEE.-N o.

1.

Pick over the grains to remove all imperfect ones ; wash,
drain, and dry. Parch always on top of th e stove, stirring
constantly. In this way it is done rapidly and evenly.
When a good brown, and just after taking off the stove, before emptying from the pan, stir in a table-spoonful of butter ;
this quantity to two or three pounds of coffee.
TO PREPARE COFFEE.-Mo.

2.

Scald the green coffee, and dry in the oven; leave in t m
parched a good brown. When done, have the whites of on e
or two eggs beaten to a stiff froth; stir in the coffee, an d et
back i11 the oven a minute to dry. Parched coffee should always be kept in a close can or jar.
HOW TO MAKE COFFEE.

To every half pint of water allow one table-spoonful of
ground coffee. Do not grind too fine, eith er for boiled or
dripped coffee.
TO MAKE TEA.

First ~cald the tea-pot with boiling water. Allow a teapoonful of tea for each person, or each half pint of water.
After putting the tea in the tea-pot, only pour on a li ttl of
the boiling water at first; allow to steep a few minute , an d
then pour on the balance of the water.
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Hot or iced tea is best made of mixed tea-equal quantitie8
of black and green.
CHOCOLATE.-No.

1.

Mix two heaping table-spoonfuls of chocolate to a smooth
paste with water. Stir in half a pint of water, and allow to
boil five minutes; then add half a pint of milk. Serve hot.
CHOCOLATE.-No.

2.

Dissolve two squares of Baker's chocolate in a cupful of
hot water; beat well the yelks of four eggs with six tablespoonfuls of sugar, and mix in the chocolate. Have boiling
a quart of new milk; stir the mixture in the milk, aud let
boil a few minutes till it thickens. Serve very hot, and on
the top of each cup lay_a spoonful of the whites of the eggs
beaten to a stiff froth.
MILK-PUNCH.-No.

1.

Stir in a glass of new milk one table-spoonful of white
sugar, the ·same of brandy; grate nutmeg on the top. Milkpunch is generally prepared in this way for invalids.
MILK-PUNCH.-No.

2.

One glass of fresh milk (must be very fresh, or it will
curdle), one egg beaten very light, with one table-spoonful
of sugar. Mix with the egg and sugar one table-spoonful of
brandy; pour on the milk, and grate nutmeg on the top.
HOT MILK-PUNCH.

Beat together, very light, the yelks of two eggs and two
table-spoonfuls of sugar; add two table-spoonfuls of sherry
wine or brandy, and pour over all one pint of boiling fresh
n.Jk, and grate nutmeg on it. Drink as hot as possible.
CREAM NECTAR.

Put into a porcelain kettlo three pounds of loaf-sugar, two
ounces of tartaric acid, one quart of water; set it on the
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fire; when warm, add the whites of two eggs beaten to a
froth; stir it well for a few minutes, but do not let it boil.
·w hen cool, strain it, and add a tea-spoonful of essence of
lemon, and bottle. Put two tab!e-spoonfuls in a glass, fill it
half full of cold water, .and stir in one fourth tea-spoonful of
soda. Drink while effervescing.
CHAMPAGNE CUPS.

Two bottles of champagne, two dessert-spoonfuls of white
ugar, two bottles soda-water, a half lemon squeezed, a half
lemon sliced, one wine-glass curacoa, a few i:!prigR of borage,
and plentifully iced. Cut lemon very thin, and throw in the
peel.
CLARET CUP.

Two bottles of claret, two table-spoonfuls of white sugar,
two bottles of soda-water, half a lemon squeezed, half a lemon sliced, two wiue-glasses of sherry, one wine-glass of maraschino wine, or cordial; use ice plentifully. Slice lemons
thin, and throw in the peel.
EGGNOG.-No.

1.

To each egg allow one table-spoonful of sugar and one table-spoonful of brandy or whisky; beat the eggs, whites and
yelks together; whe~1 partially beaten, add tlie sugar; then
beat till very light; add the bran?y last. When the eggs
are beaten in this way it requires more time; but they are
not so likely to separate. For an invalid, sherry wine is a
delicate substitute for brandy.
EGGNOG.-No.

2.

Allow the same proportions a above. Beat the white and
yelks of the ·eggs separately, the whites to a stiff froth. For
about twelve eggs beat very light a pint of sweet cream, and
tir in just before eating.
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EGGNOG.-No. 3.

To each egg allow one small wine glass of brandy, one table-spoonful of sugar; beat the whites and yelks separately.
After beating the yelks well, gradually add the sugar, then
the brandy; also allow about three wine-glasses of rum to
about one dozen eggs; pour in tbe milk, as much as you like,
-say a quart to a dozen eggs,-and last stir in the whites,
when they are as light as they can be beaten.
SHERRY-COBBLER.

In a tumbler of lemonade stir in a wine-glass of sherry
wine, and pounded ice. Sliced pine-apple may be put in if
desired.
A GOOD COCK-TAIL.

Dissolve four square lumps of white sugar in one tablepoonful of water; add one small wine-glassful of whisky
and one tea-spoonful of Boker's Bitters. Add ice.
WHISKY PUNCH.

Six quarts of water, one quart of strong green tea, two
pounds of sugar, two dozen sliced lemons, two sliced pineapples, one bottle extract of vanilla, one grated nutmeg, and
one gallon of whisky.
PRINCE REGENT PUNCH.

Six quartt' of water, one quart of strong green tea, two
dozen lemons sliced, one gallon of whisky, one quart of
curacoa cordial, two pine-apples sliced, and two pounds of
loaf-sugar. Float strawberries over tbe top, if in season.
ROMAN PUNCH.

One gallon of water, one pint of wine, one pint of old rum,
half pint of brandy, four lemons, and sweeten it well. Add
more brandy if needed. Ice abundantly, or freeze.
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A PLEASANT DRINK, OR BEER.

Three pounds of brown sugar, one and a half pints of molasses, four ounces of tartariQ acid; mix in two quarts of boiling water; strain it, and when cold it is fit for use. Take
two table-spoonfuls for a tumbler two-thirds full of water;
add half a tea-spoonful of soda; flavor with any extract you
like, as you use it.
CORN BEER.

Two gallons of water, one quart of boiled corn well cooked ,
two quarts of mola:sses, a small quantity of ginger. Let it
tand until ready for use.
BLACKBERRY CORDIAL.-No.

1.

Boil the blackberries in a little water about fifteen minutes; then strain them. To one quart of juice put three
fourths of a pound of sugar; season with cloves, cinnamon,
and allspice, and boil three quarters of an hour. To three
quarts of the juice put in one quart of brandy.
BLACKBERRY CORDIAL- No.

2.

To each quart of blackberry-juice add one pound of white
ugar, half an ounce of cinnamon, one fourth an ounce of
mace, two table-spoonfuls of cloves. Boil this mixture twenty minutes; strain, and when cold put to each quart a pint
of French brandy.
BLACKBERRY CORDIAL- No. 3.

Fill a demijohn with blackberries perfectly ripe, and pour
on as much whisky or brandy as it will hold; spice to th e
taste-about a handful of cinnamon, two of allspice, and a
dessert-spoonful of cloves to a five-gallon jar. Allow it to
tand about three weeks, after which pour off the liquor, and
sweeten to the taste.
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BLACKBERRY OR PEACH CORDIAL.

Nearly fill your glass jars with fresh-gathered berries, or
peaches cut up; fill up with whisky, and let it stand six
months or more. Pour off the whisky, mash the berries well,
strain , and put in their juice. Put sugar into a brass kettle,
and cover with enough water to m·ake a thick sirup; tie :ln a
piece of muslin gome mace, cloves, and any other spices you
wish ; drop in and boil fifteen or twenty minutes. Pour into
the whisky, and bottle.
MINT CORDIAL.

After the mint is washed, bruise it slightly, and put in a.
stone jaI." or other vessel and cover it with whisky. Let it
stand twenty-four hours; then strain, and to a quart of it
put a pint of loaf-sugar. Bottle.
CHERRY CORDIAL.

Put ch erries in your jar, and cover with whisky. Let it
stand two weeks; mash and strain through a cloth ; then
add sugar to make a thick sirup.
SCUPPERNONG WINE.-No.

I.

To on e gallon of the juice of the grape add two pounds of
white sug ar. When the sugar is dissolved, pour into demijohns or kegs, reserving a small quantity to fill up the demijohn, which must be kept well filled and uncorked until the
wine ceases to ferment. The best plan is to fill them. every
morni ng. When fermentation ceases, strain it carefully and
bottle it, being careful not to cork it too tightly. In drawing
it for u e, be particular not to shake the bottle, or the wine
will mix with the lees and become muddy.
SCUPPERNONG WINE.-No.

2.

Press the juice from the grape, and to every gallon put
three pounds of good sugar; put into an open-mouthed vessel,
with a thin .cloth over it, and let stand three or four days;
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skim, and put in jugs, taking care not to cork tightly until
the fermentation cea es. Set away for six or eight week ;
then bottle for use.
BLACKBERRY WINE.-No.

1.

Measure your berries, and bruise them. To every gallon
add one quart of boiling water; let the mixture stand twenty-fou~ hours, tirring occasionally. To every gallon put
two pounds of sugar. Cork tightly, and let stand till the following October, when it will be ready for use.
BLACKBERRY WINE.-No.

2.

Mea urc and bl'uise your berries, and to every gallon add
one quart of boiling water ; let tand twenty-four hours, stirring occa ionally. Strain off the liquor into an open vessel,
to every gallon adding thr ee pounds of good brown sugar.
Let it remain open about ten days, skimming it frequently;
then put it into jugs. Do not cork tightly. Let it remain
so for three or four weeks, when fermentation will be over.
Cork tightly. In the fall it will be ready for use.
SOUR-ORANGE WINE.-No.

Peel the oranges;
and to every gallon
twenty-five pounds
would other wines.
orange.

1.

cut across in halves, and squeeze; strain,
of juice add five gallons of water and
of sugar. Ferment and bottle as you
Use for this the sour, not bitter-sweet

SOUR-ORANGE WINE.-No.

2.

Three quarts of water, one quart of orange-juice, three
pounds of sugar, and the beaten white of an egg.

208

GULF CITY COOK-BOOK.

COMFORTS FOR THE SICK.
" I own that nothing like good cheer succeeds. "

Always endeavor to have the food for the sick as attractive
in appearance as in ·taste. Prepare and serve in small quantities, as fresh as possible. Avoid consulting the patient as
to what he would like to eat. Study all the peculiarities of
the patient, and humor him whenever by so doing you do
not interfere with the instructions of the physician.
BEEF-TEA.

