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We offer this cook 
hoping i t may prove 
keepers , 

book to our friends 
a help t Q all house--

To the business men who have so gener- ­
ously helped u3 with their advertisements we 
extend our thanks, 

THE CXlll.l,!ITTEE 
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.S.Qllf~ 

Bean soup 

l C. baked beans, 2 c. 
hot water, 1 onion, salt 
Cook until thick , strain 

canned tomatoes, 2 C, 
and pepper to taste . 

if preferred. 

Tt>mato Bisque 

1 qt , can or 12 ripe tomatoes, peeled and 
chopped, Boil soft , then stir in} tsp. soda 
\'/hen the foaming ceases thicken a very little, 
Add 1 qt . hot milk, l tbsp. butter, salt and 
pepper. ffave 1 beaten egg in the tureen when 
the bisque is turned in . C.B.N. 

Corn Chowder 

1 can corn, l pt . sliced potatoes, 2 inch 
cube fat salt pork , l onion, l large tbsp . 
butter, l pt . scalded milk, salt and pepper, 

Fry salt ]'Ork and onion and strain far into 
kettle with potatoes and corn. Boil until po­
t atoes are done, season with salt, pepper and 
butter and when ready to serve add scalded 
milk C.B.N. 

Quahe.Qg Chowder 

Fry out 2 ore slices salt pork chopped fine 
and add 4 medium potatoes, l onion diced, l qt 
boiling water and cook until potatoes are 
soft, Then add l pt. quahogs ciopped, add l c 
quahaug water and cook 15 min. 

Heat l c. milk, l tbsp . butter, put in tur-
een, turn in chowder and sE1rve hot. M. K.H. 



ayster soup 

Clean l qt, oysters, chop and parboil them, 
Drain and ada to the liquor enough water to 
make a qt . of liquid , Brown 3 tbsp , butter 
add 3 tbsp . flour and the liquor; cookslowly, 
stirring constantly, for~ he . Season -·•1th 
salt , paprika and celery salt . Just before 
serving add l C. of cream or rich milk , Serve 
eouffled crackers with this soup . Split com­
mon crackers and soak in ice cold water ten 
min. ; spread with buttee and bake in a very 
hot oven till puffed and brown . H.B.L. 
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, I SH 

"Now good dige~ion wait Qn appetitie and 
health on both . " -- Shakespee.re. 

Sea llop ed Fi sh 

Boil 3 or 3~ lbs. of fish in salted water a­
bout 20 min, Flake it into a buttered dish. 
Lfake a white sauce of 2 tbs;i . of butter, t wo 
tbsp , flour , 1 pt . hot milk; season t~ taste. 
Pour this over the fish . Spread a la,3r of 
dried bread crumbs or cracker crumbs and mel­
ted butter over the top , Bake 45 min. H,g,L, 

Salt Codfish Scuffle 

l c. of shredded codfish, 2 heaping C. sli-­
ced potatoes cooked together until the potatoe 
are tender. Hash thoroug'ily a'1d beat i.:ntil 
light and s-nooth. J.lix 2 th~p. c.1clted l:>utter 
and 4 tbsp, flour in a s~u~ 0 ?en, and add l C. 
milk or t1-iicken stock slowly, ~t Lrring .,~n--
star.tly . 1/fhen this is thicken£. ,ir.d •,ell 
cooked, add the ~otato and fish, Scnso- ·-.i;ith 
salt pepper an:i paprika to taste; then e.d:i the 
yolks of 2 eggs and lastly the whites . Bak~ 
in a buttered dish until firm - 20 to 30 min . 

Codfish balls 

l pt . potatoes , l c. rai• salt fish , ltsp . of 
butter, l egg well beaten, peoper, more salt 
if needed , 

'Vash the fish , flake into t in . piece~, 
from bones, Pare and quarter potatoes. 
potatoes and fish about 20 min ,, untU 
toes are soft but not soggy. Drain off water , 

free 
Boil 

prt9.-
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11asli and beat the fish nnd pots.to until very 
ligi1t; add butter and pepper, and ~hen slight­
ly cool"d e.d,-J t'ie egg rnd 111or3 sal~ if needed. 
Sho.p6 in e. tb•p. SliQ into bask~t and fry in 
smo !;ing hot e:o.t for a r.iinut e. Dre.in on so ft 
paper. L!rs. Lincoln 

Oysters, Fancy Roast 

Put the oysters with their liquor into e. sauce 
pan and cook until their edgsa f'uffle and the 
oysters are plump; stir or shake the pan sli­
ghtly that they may not burn. See.son withsalt 
pepper and butter, and pour over buttered 
toast . Mrs. S. Higgins 

Clam Cakes 

!fake a batter by taking 2 good handfuls of 
flour, 1 tsp. creo.m tartar, t tsp . soda, 1 egg 
mix ivith milk; sitr in clams chopped quitefine 
{tr.king out the black part) . Cook e.s fritters . 

ldiss s. Knowles 

Scalloped Quahaugs 

1 pt . chopped quaho.ugs, 4 tbsp . the liquor, -
2 tbsp . milk , ~ C. bread crumbs, l G, cracker 
crumbs, t G, melted butter, salt and pepryer,. , 
,,fix the crumbs and stir in butter, Put a lay­
er in a buttered dish; then a layer of qua- ­
haugs, salt and pep~er and part of the liquor 
ar.d milk. Repeat until all the que.'iaugs are 
used. Cover the top with the crumbs . Bake 30 
minutes. Mrs . J.H. Cmn,nings 
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QUe.he.ug F'ritters 

1 do t, good sized quahaugs chpppod fine;­
add ~ C, flour, 1 egg, ~- tsp . crM'.ll tc.rtar, 
¼ tsp. sodc.. F'ry qu~ckly in hot fat. 

Elis!lc. Colo 

(;rec.med Oysters 

t!e.ke 1 c. thick cream sauce; tr.ke l pt .of 
oysters, cook in liquor, with a littlew!l.ter 
until plump, Toe.st breat cut in smc.11 pie­
ces, and after draining the oysters, pour 
them over the toast . Gover with the sc.uce . 
Servo hot . Mrs. Lincoln 

Cyst er Fritters 

l pt , oysters, 2 eggs, l pt . flour . 1 big 
tsp . salt, 1 tbsp . butter, ?ut enou(l;hwc.tcr 
with t ;ic oyster 1 iquo. to -:ic.lt J • s::ic.; l h,t . 
Oro.in ~nd chop the oysters; c.C': the w:1ter 
and salt to the liquor. Pour a pt.rtof ~his 
onto the flour , c.nd wnen sciocth add tho 
remainder; add the eggs and butter wellbea­
ten. Stir the oyste;:-s into the bc.tter, and 
drop small spoonfuls into boiling lard , Fry 
quickly until brown; drain and serve very 
hot . tlrS . s. Higgi. "S 

F'ish Croquettes. 

Flake finely the remains of cold 
fish and see.son with s~lt and pep~er , 
the same amount of bread crumbs; mix 
e. paste with a beaten egg, Dip into 
then in bread crumbs, after rolling 
croquettes , Fry in deep fat, 

cooked 
Add 

into 
egg, -

into 



8 

Baked Fish 

Bluefish, cod or haddock ~ay be stuffed and 
bi>.keJ whole. Make t. dressing of soft bread 
cru.::: s, hi.ghly seasoned with Bell ' s dressing 
sea-;, ni.ng, salt a•1d pe:,per. !loisten wi.th ~ c. 
melted butter and hot water. l beaten egg. 
stuff the fis'.1 and sew securely . cut several 
gashes in the fish and lny in salt pork . Rub 
all over with soft butter and salt . Dredge with 
flour . Baste often . Bake l hr. 

Baked Haddock 

Boil had1ock about 10 min . Skin. ~Par boil 
green pepper and slice fine . l jar of pimien­
to, sliced . Add t~e above to a cren~ sauce 
made of 2 G. ~ilk , 2 Tbsp flour , ¼ lb butter. 
Season ~nd ~dd juice of l arge onion. Put in 
cll,Ssarole and cover with butter and cracker 
crumbs. Sake in medium oven about 30 ~in. 

Mr s . P. M.Wilkinson 

9 

I.! E AT 

"I am a gr eat eater of beef, o.nd I believe 
that does harm to my wit . " Ahakespeare 

R'amburger Roast 

3 or more lbs , of hamburger; mix with a 
little salt and pepper, add l onion, if you 
wish. Pack in roasting pan; l ay 2 or 3 slices 
salt pork on top, dust on a little flour and 
turn on a cup of boiling water. Put in a vPry 
hot oven an hour - - less if you wish it rnrs , 
Me.ke a gravy as for any roast . 

Mr s. F, Gould 

Beef st ee.k Loaf 

2 lbs . steak, 2 C. dried bread or cracker 
crumbs , ~ l b, suet , 1 onion, a little pe?per 
and salt, l C. milk. Put in p!in and ba< e 1-hr. 
in hot oven . Ida H. Eldredge 

Braised Beef. 

Take 3 or 4 lbs, of the round or face oft':le 
rump; hove it cut thick , all in one piece, if 
possible , Fry out 3 or 4 slices of salt pork 
then draw to one side of the pan and put in 
the beef, which hos been well dredged with 
salt, pepper and flou r. Brown on all sides, 
then put in a deep pan or dish and cover with 
boiling water. Cover closely and bake slowly 
in the oven for 4 hrs. basting often 'Take 
up and serve wit':! the gravy, of which there 
should bee. cuprui. Thicken g ravy that is 
needed . 

Mrs . S. Higgins 
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Veal Scallop 

Chop cold roast or st€'·ved veal very fine 
r.nd ~et.son wit h p epper cud sd';. Pura layer 
in the bo~·;o~ .if ,: puddinr: 1i"lh; next have a 
l!l:•c r cf fin ely p~·: , 1 ·.lrerl 1.,. • • :.c1·er s . St r ev, 
soc-e b:.ts c f ':mt ~ • r upc r. it e.r..:. wet with a 
lit ' le ,r.il~. 11,1.,r, the di ~}, is ,ua, wet well 
wit '·,. gravy dil,•)te.). with ,,,:,,r•n •,mt Jr . Q·,a;-.!l.ll 

put c t',ick lnyer of ct ucke ,·; wet with :nilt 
and a b eaten egg if you like . Put bits of 
butter thickly over it;cover tightly and.bake 
t to¾ of an hr. Rer:iove the cover 10 min. 
~efore servi ng and brown . Mrs . J . Taylor 

Fr ied Liver and Onions 

First fry out in iron frying pan 4 or 5 
slices of fat salt pork until brown, remo ve 
the prok r,nd. put 1 qt. of onions sliced thin 
in the hot fat and f ~-y carefully until nearly 
;ione. Move to one' si1e orp·an and put in thick 
slices of liver end fry o·n both sides quickly 
s e2.snning with a little salt and pwpper; t'Yen 
co,·er with the onions; ser on back of stove 
a.,d cook sl o•.~ly for ~ hr. with cover. The 
liver "ill be tender an:i 1qell dnne without 
bei.,ng dry . Mr s . F , Gould 

Jellied Tongue 

Boil f r esh tongue in salted water until 
·tende r; then le.y it il'I deep pan , Take ,water 
.5. /. ,ms bolled i~ , season ,'!i.th ·onion, pepper, 
,:s. ~:-y 1'nd _parsley, to w'1-:.ch add , to one qt . 
1.i .p·~d, 2 tb"P • gel~.ti.ile sor.ked in 3 tbsp . 
~1 l.l w,,te r until softened . Pour o·•,er tongue 
c. •.-1 r.l Lt•"I to harden in co0l place , Turn out 
c~ pl ~tts r and slice to serve . Y. L. Hurd , 

ll 

Jellied Chicken 

Boil a chicken in as little water a s poss­
ible until meat falls f rom bones. Chop tha 
meat fine , season with salt and pepper , Rut 
into the bottom 'of a rnld so;ne slices of har::1-
boiled eggs, then a layer of chicken, another 
of egg, then chicken, untol mold is nearly 
full, Boil down the water in which chickenwas 
cooked with n tbsp . of gelatine until about l ~ 
c. if lef t; ~ea son and pour over chi.ck en i n 
mold. Let stand o ver night ·to harden, Slice 
to serve, M. L. Huri 

Meat Loaf 

l lb . hal!lburger, 8 cracker s ro lled fine , l C 
mi.lk , l tsp , poultry seasoning, 2 beaten egg s , 
l tsp . salt , ~ tsp . pepper, Mix and fore i n a 
baking dish, A l ittle fat po rk , or strips of 
~aeon laid on top . Bake 1 hr . 

