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By LYDIA MARI A GURNEY

A COLLECTI ON OF OLD TI ME RECI PES, SOME NEARLY ONE HUNDRED YEARS OLD AND
NEVER PUBLI SHED BEFORE

New Yor k
1914

AUTHOR S FOREWORD

Good food depends as |largely upon the judgnent of the cook, as upon the
materials used. These reci pes and Household H nts are witten very

pl ainly, for those who have had no experience, no practice and possibly
have little judgnent.

They are very sinple, not expensive, and if followed closely, wll
ensure success. It is the hope of the witer of this book that the
young and i nexperi enced housekeeper may find it a real help.

L. M GURNEY.

| NTRODUCT| ON

The Thi ngs Mot her Used To Make consist of old fashioned recipes, which
have been for the nost part handed down by word of nouth from one
generation to anot her, extending over a period of nearly one hundred
years. The aut hor, a New Engl and wonman, has during her life tested out
in her owmn kitchen the greater part of these recipes, which represent
t he best cookery of those tines.

This material was originally published in Suburban Life , where

it obtained such recognition as seened to warrant its preservation in
book form The original material has accordingly been anplified, and it
is here presented as one of the volunes in the series of Countryside
Manual s.

FRANK A. ARNOLD

NEW YORK
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Sept enber 15, 1913

=BREADS=

=Bannocks=

1 Cupful of Thick Sour M1k
1/ 2 Cupful of Sugar

1 Egg

2 Cupfuls of Flour

1/ 2 Cupful of Indian Mal

1 Teaspoonful of Soda

A pinch of Salt

Make the m xture stiff enough to drop froma spoon. Drop m xture, size
of a walnut, into boiling fat. Serve warm w th maple syrup.

=Bost on Brown Bread=

Cupful of Rye Meal

Cupful of G aham Meal

Cupful of Indian Mal

Cupful of Sweet Mk

Cupful of Sour MIk

Cupful of Mol asses
Teaspoonful of Salt

Heapi ng Teaspoonful of Soda

PRRPRRPRRPRRRPR

Stir the neals and salt together. Beat the soda into the nolasses until
it foans; add sour mlk, mx all together and pour into a tin pail
whi ch has been well greased, if you have no brown-bread steaner.

Set the pail into a kettle of boiling water and steamthree or four
hours, keeping it tightly covered.

=Brown Bread (Baked)=
1 Cupful of Indian Meal

1 Cupful of Rye Meal
1/ 2 Cupful of Flour
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1 Cupful of Ml asses (scant)
1 Cupful of MIk or Water
1 Teaspoonful of Soda

Put the neals and flour together. Stir soda into nolasses until it
foans. Add salt and m |k or water.

Mx all together. Bake in a tin pail with cover on for
two and a hal f hours.

=Cof f ee Cakes=

When your dough for yeast bread is risen light and fluffy, cut off
smal | pieces and roll as big as your finger, four inches long. Fold and
twist to two inches long and fry in deep fat. Serve hot with coffee.

=Corn Meal Gens=

Cupful s of Flour

Cupful of Corn Meal (bolted is best)
Cupfuls of MIKk

Teaspoonful s of Cream of Tartar
Teaspoonful of Baking Soda

1 Egg

1/ 2 Cupful of Sugar

1/ 2 Teaspoonful of Salt

P NNEDN

Stir the flour and neal together, adding creamof tartar, soda, salt
and sugar. Beat the egg, add the mlk to it, and stir into the other
i ngredients. Bake in a gempan twenty m nutes.

=Cream of Tartar Biscuits=

1 Pint of Flour

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

1/ 2 Teaspoonful of Salt

1 Tabl espoonful of Lard

Stir creamof tartar, soda, salt and lard into the flour; mx with mlk

or water, handling as little as possible. Roll and cut into rounds.
Baki ng- powder can be used in place of soda and cream of tartar.
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=Crul l ers=

Use the reci pe for doughnuts, adding one egg and a little nore butter.
Roll a snall piece of the dough to the size of your finger, and eight
i nches long, double it, and twist the two rolls together. Fry in
boiling fat.

=Delicious D p Toast=

Cut slices of bread, one-half inch thick; toast each side to a delicate
brown. Dip these into hot, salted mlk, letting themremain until soft.
Lay themon a platter and spread a little butter over each slice.

Take one quart of mlk nore or I ess according to size of famly; heat
in a double boiler, salt to taste. Wet two tabl espoonfuls of flour with
alittle water; stir until snooth, and pour into the mlk when boiling.
Make this of the consistency of rich cream add a piece of butter the
size of a wal nut, and pour over the toasted bread. Serve hot.

=Doughnut s=

1 Egg

1 Cupful of MIKk

1 and 1/ 3 Cupfuls of Sugar

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

Pi ece of Butter the Size of a Wal nut
1/ 4 Teaspoonful of G nnanon or Nutnmeg
Salt, and Fl our enough to roll soft

Beat the egg and sugar together and add the m |k and butter. Stir the
soda and creamof tartar into the flour, dry; mx all together, with
the flour and salt. Cut intorings and fry in deep fat. Lay them on
brown paper when you take themfromthe fat.

=Fri ed Bread=

After frying pork or bacon, put into the fat slices of stale bread. As
it fries, pour over each slice a little mlk or water and salt to
taste, turn and fry on the opposite side. This is a very appeti zi ng

di sh.
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=Cer nan Toast =

1 Cupful of MIKk

1 Egg

Pi nch of Salt

4 or 5 Slices of Bread

Beat together one egg, one cupful of mlk, and a little salt. D p
slices of stale bread into this mxture, and fry on a griddle in butter
or pork fat. Serve hot with butter and maple syrup.

=Soft @G nger bread=

1 Cupful of Ml asses

1 Cupful of Sour MIk

1/2 Cupful of Butter or Lard
1 Teaspoonful of G nger

1 Teaspoonful of Soda

1/ 2 Teaspoonful of Salt

Stir the soda into the nolasses until it foanms, add sour mlk, ginger,
salt and nelted butter. Last of all, add flour enough for quite a stiff
batter, and bake. This nakes one sheet.

=Huckl eberry Cake=

Pi ck over and wash and flour well one cupful of fresh huckl eberries.
Add these to the batter for soft gingerbread. Serve hot, with butter.

=Qui ck Graham Br ead=

1 Pint of G aham Meal
1/ 2 Cupful of Ml asses
1 Cupful of Sour MIKk
1 Teaspoonful of Soda
1 Teaspoonful of Salt

Stir soda into the nol asses, add sour mlk and salt; add all to the

neal , beating well. Sweet mlk will do with alittle |ess soda. Bake
thirty mnutes, or according to heat of the oven. A noderate oven is
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best .

=G aham Bread (rai sed over night)=

Cupful s of Flour

Cupful s of G aham Meal
Tabl espoonful s of Sugar
Tabl espoonful of Lard
Teaspoonful of Salt
Yeast Cake

P RPPFPWWW

M x flour and neal together and rub in |ard, sugar and salt. Add yeast
cake which has been dissolved in one-half cup of cold water. Mx with
warmwat er at night. Set in a warmplace to rise. In the norning stir
and let rise to twice its bulk. Knead and put in baking pans. Raise
agai n and bake forty-five m nutes.

=G aham Muf fi ns=

1 Pint of Graham Fl our
1/ 2 Cupful of Ml asses
1 Teaspoonful of Salt
1/2 Pint of Wite Flour
1 Teaspoonful of Soda

Put the salt into the flour and soda into the nolasses. Stir all

together and mx with mlk or water. Drop into nuffin tins and bake
twenty m nutes.

=Sour MIk Giddl e Cakes=

2 Cupfuls of Sour MIKk

2 Teaspoonful s of Soda

1 Teaspoonful of Salt

Stir the soda and salt into the mlk and add flour enough to nake thin

batter. Fry on a well-greased griddle. One spoonful for each cake.
Serve hot wth butter and mapl e syrup.

=Sweet M|l k Giddl e Cakes=
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1 Egg

1 Pint of Sweet MIk

2 Level Teaspoonfuls of Cream of Tartar
1 Level Teaspoonful of Soda

Pinch of Salt

Fl our enough for thin batter

M x soda and creamof tartar with flour. Beat the egg, add mlk and
stir into flour. Fry in small cakes on a griddle.