About three pounds of lean, juicy beef cut in small piece .
Put in a strong bottle or wide-mouthed jar; place the jar in a
vessel of cold water, and put on the fire, with a weight on
top to keep it down in the water, having previously corked
it closely. Boil for three or four hours; pour off the tea,
a nd season with salt. If desired, add one dozen allspice and
half a dozen cloves before boiling. Any grease rising on th e
top must be carefully skimmed off. A small tin bucket closely
covered, with a fiat-iron placed on top as a weight, is an excellent substitute for the orthodox bottle or jar, as in the old
way the bottle is often broken by the heat just as it is ready
to take up, and all the tea is lost. The bucket should be
new, and very clean.
HASTY BEEF-TEA.

Cut up in very small pieces lean, juicy beef, and pour on
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JU t enough cold water to prevent burning. Watch clo ely
to prevent t:1Corching.
Whon done, sea on with salt. If
be f-tea i allowed to cool, any grease in it can be readily
det cted and taken off. Heat only the quantity de~ired to
IYi,· the patient at one time
CHICKEN-ESSENCE.

Take a whole small chicken or half of a large one; mangle
it, o as to cru ·h the boues; pour on it a pint and a half of
cold water, and drop in three allspice. Place it over a fire,
and notice what time it begins to boil; allow it to continue
boiling twenty five minutes, when the water will have extracted all the strength of the chicken, and will be palatable
to anybody a er the addition of a very little salt. This i8
most nutritious, and bas never been known to be distasteful
to a sick per on when well made and offered hot. A spoonful every hour will suffice for a very weak person, without
other nourishment; yet it may be safely taken in larger
quantities, if the patient wishes it.
CHICKEN-BROTH.

Cut up half of a chicken, and pour on one quart of cold
water. Place over the fire, and allow to boil slowly two
hours. After boiling one hour, add a table-spoonful of rice ;
alt and pepper to taste. Skim carefully while boiling.
MUTTON -BROTH.

One pound of mutt0n . or lamb cut in small pieces. Pour
on this one quart of cold w!ter, and ailow it to boil till th e
meat falls to pieces; cover clo e while boiling; strain, and
add a table-spoonful of rice and a little parsley or thyme,
boil half an hour, stirring frequently; then add pepper and
salt to taste, and four table-spoonfuls of milk.
EGG-TEA.

Beat one egg very light, with sufficient sugar to sweeten.
14
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Pour on this a tumbler of boiling water and a wine-glass of
sherry or other liquor, according to taste. After adding the
water, etc., have another vessel ready, and pour the tea rapidly and repeatedly from one vessel to the other to prevent
'Jurdling, ,, Drink warm.
SOUP MAIGRE.

Take of butter half a pound; put it in a deep stew-pan,
place it on a gentle fire till it melts, shake it about, and let jt
stand till it has done making a noise. Have ready six medium-sized onions peeled and cut up small; throw them j n
and shake them about. Take a bunch of celery cut in pi eces
about an inch long, a large handful of spinach cut smali, and
a little bundle of parsley chopped fine; sprinkle these into
the pan, and shake them about for a quarter of an hour;
then sprinkle in a little flour, and stir it up. Pour into the
pan two quarts of boiling water, and add a handful of dry
bread-crust broken in pieces, a tea-spoonful of pepper, and
three blades of mace beaten fine; boil gently another half
hour; then beat up the yelks of two eggs, with a tea-spoonful of vinegar; stir them in, and the soup is ready. The order in which the ingredients are added is very important.
EEG-SOUP.

One pint of water, the yelks of two eggs, a lump of butter
as large as a big walnut, sugar according to taste; beat th em
up together over a slow fire, gradually adding the wn-ter.
When it begins to boil, pour it backward and forward between the sauce-pan and bowl till quite smooth and frothy
BEEF AND CHICKEN TEA.

Take one pound of lean beef, one half of a hen, boned;
pound together in a niortar; add one fourth of an ounce of
salt; put in a stew-pan with two and a half pints of water;
stir over the fire till boiling. Then add carrots, onions, leeks,
and celery, cut fine. Boil half an hour; strain, and serve.
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Beef-tea and broth hould not be kept hot, but heated up
a required It may be warmed, but never prepared in the
ick-room, for nothing ets an invalid against food as much
as cooking.
NUTRIENT ENEMA.

Take of beef-tea half a pint, and thicken it with a teaspoonful of tapioca. Reduce one and three fourths ounce
of raw beef to a fine pulp, pass it through a fine colander,
and mix the whole up with twenty grains of acid pepsin and
u dessert-spoonful of malt flour. It should have a 15right rose
tint, and exhale a rich meaty odor. Not more than a quarter
of a pint should be used at a time, and that slowly. Thus
frequent repetition is facilitated. If the pepsin and malt arc
not at hand, the other portion of the liquor may be administered alone.
ANOTHER EGG-TEA .

Beat the yelk of one egg with a dessert-spoonful of sugar;
add a spoonful of brandy, stirring all the time. Grate in a little nutmeg> and pour on half a pint of boiling milk.
EGGNOG.

One egg well beaten with a dessert-spoonful of sugar;
add one table-spoonful of brandy or wine and half a cup of
cream.
ICED EGG.

Beat very light tbe yelk of one egg, with .a table-spoonful
of sugar; stir in this a tumblerful of very finely-crushed ice;
add a table-spoonful of brandy and a little grated nutmeg.
Beat well together, and drink immediately.
BLANC-MANGE.

Two table-spoonfuls of corn-starch thoroughly beaten with
one egg. Stir this into a pint of milk when nearly boiling;
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add a little salt, sugar, and flavoring to taste. Boil a few
minutes, and pour into a mold to congeal. To be eat€:'n with
cream.
BREAD-PUDDING.- No. r.

Take of crumbs of bread two ounces, one third of a pint
of new milk boiling hot; pour the hot milk on the bread,
a nd let it stand about an hour covered up; then add the yelk
of an egg weU beaten; then a tea-spoonful of rose or orangeflower water, a little nutmeg, and half an ounce of sugar.
Beat all up together. Tie up and boil, or steam, or bake
three quarters of an hour.
BREAD-PUDDING.-No.

2.

Pour half a pint of boiling milk over a French roll, and
let it stand covered up till it has soaked up the milk. Tie
lightly in a cloth, and boil twenty minutes.
HARTSHORN JELLY,

Boil half a pound of ha1·tshorn shavings (not "raspings,"
which are adulterated with bone-dust), or an equal weight of
ivory turnings, in three pints of water down to a pint; strain,
and add three ounces of white sugar-candy and an ounce of
lemon-juice. Heat up again to the boiling-point. As a va·
riety in flavoring, white capri, moselle, or champagne may
· be used in quantity not exceeding two table-spoonfuls.
ARROW-ROOT.

Stir into a pint of boiling milk a large table-spoonful of
arrow.root well mixed with a little cold milk; boil it three or
four minutes. Sweeten to taste, and flavor with nutmeg.
ARROW-ROOT JELLY .
•

4

Put into one pint of boiling water two table-spoonfuls of
arrow-root previously dissolved in a little water; boil a fo,»
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minutes. After taking from the fire, pour in a wine-gla
berry or Madeira wine. Sweeten and flavor to taste.
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SAGO JELLY.

Put to oak over night one cupful of sago in a tumbler of
cold water. In the morning, add one pint of boiling water
and the juice and rind of one lemon; boil gently twenty-five
or thirty minutes. Sweeten to tast~; add a wine-glass of
berry, and set aside to congeal.
·
CUSTARD AND TOAST.

Beat together till very light one egg and a dessert-spoonful
?f powdered sugar; pour on this a cup of boiling milk, and
stir till thick. When done, pour into a dish over a' slice of
toasted bread. Grate on a little nutmeg.
TOAST-WATER.

Cut about a quarter of a pound of bread in thin slices, and
toast an even brown, being careful not to burn. Put into a
pitcher, and pour on three pints of boiling water. Cover till
cool, and strain into another pitcher. Do not allow the toast
to rema.in in the water after it is cold.
GRUEL.

Allow two table-spoonfuls of meal to one pint of water.
Pour the water, cold, on the meal, a little at a time, stirring
constantly to avoid lumps. When well mixed·, boil one or
two minutes; add salt to taste, and, if desired, sugar. . _ train.
ing after it is boiled is a decided improvement. Gruel made
with milk instead of water is more nourishing and palatabl
BARLEY WATER.

Wash rt. table-spoonful of pearl-barley through event!
waters till perfeutly clean, and put it in a jug or pitch el'.
Rub several lumps of sugar on a lemon to absorb all the oil,
and throw into the jug with the barley. Peel the lemon,
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leaving as little of the white pulp on the rind as possible;
put this also into the jug, and pour on boiling water till the
vessel is full. In half an hour it is ready for use. This is a
palatable beverage.
FLAXSEED TEA.

Put a tablespoonful of flaxseed in a pitcher, and pour on
one pint of boiling water; let stand till it thickens, and strain.
Squeeze in the juice of a lemon; and sweeten to taste. This
should be drank warm for colds or fevers, but cold and without the lemon-juice for bowel complaints.
SLIPPERY-ELM WATER

Is prepared by putting the bark in cold water, and allowing it to stand till it thickens; sweeten to taste. Benne-water
is prepared in the same way from the leaves of the plant.
Hoth are excellent for inflammation of the bowels.
ORANGE-LEAF TEA.

Thoroughly wash a large handful of orange-leaves, and
put in a pitcher. Pour on a quart of boiling water, and cover closely. When well .steeped, pour off and sweeten to taste.
Drink while warm. An excellent fever-drink, and much
used in yellow fever.
WINE-WHEY.

Stir into a pint of boiling milk one half pint of wine; let
it boil one minute. Take from the fire, and let stand until
the curd has settled; then pour off the whey, and sweeten it
with loaf-sugar. Lemon, vinegar, and alum whey are made
in like manner.
GUM-ARABIC WATER.

Take one ounce of gum arabic, and pour on it a pint of
boiling water; stir while dissolving; sweeten to taste. The
juice of a lemon squeezed in is an improvement. This is given to persons suffering from inflammation of the stomach.
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APPLE-WATER.

Pare and core one half dozE:'Jn juicy apples, and bake them
until quite soft; put th om in a pitcher, and pour over enough
hot water to make a plea ant drink; sweeten to taste. When
cold, it is ready for u e.
BOILED FLOUR.

Tie tightly in a close linen cloth one pound of flour. After
tying, moi ten with water, and dredge well with flour till a
coating is formed to prevent the water entering the flour.
Boil four or fiv~ hours, and let the flour remain tied in the
cloth until it is cold. It will be a bard, solid lump, and is a
sub titute for arrow-root. Prepare by grating. Excellent in
diarrhea ur other bowel affections.
DIET FOR INF ANTS.
(As Prepared by Dr. J. F. Meiga.)