Eliza B. Kilburn 

Texas Hash 

2 large onions sl i ced , 3 tbsp. shortening, 
2 c. canned t_o::iatoes , 1 tsp , chili powder (op­
.tione.1) , 2 green peppers cut fine , 1 l b . ham- ­
burg ste~k, t C uncooked rice, 1 tsp. s alt , t 
tsp . pepper. Cook onions and pepper in .the 
s hortening until onions are yellow. Add meat 
and cook until mexture fal ls ape.rt . Place in 
casserole, add uncuoked r ise an:i seasoning, 
pour on the tomatoes anj bake i n mo::lerate oven 
45 min , or until r ice is thoroughly done . This 
serves 6 - B. Mabel Smith 
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Ha1t Flakes 

l c. he.m( chopped), l C. noo1les(before boil­
ing), ~ can peas, l egg, l C. oilk, salt 0 and 
pepper. Boil noo:i les unt H so ft, a:!d other 
ingredients. 3ake ~ hr. Ruth '.'/biting 

Beef Ce.sseroie 

2 lb. stew beef, l can to'.1lctoes, l c~n peas, 
l/3 c. '.1linute tapioca, 1/3 C. breed crumbs, l 
onion sliced t 11in , :!. carrot sliced, salt and 
peoper. 'ix together, cover ,1ith water an:! 
je.ke until meat is ten1er. (about 4 hrs.) The 
'.1lee.t oay be cooke1 separately before e.1dingthe 
other ingredients. Annie Knowles 

!(int Sauce 

t pt. vinegar, 4 tbsp. chopped 
2 tbsp. mig~.r. Let stand for an 
before usi 11g . 

Dressing for ,;-o'/ll 

mint leaves, 
hour or more 

ff. 

4 oedium-size:l boiled potntoes, meshed while 
hot; 6 crackers rolled fine,~ C butter, salt, 
pep;,er an:l sage, ·urs. J . CUm'.1lings 

Chicken Fricassee 

Carve fowl into pieces for serving. ?ut two 
tbsp. o: butter intv a saucepan; put in the 
pieces of chicken end cook until browned; then 
cover with boiling water, e.ii salt an1 pep'>er 
~nd si~~er until tender. Strain the broth an1 
reoove the fnt. to l C. chickenbroth ~ii 1 C. 
••ilk r,ni thicken with two tbsp of flour c0o•~ed 
in 1 tsp of butter. A11 more salt ani pe~~er-

if needed, a little 
lemon juice. Place 
pour gravy over it. 
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celery salt and a tsp. of 
the chicken on toast and 

C.B.N. 

Scalloped Chicken 

Chop the meat; put a layer of bread crumbs 
in a dish. Alternate layers of chicken and 
crumbs, topping 1••ith crumbs. Pour gravy of 
milk over it. Beat yolk of l egg with milk 
and spread over the top. Bake. 

Chicken Croquettes 

t lb.of very finely chopped chicken, season 
with salt , celery salt , pepper, onion juice, 
l tsp. chopped parsley, 1 tsp. lemon 3u1ce. 
Makel pt. very thick cream sauce; add 1 
beaten egg and mix the cream with the chicken 
using only enough to make it as soft as can 
be handled. Spread on a shallow plate to 
cool. Shape into rolls . Roll in bread crumb 
then egg and crumbs again, Fry in hot fat 
Drain and serve with thin cream sauce. The 
white meat of chicken will absorb more sauce 
than the dark . Mrs. Lincoln 

Drawn Butter 

1 pt. of hot water, l C butter, 2 spoonfuls 
flour,½ tsp salt, ~ saltspoonful pepper. 

put half the butter in a saucepan; be care­
ful not to let it become brown; when melted 
add the dry flour and mix well, Ad'.i the hot­
water, gradually, and stir rapidly as it thi­
ckens. 1'/hen smooth adi the re"'lni.n::ler of the 
butter in small pieces. Add the salt and 
pepper, The sauce should be freP. from lumps. 
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The following sauces can be ma:ie "i.th l pt. 
of this plain dra'.VTl butter for a foundation . 

Add 6 tbsp. of c~pers an1 have a caper 
sauce for boiled mutton 

Add 2 or 3 hard boilel eggs, chop,ed, for 
egg sauce . Good with bakeJ or boiled fish. 

Add 2 tbsp. of chopped parsley for parsley 
sauce for boiled fish or fo·nl. 1.1rs. Lincoln. 

Cream Sauce 

l pt hot cream or milk, l large tbsp butter, 
2 large tbsp flour, salt and pepper; cream the 
flour and butter, then ~ix with hot milk. 

Hrs. ''1 .H . Ho1Ve s 

Tomato Sauce 

Ste·.~ half a can of tomatoes and a small 
onion 10 oin. strain. Coo'< together l tbsp 
bu•ter nn1 l heaping tbsp . of flour; add the 
strained, to::iato gra:iually, salt, pener . some 
prefer to leave out the anion , C. B.N. 
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VEGETABLES 

Things which in hungry mortals eyes have 
favour. - Byron 

Berlin Relish 

~ c. milk, 2 C, potatoes mashed very light, 
1 c. finely chopped ham, l egg t1ell beat en. 
Mix together and spread breadcrumbs an:i little 
pats of butter on top with 2 tbsp, of milk . 
sake ¾ hr, Mrs . Kingman 

Scalloped·Potatoes 

In baking dish put oltern~te sliced pota--­
toes an·1 slice:i raw onion , Put dots of butter 
on top, salt and pepper. Add milk to covero.n:i 
bake in '.'.lOderr.te oven. Ruth '1/hiting 

Potato Croquettes 

2 C. of hot riced ;,otatoes ~ixed. with 2 tbsp 
butter; add salt, pe??er, celery salt , ceyenne· 
few drops onion juice, the yolk of l egg an:i l 
tsp. finely chopped parsley, Beat tharoughly 
and shape. Dip in crumbs , egg and crumbs 
again, Fry l min, in deep fat and d r ain on 
paper, C . B. N. 

Creamed potatoes 

cut the potatoes into ½- in, dice; put tboa 
in a pan, season and pour milk nearly to 
cover. Cook until milk nee.rly absorbe:i. For 
every pt . of potatoes prepare a pt. of white 
eauce . Season vrith salt and c'iop;,ed parsley . 
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potato Balls 

Make hot mashed potato into 
balls. Brush over with beaten 
brown on buttered tin. Do not 

smooth, round 
egg, balDe··to a. 
~t too moist. 

Rice Croquettes 

Boil rice until tender; moisten slightly 
wit'i thick white sauce. To each cup or rice 
e.dd 4 tbsp. grated cheese; i:iix well , form cro­
quettes, dip and fry . 

Corn Fritters 

l can of corn, 2 beaten eggs, ~sp. salt, ~ 
saltspoonful of pepper and 2 tbsp. of flour; 
add 2 tbsp of milk. Fry in small cakes on a 
buttered griddle and brown well on each side. 

Succotash 

1tpt. of shelled beans boiled with a piece 
of salt pork . 1.'l'nen beans are soft add 1 can 
of corn; add se.lt. In the winter ti.me the 
beans need to be soaked over night. Green 
corn mny be used. 

Scalloped Tomatoes 

Peal and slice 1 qt. o f tome.toes. Butter a 
deep dish and sprinkle a layer of breadcrumbs 
t'ten layer of tomatoes seasoned tvith butter, 
pe~per, salt ani sugar. Add alternate layers 
of crumbs and tomatoes, having the crumbs on 
i~p moistened with melted butter. Bake about 
~ hr. 
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Rice and Cheese 

l c. of steamed rice (steamed in the double 
boiler) put in a shallow dish with cheese 
grated and tomato sauce. Hent in the ovenwith 
a crust of buttered crumbs. 

J,(acaroni 

Break¼ lb. macaroni into l in. pieces into 
3 pts . boiling ealted water. Boil until sort 
Drain and w'.lsh with cold water. Put in baking 
dish Md cover wi.th c,hite se.uce, maje with a 
cu~ and a half of hot milk, l tbsp. butter and 
l tbsp. flour. Ad:i ~- tsp. salt. !Ux 2/3 c. of 
cracker crumbs with 1/3 c. of melted butter 
~nd sprinkle over the top. qAke until· the 
crumbs are brown. If cheese io :,referrei with 
it ad:\ t C. of :lry cheese to the □ncaroni . 

C . B .N. 
Ba.ked Rico an:i Tomato Sauce 

Boil l C. rice in water with l tsp. salt for 
30 min. Drain. JAix l, C. rnelte:I butter with it 
Place in a baking di.sh; cover uith tomato 
sauce, spread crumbs over the top an:l b:tke to 
& brown. E.F .R. 
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SALADS 

"To -n,,"e a perfect 
spendthrift for oil, 
wise man for salt , and 
ingredients up e.nd mix 

salad there thould be a 
a miser for vinegar, a 
a madcap to stir the 
them well together. " 

Spanish Proverb 

We.ldo r r Salad 

Equal parts of sliced 
cover well wit ·1 mayonnaise 
English walnut meats . 

celery and apple 1-
1ressing; e.11 l C. 

tlrs . F . Gould 

Potato St.lad 

Chop cold potatoes with a little onion and 
a little lettuce if desired and mix ~ith the 
:lressing. 

Dressing - 2 raw eggs, l t bsp butter, 8 tbsp. 
vinegar, ~tbsp. mustard. Pu~ in a bowl ovar 
boiling ·v~.ter an:! stir until it becr1es "lite 
crer.ro. Pep,er and salt to taste . Let it ·cool 
befor e mixing withother ingredients. H.H. 

Fruit Salad 

t hr ee 
f r esh 

or one 
fresh 

put in 
salad 

H.M.H. 

Peel and cut 8 oranges into blocks , 
bananas, l lb . white grapes, and any 
fruit obtainable, l can of pineapple 
fresh one, and sour cherries. Arrange 
crisp lettuce leaves in t l\e sale.:! bo•.•lJ 
the mixed fruit in the bowl and pour 
dressing over all . Let stand 1 hr. 

Chicken Salad 

l pt. each of cold 
e.~1 celery, or~ as 

boiled or roasted chicken 
much cel ery as chicken . 
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oit the chickep intQ t tn. dice; scrape , wash 
and cut the celery in dice , 

Lobster Salad 

cut l pt . of lob st er meat in . dice, sec.son 
with a French dressing and keep it on ice 
until ready to serve, then mix with ha:f of 
the mayonnaise dressing . Make nexts or cuJS 
of crisp lettuce leaves. Put a large s?oonful 
of the lobster in each lenf with dressing on 
top . Garnish with capers and pounded coral , 

llr s . Linco l n 
Tomato Jelly Salad 

l qt . can tomatoes, } box gale.tine, 2 t bsp. 
butter, salt and pe;)l'.)er to taste; boil 15 min. 
st r ain and ')our into small individual molds ,or 
into a pan an:! cut into dice to serve. Serve 
tvith mayonnaise dressing. 