=Jenny Lind Tea Cake=

3 Cupfuls of Flour

1/ 2 Cupful of Sugar

1 Egg

1 Teaspoonful of Soda

1 Tabl espoonful of Melted Butter
2 Teaspoonfuls of Cream of Tartar

Stir salt, soda and cream of tartar into the dry flour. Beat the egg,
add sugar and butter, stir into the flour and mx with enough mlk to
make batter as thick as a cake. Bake in a noderate oven. To be eaten
hot with butter.

=Real Johnny Cake=

2 Cupful s of Flour

1 Cupful of Yellow Meal

4 Tabl espoonful s of Sugar

1 Teaspoonful of Salt

1 Teaspoonful of Cream of Tartar

1/ 2 Teaspoonful of Soda or 2 Teaspoonful s of Baki ng-powder

Add enough m |k or water to make a thin batter, and bake.

=New Engl and Buns=

1 Cupful of MIk

1 and | /3 Cupfuls of Sugar

2/ 3 Cupful of Butter or Lard

1/ 2 Cupful of Currants

1 Teaspoonful of Extract of Lenobn
1/ 4 Teaspoonful of Soda
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1/ 2 Teaspoonful of Salt
1 Yeast Cake
FIl our enough for Soft Dough

Di ssolve the yeast in a half-cupful of cold water. Scald the m| k and,
when nearly cold, add the yeast, half the sugar, and flour enough to
meke a thin batter; let it rise to twice its bul k. Wen |ight and
foany, add the rest of the ingredients; sprinkle a little flour over
the currants, stir the soda into the flour, using flour enough to nmake
stiff dough. Set again, then roll, cut with a cooky-cutter, about an
inch thick, and let rise again. Bake in a noderate oven twenty-five
mnutes. Mx in the norning, if wanted for the evening neal. Wen done,
brush over the top, while warm with equal parts of m |k and nol asses.

=Nut Bread=

2 1/ 2 Cupfuls of Flour

3 Teaspoonful s of Baki ng- powder

1/ 4 Teaspoonful of Salt

1/ 2 Cupful of Sugar

1 Egg

1 Cupful of MIKk

3/4 Cupful of English Wal nut Meats, chopped fine

Beat egg and sugar together, then add mlk and salt. Sift the baki ng- powder
into the dry flour, and put all the ingredients together. Add the

nuts last, covering with a little flour, to prevent falling, and

bake in a noderate oven one hour.

=Cat neal Bread=

2 Cupfuls of Rolled QCats

3 1/2 Cupfuls of Boiling Water
1/ 2 Cupful of Ml asses

1 Yeast Cake

Pinch of Salt

Let the rolled oats and boiling water stand until cool, then add the
nol asses, salt, and yeast cake which has been dissolved in cold water.
Stir in flour enough to make a stiff dough. Let it rise over night. In
the norning, stir it dowm and let it rise again. Mdld into | oaves and
l et rise again.

Bake forty-five mnutes in a noderate oven.
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This will nmake three snmall | oaves.

=Par ker House Rol | s=

1 Quart of Flour

1 Tabl espoonful of Lard
3 Tabl espoonful s of Sugar
1 Teaspoonful of Salt
1/2 Pint of MIlk

1 Yeast Cake

Scald the m |l k. When nearly cold add the yeast cake which has been

di ssol ved in one-half cup of cold water. Rub into the flour, the |ard,

sugar and salt. Stir all together with a knife and knead. Let rise to

twice its bulk and knead. Let rise again and knead. Roll half an inch

thick, cut into rounds, spread with butter and doubl e over. Ri se again,
bake twenty mnutes in a hot oven. Mx at ten o'clock in the norning if
wanted for supper, a little earlier in cold weather.

=Popovers=

1 Egg
1 Cupful of MIKk
1 Cupful of Flour

Beat the egg, and stir flour and mlk in slowy, alittle flour, then a
little mlk. Salt a little. This will nmake a very thin batter. Drop
into well-buttered nuffin pan, bake in a very hot oven and serve wth
hot sauce for a pudding, or eat wth butter.

=Rye Muffins=

2 Cupfuls of Flour

1 Cupful of Rye Meal

3 Tabl espoonful s of Sugar

1 Teaspoonful of Salt

1/ 3 Cupful of Yeast or

1 Yeast Cake dissolved in Water

Mx with warmwater at night. In the norning add one-quarter

t easpoonful of soda, dissolved in two tablespoonfuls of boiling water;
stir well. Bake in a gempan for twenty or thirty m nutes.
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=Breakfast Sally Lunn=

1 Egg

1 Quart of Flour

Pi ece of Butter the size of an Egg
4 Tabl espoonful s of Sugar

2 Teacupfuls of MIk

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

Alittle Salt

M x salt, sugar, creamof tartar and soda, with the flour. Beat the
egg, stir into it the nelted butter and mlk. Stir all together and
bake in a muffin pan, fifteen or twenty m nutes.

=Sour M|k Biscuits=

Pint of Flour

Teaspoonful of Lard
Teaspoonful of Soda
Teaspoonful of Salt
Cupful of Sour MIk

PR R R R

Put lard and salt into the flour and soda with the sour mlk. MX
together, roll thin and cut into rounds. Bake twenty m nutes.

=Spi der Cake=

2 Cupfuls of Bread Flour

1/ 3 Cupful of Lard

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

1 Teaspoonful of Salt

Put the soda, salt and creamof tartar into the dry flour. Rub in the
lard and mx wth water into a soft dough. Roll to the size of the
spider or griddle. Wen the spider is hot and well greased with |ard,
| ay on the cake and cover. Bake ten m nutes on one side, then ten on
the other. This can be nmade quickly without waiting for the oven to
heat. Serve hot with butter.
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=White Bread=

3 Cupfuls of Flour

3 Teaspoonful s of Sugar
1 Teaspoonful of Lard
1 Pinch of Salt

1/ 2 Yeast Cake

Rub sugar, salt and lard into the flour. D ssolve the yeast in half a
cupful of cold water. Put all together and mx to a stiff dough with
mlk or water, at night. In the norning, push it down and let rise
again. Then knead and place in a pan. Let it rise to twice its bulk and
bake thirty m nutes.

* * * * *

=CAKES=

=Fil |l ed Cooki es=

1 Cupful of Sugar

1/2 Cupful of Butter or Lard

1 Cupful of MIKk

3 1/ 2 Cupfuls of Flour

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

1 Tabl espoonful of Vanilla

Roll thin and cut with a cooky-cutter.

=Filling for Cookies=

1 Cupful of Chopped Raisins

1/ 2 Cupful of Sugar

1/ 2 Cupful of Water

1 Teaspoonful of Flour

Cook this until thick, being careful not to burn it. Place cookies in a

wel | -buttered pan, spread on a teaspoonful of the filling and cover
wi t h anot her cooky. Bake in a noderate oven.

=Sugar Cooki es=

1 Cupful of Sugar
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1/ 2 Cupful of Butter

2 Tabl espoonfuls of M1k

1 Egg

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

1 Teaspoonful of Lenon Extract

Fl our enough to roll

Beat the butter, sugar and egg together, add the m Ik, stir the cream
of tartar and soda into the flour dry. Stir all together and roll.

=Cr eam Cake=

Eggs

Cupful of Cream (sour preferred)
Cupful of Sugar

Cupful s of Flour

1 Teaspoonful of Soda

1/ 2 Teaspoonful of Salt

Fl avor wth Lenon

2
1
1
2

Stir the soda into the cream beat the eggs; add sugar, salt, flour and
cream |ast of all, the flavoring.

=Del i ci ous Cake wi thout Eggs=

1 Cupful of Thick, Sour MIk

1 Cupful of Sugar

1/ 2 Cupful of Butter

2 Cupfuls of Flour

1 Cupful of Chopped Rai sins

Pi nch of Salt

1 Teaspoonful of Soda

1 Teaspoonful of G nnanon

1/ 2 Teaspoonful each of C oves and Nut neg

Stir the soda into the sour mlk, add nelted butter and sugar, salt and

spices. Put the flour over the raisins and stir all together. This wll
make one |loaf or twelve little cakes in gem pans.