Di solve a piece of gelatine an inch square in half a gill
of warm .water; when dissolved, add a gill of milk; put on
the fire, and when boiling add half a tea-spoonful of arrowroot or boiled flour-ball. When sufficiently boiled, take off
the fire, and stir in two table.spoonfuls of sweet cream. Thi
may be given to very young infants; and as they grow older
the food may be made tronger by using more milk and
cream.
PANADA.

Toast nicely a slice of bread, and pour over it a h&t brandy
toddy; grate over it nutmeg.
ANOTHER PANADA

One ounce of bread-crumbs, once blade of mace, one pint
of water; boil without stirring till they mix and turn smooth;
then add a grate of nutmeg, a small piece of butter, a tablespoonful of sherry, and ugar according to ta te.
RICE FLUMMERY.

'fake rice in proportion to the quantity required; put it in
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a broad pan; cover with water; stir up together, and let
stand twelve hours. Then pour off the water as long as it
runs clear. Add fresh water, mix, and let stand twelve hours
more. Repeat the Aame process a third time. When the
rice has thus been macerated thirty-six hours, strain it throug h
a hair-sieve and boil it, stirring it vigorously till it is quite
thick. Pour it in a dish to cool, and eat it cold, with milk or
a little wine and sugar.
CRACKER AND CREAM

A nicely-toast~d cracker, with sweet cream poured over it,
is delicate and nourishing for an invalid.
TAPIOCA.

Soak over night two table-spoonfuls of tapioca in two cup
of water. In the morning, add .one pint of milk, sugar to
t aste, and a pinch of salt; simmer till soft, stirring frequently. When dished, add a table-spoonful of wine, and grate
over a little nutmeg.
, LEMON-JELLY . .

One half box of gelatine dissolved in three gills of warm
water, with a good half pint of loaf-sugar. Squeeze and
lice two lemons, extracting the seeds, in three gills 9f water,
a nd boil till the lemons are soft or their strength is extracted.
Mix this with the gelatine and sugar, and strain; set asid e
to congeal. To be eaten with cream.
"SOFKY."

· To a quart of well-washed, well-beaten hominy put a gallon of cold water; keep it boiling steadily but slowly until
the hominy begins to get soft. Then add good strong lye,
ufficient to discolor a silver spoon when the mixture is stirr ed with it. Mash the hominy with a spoon or roller, and
let boil half an hour; then the liquor will be as thick as
gruel. Take it off. and when you .serve the liquor to the p a-
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ti nt, add alt, sugar, milk, or win . Do not mix or •flavor
mor than the patient can eat at once, or about a t a- cupful.
Th ly should be made fresh from good wood-a h . "BiO'
hominy" should be used for making ofky, not grit .
ALKALINE DRINK.

Cut the rind of a lemon very thin, and put it in a jug with
a table-spoonful of powdered sugar-candy. Pour on it a littl boiling water, and, when it is dissolved, half a pint of
Vichy water and half a pint of common water.
MALT-TEA.

Boil three ounces of malt in a quart of water.
CLARET-CUP FOR INVALIDS.

Half a bottle of claret to a bottle of soda-water. Half a
doz n drops of sweet spirits of niter put into the jug first
g ive a fruity flavor.
SAGE-TEA.

Take half an ounce of leaves of green sage plucked from
the stalks and · washed clean, one ounce of sugar, quarter of
an ounce of the outer rind of lemon-peel finely pared from
the white; put them in two pints of boiling water; let them
Ntand near the fire half an hour; then strain. When the
ag i dried, it must be used in rather less quantity than
above mentioned.
In the same manner, teas may be made of rosemary, balm,
outhern-wood, etc., and are convenient to prevent a thir ty
_patient taking too much tea and coffee when not good for
him. The u e of acid i also avoided.
MASHED POTATOES.

Boil one pound of potatoes with their jackets on till th y
are tender or brittle; peel therh, and rub them through a fin
ieve. When cool, add a small tea-cupful of fresh cream and
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a little salt, beating the puree up lightly as you go on till it is
quite smooth, and warming it up gently for use.
POTATO SURPRISE.

Scoop out the inside of a sound potato, leaving the skin;
attached on one side to the hole as a lid. Mince up fine the
lean of a juicy mutton-chop, with. a little salt and pepper
put it in the potato, pin down the lid, and bake or roast. Before serving (in the skin), add a little hot gravy, if the mince
seems too dry.
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PLAIN CORN-BREAD.

MEDICINAL.
COUGH MIXTURES.

Fifteen drops of oil of tar, half an ounce of bal am of fir, and
alcohol sufficient to dissolve it. Boil one tea-cup of mola ses
for everal minutes, and pour it in the above mixture, together with a pint of the best whisky, aod shake it until
well mixed. Dose: A table-spoonful two or three times a
day.
ANOTHER.

Take one ounce of hops, one pint of water, and one tablepoonful of flax-seed. Put all in a vessel and boil till reduced
one half. Strain it off; add one halfprn,t of molasses and one
quarter of a pound of brown sugar. Boil till it become a
thick irup. Dose: One table-spoonful at a time.
ANOTHER.

Take one dime-package of hoarhound, put it in one quart
of water, and boil down to a pint. Strain· and add one pint
of honey or sirup, one stick of licorice, and boil down to a
pint. When cool, thin to th~ proper consistency with whisky. Dose: A de sert-spoonful when the cough i troubleome; when very bad, add a littl paregoric to the do e.
ANOTHER.

One pmt of cider vinegu.r; drop in over rnght an unbrok n
egg, shell and all. In the morning beat it well till all i di -
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olved; then sweeten with loaf-sugar to the taste. Strain
and bottle. Shake well befor~ taking. Dose: A table-spoon ful when the cough is troublesome.
ANOTHER

One ounce of el ecampane and one ounce of comfrey-root
oa ked in one quart of water; boil to a pint. Strain and add
one pir;t of molasses or honey, and thin with one pint of
good whi sky. Boil one stick of licorice with it. When done,
·ad d half an ou nee of sir up of squills, and half an ounce of
paregoric. Give a table-spoonful every hour or two, or wh en
the cough is troublesome. For a child, two tea-spoonfuls i a
dose. This is perfectly harmless, and has never been known
to fail in curing q. cough.
ANOTHEH.

One pound of wet brown sugar, one table-spoonful of cook
ing-soda and 01ie of fin e tar. Stir well together, and pour one
pint of boiling water on it. Prepare at night, let it stand
until morning, then pour off and bottle. Dose for an adult :
One table-spoonful early in the morning-.
WHOOPING-COUGH SIRUP.

One ounce each of boneset, slippery elm, stick licoriee,
an d flax- eed. Simmer all together in one quart of water,
-:mtil the str ength is entirely extracted; then train and add
one pint of mola. se. and half a pound of white ugar. Simmer all well toge th r. Wh e n cold, bottle and cork tightly.
This irup is excellent for any bad cough.
REMEDY FOR CROUP.

A tea.- poonful of powdered alum, mixed with twice the
quantity of sugar. Give as quickly as possible. This affords
almost instantaneous relief.

MEDICINAL.

221

FOR HOARSENESS.

To a pint of whisky put a much rock-candy as it will di ·solve. Dose: A tea-spoonful at a time.
GARGLE FOR SORE THROAT.

Make a tea of red-oak bark, with a little alum di olved
in it.
ANOTHER.

One te'a-spoonful of chlorate of potash, dissolved in a tum·
bler of warm water, is an excellent gargle. Swallowing a
little of the mixture occa ion ally will be beneficial.
ANOTHER.

Make a strong sage-tea, and add one tea-spoonful of borax
and one of alum. Make very sweet with honey.
ANOTHER REMEDY.

Take old bacon, roll it full of salt, and bind it on the
throat. It will take all the inflammation out. Use alumwater to gargle the throat. If you have no bacon, mix lard
and salt together, spread it on a flannel cloth, and apply to
the throat.
BINKERD'S SALVE FOR BURNS.

Take of yellow wax, melted and strained, three ounce
linseed-oil, raw, one and a half pint ; tannic acid, half an
ounce; bicarbonate bi mutb, one dram; powdered opium ,
one scruple; carbolic acid , thirty drop . Take a commou
fruit-can, not oxidized, clean e it thoroughly, melt the wax
in it, then add the oil, keeping it very liquid by heat, . tirring it vigorou ly all th while. After all the oil has be n
poured in, stir it for five or ten minute ; then set it off to
cool, agitating it as before. When it begins to chill, add the
tannic acid; later, put in the bismuth, opium, and carbolic
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acid. The quantity of· oil must depend on the season; less
in summer and more in winter.
FOR BURNS.

Great relief is sometimes afforded in case of a burn by
sprinkling thickly with carbonate of soda, and laying over
this a soft linen cloth, saturated with water.
Linseed-oil and lime-water, mixed in equal quantities, are
also excellent for a burn.
DR. W. H. PANCOAST'S LINIMENT.

Camphor, one and a half dram; olive-oil, one ounce; aqua
ammonia, one ounce; tincture aconite root, one ounce; oil
origanum, one half ounce; laudanum, one half ounce.
A GOOD LINIMENT.

Gum camphor, one ounce; chloroform, one fluid ounce;
tincture of aconite root,. half a fluid ounce; tincture of arnica,
two fluid ounces; soap liniment enough to make six fluid
ounces.
ANOTHER.

•

One pint of alcohol, two ounces of spirits ammonia, one
ounce gum camphor, one half ounce tincture arnica, and one
ounce of sweet-oil.
CURE FOR FEVER AND AGUE

Twenty grains of quinine, ten grains of blue vitriol, and
five grains of opium. To be made into twenty pills. DoseTwo pills three times a day.
ANOTHER.

Twenty grains of quinine, twenty grains of peruvian bark,
half a dram e.lixir of vitriol, in one pint of good whisky.
Dose for an adult: Half a wine'-glassful three times each
day.
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FOR DYSENTERY.

One tea-spoonfu! of common alt, one of ep om alt , twenty drop of laudanum, fifteen drops of camphor, in a goblet
of water. Dose: A dbs ert-spoonful every hour.
\.NOT HER.

One ta.ble-spoonful of ep om salts, and one tea-spoonful of
laudanum, in a tumbler water.
FOR SUMMER-COMPLAINT IN INFANTS.

One ounce sirup of rhubarb, one dessert-spoonful of paregoric, one tea-spoonful of sup. carbonate of soda, well mixed.
Do e : From ten to fifteen drops.
HEADACHE.

To cure a simple headache, immerse the feet in hot water
and keep them there for twenty minutes. If the pain is seyerv, add two table-spoonfuls of dry mustard, keeping the
water as hot as can be borne.
ICK-HEADACHE ..-Two tea-spoonfuls of finely-powdered
charcoal, drank in a half tumbler of water, will often give
relief, when caused by superabundance of acid in the stomach.
TO STOP VOMITING.