Mr s . Helen B. Ps.yham 

cucumber Salad e.nd Tomat~ Jelly 

~ box gelatine dissolved in a r.up of cold 
water. l pt . tomato liqu0r drc.ined from a c~n 
of toms.toes, onion ext re.ct, salt nnd p<.>p'ler . 
Boil together 10 min . ; po•1r t•.i.s over t'>e 
gelatine boiling hct an1 strain. 

Line a dish with sliced cucumbers, anl •vhen 
the tomato jelly is cold end beginning to set 
pour it over the cucumbers, putting somepieces 
of cucumber into the .jelly. E.F. R. 
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E G G S 

'Vholesome, yet fovrl, products of no use until 
broken, 

Golden Rod Toast 

Make a cream of flour and milk and a li.ttle 
salt, v1hile your eggs are boiling. When eggs 
are cooked "hard" remove i.hd shell, take 
whites and put through a chop?er, then mix 
with the cream. Next toast bread, over which 
po:.ir the crea.'11, and then over each slice of 
bread sprinkle the boiled yolks through a 
sieve. C, Campbell 

'.'lhipped Eggs 

Separate a fresh egg, keeping the yolk 
whole. !lee.t the white stiff, heap it up in a 
:lish, drop the yolk in the center and "lace 
the iish i~ ~ ?nn of b~iling water; cover the 
pan anj steam 1 min.; drop a tiny bit of but­
ter and r,inch of salt on top. Serve in cook­
ing dish, Mrs. A.O. Hurd 

Cre11med Eggs 

Allow l herd boiled egg for each person and 
1 ext rt. to garnish top of di.sh, t!ake a sauce 

by pl11cing 1 tbsp, butter in saucepan; make 
s~ooth, then add fpt. warm milk, stirring un­
t 1. l <.,reaoy. A;l'.l salt and pepper to taste and 
,, ·,: L~ of had-boiled eggs cho;iped fine. Pour 
,. ., , •. hot di;;h , cover with the yolks put thru, 
: ,·ice:·, an.i garnish with the other egg cut 
,,·.to slices an:! water cress or ')P rsley, 

B R E A D, 
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B R E A K F A S T 
ETC. 

C A K E S, 

Here is bread, which strengthens men's 
hearts. 

And therefore, is called the "staff of 
life." 

Oat mo~.l Gems 

l pt. of cooked oatmeal, l pt 5Weet milk, 
4 tbsp. sugar, 2 well-baa.en eggs, 2 tbsp, 
melted bqtter, 2 tBP, yeast po~d~rt a little 
salt, an1 enough flour to stick to!!.ether, 
Bake in hot ge~ pans in quick oven. L. H. 

Breakfast lluffins 

l tbsp, lar1, rub into 2 tbsp. sugar, l egg 
t tsp. s11lt, l C, milk, 2 C. flour,22ttp~bnk­
ing powder. Have the muffin pan hot and •.vell 
greased e.n:i bP.ke in a quick oven··lS ::.in. 

ti. 11. S. 

Oatmeal Bred 

Pour 2 C. boiling water over l c. oatmeal, 
let st11nd l hr. Then aji ~C. molasses, salt 
and~ yeast cake dissolved in l/3 •C, warm 
•ater; 1 qt. flour. 

H. c. cummings 

Popovers 

1 egg, 1 c. milk, 1 c. flour, piece butter 
size of walnut. This will make six. 

)(rs, Joseph l-!ayo 
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St r awberry Shor t Cake 

l qt . flour, 2 tsp . yeast pol'.'3.er, 1 tbsp •• 
sugar, 3 tbsp butter rubbe1 i~to tho flour; to 
l large C. of milk add l egg. ~ix alltogether 
o,s qui~kly as possible an:! roll into 2 sheets . 
1 aks in a. well-gre, .sed "·"-n, la·:ing one on to? 
of the other , 'Then bake:!. r,n:l •·rhile '-":,rm , se;,­
~r~te the~ and ~~t betl'.'een them a thick layer 
of strawberries , "ell covere:l. '7ith sugar, 
serve s.rith sugP.r an:l cree::i , 

:tiss A. F . Smit lr 

P~rker House Rolls 

Rub l tsp . of lnr:l of butter into 2 qts of 
flour; ~~ke a hole in the center of the flour , 
into ·:•hich :mt 1 1:- ;,ts , of boilei -:iilk (which 
htlS :;ool ,1::! ~n~i~ ;..bout :~s :n ~.r:a E..S 11 a •11 :nilk) 
1 tbs , . cf sugar, ~ C. of yeast enl a little 
salt , Sti.r tnto this ~ very little of the 
flour :-.. n · l At i t rise o•rer night. Kn eed ·:,ell 
1n the mc rr i !l5 , rise Rnj kneQJ it r.g~in , then 
roll out en.! cut into shr.pe; rub a little !'!lel­
ted butter over the~, fol1 ani pour in the pan 
baking ns soon nssufficiently risen. 

1lrs. s. Linnell 

Brown 'lrend 

1 heaping C. graham flour , 1 heaping C, o f 
rye r.i~e.l , 1 he~?ing G. corn 11e!ll , l C. sour 
>--:i~ter"nilk or sour s1i.lk, 2 C. sweet "lilk,two 
b i.r ·' ~ C. l'lol•.sses , ~ cup rnisi ,1 s (seedd if 
} r.t1 cm tr.ke the the to in it) , 1 hee.pi " ~ tsp 
o. fo nni salt . Steam 3 or 4 hrs . ar.:i s et in 
t ':e over 20 min. to dry . Mr s , A. ,T .Higgins 
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Brown Br ead 

2 c rye ceal, 3 C. Indian meal , l C molasses 
1 qt . sweet milk , 1 tsp . soda, salt . steam 3 
hours , Mr s . C. E. S. 

Indian Meal Gems 

11;. C, Indian meal , l!r C. flour, l} C. sweet 
milk , ~ C. sugr.r, 2 eggs, well beaten; 2 tsp . 
c r eam t art c.r , l tsp . sofa, Bake in gee pans. 

Mrs. J . Svlai1:1 · 

Muffins 

1 pt flour , l egg, 1 tsp cr eo,.m tarta r, ttsp. 
soda, a little cream or butter. Mi x quite tgtn 
with ,:iilk . L!rs . J . Mayo 

Gr ahe.m Gems 

2 C, flou r, 2 C. gr aha11 flou r, 3 eggs , small 
i· C sugar, 3 C. milk , l tsp . soda, 2 tsp , cre2m 
tartar, l tsp, salt . Mr s . G.:T.Jenkins--

Gems 

l egg, 2 tbsp , me l ted butter, 1 C. sweet 
milk, 2 tbsp . sugar, 2 c . flour , 1 tsp, c r eao 
tartar, ½- tsp , soda. Bake 15 min. 

Mrs. C. Cole . 

Fr ench Toast 

5 eggs , 6 lslices of br ead . Beat 
v ery light , dip t 'ie slices of br ee.i 
egg, an:! f r y brown in butter. 

the eggs 
into the 
H.M.H. 



l C. or rye , 
sugar, l egg, 
with milk. 
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Rye Muffins 

l C. of white flour, t C. of 
l large tsp. yeast powler wet 

C . B .N. - A.0.H. 

Grahao Bread 

2 C. graham flour, 2 c. brea:i flour, 
brown sugar, l large tbsp. molasses, 
yeast cake wet with warm water. 

1 tbsp 
salt.~ 
Ci;:&. N. 

Yeast powier Biscuit 

1 qt. of flour, l large tbsp.shortening, 
salt, 3 tsp. baking pow:!er wet ~ith milk . 

C .B .N. 

Gri:idle Ce.kes 

l egg, l c. sugar, 2 C. flour,2 heaping tsp. 
baking powder, 1 tsp. butter, salt. 

tlrs • ..\. O. Hurd 

L!ap!.e Gems 

1 C. graham flour, t C. white flour, 1~ tsp. 
baking powder, ~C maple syrµp, milk , l egg. 

C. Campbell 

'.'lho'le l'lheat Bread 

l C. of wheat flour, l qt. whole 1,1ent flour 
l pt. of water or milk, ½ oake compre1!aed 
yeast, l tsp. of butter or lar:!, 2/3 C. of mo­
lasses, salt . Beat hard an:i let rise over 
ni€(1t; in the morning adl:! and rise ag,.in 
This will make 2 loaves . !.!rs. Sarah King1111n 
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~ne 

1 c. S<:alded milk, 3 or 4 tbsp, sugar and 1 
egg beaten together, ~ C. of yeast, salt, 2 c. 
flour. Let rise over night and in morning add 
flour enough to make a stiff :!ough; knead 15 
min. Let rise until light, adif½ C. butter 
t c. currants, add a little cassis or nutmeg. 
i.et rise well aft er being put in tins.. Glaze 
with sugar and milk or beaten egg and sugar. 

Mother's Yotato Cake 

Boil 4 good-sized potatoes, mas with a tbsp . 
butt er , ! c. sweet milk an:i salt to test e . 
Sift in 1 c. flour to which has been adde:i one 
level tsp. of be.king powder. Mis stiff, roll 
out and cut into ce.kes. 8kae until they are a 
rich brown color; cut them and butter and 
serve hot. Mrs . F. Gould 

Johnny Bread 

l C. cornmeal, l C. flour, ~ C. sugar,¼ C. 
shortening, l egg, 1 c. s,reet milk, 2 tsp. 
baking powder, salt. Bnke in quick oven. 

Annie L. Sno\'1 

Prune Bread 

1 C.cooked prunes, cho~ped, l C.flour, l~ C. 
graham flour, l C. sugar ( or les3 ), l tsp. 
salt, 4 tsp. baking pow:ier, l tbs~. shortening 
l C. milk. Hix t'ie flour, suge_r, salt an1 
baking powder. Add milk, be•t , .. el~ , Stir 
shortening into the chOP?ed prines, ad:l to 
first mixture. put in a well greased p~n an1 
allow to stan:i 20 min. Medium oven for l hr. 

Ruth "/hit ing 
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rrut Bread 

l~ C. graham flour , f C. white flour, t C. 
cor11!elee.l , ¼ C. sugar, l tsp . s'llt, 1 tsp. soda 
!'L< n:'. l together. Ad:i ~ C. molasses , 1 C, sour 
:n:.~·, . C'iopped walnuts , dates , or re.isins,or 
combination of a l l thr ee. Cake l hr . in mod-­
er at e oven. Ruth '-;hit ing 

Nut Br ead 

l c. sliced dates, ¾ C. boiling water, l tsp. 
sodo.. 11ix an::I let cool. Add 1 beat en egg, 
¾ c. sug1r, l tbsp . melte1 butter, salt , lfC• 
pastry flour (or l½ c. nll pu rpose flour) , lto 
l c. chopped nuts , l tsp . vanil l a . Be.ke 45 t o 
50 min in moderr.te oven. Hr s. Geo rge Co l e 

Ban!lne. Br ead 

3 r ipe bane.nils, l tsp . sode., 2/3 C. suger, 2 
tbsp melted butter, l egg, 2 C flour, pinch of 
so.lt . Me.sh bananas with potato ':lasher , a:id 
sodr. e.n:l be.0.t Tell . Add other ingredients, ­
flou r le.st . Bake ir. moderete oven. 

H.L. Smith . 

Spider Corn Ce.ke 

it c. cornmeal (coarse) , ~ C. flour, ¼ C. 

sugar, 2 c . S'11eet milk, 1 C. sour milk , l tsp. 
~alt, l tsp. s,,de., ? e.:<C°'• 4 tb~;>- bu'.ter . Mix 
Jr;- i ,grdiont$, beat eggs, t.jl 1 C s--·~•\ CTilk 
4nJ t!'le srur mil<, stir ii.to '.lry iY1gr~li2r,ts. 
tel t b1..tt.e1· nn:i ,,our in -:i~x•ure. po:,ri-c,a~uier 
of s.ve•t milk over top but :le, n:>t stir : -.. Fut 
s,i. !er in hot ove11 and bake 40 min . Serre wi t'i 
~utter of syrup. Me.bei s~ith 
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C A K E 

"Woulds't thou eat thy ceke and have it ?" 