=Feat her Cake=

2 Cupful s of Sugar
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3 Eggs

Butter the size of an Egg

1 Teaspoonful of Cream of Tartar
1/ 2 Teaspoonful of Soda

3 Cupfuls of Flour

Fl avor with Al nond

Beat fifteen m nutes

Cream together the butter and sugar. Add the well-beaten eggs, then the
m | k. Beat together. Put soda and creamof tartar into the flour, dry.
Stir all together with the flavoring. This will nmake two small | oaves.

=ad d-ti me G ngersnaps=

1 Cupful of Mbl asses

1/ 2 Cupful of Butter or Lard
1 Teaspoonful of Soda

1 Teaspoonful of G nger

Boil the nolasses five mnutes. Renove fromthe fire, and add soda,

butter and ginger. Wien cooled a little, stir in the flour until thick
enough to roll, then roll thin as a postage-stanp. Cut with a cooky-cutter,
and bake in a hot oven, being careful not to burn. Shut in a tin pail.
These will keep for a long tine.

=Gol d Cake=

1 Cupful of Sugar

1/ 2 Cupful of Butter

Yol ks of 4 Eggs

Whites of 1 Egg

1/2 Cupful of MIKk

1/ 2 Teaspoonful of Cream of Tartar
1/ 4 Teaspoonful of Soda

1-3/4 Cupfuls of Flour

Fl avori ng

Cream butter and sugar together. Add the well-beaten eggs, mlk,
flavoring and flour into which the creamof tartar and soda have been
stirred. Bake thirty mnutes in a noderate oven.

=Herm ts=
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1 Cupful of Sugar

1/ 2 Cupful of Ml asses
2/ 3 Cupful of Butter

2 Eggs

Cupful of Raisins, Chopped Fine
Tabl espoonful s of MIk
Teaspoonful of Soda
Teaspoonful of C nnanon
1 Teaspoonful of Nutneg
1/ 2 Teaspoonful of C oves
Fl our enough to rol

P RN

Cream the butter and sugar together, beat the eggs, add to the butter

and sugar, then stir in the nolasses, ml|k and spices. Add the raisins

whi ch have been covered with flour, and, last of all, the flour into which
the dry soda has been sifted. Roll thin and cut with cooky-cutter.

=Junbl es=

2 Cupful s of Sugar

1 Cupful of Butter

1/2 Cupful of MIk

2 Eggs

1 Teaspoonful of Soda

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Lenon

Fl our enough to rol

Cream together the butter and sugar. Stir into the well-beaten egg. Add
mlk. Stir creamof tartar and soda into the flour, dry. Beat al
together and flavor. Cut into rings and bake in a well-greased pan.

=Nut Cake=

1 Cupful of Sugar

1/ 2 Cupful of Butter

1/ 2 Cupful of MIKk

2 Eggs

2 Cupful s of Flour

1 Teaspoonful of Cream of Tartar

1/ 2 Teaspoonful of Soda

1 Cupful of Hickory Nut Meats, or English WAl nuts

Creamthe butter and sugar together, then add the well -beaten eggs and
m |k and put the soda and creamof tartar into the flour. Stir al
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t oget her, adding nut neats, covered with flour, |ast.

=Cat neal Cooki es=

2 Eggs

1 Cupful of Sugar

1 1/2 Cupfuls of Catneal or Rolled QCats
2/ 3 Cupful of Cocoanut

1/ 4 Teaspoonful of Salt

1/ 2 Teaspoonful of Vanilla

2 Tabl espoonful s of Butter

Creamthe butter and sugar together and add the well-beaten eggs. Add
t he remai nder of the ingredients and drop on a well -greased baki ng- pan.
Bake in a noderate oven, fromfifteen to twenty m nutes.

=One, Two, Three, Four Cake=

1 Cupful of Butter

2 Cupful s of Sugar

3 Cupfuls of Flour

4 Eggs

2/ 3 Cupful of MIk

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

Creamthe butter and sugar together and add the well-beaten eggs; beat
all and add m | k; beat again. Sift the creamof tartar and the soda
into the flour; stir all together. Bake in a slow oven. This wll make
two | oaves.

=Ri bbon Cake=

3 Eggs

2 Cupful s of Sugar

2/ 3 Cupful of Butter

1 Cupful of MIKk

3 Cupfuls of Flour

1 Teaspoonful of Cream of Tartar

1 Tabl espoonful of Ml asses

Alittle Salt and flavor, Lenon or Al nond
1 Large Cupful of Raisins

1/ 4 Pound of Citron
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1 Teaspoonful of G nnanon and C oves
Alittle Nutneg
1/ 2 Teaspoonful of Soda

Creamthe butter and sugar together, and add the well-beaten eggs and
the mlk. Mx the salt, soda and creamof tartar, with the flour. Stir
all together. Put half of this mxture into two oblong pans. To the
remai nder add one tabl espoonful of nol asses, one |arge cupful of

rai sins, stoned and chopped, a quarter of a pound of citron sliced
thin, one teaspoonful of cinnanon and cloves, a little nutnmeg, and one
t abl espoonful of flour. Bake in two pans of the sanme size as used for
the first half. Put the sheets together while warm alternately, wth
jelly between.

=Rol | Jelly Cake=

4 Eggs

1 Cupful of Sugar

1 Cupful of Flour

1 Teaspoonful of Cream of Tartar
1/ 2 Teaspoonful of Soda

Pi nch of Salt

1 Teaspoonful of Extract of Lenopn

Beat together eggs and sugar, add salt and extract. Stir into the dry
flour the soda and creamof tartar. Mx all together. Bake in a
noderate oven, in a |large pan, and turn out, when done, on a clean
towel , which has been sprinkled with powdered sugar. Spread wth jelly
and roll while warm

=Si | ver Cake=

1 Cupful of Sugar

1/ 3 Cupful of Butter

2 Cupfuls of Flour

Wi tes of 3 Eggs

1/ 2 Cupful of MIKk

1 Scant Teaspoonful of Cream of Tartar
1/ 2 Teaspoonful of Soda

Al nond Fl avori ng

Cream together the butter and sugar, add mlk and flavoring. Stir cream
of tartar and soda into dry flour. Last of all add whites of eggs,
beaten to a stiff froth. To nake a very good cake, the butter and sugar
shoul d be creamed with the hand. Citron also nakes it very nice.
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=Sponge Cake, No. 1=

3 Eggs

1 1/2 Cupfuls of Sugar

1/ 2 Cupful of Water

Pinch of Salt

1 1/2 Cupfuls of Flour

1 Teaspoonful of Cream of Tartar
1/ 2 Teaspoonful of Soda

Beat eggs and sugar together, add water and salt, then put soda and
creamof tartar into the dry flour. Beat all together. Bake slowy.

=Sponge Cake, No. 2, G andnother's Rul e=

4 Eggs

Pinch of Salt

1 Cupful of Sugar

1 Cupful of Flour

1 Teaspoonful of Baki ng-powder

Beat the eggs ten m nutes, add sugar, and beat again. Then add the
flour, into which has been stirred the baking-powder. Stir all together
and flavor. Bake in a noderate oven.

=SOVE COLD- FASH ONED CANDI ES=

=Chocol ate Taffy=

1 1/2 Cupfuls of Ml asses

1 1/2 Cupfuls of Sugar

1/2 Cupful of MIKk

2 Squares of Chocol ate

1 Smal | Teaspoonful of Flour
Butter the size of a Wl nut

Stir the sugar, flour and grated chocolate into the nol asses and m | k.

When hot add the butter. Boil until it strings. Pour into buttered tin.
When nearly cold mark into squares.
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=Mol asses Candy=

2 Cupfuls of Mdl asses

2 Teaspoonful s of Vinegar
Butter the size of a Wl nut
1/ 4 Teaspoonful of Soda

Put the nol asses, vinegar and butter into a saucepan. Boil until it
strings when dropped froma spoon, or until it is brittle when dropped
into cold water. Stir the soda in briskly and pour into a buttered tin.

When nearly cold, pull until nearly white. Cut into snall pieces or
sticks and lay on buttered platter.

=Butter Scotch=

1/ 2 Cupful of Ml asses
1/ 2 Cupful of Sugar
1/ 2 Cupful of Butter

Boil until it strings. Pour into buttered tin and when cold break into
pi eces. This is very nice when cool ed on snow.