A mustard plaster; ·or a warm plaster made of toasted
bread dipped in brandy, with nutmeg grated over it; or a
plaster made of all the spices pounded, and moistened with
brandy; either of these appl\ed to the chest, will generally
give relief. A julep made very strong with bruised mint i
also good.
ANOTHER.

A tea- poonful of carbonate of soda, a table-spoonful of
spirits of lavender, in half a goblet of water. Take a spoonful frequently.
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TO STOP BLEEDING.

AT THE N osE.-Fold a piece of paper about as thick as
your little finger, and about two inches long, and place between your lips and gums, just under the nose. Keep it
pressed tightly there by holding your finger on your lip, and
it will generally relieve in a short time.
AT A WouND.-Mix equal parts of wheat flour and common sal~, and bind on with a cloth.
ANOTHER.
Take the· fine dust of tea, or the scrapings of the inside of
tanned leather, and bind it close upon the wound. After
the blood has ceased to flow, laudanum may be applied advantageously.
FOR SPRAINED ANKLE.

Make a poultice of flour and vinegar, of the consistency of
pudding-batter, and bind on the ankle; keep wet with vinegar, renewing when .dry. Sit with the foot elevated.
CURE FOR EARACHE.

Take a bit of cotton batting, put upon it a pinch of black
pepp r; gather it up and tie it; dip it in sweet-oil, and in ert it in the ear. Put a flannel bandage over the head to
keep it warm. It will give immediate relief.
ANOTHER.
T ake an onion and roast it well; pour on it a little laudanum and sweet-oil. Put a few drops of the juice in the ear
and top it with wool; bind the warm onion to it.
FOR TOOTHACHE.

A few drops of sodique, or oil of. cloves, or creosote, or
chloroform, on a piece of cotton, placed in the cavity of the
tooth, will generally give relief.
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FOR NIGHT-SWEAT.

M:lk a trong t a of arr ; train and sweeten to the ta t e.
A tumblerful taken before going to sleep will prevent th e
Rw ttt common to very feeble I er on . .
AN EXCELLENT ENEMA.

One q1rnrt of warm water, one cup of molasses, one cup of
tnbl -salt and a table-spoonful of lard.
FOR FAINTING.

If a person faints, place him on the flat of the back and
giv plenty of fre h ait·. Do noL crowd around him.
PLASTER FOR A RISEN BREAST.

One tn.ble-spoonful of melted bees-wax, one table-spoonful
of Jin eed-oil, one table-spoonful of sassafras-oil.
ANOTHER.

Tn.ke equal parts of bees-wax, mutton-suet, and camphor.
FLAXSEED POUL TICE.

To make a poultice sufficiently large for the chest or stomach , tir into about one pint of boili11g water sufficient flax€' d meal to thicken.
Boil till thick and smooth, stirring
con tantly. Pour into a swiss-muslin bag, securing the
opening so that the poultice will not escape. Apply as warm
a" can be borne. Lay over the poultices one or two thick:nc e of flannel, or a piece of oil- ilk, to prevent the dampn s reaching the clothin~, and to retain t~e heat.
TO MAKE A MUSTARD-PLASTER.

For an ordinary plaster use one part flour and two part
mu tard- ay one table- poonful of flour and two of mu tar ;
mix with a little warm water. If wanted to draw rapidly
u e no flour, and mix w:ith vin ga · or whi ky. A plast r
15

2'26

GULF CITY COOK-BOOK.

made of mustard alone, and mixed with the white of an egg,
will draw perfectly, and not produce a blister.
NoTE.-This may be the contributor's experience, but it is
not every one's. We know and have felt whereof we speak.
After the plaster is spread lay a piece of this muslin over it,
so that the plaster will not come in contact with the skin.
CURE FOR BONE FELON.

One table-spoonful of saltpeter, one of coppcras, one of alt
pulverized, mixed with a table-spoonful salt soap, one reJ
onion roasted; mash all well together, making a poultice;
apply to ·the felon, and let it remain a day. If it does not reli~ve entirely apply another the next day.
ANOTHER.

Take of blue flag-root and white hellebore, cut. up very
fine, equal parts; boil them in milk and water. Hold the
finger in this as hot as it can be borne, about fifteen minute ;
then lay the hot roots on the felon, and let them remain
about one hour. Renew the application several times, or until the pain is removed. The above recipe has been proved
by the contributor.
ANOTHER.

A small Spanish-fly blister applied in the first stages of the
felon is said to be a certain rmre.
ANOTHER.

Bathing the felon with tincture of lobelia sometimes give
great r elief.
TO CURE A STY ON THE EYE.

Apply the rotten part of an apple as a poultice to the eye.
It is both cooling and healing, and removes the inflammation.
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A OTHER.

Put a tea-spoonfnl of bla k tea in a small muslin bag.
Pour on it ju t enou 0 h boiling water to moisten it; tben put
it on the eye pretty warm, and keep it on all night. If the
ty i not removed in the morning, a second application will
effect a cure.
TO DESTROY WARTS.

Di olve as much common wa ·hing- oda as the water will
take up. Wash the warts with this for a minute or two, and
let them dry without wiping. Keep the water in a bottle,
and frequently repeat the wa bing.
ANOTHER.

Lunar caustic carefully applied so as not to touch the skin,
will de troy warts.
CURE FOR CORNS.

Mix smoothly togethe~ a tea- poonful of pulverized indigo,
the ame of brown oap and mutton-suet. Spread on a piece
of kid and apply to the corn.
ANOTHER.

Apply a good coat of gum-arabic mucilage to the corn,
every evening on going to bed.
LIP-SALVE.

Spermaceti, virgin wax, and lard, one ou nee each; balsMn
of Peru half an ounce; ix weet almond , six fresh rai ins,
loaf- u 0 ar the size of a hickory -nut. Melt over the fire and
stir con tantly. Strain when melted.
FOR CH PPED H

DS AND LIPS.

Melt together equal quantities of sweet-oil, white wax,
spermaceti, and mutton-suet.
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ANOTHER.

Take of honey any quantity, oil of Rweet almonds sufficient
to make a thin paste; rub the oil iu gradually until well
mixed. After washing the hands, and while still wet, take a
small quantity and rub thoroughly on the parts affected;
then wipe the hands dry.
CURE FOR TETTER.

One poke-root boiled to a strong decoction ; take one pound
of the best loaf-sugar; boil with the poke-root to a thick
irup. Dissolve twenty grains of iodide of potash in a little
water, and mix with the poke-root sirup. Dose: One tablespoonful three times a day.
ANOTHER .

Corrosive sublimate, one grain; oil of lavender, one dram;
castor-oil, one dram; alcohol, two ounces. Mix and apply
externally. Do not let it get into the eyes or mouth.
HAIR-TONIC.

One half ounce tincture cantharides, tnree ounces of castoroil, and one pint of alcohol.
ANOTHER.

One ounce of borax, one half ounce of gum camphor, beaten up fine; pour on one pint of boiling water. \.Yhen cool,
it will be ready for use.
ANOTHEn.

Sixty grain s of quinine put into a quart f bay rum.
GLYCERINE HAIR-TONIC.

Glyc rine, bny rum, each one ounce; tincture cantharide
half an ounce; rose-water, four ounces; aqua !l.mmonia, one
fourth ounce. Mix.

MEDICINAL.

This tonic will stop the hair from falling out, will effectually remove dandruff, and as a dressing will far surpass any
of the pomatums or greasy preparations now in use.
FOR BITE OF INSECTS.

A lump of wet sale1:atus applied to the sting of a wa p,
pider, or bee, will stop the pain almost immediately, and
prevent all swelling of the part.
ANOTHER.

Tobacco, slightly moistened with water, and applied to the
sting, will afford insfant relief.
ANTIDOTES FOR POISONS.

Make the patient vomit by giving a tumbler of warm
water with a tea-spoonful of mustard in it, and then send
for the doctor. If it' be necessary to act without the doctor,
and the poison is arsenic, give large quantities of milk and
raw eggs, or flour and water. If the poiso n is an acid, give
magnesia and water, or chalk and water, and plenty of warm
water besides. If it is an alkali, like potash, give vinegar
and water, lemon juice, or so me other safe acid. Always remember the emetic first. If it be laudanum, strong coffee i
a good thing to give until the doctor comes. Keep the patient awake.
CURE FOR COLDS IN THE HEAD.

A snuff composed of the . following ingredients: Rydrochlorate of mor1 hia, hvo grains; cacia powder, two drams;
tri nitrate of bi muth, ix drams. A. pinch of the powder inhaled through the no e five or six times a day will greatly
alleviate a cold in tho head.
FOR A BRUISE.

Mix sweet-oil and laudanum in equal quantities and apply
the bruise. It wil1 relieve the soreness and prevent di coloratiuu.

to
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MISCELLANEOUS.
HOUSEKEEPER'S ALPHABET.

Apples: Keep in a dry place, as cool as possible without
freezing.
Brooms: Hang up by the handle.
Cran berries: Keep under water in cellar; change water
monthly.
Dish of hGt water set in oven prevents cakes, etc., from
scorching.
Economize time, health, and means.
Flour: Keep cool, dry, and securely covered.
Glass: Clean with a quart of water mixed with a tablespoonful of ammonia.
Herbs: Gather when beginning to blossom; keep in paper
sacks.
Ink-stains: Wet with spirits of turpentine; after three
hours, rub well.
Jam: Currant and red raspberry jam are excellent.
Keep an account of all supplies, with cost and date of purchase.
Love lightens labor.
Money: Count carefully when you receive change.
Nutmegs: Prick with a pin, and, if good, oil will come out.
Orange and lemon peel: Dry, pound, and keep in corked
bottles.
Parsnip : Keep in the ground until spring.
(ic.iuksilver and white of an egg destroy bed-bugs.
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ice: Select large, with a cl ar, fre h look; old rice may
h::rrn in ct .
ugar: For general family u e the gra_n ulated is the b t.
Tea: Equal part of Japan and green are as good a Ena 1i b break fa t.
C. a cement made of a he , alt, and water for cracks in
tlrn "' to Ye.
\ ariety i the be t culinary pice.
"atcb your back yard for dirt and boneFI.
_,_T antippe wa a scold; do not imitate her.
Youth i be t preserved by a cheerful temper.
Zinc-lined sinks are better than wooden ones.
GOOD YEAST-POWDER.

•r wo pound8 cream of tartar, one pound carbonate of soda,
on pound of seconds of wheat; all well mixed and sifted.
Pnt up in jars or tin boxe ..
PI C KLE FOR l3EEF.
ix g-allons of water, three pounds of brown ugar, one
quart of molasse , nine po_u nds ot coarse salt, four pounds of
fin "alt, one ounce of pearlash, and a small quantity of saltpel 1-. Put the meat in this mixture, and let it remain until
th e pickle becomes bloody; remove the beef, and boil th e
Ii ·Ide unt~l c l ar. \ hen perfectly cold, return to the beef.