White Cake 

\Vhites of 3 eggs, l½ c. sugar. t C. butter, 
1 c. milk , 2 c. f l our, l tsp . cream tartar, 
~ tsp. soda. For frosting - yolks of 3 eggs 
l C. pulveri:ed sugar. Flavor with vanilla 
e.nd use while the cake is we.rm an:l before tak­
ing.it :froo t he.pan. Mrs . a . H. cum~ings 

Marble Ce.ke {light) 

l c. sugar, ½ C. butt er , t C. milk , whites 
of 3 eggs, 1• C. flour, 2 tsp . yeast pow1er. 

.. Hrs . ~1. A. Smith 

Marble Ce.ke (dark . } 

l C. sug!'.r , ~ C. r!lOlesses , 
sour cream, yolkR of 3 egg3, 
namon e.nd cloves, nutmeg, 2 
~ tbsp. soda . 

Spiced Cake 

~ c. butter, ~ C. 
tbsp each of cin­
e. of fl<:-ur , 
Mrs . w. A, s~ith 

~ c. sugar, large spoonful shortenin;;;, 1 egg 
~ C. molasses, t tsp. s0:la, 1~ C. flour. all 
kinds of spice . Bc,.ke in mu, .'in tins . C. B. N. 

Lemon Cake 

3 C. sugar, 1 C. butter, 6 egg,, 1 C. milk, 
juice and rind of 1 lemon, 5 C. flour, i ts1 . 
soda. !.!rs . John Ho;:,kin3 
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uouut&in co.lie· 

l C. sugnr, t c. 
2 C. flour, 1 tsp. 

butt er, 2 egga, ! c. milk, 
cree.m t~.rt~.r , t tsp. soda. 

Mrs. John Hopkins. 

Sunshine Cake 

l'/hites of 7 small eggs, yolks of 5 eggs, 1 C 
sugar, 2/3 C. flour, l/3 tsp. cream tartar, 
pinch of salt , Sift, oet1sure !!?ld set o.sBe 
Flour and sugo.r as for angel ce.ke, Beat yolks 
1vel l, beat white about half; o.d:i c r eo.m of t~.r­
t:,.r P.nd ber.t stiff; sitr in sugar lightly, 
then beat in yolks thciroughly, a1d flour, '?fit 
in tube pan and 'Jake st once, 35 to 40 min , 

Mrs, Nancy Rogers 

Snow Sall Cake 

1 c. suge.r, ~ C,butter, tc, milk , 2 C. flou r 
whites of 3 eggs, r tsp.soda, 1 tsp, crer.JU to.r• 
tar , Sift flour and crer.m te.rt~.r together, 
'Jeo.t butter and sugar together; aj:i whites 
beo.ten stiff, flour, milk and soda last. Fla• 
vor to suit taste. Mrs, F, Gould 

coffee Cake 

¼ C, butt er, 1 C. sugar, ~ C. molasses, t C, 
cell coffee, 2 eggs, 2 C, flour, 1 tsp. cloves 
l tqp, cinna':Xln , 1 tsp, nutmeg, t tsp, soda, t 
';b, choppe:i raisin, Bake¾ hr. F.G. 

Brown Stone Cake 

2 tbs,, cocoa, ~ tsp, soda, t c. boiling wa­
ter, Mix and cool , 1 egg , 1 C. sugar, t C. 
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butter, land one thi r d C. flour , l tsp. baking 
irow:ier, t C. cilk , 1 tsp , vsnilln, Put two 
mixtures together an:i bo.ke . Ida Ellis 

Fruit Cnke 

1 lb. each of butter, sugnr and flour , 10 
eggs , 1 l b , raisins , 2 l'J , rt1rrc.nts, } lb , cit­
ron , l tsp . po,v1er• l clove, I, o.~ c:u ~h ru,.~ •', 1 
nutmeg, the juice of l le:non :,.n! t~e tn.te•l 
peel, ! C. good r.io lr szes, BefoM vo,, procba3to 
mix it, scc.tte!' l tsp. cre·un tc.rtr.r into the 
flour; a:H to bntt~r, st '.ui.l1g 2 o:- 3 mir, . 
A little wine or brs. .. Jy iruproves t'ie flr,vor ,.. 
Sake t'iree houn, slow1.7 , Helen !iur:i 

Cree.~ Spnngs C:lke 

Yolks or 4 egg~, l Cl su3~r, 3 tbs? , cold 
water, l~ ts,:,. corr,str.rch, 1~ t3r, , baHng pow­
der, sc.lt, whi.1 ,s :,f 4 ee~~,- l ts? , lecon ex­
tra.ct . Bc~t yo'..~:s ..: r.;t..'.1. l l r-~.1~n eel.or, c. 4 i sug:ir 
gr('.dur,lly. A.:il wdc,r, put cornsc~.rc:) in cup 
o.nd fill with flou!·: dl to bo.· ter :,.nj l:istly 
:id:! the ber.ter. whit~3 of eg _;~. H, C. C. 

Che•.p Fruit Coke 

4 eggs , t lb. bL1tter , -~ lb. bro·:m sugc.r, . } 
lb citron, t lb , rc.isins, ~ lb, curr•.t1ts, t lb 
flour , 1/3 C. moless~a, 1 tsp. crr'.lt: t(.:-t:ir, t 
tsp , sodr, . Spice to t8.ste , Mrs. C.E.Spnrrow 

Walnut Co.ke 

1~ C. sugar, 2/3 C. butter, whites of 4 eggs 
~ C. milk , 2~ c. flour, l tep, ncid, ~ tsp soda 
1 C. chopped· wc.lr.uts . Miss Olive Learie 
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Pound Co.ke 

l lb. sugar, 3/4 lb. butter, l lb. flour, 9 
eggs, 2 tsp, crea.m tsrto.r, l tsp. soda, flo.vor 
to taste, Beat yolks o.nd whites of eggs sep­
arately; rub butter and sugar to a crer.m; add 
flour lest. tfi ss Joesephine Taylor 

Orange Cake 

lt C, sugar, yolks of 5 eggs and 
4 tbs?. melted butt er, l c, mi.lk1 
2 tsp. creo.o tart~.r, l tsp soda. 
shallow round tins. 

l whole egg 
2 c. flour, 

Bake in 

For frostin~ - Tbe r.hites of 3 eggs, a large 
cc.tp sugar, grr.ted fine and juice of l orange. 
Put ;his on '::>ottom l~.yers; then take whi.tes of 
2 eggs, a~all cu9 of sugar; be·t together and 
frost upper layer, f.fter ".>Utting the three to-
gether in one lonf. lira. D.L.Young 

Brooklyn Cake 

2 C. sug,.r, ¾ C, butter, 3 eggs, 3 C. flour, 
l c. milk, l ts;i. crecm tsrte.r, t tsp. soda, l 
tsp. vanilln, l tsp. lemon. Miss Low Nelson 

Chocolnte Layer Cake 

3 eggs, l C. sugar,½ c. milk,½ C. butter,l 
tep. salt, l tsp. ere~ tarte.r, t tsp.sodn, l½ 
G. flour. Divide in three parts, Into one 
pr.rt put l tsp. Cassis, l tsp. cloves. 

Filling: 3 squnres chocobte, ½ C. sugar. 
.::I'.! water and let it boil until it thickens. 

P.S.Ji'reeme.n 
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Angel Co.ke 

Whites of 6 eggs,¾ C. grnnulo.ted sugar,½ c. 
flour, measured nfter sifting 4 times; then put 
in ½ tsp. cream tartar an:! sift o.gt.in, Beat 
eggs to stiff froth; fold sugar in slowly, then 
flavoring e.nd flour. Bkne in unbuttere1 tin 30 
minutes. If .c. CUm'!lings 

Gold Cake 

~ C. butter, l c. sugnr, 1~ C. flour, ~ C. 
sw~et milk, yclks of 6 eg~s, ftsp, sode., l "tsp 
crec.m tartar. Bent butter c.n:i suge.r to e. cream 
beet yolks ll!ll ~u. Dissolve so:h in milk;sift 
creem t::rtr.r in flour; a.dl he.lf flour; then a.d:i 
milk, and lnst the rest of flour. H.C,C. 

Quick Cake 

2 eggs, l c.nd 1/3 G. brown sugc.r, 1/3 C. soft 
butter, ~ C. milk 1-f c. flour, 3 tsp, baking 
powder, salt, ~ tsp. cinnnmon, little nutmeg, ~ 
lb. dntes or raisins, PUt o.ll ingredients to­
gether cnl stir. Bnke in -:ioderate oven, 

Ida M, Eldredge 

Sour Milk Cake 

l C. sugar, l C sour milk, 
sins, butter size of egg, l! 
sode., all kin:is spice. 

l C, shopped re.i-­
c. flour, l' ts;,T 

I. '{.E. 

Sponge Cake 

2 eggs, l c. sugar~ C. hot milk, l 
c. flour, s~.lt, l hen'.'.)ing tsv. baking 
Bent sugo.r slowly into whites of eggs, 
yolks. 

heo.ping 
pow:ier. 

then add 
I.lt, i;- • 
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Ple.in cake 

t C. butter, l C. sugar, 2 eggs, t C, milk,2 
see.rt r; . flour , 2 ts;; . baking pov,der. ,na1rar 
wit~ ~anilla. C.B.N. 

Chocolate Cake 

Tbsp. butter an:! l aqua.re of chocold e melted 
b•;gather in cut , Bree}; 2 eggs in cu;, :end fill 
cui: :·rit.h mi~k. l C. flour, 1 C. su:,r_r, l ts9. 
brckirg ?O•,q:!er en:! little salt. Turr, co:itents 
o!' cu.> into bowl on:! beet well , Flc.vor with 
vanilla. C.13 . H. 

Jelly Cake 

3 eggs well l>ceten, l G, sueor, l C flour. l 
tf,. c~eo~ tertrr, t ts, . sola. 9e<e quickly. 
S?rP:>.:i v,ith jelly •-l'.ile ~ot , R0ll c~,ke u:,, an:! 
,vhen coll slice fro, en:!. Uiss A.F' . S::iith 

C,·e:ci C::\ke 

l C. sug~r, 1 c ft;ur, 3 eg30, 3 tbap milk , 2 
tbs~. 02ltei ~u!•tr, 1 ts-, croa:!'. tart!lr , 1 tsp 
so ... ~. , D' ... ~~ i·1 t~ ... ~ ti:i&. 

ri:ling • t pt. mil~, l t½q~ . flc•1r, 3 tbop , 
suz-,r, yolk lf l egg, white fo,· fro~ti·1g, 

Mr3, Ja,:ie3 S~ith 

\'/ashinston Pie 

2 eggs, l Cl sugar bee.ten together , Sift ltsp 
~~ki~s ,o~der into 1 C. flour eni b~~t i~to egg 
i,.::j e·i:r.r. Hee.t \- C, sweet Milk ani tb3::;. but­
t~;• rnC: oent in l;st. Bake in tvto tine in very 
·~·:i.c-k o·.1en. H.C.C. 
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Da.te Cnlce 

1t c. sugar, t C. butter, 3 eggs, } C. milk, 
l lb. :iates, 2¾ C. flour, 2 tsp. baking powder 
Flavor with nutmeg a.nd lemon. Mrs. s. Higgins 

White Mountain Cake 

3 C. sugar, 2 c. butter, 6 eggs, l C. milk, 
6 c. flour, 2 tsp. creao tartar, l tsp. soda. 
Flavor with nutmeg an:! le~on. Urs, G.Linnell . 