=Pop Corn Balls (very old recipe)=

1 Cupful of Ml asses
Piece of Butter, half the size of an Egg

Boil together until it strings and then stir in a pinch of soda. Put

this over a quart dish full of popped corn. Wen cool enough to handle
squeeze into balls the size of an orange.

=DESSERTS=

=Appl e Tarts=

Roll rich pie crust thin as for pies. Cut into rounds, pinch up the
edge half an inch high and place in nuffin rings. Put into each one a
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t abl espoonful of apple sauce and bake in a hot oven for twenty m nutes.
Beat the white of an egg to a stiff froth and add two tabl espoonful s of
sugar. Drop a spoonful on the top of each and brown quickly in a hot
oven.

=Baked Apples, No. 1=

Take good, sour apples; greenings are best. Scoop out the cores, wash

and place in a baking-pan. Fill the hole wth sugar, and a tabl espoonf ul
for each appl e besides. Pour over these a generous supply of cold water.
Bake in a hot oven, until light and fluffy. These make a delicious

dessert, if served with cream

=Baked Appl es, No. 2=

Wash, core and quarter sour apples. Put theminto an earthen crock.
Cover with cold water adding a cup and a half of sugar to six apples,
or sweeten to taste. Bake three or four hours, until they are a dark
anber col or.

=Baked Sweet Appl es=

Wash clean, fair, sweet apples. Put these into a baking-pan, with a
little cold water and a hal f-cup of nolasses, if four to six apples are
used. Bake slowy until you can stick a fork through them Years ago,
people ate these, with crackers and m | k. Baked apples and mlk was a
favorite dish

=Baked Appl e Dunplings=

Take rich pie crust, roll thin as for pie and cut into rounds as |arge
as a tea plate. Pare and slice fine, one small apple for each dunpling.
Lay the apple on the crust, sprinkle on a tiny bit of sugar and nutneg,

turn edges of crust over the apple and press together. Bake in a hot
oven for twenty mnutes. Serve hot wth cold sauce.

=Fri ed Appl es=

Pare and slice apples and fry in hot fat. Wen renoved fromthe fire,
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sprinkle over thema little sugar. Bananas are nice cooked in the sane
way.

=Br anberri es=

_Crust _

1 1/2 Cupfuls of Flour

1/ 2 Cupful of Lard (scant)

1 Teaspoonful of Salt

Just enough Water to wet snooth

_Filling_

1 Cupful of Raisins
1 Cracker

1 Lenon

2/ 3 Cupful of Sugar
1 Egg

ALittle Salt

Beat the egg, add sugar, salt, lenon juice and grated rind. Roll
cracker fine, chop raisins and mx all together. Roll the crust thin,
cut into rounds. Put a spoonful of filling between two rounds and pinch
t he edges together. Prick top crust with fork. Bake in iron pan for
twenty m nutes.

=Cr eam Puf f s=

1 Cupful of Hot Water

1/ 2 Cupful of Butter

1 Cupful of Flour

1 Pinch of Salt and Baki ng Soda
3 Eggs

Put the water and butter, into a dish on the stove.

When boiling, stir in the dry flour, into which you have put the salt
and soda. Stir until snmooth and thick. Wen nearly cool, add three
eggs, one at a tine. Drop on a buttered pan and bake twenty mnutes in
a hot oven. This wll make twel ve cakes. When they are cold, nake a
slit in the side wwth a sharp knife, and fill w th whi pped creamor the
foll ow ng m xture:

One pint of mlk, one egg, two-thirds of a cupful of sugar, one |arge

spoonful of flour. Beat the egg, sugar, flour, and a little salt
together till snpooth and stir into the boiling mlk. Flavor with | enon.
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=Fl oati ng | sl and=

1 Quart of MIKk

4 Eggs

1 Cupful of Sugar

1 Teaspoonful of Cornstarch
1 Teaspoonful of Vanilla
Pinch of Salt

Put the mlk on the stove and heat to nearly the boiling point. Wip
whites of the eggs to a stiff froth and drop them by spoonfuls into the
hot mlIk for a few m nutes to cook. Wth a skimrer renove these islands
to a platte. Beat the yolks of the egg with sugar, salt and cornstarch.
Stir into the mlk until it boils. Flavor and cool. Turn into a gl ass
dish and lay the "islands" on top of the custard. Serve col d.

=Huckl eberry Dunplings=

2 Cupfuls of Flour

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

1/ 2 Teaspoonful of Salt

1 Teaspoonful of Lard

M x ingredients together with water until thick enough to roll. Cut into
rounds an inch thick as for biscuits. Boil one quart of huckl eberries

in one-half pint of water and one-half cupful of sugar. Drop in the
dunplings. Boil for twenty mnutes. Serve with cold sauce or cream and
sugar .

=Cof fee Jelly=

1 Small Box of Celatine

1 Pint of Strong Coffee

1 Cupful of Sugar

1 Scant Quart of Boiling Water
Flavor wwth Vanilla

Soak the gelatine in cold water for fifteen mnutes. Stir into the

coffee and add sugar, salt and water, then vanilla. Pour into a nould
and set away to cool. Serve with sweetened whi pped cream
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=Lenon Jel l y=

1/2 Box of GCelatine

1/2 Cupful of Cold Water

1-1/2 Cupfuls of Boiling Water
1 Cupful of Sugar

3 Lenons

Soak gelatine in the cold water for half an hour. Add boiling water,
sugar and juice of lenons. Stir well and strain into nould or snall
cups.

=Strawberry Shortcake, No. 1=

1 Pint of Flour

1/ 3 Cupful of Lard

Alittle Salt

M|k enough to make a stiff dough
1 Box of Strawberries

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Soda

Put the salt, soda, lard and creamof tartar, into the dry flour, mx
wth mlk (water will do), divide into halves and roll |arge enough for
a Washington pie tin. Spread butter over one, lay the other on top,
bake twenty mnutes. Hull and wash and mash the berries and sweeten to
taste. Separate the two cakes, butter, and place the berries between.
Serve hot.

=Strawberry Shortcake, No. 2=

1 Tabl espoonful of Butter

2/ 3 Cupful of Sugar

1 Egg

1/ 2 Cupful of MIKk

1 Teaspoonful of Cream of Tartar
1/ 2 Teaspoonful of Soda

1 Box of Strawberries

1 Cupful of Cream

Cream together the butter and sugar and add the well-beaten egg and

mlk. Stir the creamof tartar and soda into the dry flour and beat all
toget her. Bake in two WAshington pie tins. Hull, wash, mash and sweeten
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to taste, the berries. Put half of these between the two | oaves, the
other half on top, wth whi pped creamon top of all.

EGGS

=To Boil Eggs=

Put your eggs into a bow which can be sent to the table. Pour boiling
wat er over themand | et stand eight or ten mnutes. It is essential

that the water be boiling. This way of boiling eggs, though so sinple,
is going out of fashion, unfortunately, as it makes a wonderf ul
difference in the appearance of the egg when broken open, and above
all, inits digestibility. Eggs should never be boiled in any other way
for invalids.

=Eggs on Toast =

Toast as nmany slices of bread as desired. Butter well and pour over

t hese just enough salted water to soften. Have ready a dish of boiling
water. Stir it round and round with a spoon or fork, break the egg and
drop into this swirling water. Renove fromthe water in fromfour to
six mnutes, as preferred, and place one on each slice of bread. Serve
hot, with a dash of pepper, if I|iked.

=Plain Orel ette=

2 Eggs

2 Teaspoonful s of Water

Pinch of Salt

Beat whites and yol ks separately. Put together, salt, and add water.

Pour onto a hot buttered frying pan and fry one side until it is puffed
up, then turn half over and serve at once.

=Ham Onmel et t e=

Make a plain onelette and add two-thirds of a cupful of chopped boil ed
ham Pour into the hot frying pan and cook both sides.
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=New Engl and Poached Eggs=

4 Eggs

8 Tabl espoonfuls of MIk
Butter the size of a Wl nut
1/ 2 Teaspoonful of Salt

Break the eggs into a sauce pan with mlk, salt and butter. Cook until
t hey thicken, stirring constantly. Renove fromfire before it wheys.
Serve hot with a dash of pepper.