PICKLE FOR HAM OR BEEF.

'ro one hundred pound8 of meat take even pqund of coar e
four pound of brown ugar, two ounces of altpcter,
on half ounce of soda, and four gallons of water. Boil and
kim the mixture; when cold pour it upon the meat, whieh
h uld have a weight placed on it to keep it down.

~all,

TO KEEP EGGS.

In order to keep well, they mu t be perfectly fre h wh n
packed. Take a stone p .)t which will hold from two to three
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gallons; pack the eggs close, sharp end down; take one pint
of unsln.ked lime, one pint of salt; dissolve in sufficient water
to cover the eggs. When cold, pour over. Be sure the eggs
do not float. They will keep all the year.
ANOTHER WAY TO KEEP' EGGS.

Have a cloth bag that will hold about one dozen eggs; immerse them in boiling water for any time less than half a minute, and you can keep the eggs as long as you please.
ESSENCE OF GINGER.

B eat in a mortar three fourths of a pound of race ginger ;
put in a jar, and pour over it on,e quart of best alcohol. Allow it to stand three weeks; then strain and bottle.
VANILLA EXTRACT.

Five vanilla-beans cut up and two bruised; pour over these
one half pint of alcohol. Allow it to steep till the strengt~
is extracted, and bottle.
TO MAKE CREAM .

Mi'K two tea -spoonfuls of flour, the well-beaten yelks of
two eggs, one tea-spoonful of sugar; pour on gradually one.
pint of boiling water, stirring constantly to prevent lumps.
A small bit of butter is sometimes added. For coffee, beat
the white of an egg to a froth; pour the coffee gradually, th at
it may not curdle.
TO REMOVE MILDEW.

Wet the garment; soap well; scrape common chalk on the
place until -a thick paste is formed; expose to the hot sun.
ANOTHER WAY TO REMOVE MILDEW.

Take two ounces of chloride of lime; pour on it one quart
of hot water.; then add three quarts of cold water. Steep
the linen in this for twelve houi·s, when every spot will be
removed.
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ANOTHER WAY TO REMOVE MILDEW.

nrby' Prophylnctic Fluid i equally efficaciou in r emovino- mild w and some kind s of fruit -tains.
TO RENEW ALPACA.

Black alpacas may be re tor d to their fir t beauty by u in
a thimbl ful of borax di olv d in a pint of warm water, and
put on with a nail-bru h.
TO TAKE OUT GR.EASE.

One table-spoonful of alcohol and a tea-spoonful of hartsborn.
TO REMOVE STAINS FROM SILK, LINEN, OR COTTON .

Four table-spoonfu ls of spirits of ammonia, four f alcohol,
and on e of salt; shake the whole well in a bottle, and apply
with a ponge or tooth-brush. This will remove ink , paint,
fruit or acid stains.
ANOTHER WAY TO REMOVE STAINS.

Chloroform will remove paint from a garment, and often
r e tore the original color.
ANOTHER WAY TO REMOVE STAINS.

Win e or fruit Lains may be ea ily removed from table
linen by spreading it tightly over a bucket, before oap or
cold water is applied, and pouring upon the stained portion a
. tream of boiling water from a kettle. Repeat the operati on
if nece ary.
FOR REMOVING GREASE, ST INS, ETC.

Two ounce castile soap, four ounce aqua ammon ia tw o
dram al soda, three dram pirit of wine, three dram ch loroform. Cut the oap fine, and di ·olve with the al ~ oda in
one pint of water; then add another pint of cold wat r and
the other ingredients.
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TO WASH COLORED RIBBONS OR CRAVATS.

Make a strong suds of cold water and toilet soap; wash the
ribbons thoroughly until clean; rinse in clean soap-suds.
Sometimes it is necessary to rinse several times, always in
suds . When partially dry, iron carefully between cloths,
takiug care to have tbe ribbon perfectly smooth. If carefully done, the ribbon will look as good as new.
TO SET COLORS IN CALICO.

To a gallon of very warm (not boiling) water in a bucket
add half a cup of spirits of turpe:utine. Put in the dress,
and see that it is well covered with the mixture; let it s@ak
half an hour or mo1:e. If convenient, dry it before washing.
Most colors are made permanent by it.
To set blue or green, a little alum should be added to the
above mixture.
HOW TO CLEAN BLANKETS.

Put two large table-spoonfuls of borax and a pint of soft
soap into a tub of cold water. When dissolved, put in a pair
of blankets, and let them remain over night. The next day,
rub them out, and rinse in two waters. Hang up to dry
without wringing. This recipe will also apply to the washiug
of all kinds of flannel and woolen goods; also of lace curtains. Use cold water invariably.
FOR CLEANSING WOOLENS.

One fourth of a pound of white castile soap; one fourth of
a pound of ammonia (three ounces), one ounce of ether, one
once of pirits of wine. Out th~ soap in 1::1mall pieces, and
heat in one quart of soft water until dissolved; then add four
quarts of water and the other ingredients. Bottle: and keep
well corked.
TO KEEP FLANNEL FROM SHRINKING.

Wash and rinse in cold water, and hang in the cold, dry
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air. The garment will not shrink or thicken up, but will
continue soft and thin to the la t. Never use warm water.
POMA TUM.

On heaping table-spoonful of lard, melted; two of castoroil; two square inches of white wax. Perfume with bergamot while cooling, nnd ·tir until eool.
A GOOD TOOTH-WASH

Di ' olve two ounues uf borax in three pints f boiling
water, and before it is cold add one or two tea-spoonfuls of
camphor, and bottle for use. A table-spoonful mixed with
an equal quantity of tepid water, and applied daily with a
oft brush, purifies the teeth, prevents formation of tartar,
and induces a healthy action of the gums.
TO REMOVE FRECKLES.

Fifteen grains of borax, one ounce of lemon-juice, one
dram of rock-candy. Mix all together, shaki!1g occa ionally
till di olved.
TO REMOVE TAN AND SUNBURN.

Six drams of powdered borax, three fourths of an ounce of
pure glycerine, twelve ounces of rose-water; mix, and use
daily a a cosmetic.
ANOTHER WAY TO REMOVE · TAN AND SUNBUR .

The irritation from sun burn may be allayed by wa bing
with a solution of carbonate of soda and water.
HOW TO SAVE YOUR SHOE-SOLES.

M It togetlrnr tallow and common rosin in the proportion
of two parts of the former to one of the latter, and ap1 ly the
preparation hot to the oles of the boots or shoes,-as much
of it as the leather will absorb.
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TO STIFFEN COLLARS.

A little gum arabic and common soda added to sLarch give
extreme stiffness and gloss to shirt-bosoms and collars.
DURABLE STOVE-BLACKING.

By adding a toa-spoonful of pulverized alum to half a
package of storn-polisb, wet wilh a little water, much tim e
a 11d labor will be saved. · It should be applied when the stove
is nearly cold, and rubbed with a dry brush until it is dry
and shiny.
TO CLEAN A BROWNED PORCELAIN KETTLE.

Boil peeled Irish potatoes in it. The porcelain will be
rendered nearly as white as when new.
TO POLISH FLAT-IRONS.

If they are rough or smoky, lay a little fine salt on a board
a nd rum them well. It will smooth the irons, and keep them
from sticking.
EGG -STAINS FROM SILVER.

To remove stains on spoons, caused by using them with
boiled eggs, take a little common salt, moisten between th e
thumb and finger, and briskly rub the stain, which will soon
di appear.
FOR CLEANING KNIVES.

Rub the knife witb sliced Irish potato dipped in knife-brick ,
an d ordinary: stains will be easily removed.
TO CLEAN MARBLE.

Take two parts of common soda, one part of pumice-stone,
and one l art· of finely-powdered chalk; sift through a sieve,
and mix with water; then rub it well over the marble. After a few minutes, wash the marble with cold water.
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SWEEPING.

Wet the broom about once a w ek in boiling oa1 - ud ; it
"ill last longer and weep better. 'prinkle a handful of
alt on the carpet while sweeping, and it will lessen the du t
u well as brighten the color . Moistened cornmeal sprinkled
on the carpet while sweeping will have the same effect; al o
t a-leaves.
A GOOD PASTE.

Make n. paste of flour; boil ai; you woulcl starch. only for a
longer time, o that it will be quite thick and well cook d .
To a pint of paste add, while boiling, a table-spoonful of pulverized alum.
SEALING FOR BOTTLES.

Nineteen ounces of resin, one ounce of bees-wax.
with Venetian red.

Color

WHITEWASH.

Take a clean, tight barrel, and slake one bushel cf lime by
covering it with hot water. After it it:! slaked, add cold wate r
enough to make it of the consistency of cream, or thick white wa h. Then dissolve in water one pound of sulphate of
zinc (white vitriol), and add to the lime and water, with on
quart of fine salt; tir wefl until the ingredients are well
mixed. This wash is pure white. If a cream-colored wa h
de ired, add half a pound of yellow ocher.
BRILLIA T WHITEWASH.

Take half a bu hel of un slaked lime; slake with boilin rr
water, covering it during the proce s to keep in the t am.
Strain through a tine siev or trainer, and add a peck
alt pre\ iou ly well di .· lveJ. in warm wat r, tbr e pound,
of ground rice boiled to a thin I a te, ar!d . tirred in boilin O'
hot, half a pound of powdered I ani h whiting, and a poun d
of clean glue which has been previously di solved by oak-
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ing it w 11 and then hanging it over a slow fire in a small kettle within a larger one filled with water. Add five gallons of
hot water to the mixture; stir well, and let it stand a few
days covered from the dust. It should be put on quite hot;
for this purpose, it may be kept in a kettle on a portable furnuce. It is said that a pint of this mixture will cover a square
yard of the outside of a house, if properly applied. Brushes
more or less small may be used, according to the neatness of the
work required. It answers as well as oil-paint for wood, brick,
or stone, and is cheaper. It retainb its brilliance for years,
and is superior to all other whitewashes, for inside or outside
walls. Coloring-matter may be put in, and the was!1 made
of any shade you like. Spanish brown stirred in will make
it red-pink, more or less deep according to the quantity. A
delicate tinge of this is very pretty for inside walls. Finely
pulverized common clay well mixed with Spanish brown
makes a reddish stone-color. Yellow ocher makes a yellow
wash; but chrome yellow goe further, and makes a color
generally esteemed prettier. Green must not be used ; the
lime destroys the color, and it tends to make the whitewa1:3h
crack and peel off. If you de ire to clean a smoked wall and
make it white, squeeze indigo plentifully through a bag into
the water you use,,before it i stirred into the whole mixture.
If a larger quantity than five gallons is required, the same
proportions should be observed.
TO DESTROY BED-BUGS.