Cream Calce 

Break 2 eggs into a cup an:i fill with S11eet 
cree.r.i; ald l C sugar, it C flour , 1 tsp. cre:,,m 
tartar, ~ tsp so:ia, salt e.nd S">ice. 

• 'trs. D.S.Linnell 

Fruit Cake 

l lb. sugar, l lb. butter, 8 eggs, 1 1~. cit­
ron, l lb. raisins , l lb. currants, 2/3 C. mo­
lasses, 1 gi l l brandy, 1\ lbs, flour. l tsp. 
sodn, cassia, nutmeg anl cloves. 

!Jrs. $.Higgins. 

Coffee Sponge Cake 

3 eggs; beat whites stiff, then add yolks 
and bent ; l C. sugar, land 1/3 C. flour , } c. 
strong coffee, salt, l~- tsp, baking pow:ier. 
Bake in a quick oven, 

Frosting - Bnil t C. strong coffee nnd lC. 
sugar till it forms r. soft ball in col;! water• 
then pour syrup slowly ovor beaten white of i 
egg, beating all the while . Beat until thb 
right consistency to put on cnke, T. CU'?lllings 
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Ribbon Cake 

Light - 2 C. sugar, TC. butter, l c. sweet 
milk, 2¼ c. flour, 2 ts;:,. cornstarch, whites 
of 4 eggs, l tsp. baking powder, or l tsp. 
ere= tartar and t tsp. soda. 

Dark - 1 c. sugnr, t C. butter, 1 C. molasses 
!- c. strong coffee, 2t C. flour. 1 c. raisins 
chopped, l C. cu rre.nt s, 2 eggs, l tsp. baking 
powder, 5 saltspoonful mace, 4 saltspoons all­
spice, 3 of clove, 4 of cinnamon, ~ nutmeg. 

Bake white in 2 cakes and put dark between. 

\Veary '7illie Cake 

Take l c. flour, 1 C, sugar, l ts? •. b!lktng 
powder, a little salt; sift tngether twice, 
then take a measuring CU'> anj melt fc. butter; 
break into this 2 eggs and fill cup with i,weet 
milk, Pour this into the :iry ingredients and 
11tir well, Bake 1tt once. Mrs, A.O.Hur:i 

Chocolate Cake 

l¾ C, sugar, t C. shortening, 2 egg yolks; 
cream together. l Scant tsp. soda, 1 C. sour 
milk (or l C, sweet milk with 2 tbsp. vinegar) 
l¾ C sifted flour, l tsp, salt, l tsp. vanilla 
2 squares melted chocolate. Le.st add egg 
whites bee.ten stiff. Annie Knowles 

Hard Gingerbread 

l c. molasses, scant½ tsp. ginger, little 
salt, l ts?, soda in 2 tbsp. boiling water. 
Stir all together, Jdd 1 rounding tbsp. baoan 
fat and flour to knead hard. Uake thin sheets 
17hen rolled out. Cut when teken from oven 
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Apple Cake 

Melt 2 tbsp. butter in ran and slice 3 or 4 
apples into butter and pour over roilowing. 
1 egg, ½ 0 sugar, 3 tbsp. hot water, 1 C flour 
salt, c.nj tsp. baking powder. Bake like any 
cake. To serve turn our upsije :iown and serve 
,.ith creaci or any snuce you wish. 

lf.L.Smith 

Coffee Cake 

1 C. sugc.r, l C. oolo.sses, t c. shortening, l 
c. ro.isins, 1 c. cold coffee, 4 c. flour, l 
tsp. soda, spices o.n:i salt. This !!!:,.kes 2 loa­
ves r.n:i i.ill keep "ell. H.L.S:nith 
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FROSTINGS 
FILLINGS 

Cream Frosting 

AND 

l C. powc.ered sugar, ¼ C, milk, butter size 
of a walnut. Boil 20 min,1 remove ani bent to 
cream, Flavor with vanillc.. Mrs. M,M.Smith 

Cho co late Frosting 

1 square cho co late, 2 tbsp. milk, l tsp, 
butter, l C. ' sugar. Use double boiler 

l{rs, '"'• Smith 

Boiled Frosting 

1 C. sugar, 5 tbsp. milk, 
stirring constantly; remove 
white. 

Boil 5 minutes, 
ani bent until 

Mrs. J. Smith 

Filling for ~ashington Pie 

l c. sugar, t C. boiling water, 1 egg, juice 
un:i grc.ted rin! of lemon, l tsp. butter. Boil 
un t il thick. Use when co~l. a.J.H. 

Juice of 2 

Boil. Cool, 

Lemon Filling 

lemons, ~ C, water, 1 C, 

ald 2 beaten eggs and boil 

Boiled Icing 

sugar; 

again, 
Smith 

Pat l C. sug!1.r, t C. wr.ter on fire end stir 
unti.l a•Jgc.r is dissolved; cook without stir­
:-':,; !l~tt'. s1ru;:, wi'.l threa1. Pour slowly on 
be•,.~n ,:"i'.t,~ o~ l eg~, beating until icing is 
c:io ,~,i:i n,tD t:,i~kene:i enough to spreP.d. 
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Chooolate Cream Frosting 

l~ C. sugar moi■tened with milk and boiled 
4 or 5 min. Remove from fire a~d beat until 
white. Do not let it get hard, Turn on cake. 
Then melt it squares of chocolate and spread 
over the top of the cream when cool, The top 
of the chocolate can be wiped over with white 
of egg if desires. F.J. 

Chocolate Fro sting 

l C. sugar; white of 1 egg beaten; l equsre; 
chocolate melted . Vanilla. A. J .N. 

11ocha Frosting 

l c confectioner's sugar, t C 
Cream butter and sugar; 3 tsp. 
ctrong coffee, l tsp. vanilla. 
get her. 

butter creamed 
cocoa, 2 tbsp. 
Beat all to­

H.,~.H. 

Apple Cream for Filling 

White of l egg, 1 c. sugar, l raw apple gra­
ted. Flavor •11ith vanilla. Beat until the di3h 
can be turned upside down. H, 
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D.0 O·G H N:U TS, COOKIES 
c; I N G E R -- B R E A D 

Cocoanut Co0kies 

AND 

3 C. sugar, l c. butter, l c.milk, 2 eggs, l 
c. cocoanut, 2 tsp. yeast powder, flour enough 
to roll. Cut thin an:i bake. Mrs • .r. Swain 

Doughnuts 

l egg, lt C. sugar, l C. milk. Rub a piece 
or butter, half size of an egg, into the flour 
2 tsp. crea'll tartar, 1 tsp. soda. D.L.Y. 

Alternate recipe - Sugar 
sugar, 2 eggs, l C. milk, l 
ter, 2 tsp. cream tartar, l 
Flour to knead. 

doughnuts -
tbsp. melted 

l c. 
but• 

tso. soja, spice, 
H.M.H'. 

Alternate recipe - 1 egg, l C. sugar, l c. 
sour buttermilk, or sour milk, 2 tsp. 'llelted 
butter, l rounded tsp, soda, flour enough to 
knead soft. Mrs. $.Higgins 

"Rocks" 

l l C. brown sugar, 1 c. 
soda, a little spice of 
make stiff enough to drop 
and nuts if you wish. 

butter, 3 eggs, tsp. 
all kinds, flour to 
in pan1 l c. raisins 
!liss Ida !!. Eldredge 

Fanny's Sugar Cookies 

1 heaping C. sugar, fc. butter, 2 eggs,¼ C. 
:oilk, 2 tsp. cream tartar, l tsp. soda,salt, 
r.uti:.£g, cinnamon to taste, flour to roll. 

H.c.c. 
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Hermits 

1 c. butter, 1~ C. sugar,3 eggs1 beat 
together; l c. seeded raisins chopped, 
soda, 2 tsp. cream tartar, all kinds 
flour enough to roll. Bake quickly. 

Sour Milk Doughnuts 

it all 
l tsp. 
spice, 

H.C. 

2 eggs, 
butter, 1 
to roll. 

l¼ C. sugar, 1~ C.sour milk, 2 tbsp. 
t9p.soda, pinch salt, nutmeg, flour 

Mrs. A.O.Hurd. 

Molasses Gingerbread 

3 c. flour, 1 c. molasses, a little 
level tsp. sode, 1 tsp. ginger, salt, 
milk. 

Gingerbread 

le.rd, 2 
1 tbsp. 

H.V.H. 

l large tbsp. butter, l egg, ~ C. milk, 1 C. 
sugar, ~ C. molasses, ginger, ¼ tsp. soda, t 
tsp. cream tartar, 2t C. flour. 

llrs. H.M.Perciv!!J 

Sugar Gingerbread 

1 egg, l c. sugar, ~ C. cream, ~ C. milk, l 
tsp. cream tartar, ~ tsp.soda; lemon flavoring 
flour enough to roll. Sift sugar on top to 
bake. Mrs. Elisha Cole 

Molasses Doughnuts 

lt c. molasses, l c.milk, l 
tsp.soda, salt and cinna1110n. 

or 2 ~gs, large 
Flour as needed. 
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\iafn-s 

2 eggs, ~ C. butter, l c. sugar, 2 C. flour, 
, tsp. soda. Roll them. Mrs. C.E.Sparrow 

Crealll Cookies 

l C. t ~ick cream, 1 C. sugar, gi nger, l tsp. 
30:!a, salt. Beat sugar and cream well togeth­
er. Mix in sufficient l:f flour to roll. 

Mrs. J. Smith 

cookies 

1 C. butter, 2 C. sugar, l C. milk, l egg, l 
tsp. so:!a. Flour to roll. llrs. John Hopkins 

lt.innie' s Cookies 

1 egg, l c. :nolasses, ~ c. sugP.r, ~ c.bottar 
l t15p. salt, l tsp. soda,· l tbsp. ginger, flour 
to ro 11 -t ~in. H .t·wc. 

Ginger Snaps 

l C, sugar, l C. molasses, 1 egg, ~ C. milk, 
~ C. butter and lard mixed, l tsp. ginger, 1 
tsp. cinnamon, l tsp. soda; Flour to roll. 

•,frs, "', Gould 

:so1o1r llilk ,lDougbnut s 

it C. sugar, l egg, 1 scant tbsp. melted 
1.c rd, l c. sour mi~k. 1 tsp, soda, t tsp. 
· 9c.c tartar, ¼ tsp. ginger, flour to roll. 
Let stand 2 hrs. before rolling. 

H.L.Smlt'l'l 

41 

Brownies 

1 C. sugar,½ C. butter, 2/3 C. ~ilk, l egg, 
2 C. flour, 2 tsp. baking powder, l tsp. van­
illa, l c. raisins, 1 C. Chopped nuts, 2 
equaros chocolate. Drop on buttered pan. 
• Annie L.Snow 

Uolasses Cookies ' 

1 c. molasses, Bring to 
shortening, 1 tsp. ginger, 
flour to roll. 

boil; add 2 tbsp. 
1 tsp, soda, salt; 

,\nnie Knowles 

Peanut Butter Cookies 

t, C, shortening, ~ C,peanut butter, l egg, t, 
C. white sugar, l C. brown sugar, 1 C. sifted 
flour wit~ 1 tsp. baking soda. Cream shorten­
ing nnd peanut butter, beat egg, add sugar 
then flour, make in balls-and flatten with 
fork. A.K. 

Date 9ars 

Part l, l¼ c. rolled oats, l C. flour, ¾ C. 
butter. l C. brown sugar, ~ tsp. soda, salt. 
Uix until creamy. 

Part 2. Cook l pck. of dates, t, C. water, ~ 
lelllOn (juice), ~ C. brown sugar, until consis-
tency of "filling". Put !- of crumbs in un-­
greased pan, spreai with filling,ad1 re:nainder 
of crumbs. Bake about 30 min. A.K. 