=FI SH=

=Clam Fritters=

1 Egg
1 Cupful of MIKk
1 Cupful of Bread-flour and a Little Salt

Beat the egg and half the mlk, adding the flour gradually, to nmake the
batter snmooth. Salt, and add the | ast hal f-cupful of mlk. Put one clam
into one teaspoonful of batter and drop into boiling lard. Serve hot.

=Fi sh Bal | s=

1 Cupful of Hot Mashed Pot at oes
1/ 2 Cupful of Shredded Cod-fish
2 Teaspoonfuls of Melted Butter
2 Tabl espoonfuls of MIk

Put the fish into a piece of cheese-cloth, let cold water run over it,
and squeeze dry. Mx ingredients all together. Take a little flour in

the hand and roll half a tabl espoonful of the m xture between the
pal ms, to the size of a small peach. Fry in deep fat.

=To Boil a Lobster=
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Have a large kettle on the fire wwth plenty of boiling water, deep
enough to cover the lobster well. Put into this one cupful of salt, if
you cannot get the sea-water. Wien the water is galloping, put in the
| obster, head forenost, and keep it under water. Boil fromtwenty to
thirty-five mnutes according to size.

=To Dress Lobsters Col d=

Crack the shell of the claws carefully, renove the neat and place on a
platter. Turn the |lobster on its back, lay a heavy knife on the mddle
of the tail, all the way up to the body. Gve it a gentle bloww th a
hanmrer, then with both hands turn back the shell and draw out the tai
intact. Twist off the claws fromthe under side of the body and renove
the body fromthe shell. Open and renove the stonmach and sandbags. Open
the tail in Iength, halfway through, on the under side, renove the

bl ack vein fromthe body to the end. Dress with parsley and serve.

=Baked Mackerel =

1 Macker el
3 Small Slices of Salt Pork
Salt to Taste

Split open the mackerel, renove head and insides, wash clean, and | ay
in a baking-pan on a well buttered paper or cheese-cloth, the skin side
down. Spread over this slices of salt pork and a little salt. Bake in
noderate oven for twenty mnutes, or half an hour. This is nmuch nicer
than fried mackerel.

=Oysters on Toast=

Toast as many slices of bread as you require. Wpe enough oysters to
cover them and season with pepper and salt. Put a little hot water over
the bread and place in a very hot oven, until the edges of the oysters
curl. Serve hot, with a white sauce.

=Baked Shad=

Make a nice dressing of five or six crackers, according to size of
famly (bread crunmbs will do). Roll fine, or soak until soft in mlKk
(water will do). Season to taste with poultry dressing, salt and add a
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smal | piece of butter. Wash the shad and stuff. Have a | arge sheet of
white paper, well buttered, or a piece of cheese-cloth. Put into a
baki ng- pan and set in the oven. Bake one hour. Spanish mackerel is fine
baked in the sane way.

=MEAT DI SHES=

=A La Mdde Beef =

3 Pounds of Beef

6 Oni ons

4 or 5 White Turnips
Pot at oes

Sal t

Take three pounds of a cheap cut of beef. Wash, put into an iron pan,
sprinkle over it salt to taste. Pare six onions, nore or |ess, according
to size of famly, and prepare four or five small white turnips sliced
thin. Lay these around the neat, and pour over all a quart of cold
water. Put into the oven and bake three hours. Pare potatoes enough

for the famly, putting themin an hour and a half before serving.

This is a nost delicious way to cook beef. As the water cooks away,

add nore. Thicken the gravy, with flour wet with water, as you woul d

wi th any roast neat.

=Beef st eak Pi e=

2 Pounds of Beef (any cheap cut will do)
1 Onion
1 Tabl espoonful of Salt

Cut the neat into small pieces; cover with cold water, salt and put
into the oven; cut the onion into snmall pieces and add. Bake three
hours in an earthen dish. Half an hour before serving, put over the top
a crust, nmade of two cupfuls of flour, two heaping teaspoonful s of
baki ng- powder, one-half teaspoonful of salt, and one tabl espoonful of
lard. Wet with water or mlk, as for biscuits.

=Beef Stew with Dunplings=
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3 Pounds of Shin-bone with Meat
6 Pot at oes

2 Large Onions

1 Tabl espoonful of Salt

Wash the neat, put into a kettle, cover with cold water and boil four
hours. Add the salt, and nore water, as it boils away. Pare the onions,
wash and slice thin; put themin with the boiling neat, allow ng two
hours for cooking. Pare potatoes, wash, slice thin; put themin with
the neat and onions, allow ng three-quarters of an hour for cooking.

=Dunpl i ngs=

2 Heapi ng Cupfuls of Flour

2 Teaspoonfuls of Cream of Tartar
1 Teaspoonful of Baking Soda
1 Teaspoonful of Lard
1 Teaspoonful of Salt
1 dass of Water

Roll out an inch thick and cut into round pieces. Put these on a wire
plate, on top of the neat; cover and let boil twenty mnutes. Lift them
out, and thicken the stew with three dessertspoonfuls of flour, wet
with a scant cup of water.

=New Engl and Boi | ed D nner =

This consists of corned beef, white and sweet potatoes, cabbage, beets,
turni ps, squash, parsnips and carrots. The quantity depends upon the
size of the famly. Eight pounds of neat is sufficient for a famly of
eight. Boil the neat four hours, the beets three hours, the cabbage one
and a half hours, squash and turnips three-quarters of an hour. Boi
these in one kettle, all together. Beets, carrots and parsni ps shoul d
be boiled with the skin on. Pare the potatoes, pare and slice the
squash and turnip. Pick the outer | eaves from cabbage and cut in
guarters. \Wen done, pare parsnips and carrots. Drop the beets into
cold water and slip the skin off with the hand.

=Brunswi ck St ew=

1 Chicken or 3 Pounds of Lanb
1 Onion
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4 Pot at oes
4 Ears of Corn
Salt and Pepper
6 Tomat oes

Cook the chicken or lanmb until tender in two quarts of water. Take from
the water and chop fine. Put back in the liquor, add the corn, cut from
t he cob, tomatoes, onion, and potatoes all chopped, salt and pepper to
taste. Cook two hours. In winter this can be made by using canned corn
and t omat oes.

=How t o Corn Beef=

A piece of fresh beef weighing seven or eight pounds is sufficient for

a famly of eight. Wash, clean and put it in an earthen dish, twenty-four
hours before cooking. Cover with cold water, and add a cup and a

hal f of ice-creamsalt. Wen ready to cook it, renove fromthe brine

and wash, placing it in cold water. Cook four hours.

=Corn Beef Hash=

Cor ned Beef
M|k

Pot at oes

Salt and Pepper
Lunp of Butter

Chop the neat fine, add the sanme bul k of potatoes or a little nore. Put
into a saucepan or spider a |lunp of butter the size of an egg, and a
few spoonfuls of mlk or water. \Wen bubbling, put in the neat and
potatoes, and a little salt and pepper, if you like. Stir for a while,
then et it stand ten or fifteen mnutes, until a crust is formed at
the bottom Loosen fromthe pan with a cake-turner. Turn a warm pl atter
over it. Turn pan and hash together quickly and serve. If you have a
scant quantity, place it on slices of toasted bread, which have been
buttered and wet with hot water.

=Br eaded Por k Chops=

6 Chops

1 Cupful of Bread Crunbs
1 Egg

Pinch of Salt
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1/2 Cupful of MIKk

Beat the egg and m |k together, adding the salt. Dip the chops into
this mxture, then into the crunbs. Fry in hot fat. Veal cutlets can be
served in the sane way.

=Pot t ed Beef =

3 Pounds of a Cheap Cut of Beef
1/2 Can of Tomat oes

Salt to taste

3 Oni ons

Put the neat into a kettle, cover with cold water and boil slowy for
three or four hours. Add salt and onions, cut fine. Put the tomato

t hrough a colander. Boil all together, and, as the water boils away,
add nore. Serve the neat hot. The |iquor makes a delicious soup,

t hi ckened with two tabl espoonfuls of flour.