'l'ak one ounce of quicksilver; beat up in the white of one
egO' · apply with a feather. Be careful not to let it touch
your finger-rings or anything metallic, as the quick ilver
will adhere to it.
Ano her method of exterminating these repul ive insects
is to tak grease melted out of salt pork, and apply with a
fi ather to ev.e ry plA.ce where they can hide. Some persons
u e alt-wat~r to wash tbe bedstead, and sprinkle salt in the
cracks.
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TO DESTROY RED ANTS.

Take half a pound of flon1· of brimstone and four ounces
of potash; put them ov r the fire until united; then beat to
a powder. Infmie n. little of the powder in water, and wherever yuu prinkle it the ant. will die or fly the place.
COCKROACH DESTROYER.

Finely-powdered borax prinkled freely in the crevice , or
wherever the roaches ar e found, will exterminate them. Continue for a few weeks, repeating the sprinkling every ·few
day . It will not fail.
COLIC I l

HORSES.

Give one table-spoonful of chloroform in one pint of gruel.
REMEDY FOR BOTTS IN HORSES.

Make a strong decoction of tansy leaves in bot water.
Drench the horse with about a quart of this. In about three
hours follow with a dose of castor-oil-a small tea-cupful.
REMEDY FOR SICK TURKEY.

When young turkeys seem sick or drooping, give each one
a small pill of tar, and after this a teaspoonful of brandy or
wbi ky.
TONIC FOR CHICKENS.

The "Douglas ~ixture" is a good -constant tonic, and is
made thus: One pound of sulphate of iron, two ounces of
ulpburic acid, one gallon of water; mix, and di olve.
D o e: One to two tea-spoonfuls to a pint of drinking-water
for chickens.
WOUNDS IN CATTLE.

Th ese are quickly cured by washing several times a day
with the yelks of eggs and pirit of turpentine.

I
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TO OBTAIN A LARGE YIELD OF MILK.

Give your cow three times a day water slightly warm and
slightly salted, in which bran bas been stirred at the rate of
one quart to two gallons of water. You will find that your
cow will gain twenty-five per cent immediately, and will become so fond of the diet as to refuse to drink clear water unless very thirsty; but this mess she will drink at almost any
time, and ask for more. The amount of this drink given is
an ordinary water-bucketful at each time-morning, noon,
a nd night.
TO TAKE OUT VARNISH, TAR, AND PAINT.

Spirits of turpentine, benzine, or butter, washing out afterward with butter.
To extract resin and turpentine stains; use best alcohol.
TO CLEAN OIL-PAINTINGS.

The following is taken from the New York Tribune, which
in turn copied it from The Atlantic. It can be recommended,
as it has been tried with most gratifying results:
Pettenkofer, of Munich, discovered the proces , and was
awarded by the king of Bavaria with a gift of one hundred
thou and francs.
Wash the picture gently, if it is dirty on the surface, with
water and a sponge, and wipe quite dry with a soft cloth.
Then take a wad of cotton-wool in each band, one wet with
I irits of turpentine, and one dry, and gently rub the surface
a bit at a time with the wet cotton, and dry it with the oth er,
changing the cotton as often as it gets dirty. Then get a
a box (made of wood for large pictures; card-board will an·wer for very small ones,) a little larger than the stretchin g frame, and about three inches'and a half deep. On the bot tom, inside, place a layer of eotton batting or coar. e blottin crpaper half an inch thick or let:is, and fasten it down with
tacks or cross string , so that it will remain in place when

\
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the box i inverted. Lay the l icture on the floor or a table,
fac upward . Saturate the cotton or paper with trong alcohol, making it quite wet, but not so as to dri1 ; and _then
turn the box up ide d·own over the picture. Being a little
larger than he picture each way, the box will not touch it, but
will re t with its edge on the table or floor. 1'he fume of
the alcohol will di solve the varnish, penetrate the old coats
of it, and clarify the whole .
.After the first quarter of an hour, it is well to rai e the
box a little, and make sure that the paper or cotton does not
touch the picture, and that the alcohol is not dripping or
running down. The box is to be replaced, and left for about
an hour. When it is lifted off again, if the urface be as
oft and even and the varnish as clear a when ju t applied, the
operation is fini hod. If parts are till rough or clouded, the
spirits should be renewed, and the box put on again for half
an hour, or an hour more, and then the picture may be left
to dry, like any newly-varnished one. It may be tood up
while drying: as less likely to collect dust.
FURNITURE POLISH.

One pint spirits of turpentine, half pint of sweet-oil, three
table- poonfuls of vinegar, tw:o table-spoonful of flour.
COKER'S FURNITURE POLISH .

'rwenty one ounce of alcohol, one ounce of oxalic acid
ounce of gum shellac, fourteen ounce of linseed-oil
ounce of white re in , two ounce of crum benzine. Di.
the gum and acid in the alcohol, and let it remain tw
four hour ; then add the lin . eed-oil.

two
two
olve
nty-

TO RE 10VE WHITE SPOTS FROM FURNITURE.

A bot hovel held over varni hed furniture will take out•

the white pots.
16
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TO CRYSTALLIZE GRASSES.

Take one pound of the best alum, pound it quite fine, and
dissolve it in a quart of clear water; but do not l~t it boil.
T~ke a deep jar or pitcher, and suspend the grasses in it
by a string from a stick laid across the top. When the solution is milk-warm, pour it over the grasses, cover it up, and
let it stand for twenty-four hours. 'rhen take them out carefully, and let them hang until perfoetly dry.
For blue crystals, use a saturated solution of sulphate of
copperas in hot water. For yellow crystals, use the yellow
prussiate of potash; for ruby, the red prussiate of potash.
ERASIVE SOAP.

Two ounces of aqua ammonia, one ounce of white shavingsoap, one tea-spoonful of saltpeter, one quart of soft water.
This recipe is worth ten dollars annually to any family that
will try it. The cost is trifling.
GOOD HARD SOAP.

Pour twelve quarts of soft water boiling upon five pounds
of unslaked ·lime; then dissolve five pounds of washing-soda
in twelve quarts of boiling water. Mix the above together,
and let it stand from twelve to ·twenty-four hours for chemical
action. Now pour off all the clear liquid, being careful not
to disturb the sediment. Add to this three and a half pounds
of clear grease and three or four p.ounds of resin. Boil thi
compound one hour, and pour off to cool; then cut into bar .
SOFT SOAP.

To one pound of concentrated lye add three gallons of soft
water. Let it stand ten or twelve hours; then boil a few
minutes. Add three pounds of clear grea e; boil until the
mass is transparent, and all the grease has disappeared
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N ow add twelve gallons of soft water, boil a few minutes,
and the soap will be ready for use. When cold it should be
a perfoct jelly. If too thick, add water until of the consist·
ency desired.
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White Nougat.. .... .......................... .l 7
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Cream, Bavarian. No. 1.. .............. 168.
Catchup, Grnpe ............................. ... 191
Cr eam , Bavarian, No. 2 .................. .16
Catchup, P epper. No 1.. . ................ 191
Cr eam, Jmp erial ....... ... ....... ............ .1 67
Catchup.
Pepper, N o. 2............. ...... 191
Cream, Italian, No. 1. .. ................. .167
Catchup T omat o good ....................190
C' ream, Itn!in.n. No. 2 ........ ............. 168
Catchup,
T
omnto , No. 1.. .. ......... ..... 1\JO
Cr eam, Raspberry ......... ......... ...... ... 169
Catchup, Tomato , No. 2 ................ .. 190
Cream, Span i h ... ..... ............. .. ....... .1 69
Chow
cbow
..........................
......... .. .. 198
Cream. to whip .... .. .................... ...... 167
Mustard, French .... ........... ... ... ...... ..191
Gatean Pommcs ............................171
Mustard,
Itali
nn
...........
..................
191
Je ll y , Ca lf or Hog F oo t.. .................. ] 73
Man gnes. Cucumber ... .................... .195
Jell y and Fruit.. .......... ................... .173
Mangoes,
Oil
............
.....
.........
.........
.
194
Je ll yofirish foss .............. ........ ......173
Man goes , with oil.. ......... ......... ....... 195
Jelly. Lemon ......... ......................... .172
Ma ngoes, Pepper ........ ..... ................ 195
Jell y, Ma.rn sch in o ............ ... .. ..........174
Man goes , Pea ch ......... ..................... 196
Je ll y , Wine, No. 1.. ... ..... ........ .... .... 172
Pickle, Bl ackberry. sweet.. .......... .. 192
Je ll y, Win e , No. 2 .................. .. ....... 173
Pickle, Citr on . swe~ t.. ..................... 1!!2
Porc upin e ..................... .................. 170
Pi ck le , Cucumber .. .. .. ......... ............ 196
. .: Yllabuh, o. 1.. ............................. .1 66
Pi ckle, Cabbage , No. 1.. ....... ........ .. .197
yll abub . No. 2........ .... .............. .. ..... J6fi
Pickl e , Cabbage, No. 2................. ..1 97
Tips y·c11ke, o. 1. .......... ... .............. .172
Pickle . Drimson ..................... .........192
Tipsy-ca k e , No . 2 ............................172
Pi ck le, German ..... ...... .. ....... .. ..... .. ...192
PRF.S~~RVF.S AND JF.LJ.!E ..... . .... .... ..... .. .. 175
Pickl e, J eru sa lem Artichoke ... ...... l!J7
1
An pl e ............................................... 177
Pickle, Melon .................... ............. 194
Crab·:i pple ......... .......................... .... 177
Pickle, Mu tard .............................. 19
Cante loup ...... ............ . .......... ........ ..1 1
Pickle, Onion .. ... .. ......................... ... 19
Figs ... .... ..... ...... ......... ....................... 175
Pickle, Ripe Cantaloup .................. 194
Figs, B lu e . ...... ... ........ ...... ...............176
Pickle, R !tilroad ..... .... ..................... 1~8
Jam, Blackberry ...... ............ ........ .... 177
Pickle, Regent ..................................200
Jelly, Apple ...................... ........... ... 183
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ADVERTISEMENTS.

Every Article that can be foimd in a First-Class Dry Goods Store.

FITZGERALD & STEPHENSON,
Importers, Jobbers , and R etailers in

Foreign, Fancy_, and. Domestic

DRY GOODS,
North-West Corner of Dauphin and Joachim Streets,
MOBILE, ALABAMA.
l:IGr TERMS

CASH.

~

ll!:ir SEND

US A TRIAL ORDER.

~

G. VAN ANTWERP.

GEO. COSTER.

GEO. COSTER & CO.
DEALERS IN

DRUGS & MEDICINES
Fancy Soaps, Brushes, Combs, Perfumery,
No. 71 D auphin Street,

Et~.

MOBILE, .AL.A.