' 
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PUDDINGS 

"~he proof of the ;iudjing is in the ee.ting, " 

Ozark Pudding 

1 egg,~ c. sugar, 2 roun1ed tbs? • flour , l¼ 
t':• b~king oowder, ~ ts?, salt , l tsp,vani~la, 
~- C. s'1ooped nuts, f C, cho-pped apple, pine­
apple or peach, Be.ke in greased tin 35 min, 
Serve with "'hipped cream, llr s , P. M. W'ilkinson 

Indian Tapioca Pudding 

3 C, milk , scalded, 2 tbs?, Indian meal , 3 
tbsp, ~inu:e tapioca, 1 egg, 1/3 C. sugar, 2/3 
C. molasses, butter size of walnut , salt , Bake 
1 hr , or more , Ida F. Ellis 

Thanksgiving Pudding 

12 crackers, 3 slices stale bread , 2 C, sugar 
l C, molasses, ~ C. butter, 3 pts, milk , 5 eggs 
1 tsp , ee.ch of cloves, cinnamon, mace, salt ; 2 
lbs, raisins. Roll crackers and crumb bread 
e_nj let stand in milk over night , Add eggs ,. 
Bake 2 or 3 hrs,;stir 2 or 3 times while cook­
ing, rhis is e. large pudding, H. c . c . 

Indian Pudding 

1 qt , milk, 2 hea,ing tbso, Indian meal , 4 
t~sp. sugar, l tbsp . butter, 3 eggs, ltsp, sal t , 
,o 1. l the milk , thicken in the meal; cook 12 
: '"· • stirring o~en, Beat together, eggs, 
salt , suga: and ~ tsp, ginger; stir t':te butter 
into the malk and meal ; pour slowly over the 
egg ~ixturs and bake for 1 hr, Mrs . s. Higgins 
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St eam pudding 

1 C, mo l a ssee, ½ C. but t er, l C. sweet mil k, 
1 tsp . soda, l tsp , all kinds spices, 3½ C. 
flou r, fruits . Stee.m 2 or 3 hr s ., serve with 
sauce, A. F. Smith 

Pudding 

l C, sugar, l C. milk , tsp. butter , 2 eggs, 
s tsp. cream t artar, 1 tsp . soda, floll'.i: to 
make it the thickness of cup cake , 

Sauce - l C. sugar, l egg well beaten, 6 
tbsp, boiling milk , t!r s. John Hopkins 

Pudding 

1 doz . oranges, 1 doz , bananas, l pineapple, 
1 box gela~ine , 3 lemons , Hake of the lemons 
3 glasses of l?c.ione.de e_n:i strain; put in the 
gelatine and ,.v-ien dissolved ;,our over the sli­
ced fruit . Set on ice and ~hen cold slice and 
serve with whi?ped cream. Mr s . ,;- , Gould 

St rawberry Dumplings 

Sift together 1 pt . of flour, 1 tsp . sugar, 1 
of salt and l heaping tsp , baking powder; rub 
in 2 tbsp , butter; moisten •Nith sweet milk 1 
roll 1/3 in. thick; cut into squares, cover 
with st r awberries , draw ths dough over the 
fruit , pinch edges together, vrush with butter 
and bake until brown. 

Sauce - c r ee.mt C. butter and l C. · ,~rivtod 
sugart add 1 C, strawberries, Beat and mash; 
until whole is perfectly light , then add the 
stif fly beaten w'1ite of 1 egg . H, C, 
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Saratoga Pudding 

4 egfs• 4 large spoonfuls flour, 1 pt. sweet 
milk, ~ c. butter. Heat¾ of the milk, and 
put butter in the hot milk; mix eggs and flour 
with cold milk, then mix with hot milk gradu--
ally, Bake 20 min. Mrs. H.M.Percival 

Old-fashioned Indian Pudding 

l qt. scalded milk, 3 handfuls Indian ~eal 
st ii-red. in while milk is hot. Allow to cool 1 
add 1 egg, molasses to S1Veeten, butter size of 
egg, cinnamon, and salt. ijake t hr. 

P .a . Freeman 

Spanish Cream 

l qt. milk, 3 eggs, l C. sugar, 1/3 box gel­
atine, 1 large tsp. vanilla. Put gelatine in 
~ c. cold water; let stand. l hr. add ,~t .pts. 
milk and put in saucepan to scald. Beat yolks 
of eggs with½ pt, of cold milk which has been 
reserved from the qt. and pour all this into 
the boiling milk and cook five minutes, stir­
ring constantly, add whites beaten to·ttitf 
froth, remove from fire, Add vanilla, pour 
into molds and place on ice to harden, E.J,L, 

Chocolate Pudding 

l qt, milk, yolks of 2 eggs; mix the yolks 
•,vi.th l tbsp, cornstarch and stir gradually in­
to the scalded milk, Add 2 squares. : ' grated 
chocolate, and sugar to taste. Pour ' into a 
dish and spread over it the shites of 2 eggs 
beaten to a froth, sweetened and flavored with 
vanilla, Brown slightly in oven, Mrs. Taylor 
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Pudding 

SOak ½ package gelatine int pt. cold nter 
for t hr.; add juice of 2 lemons and t·:lb, 
white sugar, l pt. boiling waterand stir until 
dissolved. Put in mol.l and set on ice or in a 
cool place, Break into small pieces and ai1'¼ 
shredded pineapple, 4 oranges,½ lb. figs; 
serve with whipped crear.i, Harriet 

.Tam Pud:!ing 

2 eggs,~ C, butter, t C. flour, l/3 C. su­
gar, Beat eggs, 11:!i sugar, then butter, then 
flour, l level tsp, so·ia ln tbsp. water, Stir 
in· 2 good tbsp, of ja.m or jelly. Stear.i l tir. 

H .C. Cunmn ngs 

Tapioca. Cream 

Soak 3 tbsp, tapioca; adi it to l qt,of milk 
Boil 10 oin., then ajd yolks of 3 eggs, and l 
C. of sugar. Seat well nni boil about 5 min, 
Stir constantly. Pour, when .col)l flavor with 
vo.ni lla. Bent the whites of the eggs to froth 
sweeten and flavor, Pour over top anj brown 
slightly ~.J.Linnell 

Dutch Apple Cake 

1 ?t. flour, t tsp, salt, ~ tsp, soda sifted 
into the flour, 1 tsp, cream tartar,¼ C. but­
ter, 1 egg, l scant C, milk, 4 sour n:,::,les, 2 
tbsp. sugar. Dough shou l;! be soft enough+. to 
spread tin. thick on shallow baking pan. Cut 
apples into eighths; lay in parallel rows on 
dough; Sl)rinkle sugar over top. 13cke in hot 
oven 20 or 3o min, To 'le enten hot with but­
ter or w1.th following sauce, Over. 



46 

Sauce - 1 c , sugar, 1 c . water. \Vhen it 
cories to a bo1 l put in l tsp . cornstarch a 
tbs;, . butter and le'!IOn, Hrs , Ephriam Ryjer 

Coffee Gelatine 

Soak~ box gelatine 2 hrs. in~ C, cold uater 
than pour over it it c . boiling· water; when 
::'.isJ, lved e.dd l C, sugar and l C. strong sof­
f oe.. Strai.n thru cloth e.nd set away to har­
den. Put in a square tin, "/hen hard cut in 
s(]uares w>ii.ch ".!av be served with sweetened 
cream. ~lrs . James S;:ii.t h 

Prune .Jelly 

Ste~ l c . prunes; remove stones a~j cutfine . 
Dissolve l box gelatine in cold ~ater, add 
sufficient prune juice to 'llake l pt . , t C. su­
gar; t'1en ad1 chop?e1 prunes ani ~li , Serve 
with cream • r boiled custar::1. T, Ciu::mings 

Cranberry Puddi ~ 

L C, sugar, 2 tbsp, butter, yolks of 2 eggs, 
2 c. raw cranberries, 2 C. flour, 2 tsp. bak-
ing powder, ~ C, milk. Sake, and serve 'll'ith 
any thin sauce. Sarah T. Kingman 

Prune Puddi.ng 

13 prunes, whites of 3 eggs, 
"c~k an:! sift prunes; t"ien adj 
, • . ~ .1 heat en stiff; pour in mold 
:.·i: •· Serve •Nith shipped cream, 

2 tbsp . sugar . 
sugar, the 

and b11ke 20 

Mrs . A. O . Hurd 

47 

Rice pudding 

Soe.k 2 tbsp, of rice over night in water . In 
the morning drai.n off the water; add to rice 
2/3 C. of sugar, 2/3 c. raisins, salt and fla­
voring . Scald l qt . milk an:! pour into t'iis , 
Bake 2 hrs. very slowly. S. A. 

Suet Pudding 

! C. oolasses, r C. finely cut suet, r tsp • • 
spi.ces, salt , p tsp. soda dissolved in 1· C. 
milk , ~ C, rai sins, 1¾ C, flour steam 2f to 
3 hours . Annie Knowles 

English Plum Pudding 

l~ C. flour , l C, fi. nely c'lopped suet . 1 C. 
raisins, l C, currant, citron, nuts , l egg, l 
tsp . soda, } C. milk (orbrandy) ·•eptoe and 
salt . Steam 3 hrs . Serve Hot , A. K. 

Chocolate Pudding 

l egg, ~ c. sugar, ½ c. milk , l tbsp . butter, 
1 square melted chocolate, l C. flou r, l tsp. 
baking powder , steam l hr . serve with foa'!l 
sauce, l egg, l C. sugar, l C. hoiling milk 
and flavor . ,\nnie Kno,,,les 

Snow Pudding 

l pt . boi li. ng water , 3 tbsp cornstarch, 2 
tbsp. sugar. Cook well , Stir into v,hites of 
3 eggs beaten stiff , Sauce - yolks of 3 eggs, 
l C. milk , t C. sugar, Gook to a cream, 

Annie L, Sno,,, 
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Grapenut Pudding 

~ C. grapenuts soaked in l C. milk for l hr, 
Add l egg, ,,qell beaten, ½ C, sug"..r, l C, milk, 
little salt and cinnamon, !Aix thoroughly and 
bake until set , (ascustard) about '½ hr. 

Ruth '7hiting 

Pineappl e Delig!1t 

! lb, marshmallows, quarterei , Over t'lese 
pour contents of no. 3 can crushed pinea~ple. 
Put in col d olace for several hours , Just be• 
fore serving whip~ pt , cream very stiff and 
stir in mixture . Ruth '7hiting 

Prune "/hip 

l C, s tewed, mashed prunes, ~ C, sugar, l en­
velope minute gelatine dissolved in~ C. boil­
ing water , 2 tbsp lemon juice. ,/hip in 3 egg 
whites well beaten, Chill. Serve with custard 
sauce made from egg yolks and whipoed cream. 

Ruth '"/hit ing 
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PUDDING SAUCES 

Foamy Sauce 

l egg, l c. sugar; beat 15 min., add 2 tbsp. 
boilillt milk; flavor to taste . 

Hard Sauce 

¼ c. butter, t C. powlered sugar, ½ 
l e'30n or vnnilla. Rub the butter to a 
in a ,,ar:n bowl; add the sugar graiually, 
t'ie fts.voring . Peck it smoothl y in a 
dish, r.er.p in ice until hard. 

'/Jhi ,ped Cream Sauce 

tsp . • 
cream 
then 

s-nall 

l C. crer.o , l ts;,. le:'.10!1 or:.v.anilln~ t C. 
powlered sugar, white of l egg, Uix the cream 
ilnvoring :!'1j $Ugar onl w'lip, .\:Id the bent en 
white of the egg anj bent all together, Serve 
it on any pudiing usunlly er.ten i, ith sugnr an:! 
cream. L, 

Apricot Sauce 

l c. apricot juice, ! c. sugar, l tsp, corn­
starch or ftour . Boil t..11 together 5 min, and 
strain, Use any kind of fruit juice of syrup 
in the same manner, L. 