=A Fine Way to Cook Veal =

2 Pounds of Veal, or according to size of famly
1 Egg

Bread Crunbs

M Ik, Salt and Pepper

Cut the veal into small pieces, a good size for serving, and season
with salt and pepper. Dip into the egg, which has been beaten |ight,
then into the bread crunbs. Have a little pork fat (lard will do) in a
frying-pan, and cook until brown. Set on the back of the stove and cook
slowy for ten mnutes. Cover with mlk, and bake in the oven very
slowly for one hour in a covered pan. The toughest veal, cooked in this
way, Wi ll be as tender as chicken.

=Veal Patties=

1 1/2 Cupfuls of Boiled Rice

1 Cupful of Veal

1 Teaspoonful of Salt

1/ 2 Teaspoonful of Poultry Dressing
1 Egg

1 Tabl espoonful of MIKk
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Gind or chop the veal, salt and stir into the rice wth the dressing;
beat the eggs, add mlk, and stir all together. Drop a tabl espoonful
spread out thin on the griddle, and fry as you woul d gri ddl e-cakes.
Chi cken, pork, or lanmb may be used instead of veal.

=M SCELLANEQUS=

=Bost on Baked Beans=

Pi ck over and wash three cupfuls of small white beans; cover with cold
wat er and soak over night. In the norning, put themon the stove, just
to scald, not boil, in the sane water. Pour off the water and put into
an earthen bean-pot. Add seven teaspoonfuls of sugar, one teaspoonful
of salt, one half-pound of salt pork, fat and | ean m xed. Cover with
wat er, and bake fromeight AM until six PPM As the water boils away
add nore.

=A Breakfast D sh=

Take stale brown bread, no matter how dry, and boil until it is soft
i ke puddi ng. Serve hot, with cream

=Cr acker Tea for Invalids=

Take four Boston crackers, split open, toast to a delicate brown on

each side. Put these into a bowl, or earthen dish of sone kind, pour

over thema quart of boiling water. Let it stand on the back of the stove
hal f an hour. Wen cold, give two or three teaspoonfuls to the patient.

It is nourishing, and the stomach will retain it when absolutely

not hi ng el se can be taken.

=Crust Cof fee=

Take the crusts, or any pieces of stale brown bread, and bake in the
oven until hard and brown. Put theminto an agate or earthen tea-pot,
pour over them boiling water and boil ten or fifteen mnutes. Strain
and serve hot |ike any coffee, with cream and sugar.
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=G ape Juice=

10 Pounds of Grapes
3 Pounds of Sugar
1 Cupful of Water

Pick fromthe stens, and wash clean, ten pounds of grapes. Put them on
the stove in a kettle, wwth a little water, and cook until tender.
Strain through a flannel bag. Do not squeeze it. Return juice to the
kettle, add sugar, and boil for five mnutes. Seal in glass jars when
boiling hot. Slant the jars, when filling, to prevent cracking. Wen
serving, add nearly the sane anount of water

=M nce Meat =

4 Cupfuls of Chopped Meat
12 Cupful s of Chopped Apples
2 Cupfuls of Chopped Suet
Cupful of Vinegar

Cupful s Seeded Rai sins
Cupful of Currants
Cupful s of Brown Sugar
1/ 2 Cupfuls of Ml asses
Teaspoonful s of G nnanon
Teaspoonful s of C oves

1 Teaspoonful of Nutneg
1/ 4 Pound of CGitron

Ri nd and Juice of One Lenon
Butter the size of an Egg
and Salt

WO RFrUIFk, WERk

Moi sten with cold coffee or strong tea. Cook slowy two hours.

=Hone- made Pot at o Yeast =

4 CGood- Si zed Pot at oes

1 Quart of Boiling Water
2/ 3 Cupful of Sugar

1/3 Cupful of Salt

1 1/2 Cupfuls of AOd Yeast

Boil, peel and mash the potatoes; add the boiling water, sugar and
salt. If old yeast cannot be obtai ned, use one and one-half cakes of
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conpressed yeast. Put this into a pitcher or dish which will hold three
pints; place in a warmspot to rise; keep covered. Use two-thirds of a
cupful to one quart of flour. This recipe has been in use over fifty
years.

=PI CKLES=

=Pi ckl ed Cauli fl ower=

1 Caulifl ower

2 Tabl espoonfuls of Salt C oves

1 Quart of Vinegar

1 Teaspoonful of Wole d oves

1 Teaspoonful of White Mustard Seed

Pull the cauliflower into pieces, put into cold water with the salt,
heat gradually and boil five mnutes, then drain until dry. Put this
into a glass jar. Boil the clove and nustard seed in the vinegar, and
pour over the cauliflower, hot. Have it covered with vinegar. Seal
whi | e hot .

=G een Chopped Pickle, No. 1=

Peck of Green Tonmat oes

Large Onions

G een Peppers

Red Peppers

Pounds of Brown Sugar

Bunches of Celery

Pints of Vinegar

Tabl espoonful s of All spice
Tabl espoonful s of Wol e C oves
Sticks of G nnanon

NNNWEANNRKAOPR

Put the tomatoes, onions and peppers through the neat-grinder, or chop
fine, and sprinkle over themone cupful of salt. Let stand over night. In
the norning drain off the water, put in the other ingredients and |let cone
to the boiling point, then add one ten-cent bottle of horse-radish.

Seal in jars having a gl ass top.

http://www.gutenberg.org/dirs/etext05/tmutm20.txt (33 of 86)8/24/2005 6:37:40 PM



http://www.gutenberg.org/dirs/etext05/tmutm210.txt

=G een Chopped Pickle, No. 2=

1 Peck of Green Tonatoes

2 Large Cauliflowers

1 Head of Wiite Cabbage

3 Pounds of Sugar

Vi negar

6 Red Peppers (Seeded)

5 Large Onions

1 Cupful of Salt

1/2 Qunce of VWhite Mustard Seed
1/2 Qunce of Whole d oves

1/2 Qunce of Celery Seed

1 Dessertspoonful of G ound Mace

Put through the neat-grinder, or chop, tonatoes, cauliflower, cabbage,
oni ons, and peppers. Sprinkle over these one cupful of salt and |et
stand over night. In the norning drain off water, cover wth vinegar,
and add the other ingredients. Cook until tender.

=Chili Sauce, No. 1=

6 Ri pe Tomat oes

1 Onion

4 (reen Peppers

1 Tabl espoonful of Sugar
1 Tabl espoonful of Salt
1 1/2 Cupfuls of Vinegar

Chop, or put through the neat-grinder, tomatoes, peppers and oni ons,
add sugar, salt and vinegar. Boil one hour and seal in jars.

=Chili Sauce, No. 2=

1 Quart of Ri pe Tomatoes

1 Cupful of C der Vinegar

1 Onion

1 Red Pepper

2 Teaspoonfuls of Salt

2 Teaspoonful s of White Sugar

Chop, or put through the grinder, the onion and pepper, then add the
ot her ingredients and cook one hour, uncovered.
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=Chili Sauce, No. 3=

or 9 Large Ri pe Tomat oes
Large Onion

Red Peppers

Teaspoonful of C oves
Teaspoonful of Allspice
Nut meg

Tabl espoonful of Salt
Tabl espoonful s of Sugar
Teaspoonful of G nger
Teaspoonful of C nnanon
Smal | Cupful s of Vinegar

NRPRNRRPRRPLRNRO®

Chop the onion and peppers fine, mx all together, and cook half an
hour. Bottle while hot.

=Chow Chow, No. 1=

1/ 2 Peck Green Tomat oes

1 Large Head of Cabbage

6 Large Onions

1/2 Pint Grated Horseradish

1/ 4 Pound of White Mustard Seed
1/ 4 Cupful of Ground Bl ack Pepper
1/2 Qunce of Celery Seed

2 Pounds of Brown Sugar

3 Quarts of Vinegar

1 Cupful of Salt

Chop or grind tomatoes, cabbage and onions, very fine and salt over night.
Next day, drain off the brine, add vinegar and other ingredients, then
mx well and put into glass jars. _Do not cook_.

=Chow Chow, No. 2=

Peck of Green Tonmat oes
Cupful of Salt

Oni ons

Pepper s

Cupful of Sugar

Vi negar enough to cover

1 Tabl espoonful of C nnanon
1 Tabl espoonful of C oves

P OO R R
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1 Tabl espoonful of Allspice
1 Even Spoonful of G nger

Cut the tomatoes, onions and peppers into small pieces. Put the salt
over themand | et stand over night. Drain off the |iquor the next day
and throw it away. Mx all together, cover with vinegar and si mrer
until tender. Seal in glass jars.