LANDRETH'S GARDEN SEEDS A SPEC,IALTY.
J,

W, G. LITTLE.

B. WILKINSON,

LITTLE, WILKINSON & CO.
WHOLESALE DEALERS IN

BACON, PORK, LARD, SUGAR,
Coffee; Molasses, Flour, and Liquors,
Nos. 58 and 60 North Commerce Street,

MOBILE, ALA.

ADVERTISEMENTS.

~reat .$outhern Jt.usic-'J8ouse.
J.
102

&

:a:_

SN"90~ ..

MOBILE, ALA.

Dauphin Street,

104

SOLE AGENT FOR THE SALE OF THE

CELEBRATED PIANOS
-OF-

Chickering & Sons,
Steinvvay & Sons,
Kranich & Bach,
Math ushek Piano Co.
And E ·m erson Piano Co.

PRICES GREATLY .REDUCED.
$750 Pianos
~650 Piam>s
$600 :Pia no11
$500 :Ptano.r

for
fm·

/or
for

$ .'i OO.
$'375.
$350.
$275.

All of the Above are Warranted for Seven Years.

CABINET ORGANS.
:l-.a:a.son & ~a.= lin Organs,
J?eio-u.bet, J?e1 ton & Co. Organs,
C'J.ough. & VVa.rren O:i:gans,
Nev;; Eng1a.nd Organ Co. Organs-

Pric es from $50 to $300 for Organs.

PICTURE - FRAMES, ALL RINDS MADE TO ORDER,
A s C hqap and B etter than

A 11.cJra1 inJ"

N o rth ern Fram es .

OzZ- fJ!a in~ings, Clzromos, Piclure- Cards,

And Evci:~tl1lng in the .Picture Line.

MUSICAL BOXES & MUSICAL INSTRUMENTS of all Kinds,
SHEET :rY.I:USIC AND JY.I:USIC.AL VVOE.ICS.

Every article soid. at the Lowest Possible Price.
Every Piano or Organ sold by me is warranted for seven years .

AD VERTISE M E NTS.

E. 0. ZADEK & CO.,
JEWELERS,

W ATCH ·E S, DIAMONDS,
SILVERWARE , PLATED WARE,
OPERA-GLASSES, SPECTACLES, &c.

MOBILE,

Mason-ic Temple,

ALA.

J . K. RANDALL,
ESTAB LIS HED 183'1.

BOOKSELLER AND STATIONER,
BLANK-BOOK MANUFACTURER,

At the Old Established Store, No.

·s

North

Water Street,

MOBILE, ALABAMA.
~Law,

Medical, School, and Miscellane()US

Books.~

J. p_ K:EE:OE,
Eng lish, F rench, an l American

DRY G0 0 DS, H 0 SI ER)' ,
GLOVES, LACES,
And

Notion s

129

o.f E v e r y

De

crl pt l o n •

Dauphin St., Mobile, Ala.

ADVERTISEWENTS.

SCRANTON, BARNEY & CO.,
IO, 12, 14

&

16

North Commerce St.,

MOBILE, ALA.

IMPORTERS OF AND DEALERS IN

Hardware,

W oodenware, Tinware,

Grain-Cradles, Rope, Axes, Scythes, Coffee-Mills, Blacksmiths' Tools,
Spades, Carpenters' Tools, Horseshoes, Mattocks, Shovels, Coopers' Tools, Babbit Metal, Sheet-Copper, Gil'l and Mill Gearing, Agricultural Implements, Brinley Plows, Carriage
Materials, Turpentine Tools, Cooking and
Heating Stoves, Btc., Etc.

OU:RJ STOV-ES
Can not be surpassed for neatness of design and finish, durability, and the many requ1!ites
which make perfection. We h a ve sold many hund1eds of the COTTAGE COOKING
STOVE, and all have given satisfaction. Besides, our best cooks are unanimously of th e
opinion that it can not be excelled. There is another consideration with the economical,
that it is cheaper than any other of a similar grad e.

Scranton, Barney & Co.'s Cast Plows, No. 8,

7',

1.

STEEL FO:N"Y FLOVVS-

OILS, WHITE LEADS, ETC.
Raw and Boiled Linseed Oil, Lard-Oil, Winter Strained, in quantities from S gallons up.
White Lead in Kegs, Axle-Grease and Lubricating Oils, all of the purest qualities.

Bar Iron, Nails, Guns, Bolting-Cloths, Castings, Fishing Tackle, Cutlery, Grindstones, Millstones.

Railroad and Steam -En[ine Snnnlies of Every DescriDtion.
HERRING & FARREL'S CELEBRATED SAFES.

COTTON TIES, Best, Cheapest, and Largest Stock in the Soutlz.
FULL STOC.'li OF BLACKSMITHS' !IATEIUALS.
Agents for uga r-Mills and Evaporators, Straub's Corn and Wheat Mills, Mobile Woodenwnre M;innfac.o ry, the Daniel Pratt Gin Company's Gins, Boston Belting Company Belting
and Vulcanized I ndia Rubber, Fairbank 'Standard Platform a nd Counter Scales.
In brief, we have every de cription of Goods necessary to make a complete stock of Hardwa re, etc .-if not th e most so-of any to be fou nd in the southern country, all of which will be
sold a t ptices and on terms to sui t the tim es.

Our Stock Comprises the Largest and Cheapest Lot of Plows In the County .

AD Tl ERTISEMENTS.

tlfiirSPECIAL ATTENTION GIVEN TO

~-

ORDERS. ~

::RO:PDY-,
DEALER IN

STAPLE~

FANCY DRY GOODS,

Shawls, Silks, and Dress Goods,

Linens, Laces, .Embroideries, Woolen Goods, Carpeting,,
.Mattln,q, Jfi'ndow- Sliades,

73 Dauphin Street, bet. St. Emanuel and Royal,
MOBILE, ALA.
W 8 . VAIL .

L . C . VA IL.

W". B. VAIL & CO.
ES TA BLISHED 1846.

GROCERS & IMPORTERS,
White Front Buildings,

NOS. 70 and 72 DAUPHIN STREET,
MOBILE, ALABAMA.

N. K. LUDLOW-,
PLUMBER;

GAS

AND

Water, Gas and Steam Goods

STEAM
FITTER,
ef E very D escr£ption.

P:irticnlar Attention Paid to Repairing Pump an<l Driving Wells.
ole Agent tor Fuller, Warren & Co.'s Double Oven.Cooking Range,
· Ludlow' Patent Rust-Proof Drove Wells .

No. 5 8 rJJaupkin Slreel, Tlzird door belo11.J (]loyal,
MOBILE, ALABAMA.
~P lu mb i n g , Gas a nd Stea m Fitting of all descriptions, neatly executed; Cha nd elie rs,
P endants , Brackets, Water-Closets, Bathing-Tubs, and Pumps of all descr.ipti ons furni hed
at hort notice. Particula r atten tion paid to Cleaning, Repairing arrcl Extending Gas Fixtu res, Introducing and Repairing Hydrants. Sheet Lead and Drove-Well Work.
t:J(jJ"A/l work Guara11tied.~

I7

'

ADVERTISE Jl,fENTS. .
ES~A.BLISHED

1836.

BROMBERG BROS.
108 rJJauplzin Sl., Mobile :Yi.la.,

PIANOS, ORGANS,
Musical Merchandise, Sheet-Music,
Stationery, Fine Fancy Goods, Foreign and Domestic Novelties,
Society Goods, C,....c.
SPECIAL DEPARTMENT.-Drawing, Painting, and Wax-Flower
Materials, and Decorative Goods of all kinds.

THOMAS HKNRY.

}OHN HENRY .

THOMAS HENRY & SON

1

DIRECT FOREIGN IMPORTERS OF

CHINA, GLASS, QUEENSWARE,
TINWARE, &c.
No. 29 ST. FRANCIS STREET,

MOBILE, ALABAMA.

BRISK & JACOBSON,
MANUFACTURERS AND DEALERS IN

CLOTHING
And

Gents'

Furnishing

Goods,

CORNER DAUPHIN AND WATER STREETS,

MOBILE, ALA.

AD VERTISEAfEN TS.

~:&S.

LLO'"Y:O,

W holesale and Retail Dealer in

p1LK$, ~IBBONS, ,ANU 9\'llLLINERY

{{o'oos,

85 and 87 Sl. Francis Slreel, Cor. Joachim,
NEARLY

OPPO~TE

P. H. PEf PER & CO.

MOBILE, ALA .

PROMPT ATTENTION GIVEN TO ALL KIND$ OF DRESS-MAKING.

CHAMBERLAIN & CO.
WHOLESALE AND RETAIL Dli:ALERS IN

NORTHERN AND WESTERN PRODUCE,
Choice Green and Black Teas,

Fine Old Brandies, Wines, Whiskies, &c.
Ship, Family, and Boat Stores put up at Low Rates.

Nos. 4 & 6 South Commerce St., MOBILE, ALA.

I. C. DuBOSE & CO.

WHOLESALE DRUGGISTS,
No. 7 North Water Street,

MOBILE,

ALABAMA.

ADVERTISEMENTS.

COAL AND WOOD.
All kinds, in quantities to suit, and sold at the . lowest prices, by

A. C... DANNER_9° CO.
MOBILE, ALA.

Lumber,
Shingles,
Fence-Posts,
CROSS-TIES"
HEWED TIMBER,
MAST-STICKS.
SPARS, &c.
FOR SALE BY

A . C . DANNER & CO., Mobile, Ala.

WHITE-OAK STAVE1S
Bought all the year as they may come to market by

A. C. DANNER & CO.
MOBILE, ALA.

A.D VERTISEMENTS.

W. H. QARDNER.

A.

J.

GILLESPIE.

G ARDNER, G I LLE SP IE

COTTO~

F R AN K T . CO PP •

& Co.

F .AOTO::R;S .

No. 3 North Commerce Street, MOBILE, ALA .
No. iO Union Street . NEW ORLEANS, LA

J .ACOB P . BILLUPS.

THOS. W. S.[Jl4 S.

Sirr1s_, Billups & Co.

C 0 T T 0 N FA C T 0 RS.
No . 42 N orth Commerce St.,

L. W . LAWL ER .

W. L. BAKER .

MOBILE , ALA .

J . W . WHITIN G.

Baker, Lawler & Co.
COTTON F ACTORS,
40 NORTH COMMERCE ST.,
Esu.BLISHED

18".

MOBILE, ALA .

AD VERTISEM E N TS.
PETl!:R STARK ,

P r est.

J. W . WHI T I NG,

Vice-Prest.

L . C . FRY, Cashie r

PEOPLE'S SAVINGS-BANK,
MOBILE, ALA.
PAID UP CAPITAL $160,00 0 .
DJ:E.EC~o:es-

J. W. Whiti ng,
G. F . Werborn,
I. B. Davili,
D. T. P arker'
W. J . Bra inard,
A. C. Danner,
P eter St:trk .

COLLECTIONS SOLICITED .
Remittances always made on d ay of Collection at Current Rate of Exc/iange.