For.ming Sauce 

t C. butter, l C. sugar, white of l egg , 1/8 
C, boiti~ water. Beet the butter to a croam 
ad1ing the sugar gradually. Add the w~ite of 
the egg unbroken, whippi ~ ,_qith the butter ani 
sugar. "/hen all is w'iite an:! smooth, add the 
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water, a little at a ti,ne; then 
basin of hot water an:! stir until 
smooth. It will require three or 
rlavor with vanilla. 

Cream Sauce 

set it in a 
foaming an:! 
four minutes 

E.J.L. 

t lb , butter, ~ lb, pulverized sugar, ~ C. 
sweet creru:i, ,ash the se.lt from t 'le butter 
ani crea,n it v,ell; then ad:i the sug-:.r and 
cream age:in, !,!is in the cream just as slo,~ly 
as ~ossible and flavor with le,non JUlce an1 
rind, or vanilla. This is much better if made 
so,ne hours before using, ,,.J. N. 

.,/hi.tes of 2 
boiling milk • 
of l leoo n. 

·•,'hit3 Sauce 

eggs, beaten, l c. sugar, l C. 
.,Then cool , aH juice and · rind 

!'.rs . E. Ryder 
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P I E 5 

Cranberry Pi• 

l qt . cranberries, 2 C. sugar, l tbs,. corn­
starch. This 11nkes 4 pies, Chn~ the berries 
fine; dissolve the cnrnstarch in a little wn­
ter, the~ all 1 C. boiling water ani ,nix with 
the sugar and berries, Bake with 2 crusts. 

E.J .Linnell 

Olive's Custard Pie 

3 ogE,s , t c. sugar, be~ sli~'itly and pour 
into~ qt, mee:sure. Pour in ~ilk until there 
is 1~ pte, of custari, add a little salt e.n1 
fle.vor, strnin e.n:! bake. Hrs. S.Higgi.ns 

Cranberry Pie 

l C. cre:nberries, ; c. raisins, clri.p together 
1 scant C. sugar, l tsp, cornstarch, t-c. water 
l!ix and cook until thickened . Cool and bake 
between crusts . J.lrs , Cumciings 

Pineapple Pie 

1~ C. sugRr, l can pinsap?le, 2 eggs, 2 tsp , 
flour , )lakes 2 pies. Mrs . Helen Cu'!lr..ings 

Bnnburys 

l C. seeied ro.isins , chop·v·d, 1 C. sug".r, l 
egg, juice an:! ~rated rin:l of l le~on. cut 
crust size of so.ucer r.n:I bake like turnov1,r, 

llrs. C.B.Nickerson an:! l!rs ... 1;'!.Hall. 
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Cream Pie 

3 egbs well beaten, l C. sugar, 1 C.flour, 2 
tbs;, w~ter, l tsp. baking ~owier, se.lt. Sake 
in :: s ,allow pans; fill with whipped cream. 
S,~6sten e.nd flavor with vanj.lla. ll. M.Smith. 

Lemon Pie with Two Crusts 

3 lemons, 2 C. sugar, 1 C. water, 4 eggs, 
butt or size of egg, 2 heaping ts?• flour; cook 
in ioublt boiler. I-lakes 2 :,ies. H.L.C. 

Squash Pie 

l cnn squash, 2 scant c. sugar; mix 1 tbsp. 
f lour, 4 eggs, 1 and 1/3 can milk. measure 
~i t k in squash can. H.C.C. 

Le'll'ln lleri.ngue Pie 

1 c.sug~r, 4 tbsp.flour, mix. l C. hot water 
jt:i:e cf 1 lemon, 1t:H to nixture. Beat yotl(s 
r, f 3 eg1s and aid - conk in double boilerunti.l 
ir ?e fr,m S?Oon, stirring const~ntly. Put in 
tc..:sa:l shell. A:i:i 1/3 C. sugar to 3 egg whites 
iJe.,.t e11 stiff. Spree.i over "lie and bake bro.,,n. 

Adel i. ne Snow. 

Lemon Sp6ngue Pie 

l C. sugar, l c. milk. l heaping tbs? flour, 
jili~Q Rni rind of l lemnn, 2 eggs, butter size 
of ,, ,~l n1.c t, f!ix sugar, flour and butter. Ad1 
b 0.:~i :•olk~ e.ni le-non _juice. ,\dd stiffly 
:-ec.ci-. fi0 --,01i.t6s an'.! lel!IOn rind last. 13ake 
n ½J•1t 4c:; min. Agnes l(acfarlane 

I C E 
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CREAU AND SHERBERT 

Chocolate or Cocoa Sauce 

!.!ix ~ tsp. of chocolate or cocoa into .two 
tbsp. of white sugar an:! 1 tbsp. flour sifted. 
Cre:m with butter, sizo of egg. .~.H salt to 1 
C. hot m.lk nnd turn over ~lxture. C00k 3 min 
stirring constantly. Flavor with Vanilla. 

Orange Sherbert 

2 c. orange juice, l tbsp. lemon juice,~ C. 
sugar, snlt, 1 jar cream whipped. A1d cre9.l!l 
when partly frozen. Anni ~ L. Snow 

Ice Cream Sauce 

1/3 C. melted butter, ¾ c. sugnr, l egg• 
salt, vanilla, 1 C. ore-:vn. Beat sugar, salt 
an:! egg, ndd melted butter ani beat; add"van­
illa. Fol1 in whip'.)e:! cream. .,.K. 

Ice Cream 

cook 20 marshmallows cut in small i>iec"s in 
1~ c. milk. Cook and ad:! jar whip,ed crel\ll!. 
i,dd 1 tsp. vanilla an:l freeze in regriger!\tor 
stir at least once during first half hour •• 
~1'sand fruit may be a:lied at first sttrri.ng, 
if desires. l,lercie Higglns. 

Pineapple Ice Cream 

f C. sugar, 1~ c. milk, juice of l lemon , l 
small can crushed pinea,ple, l jar whipped 
cream, Mis in order gtven. Put in tray and 
freeze. Stir twice during freezing , 
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Lemon Sherbert 

Dissolve l¼ C. sugar ir. 2 C. milk, add juice 
of l~ lemons, 1 tsp. vunilla, : ,jar cream. 
(w'.1l0".>ad) Stir twice while frMzing. R."'• 

Chocolate Ice Cream 

2 eggs beaten light, 2 tso . 
sugar, 1 small can chocolate 
cream, ·:,hipped . llix in order 
while freezing. Butterscotch 
used if preferred. 

co !'!feet i.oners 
sauce, 1 jar 

given. Stir 
sauce may be 

Ruth t'i!liting 

J.larsh."!IF.llow Ice cream 

1/3 C. marshmallow flufr , l c. milk, 1 jar 
whi~~ed crea~. ~lavoring as desired . Stir 
once while freezing. Ruth '7htting 
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PRESERVES 

Preserved Strawberries 

Foir 1 qt . strawberries use 2 C. sugar, 1 C. 
water; when clear, drop in berries and cook 
'I hrs. Pur in glasses like jelly. H.M.H. 

romato Preserves 

5 lbs. green tomatoes, 4 lbs.sugar, 5 lemons 
Cook until liquid seems \ike syrup . Put up in 
jars - not ai:e tight. H.1J. H. 

Gingered Pear 

Take any hard pears; chop coarse. 'feigh, 
add 1 lb, sugar to each of pear. To 6 lb . add 
¼lb. preserved ginger. Let stand over night . 
Cook until clear. When nearly :lone add juice 
and grated rind of three lemons. Put in tum­
blers li.ke jelly . !,I . L.H. F .B. K. 

Crab Apple Jelly 

cut apples in two and put in kettle with 
water e!'lough to cover; st rain when softthru 
cloth bag. fidd 1 C. sugar to 1 C. of juice; 
cook 2~ min, Set jar in suns everal hours 
with covers off . S. P . 

Grape Jelly 

~ilkd grapes gathered just before they turn 
are best, \7ash and stem. !.!ash graoes and cook 
until juice well drawn1 strain in bag, Juice 
and sugar, measure for measure. Boi.l ,iuice 15 
min. Skim and strain again . Add sugar; boil 
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until surface looks wrinkled and liquid jell­
ies at the edge. Skim well and put in glasses. 

Helen M. Hu rd 

Apple Jelly 

use sour apples. Slice. Cover with cold 
water and sim~er until so~. Strain through 
cloth; add a lb. of sugar to a pt . of jiice . 
Boil a felf min. and put in glasses. 

Mrs. J. Stvain 

Citron Preserves 

For each citron use 4 large lemons. 10 oz . 
sugar to l lb. prepared citron; rem:ive seeds, 
peel and cut in s~all pieces . Cover with sugar 
and leave overnight . Cook with bag of ginger 
('· or 5 tsp.) until transparent. H.H. 

Grape Conserve 

6 C. grape pupp and skins, 6 C. sugar, juice 
of 2 oranges and grated rind of one. l/3 lb.; 
small raisins. Cook l hr. and put on back of 
stove, add l lb. walnut meats, broken. Let 
stand over night . Pur in jars. Cover vith 
pare.fine. Ruth "lbiting 

Apple Butter 

Co'>lc apples end put thru sieve. J,llow t c. 
suge.r for each cup of pulp , Season '.'lith cin­
namon or clove, or both. Conk slowly until it 
thickens, Put in jars and cover with pare.fin, 

Ruth 1.'lhi ti. ng 
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P I C K L E S, ET C. 

peter Piper Picked a pock of pickled peppers. 

Pickled Peaches 

1 peck peaches, 2 qts. vinegar, 4 lbs, su­
gar. "/ipe and clove the peaches . Put vine­
gar and sugar together and boil t hr,; put in 
peaches and cook until soft, After taking 
them out boil syrup 20 min. pour over the 
peaches, Mrs. '"I . A.Smith 

• 

7 lbs , 
gc.r, one 
hrs , 

Spiced Tome.toes 

to~atoes , 3 lbs, sug~r, l pt, vine­
lz, cinnam:in, l lz . cloves, Boil 3 

!!rs. ;..a . Hurd 

Hush.rd Pickles 

2 qts. green tomntoes, l qt, white onions, 
hend co.ul iflo\'ler, 6 cucu-nbers sliced, 6 green 
pepc>ers, 2 qts , vinege.,·, l C, sugr.r, ~ C. mus­
tnrd, 1 tbsp, tumeric , 2 tbsp , flour , 

cut cr;Jliftower, tomr.toes, cucumbers nnd 
peppers; sprinkle with l C. snlt nnd let st~nd 
over ~ight . Scnld and drni.n . Hent vinegnr 
and sugnr; mix musto.rd, tumeric and flour 
wit·1 n little cold vinege.r; stir into hot 
vinegar end pour over pickles. Urs. ;i.O. Hurd 

Chili. Sauce 

9 lnrge ripe tolll!ltoes, 2 green pep,ers,chor 
seeds r.nd all; l lr.rge onilln, s'1o])~ed; 2 C.. 
vinegar, 3 tbsp, sugnr, 1 tbsp . snlt, 1 tbs; 
~inger, cloves, cinnamon, 1 nutmeg . Boil fro~ 
~ to l hr. c.s. 
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Cold cucumber Pickles 
2 gal. vinegar, t lb. ground mustard, ¼ lb. 

salt, 2 oz. mustard seeds, 2 oz. pepper corns, 
l oz. •~'iole cloves, l oz. '"hole alls.,ice, '1asb 
and ,7ipe cucumbers; drop into vinegar and stir 
occasinnally. P.3.F. 