=Col d Cat sup=

Peck of Ri pe Tomat oes

Tabl espoonful s of Salt

Teacupful of Wite Mustard Seed
Teacupful s of Chopped or G ound Onions
Teacupful of Sugar

Tabl espoonful s of Pepper

Red Peppers

Celery Stal ks, or 2 Qunces of Celery Seed
Teaspoonful s of G ound C oves

Pints of Vinegar

WNOPRRNEFENEDNPRE

Drain the tonmatoes well before mxing. Mx together, let stand a few
hours and it is ready for use.

=Corn Relish=

18 Ears of Corn

1 Onion

1 Cabbage

1/ 4 Pound of Mustard
1 Pint of Vinegar

4 Cupfuls of Sugar
1/ 2 Cupful of Salt

2 Peppers

Cut the corn fromthe cob, chop onion, peppers and cabbage, add sugar,
salt and vinegar, and cook slowy three-quarters of an hour. Ten

m nutes before taking fromthe fire, add a very scant fourth of a pound
of dissolved nustard. Seal in glass jars.

=Hone- Made Cucunber Pi ckl es=

Take enough small cucunbers to fill four one-quart jars; wash and
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sprinkle over themone cupful of table salt; let themremain over
night; in the norning, wash and pack in the jars. Add one teaspoonful
of whol e cl oves, one teaspoonful of whole allspice, one teaspoonful of
white nustard seed, and two pieces of alum as large as a pea, to each
jar. Fill the jars with boiling vinegar, and seal.

=Qui ckly Made Cucunber Pickle=

Take smal |l cucunbers, w pe clean and lay themin a small jar or stone
crock. Allow one quart of coarse salt to a pail of water. Boil the salt
and water until the salt is dissolved, skimand pour boiling hot on the
cucunmbers. Cover themtight, and |l et them stand twenty-four hours, then
turn out and drain. Boil as much vinegar as will cover the cucunbers,
ski mmi ng thoroughly. Put the cucunbers into clean glass jars and pour
the vinegar on boiling hot. Put in a piece of alumthe size of a bean,
and seal. They will be ready for use in forty-eight hours. Add peppers
and spice if desired.

=M xed Pi ckl es=

2 Quarts of Green Tonat oes
2 Quarts of Cucunbers

2 Quarts of Small Onions

2 Heads of Caulifl ower

2 een Peppers

1 Gallon of Vinegar

1/ 2 Pound of G ound Mustard
3 Cupful s of Sugar

1 Qunce of Tuneric Powder
1 Cupful of Flour

1 Cupful of Salt

Cut the tomatoes, cucunbers, onions, cauliflower and peppers into snall

pi eces. Pour over them boiling brine, nade of three quarts of water and
one cupful of salt. Let this stand twenty-four hours, then pour off the
brine. Stir the flour, nustard, sugar and tuneric powder together, and wet
with alittle of the vinegar, then stir it into the boiling vinegar,

as you woul d make gravy. Put the other ingredients in, and sinmer

together until all are tender. Seal in glass jars.

=Piccalilli, No. 1=

1 Peck of Green Tonmat oes
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1 1/2 Cupfuls of Sugar

1/ 2 Cupful of Salt

3 Pints of Vinegar

2 Large Spoonfuls of Gound C oves
1/2 Pint of G een Peppers

Chop all together and simrer three hours.

=Piccalilli, No. 2=

1 Peck of Green Tonatoes

1 Qunce of Whole O oves, Allspice, and Miustard Seed
4 Onions

2 reen Peppers

Vi negar to cover

1 Cupful of Salt

Slice the tomatoes, sprinkle over the salt, and let stand over night.
In the norning, pour off the water and drain. Slice peppers and onions,
tie the spices in a piece of cheese-cloth, put all together, and pour
over the vinegar. Let simrer three or four hours, and seal in glass
jars. Very good, and not sweetened.

=Piccalilli, No. 3=

1 Peck of Green Tonat oes

4 Green Peppers

Al'l spice, Coves and Miustard Seed
1 Cupful of Salt

6 Oni ons

Vi negar

W pe clean, cut into small pieces, sprinkle over thema cupful of salt,
and |l et stand over night. In the norning, drain off the liquor, add six
oni ons, four green peppers, sliced thin, one ounce each, of whole

al |l spice, cloves, and white nustard seed. Tie the spices in a nuslin
bag, cover with vinegar, and cook three or four hours slowy, until
very tender, in an agate kettle. This is nuch nicer if sealed in glass
jars.

=Tomat o Cat sup, No. 1=

1 Peck of Ri pe Tomat oes
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6 Cupfuls of Vinegar
8 Oni ons

2 Cupful s of Sugar

6 Red Peppers

1/ 2 Cupful of Salt

Chop or grind onions and peppers. Put with tonatoes, stew and press
t hrough col ander, then add the rest of the ingredients and boil until
it is thick. Seal while hot in glass jars.

=Tomat o Cat sup, No. 2=

1 Pint of Vinegar

2 Quarts of Ripe Tomatoes

1 Tabl espoonful of Salt

1 Tabl espoonful of Mustard

1 Tabl espoonful of Black Pepper
Al | spi ce

2 Pods Red Pepper

Peel the tomatoes, add salt, black pepper, nustard, red pepper, and
all spice. Mx and stew slowy, in the vinegar for two hours. Strain
t hrough a sieve, and cook until you have one quart. Cork in bottles.

=Pi ckl ed WAt er nel on Ri nd=

Pare off the green rind and all the pink, using just the white of the
melon. Cut into | arge squares. Cover with water, and put in a pinch of
alum Let stand twenty-four hours. Pour off the water and drain. Take
enough vi negar to cover, add one teaspoonful of whole allspice, cloves
and white nustard seed, and pour over the rind boiling hot. Heat the

vi negar three nornings in succession, and pour over the rind while hot.
It will be ready for use in a week.

=PI ES=

=Rich Pie Crust=

3 Cupfuls of Flour
1 Cupful of Lard
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1 Dessertspoonful of Salt

Put salt and lard into the flour, working in the lard with the hand
until thoroughly m xed. Add enough water to barely wet,--ice-cold water
is best. This is sufficient for two pies.

=Pork Apple Pie=

4 Appl es
4 Tabl espoonful s of Sugar

1 Teaspoonful of G ound C nnanobn
12 Pieces of Fat Salt Pork, size of a Pea

Line a pie-plate with rich crust; pare, core and slice apples thin, to
fill the plate; sprinkle over these the sugar, cinnanon and pork; cover
with crust and bake in noderate oven. To be eaten warm

=Chocol ate Custard Pi e=

1 Pint of MIKk

4 Tabl espoonful s of Sugar

3 Eggs

Pinch of Salt

2 Tabl espoonful s of Cocoa or 1 Square of Chocol ate
1 Teaspoonful of Vanilla

Beat yol ks of eggs and add sugar and salt. Wt the cocoa with half a
cup of warmmlk and stir into the yolks. Flavor. Line a deep pie-plate
wWth rich pie-crust, pinching a little edge around the plate. Pour in
the m xture and bake until it rises. Beat the whites to a stiff froth,
add two tabl espoonfuls of sugar, spread over the pie and brown in a hot
oven.

=Cocoanut Pi e=

1 Pint of MIKk

3 Eggs

Pi nch of Salt

1/ 2 Cupful of G ated Cocoanut

Pi ece of Butter the size of a Marble

Beat the yol ks of the eggs, add sugar and salt and beat again. Put in
the butter which has been nelted, m |k and cocoanut. Line a deep pie-plate
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Wi th pie-crust and pour in the mxture. Bake until it rises--this
is not nice if baked too |ong. Beat the whites of the eggs stiff and
put on top of pie when it is cool. Set in the oven to brown.

=Cranberry Pi e=

1 Quart of Cranberries
2 1/ 2 Cupful s of Water
2 Cupful s of Sugar

Line a deep pie-plate with crust. Put the cranberries on the stove,
with the water, and cook until tender, then rub themthrough a

col ander. Put in two scant cupfuls of sugar, and boil for fifteen

m nut es. When cool, pour this into the plate, lay narrow strips of
pie-crust fromthe center to the outer edge, and bake in a hot oven.