T. X::. I R /\J\T I N""',

COTTON BROKER.
NO 44 NORTH WATE R S T .,

MOBILE,

ALABAMA.

L. BREWER & CO.,

COTTON FACTORS AND WHOLESALE GROCERS.
Corner Commerce and St . Louis Streets,

MOBILE, ALA.

AD VER TI.SEJJENTS.

C. S. PARTRIDGE & CO.
131

DAUPHIN STREET,.

131.

-DEALERS IN-

House -Furnishing Goods,
- ALL KINDS OF-

Culinary :llrlicles, Cream-Freezers, &c,

The Champion Cook-Stove, FASHION.

B. W

_ARD~

N. W. Cor. DaujJht"n and Conception Sts., M OBILE, ALA.
-DEALER I N -

DRUGS, MEDICINES, CHEMICALS,
Toilet and Fancy Articles, Patent Medicines,
Brushes, Soaps, Perfumery.
:Prescriptions Careful!')!

Compo und~ d.

Fine Chem·icals and Pure Drugs a Specialty.

E . P. HERPIN & CO.
Imp o rter~

and D ealers in

STAPLE FAJVCY

DRY GOODS,
No . 105 and 107 D au phin Street,
S. E. Corner Conception.

MOBILE, A.LABA.MA.

ADVERTISEMENTS.

MICA OR CAST FRONT • . FOR WOOD.

W ith the experience gained during thirty-five years in the manufacture of nearly

ONE MJLLION STOVES,
W e cla im to know what the people want, and how to make a Cooking Stove suited to thei r
dema nds, a nd so have brought out

THE ACORN COOKS,
Wh ich we pronounce th e best Stoves for the money ever made.
W e know there are many Clteaper Stoves, some made of light castings, others of p oor
iron , a nd again, others badly constructed and mounted . These soon crack, burn out, and
a re a constant trial and a vexation . Such Stoves are not comparable with out ACORN COOKS ,
whi ch a re made only ef new iron, a nd Warranted to last for 25 years. Especial attentio n is invited to our Ventilated Fire-Box Bottom, Fire.Back and Oven. The A co rns
a re the only ::>toves made with thi s admirable arrangement, to prevent the over-heating of
t he oven under the fire-box, preserve the fire-back, keep the air in the oven fresh and fre e
from s team and gases , and prevent the escape of all smell of cooking. This arrangement enabl"s us to guaranty the sweetest bread, baked most quickly and econom.cally. We mak e
t he Sto ves with the plain top, in which all the pecul iar advantages are secured, also with th e
New Portable Low Copper Reservoir. That can be lifted out in a moment for clea ning
o r repa ir i n?;, in which ten or fifteen gallons of water can be kept crinstantly hot, for all the
uses of th e kitchen. The Convenience of a Low Reservoir can not be ove restim a ted .
Those who ha ve been accusto med to using the old-fashioned high reservoir kno w how inconve nie nt it is to raise a pailful of water hig h enough to _pour into them, and will welcome this
gre:i t improvement. A Large Hot Closet, which is also made of cast iron, is attached
unde rn eath the Reservoir.
:::E"OE SALE :SY

IRA W. PORTER & CO.
S. E . Corner Water and St. Fra1icis Sts.,

MOBILE, ALABAMA.

ADVER T ISEMENT .

N. CRANE,
No. 67

D~ u phin ~t. .

MO.BILE, ALABAMA.

- DEALER IN-

T he Un r i va ll ed

Singer Sewing-Macnine.
Sold on E as y T er ms, or a Libera l Discou11t
for C ash . Ge nuin e 1eedles for a ll kinds c f
S ewing-M achines , at Five Ce nt s Apiece , or
F ifty Cents p e r D ozen. S e wing - l ac hines
of a ll k i nds repaired , a nd work tully g ua ran ~Sewing -S i lk, S pool- Cotton, Ma·
tied .
chine-Oi l, a lwa ys on hand.

S. MARCUS & SON,
IMPORTERS AND DEALER S IN

Laces, Embroideries, Wlzile Goods, Crapes, Ribbons,
Hosiery, Slraw and Silk Goods, Worsleds , Plo1f!ers,
Fealkers, and JVolions of eJ1ery descriplion.
;';'4 a n d ;';'6 ZJaup ltin SI. ,

DR. VVM. DEASON,

SURGEON DENTIST.
N o . 9 7 D a uph i n Street ,

MOBILE,

ALABAMA.

AD VE R TISE.VENTS.

Quattlebaum

&GelbKe,

Wholesale and Retail Dealers in

SEWING-MACHINES
OF A

T~L

KINDS .

.iYo. 7.S Z>auphin St.,

Mobile, - Alabama.
A first-class Machine with a full set o t
attac hments, for $30,00.

C. HANN & CO.
-DEALERS IN-

BOOTS and SHOES.
53 AND 115 DAUPHIN ST.,

Mobile,

Alabama.

YOUNG BROTHERS,

Plumbers, Gas and Steam Fitters,
S v\ COR. DAUPHIN AND ST. EMANUEL STS.,

MOBILE, ALA.
Drove-wells put down at Reasonable Rates.

AD VERTISE111ENTS.

MOBILE HAIR-STORE,
95 DAUPHIN STREET, ~OBILE, ~LABA~~ ·
I keep on hand and make to order a full assortmen t of HUMAN- HAIR GOODS ;
also, composition de Jean Auge of Pari~. the best hair tonic used . Parian, the fine t beauufier of the complexion. Robares Am eolinc, t he famous blonde dye.
ologne , Creams, a nd
Extracts.

Ladies' Toilel il;licles a Specially.
Braids made from Combings.

Orders solici ted and promp tly attended to.

Mrs. E. Quinn.

GEO. B. PRESTON .

ESTABL !SH.IW 1810.

A. S. STETSON .

PRESTON & STETSON,
Manufacturers and Wholesale Dealers in

BOOTS, SHOES, and HA TS,
N. W. COR. ST. FRANCIS AND WATER STS.,
OrF1c2

IN BOSTON,

110

Su11rnER ST.]

Mobile, Ala.

SIGN OF THE GOLDEN ELEPHANT.

JOS. PROSKAUER,
Manufacturer of

plain and Fancy Candies,
Pure and unadulterated, and warranted to keep in any climate .

No. 15 Dauphin St.,

MOBILE, ALA.

ADVERTISEMENTS.
T . Mc DONALD .

WM . MARCH.

T. W . McDONALD .

McDonald, March &: Co.
-MANUFACTURERS OF-

MANTELS~

ETC

Sidewalks Paved with Stone on Short Notice.
ALL -WORK GUARANTIED
0

To be Fully up to Design and Specifica tions.

Parties will do well to confer with us before making any contracts
for Monuments or Stone-Work elsewhere.

1

Royal Sl., Easl Side, 'bel. Sl. Louis and Sl. :Ji.nlhony Sls.,

~OB.ILE,

.A.LA..

ADVERTISEMENTS.
M . FORCHHEIMER .

FERD. FORCHHEIMER .

M . FORCHHEIMER & CO.,

WHOLESALE GROCERS
AND DBALBRS IN

W"ESTERN PRODUCE.
21 & 23 N . Commerc e, St.

-

-

-

Mobil e, Ala.

THE ALABAMA

Gold Life-IQsurance Coll)paQy.
HOME OFFICE:
84 Sl. Francis Slreel,

ASSET~
CAPITAL

MOBILE, :1:1L71..

HALF A MILLION
$200,000 IN GOLD.

Geo. W . Agnew.

W. H. Scale .

Agnew, Scales & Co.

COTTON fACTORS

&COMMISSION

MtRCHANTS,

No. 63 NORTH COMMERCE STREET.

MOBILE,

ALABAMA.

.ADVERTISEMENTS.
PRICE WILLIAMS.

JAMES K. GLENNON.
(Netary Public.)

Williams & Glennon,
NO. 60 ST. FRANCIS STREET,

MOBILE, ALABAMA.

Opposite the CustomHo1tse ,

RtAl tSTATt AGfNTS, ~ROHRS, A~O AUCTION[fRS, BUY AND SELL ON COMMISSION

UNITED STATES, STATE, COUNTY, AND CITY BONDS,
.FIRE AND LIFE INSURANCE AND MINING STOCKS.
~Special

attention given to Auction Sales.

L. M. McKINNEY & CO.
Ma nufacturers a nd D ealers in

Saddles, Harness, Bridles, Collars, Whips,
Robes, Blankets, Brushes, Combs, Fly-Nets, &c.,
TRUNKS REPAIRED AND COVERED.

11 North Water St.,

MOBJLE, ALA

THE PLACE TO BUY

READY-MADE CLOTHING
-IS AT THE-

MA~11VIOTH

CLOTHING HOUSE,

· M. P. LEVY & CO.
Nos . 16. 18, and 20 N. Waler Sl.,

MOBILE, ALA.

ADVERTISEMENTS.

GEORGE F. WERBORN,
NO . 142 DAUPHIN STREET,

Furniture, Carpets, Upholstery,
AND INTERIOR DECORATIONS.

VBrY. LatBst StyI~s in Fnrnitnro Govorinu
llasi Lake and Queen '11.nne Parlor, Library, rJJining, and
<JJed-r.Room Suils.

RA "W SILK MATERIAL,
Latest Styles, a Beautiful Vari ety.

PARLOR SUITS from $65.00 Upward,
Bed-Room, Din£ng-Room, and Library Furnlture
AT VERY LOW PRICES .

O..A::&FETS.
T apestry Brussels .................. ......... .......... .. ..... ......... ...... $1.10, to 1.15, to 1.20, to

1.251

I~~~! ~~~~~:~:i:i~:~::6~~i:~::::: .:.:::::::::.:::::::::::::::::::::::::::::::::::::.:::::.:.:.:.:::::::.:.::~~:i~:~1~!~
Every Variety of Rugs, Mats, and Stair Carpeting and Fitting.

Richest and most varied assortment of Lace Curtains,
:FEO~

$2.00

:PE~

:PA:t:B "U:PVV A:e.D_

Corn'lces_, Window - Shades_, and .E'JJery .iYoJJeltr
;i}_ppertaz'nz'ng to Parlor or Interior Household
!Decora!z"on_, of the Pery best Qualz~_, and
GuARANTIED AS

Low

As

ANYWHERE.

AD VEA' TiSEM ENTS.

JOHN DOUGLAS,"

Dry Goods, Laces I EII)broideries,
Florence Sewz"ng-Machz"ne Needles.

121

Mobile,

DAUPHIN STREET,

Alabama.

'.