Piccalilli 

l peck tomatoes and 6 large onions; chop and 
mix with ~C. s~lt; add l qt.water and let them 
stand over night. Drain and adj 1 qt. of vine­
gar ~.nd l qt. water. Boil 20 min., then drsi.n 
thoroughly e.nd add 3 qts. vinegar. 2 lbs.sog~r· 
1 tsp. mustard, l tsp. allspice, l tsp.cloves, 
l tsp. cinnamon, l tsp. ginger, 1 tsp.cayenne. 
Boil slo,..ly 15 min. E.J .Linnell 

Chow Chow 

l peck green tomatoes (sliced), 6 or 8 large 
onions, l green pep.,er. Cover with scant cup 
salt and let stand ove,· night. Drain, Put in 
kettle and ndd 2 C. sugar, Cover with vinegar 
put in muslin bag of 6 tbsp. pickling spice ••• 
Put in ket•le, Remove when strong enough of 
spice, Boil 2 or 3 hours. Ruth Whiting 
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CHAFING DISH RECEIPTS 

Co0ksry ie become an art, a noble science, 
cook are g~etlemen, 

7elsh Rarebit 

t lb. of cheese cut fine, l tbsp. flour, l 
tsp. mustard,~ tsp. salt, pinch of cayenne; 
mix in chafing dish until creamy; add l X, hot 
milk, l tbsp. butter. :Add milk slowly; last 
put in l beaten egg. pour over crackers. N. 

Lobster a la Newburg 

2 lbs, lobster meat cut i.n slices; melt ~C. 
butter; add lobster and cook 3 or 4 min, Add 
~ tsp. salt, pinch cayenne and nutmeg, Thenadd 
i tbsp. sherry and l of brandy, Stir 1/3 C, of 
creal'l into beaten yolks of 2 eggs; stir into 
mixture. Serve as soon as eggs thicken the 
sauce. c.B .N. 

Shrimps a la Newburg 

Clean l pt.shrimps and cook in 2 tbsp.butter 
add t tsp. salt, pinch cayenne. l tsp. lemon 
juice and cook l min, Re,nove shrimps, put·in 
1 tbsp.butter; when melted add l tsp.flour and 
t C, cream; when thickened add the yolks of 2 
eggs slightly beaten. Add the shrimp ~.nd 2 
tbsp sherry, H.B.L, 

Chicken Wiggle 

uelt 3 tbsp butter in chafing dish; 2 tbsp. 
flour, l pt. hot milk added slo~ly, stirring 
constantly. Salt and paprika. '"hen se.uce well 
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cooked add l C. choppe~ chicken and 2 C, peas. 
serve when hot , Serve on toast , ( Sal mon or 
shrimp may be used inste~d of chicken) H. ~ . L. 

English Monkey 

Soak l C. bread crumbs in l C, milk for'.' ls 
min, Helt t tbsp , butter in cliaHng dis!J;add 
l C, cheese, ealt and pepper to taste, l tsp, 
mustard , and l egg well beaten, Serve Jn 
crackers, H,B ,L, 

Chicken and Oysters 

!lelt 2 tbsp . butterr mix with 3 tbsp . flour, 
~ ts,o , s,.lt , ~ saltspoonful celery salt , t 
se.l'.s;>O'Jnful pepper, •·'hen well mixed lidd 
srdu,H, l C, mHk , t'ie l c. oysters that 
he.Ye bc~n drained and we.shed , and l C, chopped 
cooked chicken , '7hen oysters are plump serve 
on toast . 

Creamed Finan Haddie 

Strip f a finan had'.iie and add to it a 
tbsp , flour ?.nd l of butter, Heat through and 
•e•:1,,. 1 ,,ell mixed ad:! 3 cold boiled potatoes, 
~ic3d, salted, and a little nutmeg, t pt , 
crea~. Cook lO or 15 min. 

61 

CANDIES 
All human children have a sweetish tooth. Hood 

Penuchie 

Boil 3 c. light brown sugar and l C, milk un­
til if forms a soft ball when tride in cold wa­
ter, Stir in 2 tsp , '. llutter and a cup of 11alnut 
or pecan nut meats . Conti,.,ue to stir until ~•,e 
mixture beco~es crea'lly' and bAgins to , s',afen 1 
then drop by spoonfuls on a buttered plate or 
confectioners's paper. E,B. Kilburn 

FUdge 

2 C, white sugar, ! C, milk , 2 squares choco­
late or l~- tbsp . cocoa, butter size of an egg. 
Boil 5 min. Beat to a cream, and while beating 
add 2 tsp . vanilla, cut in squares before cold. 

M. !.! • Smith 

FUdge 

3 c. brown sugar, piece of butter size of a 
hickory nut , ! C. sweet milk,¼ cake 3o.kirc's 
chocolate . Stir all the ti~e while cooking; 
take a little out in a dish, stir, and when it 
grains, add l tsp, vanilla1 stir, and pour into 
a buttered tin, Mark in squares b~fore it is 
cold, !lrs. F,gould 

Cream Candy 
3 C. white sugar, 2/3 C. water, t C, vinegar , 

Boil without stirring until it hardens bytrying 
in water . Put it in a buttered pan, and when 
cool enough pull it t~e same as molasses candy, 
until white , adding while pulling a few dronsof 
essence of lemon, Mrs . Catherine Cole 
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puffed Rice Candy 

t c. sugar, t C. molasses• l tbsp. water. a 
s~all piece butter; boil until brittle when 
tried in cold water; and stir 3 C. puffed 
rice. Pour in pan· ane spread . T . C. 

Brownies 

l c. sugar. r c. butter crea~ed; 2 eggs bea· 
tEn lig~tly. 2 squares chocolate. t C,chopped 
wai~~ts , ¾ c. flour. Turn a large tin over 
and sprend mixture on it about¼ in. thick 
and bake. While bot . cut in squares . T.C. 

Butter Scotch. 

Take l c. sugar, wet it thoroughly with 
vinegar; butter size of an egg. Boil until 
a little drop?ed in water will harden, then 
pour into buttered pane and cut in squares. 

Hrs. a . Sparrow 

Cho co late Caramel 

l C. ::iolasses, l c. suge.r, butter size · ·or 
an egg. Boil a little while , Dissolve t lb 
grated chocolate in t C. milk; stir into the 
above while boiling . Cor,k until candied. Add 
flavor to suit taste. Yrs. D. L.Young. 

So« Caramels 

2 lbs. brown sugar. t pt . milk• 1/3 c. of 
butter, ~ cake of c'1ocol~.te. Boil for soft 
carar.els 9 minJ then re".lOve and stir steadily 
for 5 min, , when stiff pour into pe.n. Mark of 
into squares. F.G. 

G3-

Pep9ermint Drops 

2 C. white sugar, t c. boiling water: boil 5 
min, Flavor with a little essence of pepper­
mint and drop quickly on buttered pepper. D. 

Peanut Bruittle 

Melt in hot spider 2 C. sugar, stirring all 
the time to prevent burning. Have ready l C. 
chopped peanuts. Stir into the sugar ns soon 
as melted. Turn into shallow tins, 

Hrs . J .H . Cummings 

Cho colat_e Peppermint a 

Boil 2 C. sugar,~ c. water and 2 s~uares of 
chocolate till it strings; then tnke off the 
s tove and add 7 drops of oil of pe?ner~,nt;and 
stir cs for fudge, till thick enough to drc r . 
Drop with tsp . on ena.~el cloth or wax paper. 

H.9.L. 

Creru:ied Walnuts 

Break into a bowl the white of l egg, add an 
equal quantity of wate,•; then stir in suffic-
ient powdered or confectioner's sugar until 
you have it stiff enough to -oold into shape 
with the fingers . 'lake balls, and press an 
an English walnut meat on both sidea. C.9.N. 

Cocoanut FUdge 

2 C. sugnr ,;i.nd t C. 0ilk , •l:1rge-spr,'>n£u). ot: 
butter boiled together, until it mnkes 6 soft 
bnll in wnter; then tnke it off stove; nd1 i 
tsp. vnnilltl. and 2/3 c. coconnut, Stir unti.l 
thick nnd white; pour into n puttered pan, 
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Walnut Creams 

T~ke the white of l egg r.n:l stir into i t 
eno..:,p powdered sugcr to be 9.ble to roll in­
to trl13 . Flavor as you please and set in a 
co~l ?l~ce for 15 min. Then roll into balls 
a~d plce half an English walnut on either 
siJe and press together 

Prnl in e Candy 

1 C. white sugar, l C. brown sugar, l c .of 
maple syrup, l C. milk or cresm, butter the 
size of nn egg, ! lb . Bnglish walnuts . Cook 
unt il it forms soft bnlt in water, then take 
off and beat until it creams, Pour in nuts 
the lest thing end put in butterel pan and 
allo-= to cool . trrs . J . H. Curn.mings 

Ice Cream C•ndy 

2 C. granulated sugnr, scant cup wat er f 
e1:i t tsp . cream tartar, dissolved in water, 
!lS SQon p q it b'>ils. Do not stir e.ftor it 
be,;ins t c boll ""hen do~e it ,.,ill be brittle 
i ~ :i:-'>ppe'.l in c;:,ld ~ater. ,id:! butter sizeof 
c. .ills,ut just before tr.king off the stove ••• 
Po~~ into n buttered dish to co~l , and pull 
as hot es it cnn be handled. Ylnvor while 
pulling to suit taste . Joshua Kilburn . 

Chocolate Caramels 

2 C. bro11111 sugar, a generous~ c. milk, a 
piece of butter size of an egg, 2 squares 
of chocolate. lire. c. Sparrow 

Herbert D. Nickerson 

Funeral Director 

MONUMENTS Orleans 259-W 

Compliments ARTHUR L. SPARROW 
ORLEANS Civil Engineer 

ELECTRIC STORE 
Lnnd Court Surveys 

Phone 97-W 
South Orleans Orleans Mass. 

Compliments of H. K. CUMMINGS & CO 

MISS ROGERS' FLOWER Dry and Fancy Goods 

SHOP Clothing 
Gents' Furnishinc, Boots, 

Orleans Route 6 Shoes, Rub ra 
General Merchandiae 

Telephone 106 Orleans Mass. 

GEORGE W. GEERS Compliments of 

Gasoline and Oils PRAGER'S 
Since 1917 DRY GOODS & SHOE STORE 

Route 6· Route 28 
Orleans, Mass. Kings Highway, Orleans 

STEELE BARBER SHOP STANLEY M. WALKER 
C. Malcolm Steele, Prop. TAXI SERVICE 

Ladies' Haircuts 6 Passenger Sedan 
Our Specialty 

Telephone Z71 
Main Str~t, Orleans Orleans, Mass. 



PRINTING 
High Quality Fair Price 

HARRY'S PRINT SHOP 
the home of the 
ORLEANS 

NEIGHBORHOOD NEWS 

A. F. SMITH & SONS 

Plumbing, Heating 
and Hardware 

Orleans Mass. 

HIGGINS' RESTAURANT 
Clean and Modern 

Serving Good Food at 
Reasonable Prices 

Fresh Home-made Pastry! 
Orleans Centre 

Opposite the Railroad Station 

STANLEY F. KNOWLES 

Groceries and Meats 

Texaco Products 

Hood's Milk and Cream 

Telephone Connection 

ETHEL SMITH 
BEAUTY SHOP 

Orleans Phone 286 

Permanent Waves 

"Blush to Beauty" 
with (Dermetics) 

KNOWLES BAKERY 

Telephone 97-M 

Orleans Mass. 

SOUTHWARD INN 
AND BARN 

Luncheons, 
Tea and Dinner 

LAKES CABINS 

Hot and Cold Showers 

Route 6 Orleans 
Telephone 319-W 

Compliments of 

THE 
ORLEANS THEATRE 

JOSEPH L. ROGERS 

Insurance 

Real Estate 

Telephone 110 Orleans 
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