=Cream Pi e=

1 Cupful of Sweet Cream
White of One Egg

2/ 3 Cupful of Sugar

1 Teaspoonful of Vanilla

Bake with two crusts. Beat white of egg till stiff; add sugar, beat
again; stir in the creamand flavor.

=A d-Tine Custard Pie=

1 Pint of MIKk

3 Eggs

4 Tabl espoonful s of Sugar
1/ 2 Teaspoonful of Salt

Line a deep plate with pie-crust, rolling it |large enough to pinch up a
little edge around the plate. Beat the eggs thoroughly, add sugar and
salt, and beat again; then add the mlk and stir well. Pour into the

pl ate. Bake until it rises, being sure to renove fromthe oven before
it wheys. Grate over the top a little nutnmeg. The quality of the pie
depends | argely on the baking.

=Frosted Lenobn Pi e=
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1 Lenon

1 Cupful of Sugar

1 1/2 Cupfuls of MIk

3 Eggs

2 Tabl espoonful s of Fl our

Beat the yol ks of the eggs, add the flour, the juice and rind of the

| enron. Beat all together, add a little of the m |k, and sugar; beat,
then add the rest of the mlk. Line a plate with crust, the sane as for
custard; pour in this mxture and bake, being careful not to let it
whey when it is done. Beat the whites of the eggs to a stiff froth, add
two tabl espoonful s of sugar, spread over the top, and set in the oven
to brown.

=Mock M nce Pie=

1 1/2 Crackers

1 Cupful of Raisins

1/ 2 Cupful of Ml asses

1/ 2 Cupful of Sugar

1/ 3 Cupful of Vinegar

1 Cupful of Steeped Tea

1 Egg

Spices of all kinds (1/2 Teaspoonful of each)

=Pumpkin Pie, No. 1=

3 Cupfuls of Punpkin (the bright yellow kind preferred)
3 Eggs

1 1/2 Cupfuls of Sugar

1 Heapi ng Tabl espoonful of Fl our

1 Teaspoonful of G nnanon

1/ 2 Teaspoonful of Nutneg

1 Quart of MIk, alittle Salt

Boil the punpkin till very tender and press through a colander. Mx all
i ngredi ents together. Line two deep pie-plates with a nice crust, and
pour in the m xture, and bake until they rise.

=Punpkin Pie, No. 2=

2 Cupfuls of Stewed and Sifted Punpkin
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2 Crackers Rolled Fine Boston Crackers or 3 Uneedas
1 Cupful of Sugar

Pi nch of Salt

1/ 2 Teaspoonful of G nnanon

1 Pint of MIk

Pour the mxture into a deep pie-plate lined with crust, and bake in a
sl ow oven one hour.

=Rhubarb Pi e=

1 Pint of Rhubarb
1 Tabl espoonful of Flour
1 Cupful of Sugar
1/ 4 Teaspoonful of Soda

Renove the skin, and cut into small pieces enough rhubarb to fill a
pint bow . Add the soda, and pour over it boiling water to cover. Let
stand fifteen m nutes and pour off the water. Line a deep plate with a
rich crust. Put in the rhubarb, sugar and flour, cover with crust. Bake
twenty mnutes or half an hour.

=Rol | ey Pol ys=

Roll pie crust very thin and cut into strips four inches |ong and three
i nches wi de. Over these spread jelly and | ap the crust over, pressing
edges together. Brush over the top with mlk and sprinkle over a little
sugar. Bake fifteen m nutes.

=Squash Pi e=

2 Cupful s of Sguash

5 Tabl espoonful s of Sugar

1 Tabl espoonful of Flour

2 Cupfuls of MIk

1 Teaspoonful of G ound C nnanon
1/ 4 Teaspoonful of Salt

1 Egg

Pare the squash, boil till tender, and sift through a col ander. Beat

t he egg, add sugar, flour, cinnanon and salt. Stir these into the
squash and add the mlk, stirring in slowy. Bake in a deep plate, |ike

a custard pie.
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=Cr eam Washi ngton Pi es=

1 Egg

1/ 2 Cupful of Sugar

1 Cupful of Flour

1/ 2 Cupful of MIk (scant)

2 Tabl espoonfuls of Melted Butter

1 Roundi ng Teaspoonful of Cream of Tartar
1/ 2 Teaspoonful of Soda

Cream butter and sugar together, add the well-beaten egg; then the mlk
into which has been stirred the soda and creamof tartar; |last of all,
the flour. Bake in three round shall ow di shes.

=Creamfor Filling=

1 cupful of MIk

1 Egg

A Little Salt

1 Heapi ng Tabl espoonful of Fl our
2 Tabl espoonful s of Sugar

1/ 2 Teaspoonful of Vanilla

Put the mlk on the stove to heat. Put the sugar, flour and salt into

the wel |l -beaten egg and stir into the mlk when boiling. Wen cool, add
vani |l a and spread between the | ayers of cake.

=PRESERVES=

=Crab Apple Jelly=
Cover the apples with water and boil until tender. Strain through a
flannel bag. Boil the juice twenty mnutes. Add the sane anount of

sugar, pint for pint, and cook five mnutes. Pour into tunblers, and
when col d, cover wth paraffine.

=Cal i fornia Janr
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D vide and seed as many oranges as desired.

Slice thin, the pulp and skin together. Add to each pound of oranges
one |l enon, sliced thin, and one quart of cold water. Let all stand
twenty-four hours; then cook until tender, with the sane anount of
sugar.

=Canned Cherri es=

1 Quart of Cherries
1 Cupful of Sugar
1 Cupful of Water

Pi ck over and wash the cherries. If they are to be used for sauce, can
them whole; if to be used for pies and puddi ngs, renove stones and use
| ess water, as there will be juice enough to cook themin. Cook until

t ender and seal when boiling hot.

=Cherry Conserve=

4 Pounds of Cherries
4 Pounds of Sugar

3 Oranges

1 Lenon

Wash and stone the cherries. Wash and renove seeds from oranges and

| enron. Put themthrough the neat-grinder or chop fine. Cook all together
twenty mnutes, or until thick. Put into tunblers and cover with
par af fi ne.

=Preserved Citron=

4 Pounds of Citron
3 Pounds of Sugar
3 Glls of Water

3 Lenons

Pare the citron and cut into pieces one inch square. Cover with cold
wat er, adding a pinch of salt. Next day throw off this water and cover
with fresh water, this tinme adding a pinch of alum Slice the |enons,
renovi ng every seed, and boil until tender. Boil the sugar and water
together, skim then put into the syrup citron and |enon. Boil until it
| ooks rich and transparent. Skimout the fruit into jars or tunblers,
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boil down the syrup for ten or fifteen mnutes, and pour over the
fruit. If jars are used, fill to the brimand seal while hot. This can
be made in the sumrer fromwaternelon-rind. Cut off all the pink of the
nel on, pare, and prepare as you would citron. It is really very nice.

=Currant Jelly=

Pick currants fromthe stenms and wash clean. Put theminto a kettle
with a very little water and cook for ten mnutes. Strain through a

fl annel bag. Use one pint of juice to one pint of sugar. Boil the juice
fifteen m nutes, add sugar and boil five mnutes. Pour into tunblers or
jelly noulds, and when cold cover with paraffine.

=Spi ced Currants=

5 Pounds of Currants

4 Pounds of Sugar

1 Pint of Vinegar

4 Teaspoonful s of C nnanon
4 Teaspoonfuls of C oves

Boil slowy two and a half hours. Tie the spices in a cloth before
boi | i ng.

=Cranberry Jelly=

1 Quart of Cranberries
3 1/ 2 Cupful s of Sugar

Put one quart of cranberries on the stove, with cold water enough to
cover. Boil until tender. Strain through a colander. To this four
cupfuls of juice add three and a half cupfuls of sugar. Boil, twenty
m nutes and turn into a nould which has been wet with cold water.

=G ape Conserve=

5 Pints of G apes

8 Cupful s of Sugar
1/ 2 Pound of Raisins
2 Oranges

1 Cupful of Nut Meats
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