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Nurse:—Beef juice may be obtained in the following manner:

Choose a thick cut of fresh, juicy and very lean steak. Broil it
over the coals only long enough to héat it throughout; then cut it
into small gieces, place these in a lemon-squeezer or meat-press, and
| press out the juice into a warm dish. Salt slightly in serving.

" Frorence:—Following is an admirable recipe for very strong beef-
tea: Place a pound of finely chopped, lean beef in a wide-mouthed |
bottle or in a fruit-jar, add half a pint of cold water, and let it stand |-
for an hour; then place the bottle in a sauce-panful of cold water, |
| set the pan on the stove, and let the water slowly heat almost to the |
‘boiling point, taking care, however, that it does not boil. Cook in’
 this way for two hqurs; then strain, and season with salt to taste.

. Samarrran :—Apple water and rice water are inviting and nourish-
(ing drinks for the sick. To ki)repnre apple water, bake two large,
 tart apples until tender, sprinkle a table-spoonful of sugar over them,
‘return them to the oven, and cook until the sugar is slightly brown;
Ighce the apples in a bowl, mash them with a spoon, pour a pint of =
‘boiling water on them, cover, and let them stand for an hour; then
strain and cool. Rice water is made as follows: Wash four table- ..

onfuls of rice, add to it three cupfuls of cold water, place it on <
the fire, and cook for half an hour. Season with salt, strain and
|serve.

2)

cover-

It may be taken

ON

3 in a jar
with white paper,

Put the mi

ling the opening
and bake in a moderate oven until

by the most delicate stomach.

thick as cream.




tity of rhubarb-stalks
them with a wooden spoon
in a deep pan, and for each
of fruit pour over a gallon of water.

up two or three times each day. Then
strain the liquor,

and one half pounds of brown sugar to
each gallonsof liquor and fruit. When
' the sugar is' quite dissolved put it in
\a cask and let it work. Put into a bag
of cheese-cloth about an ounce of isin-
| glass (if you have about ten gallons of
| liquor), and cork up the cask tightly.
| At the end of six months draw off,
| bottle, tie down corks, and after leav-
ing the bottles standing up for about a
month lay them on their sides. A del-
icate drink served with ice.

* ¥ K X
Fill the barrel ith the fresh juice
Keeping ;4 close the burighole ti htly. Lay
Cider Sweet. the barrel on 1}:.5 side, an 'guppgrtt na,
so that the spiggot is on the upper side. et
bucket of watgrgagt the end of the gz_rrel, in which
place the end of a rubber tube which runs from
the spiggot. The cider will soon commence to
ferment and the carbonic acid gas will pass out
through the open spiggot and escape through the
water. This prevents theair from getting into the
barrel. After the gas ceases to escape the cider
| may be bottled, and will keep sweet for any
length of time.
Salinas Cal.

"Gypsy:—To keep cider sweet all Winter
eave the bung out of the barrel until fermenta-
tion ceases, draw the cider from one barrel to
another several times, and bottle securely, pre-

ANDREW DONOVAN.

‘Let it stand for three days, stirring it’

BLACKBERRY Brax
quart of berry-juice add o
of white sugar, one teaspoonful of
powdered allspice and one teaspoon- {
ful of ground cloves. Boil for half an
hour, remove from the fre, and let |

press the fruit it cool; put all through a staining-cloth, and

'through a sieve, and put with it threefad% one pint of good brandy; bottle and
seal.

plaints. WY

This is invaluable for summer com- |
__ BELLE King. |

GRAPE WINE.—Take twenty pounds
of grapes, free from stems, mash them
thoroughly, turn six quarts of boiling
water over them, let them stand for three
days, stirring them twice each day; strain
carefully, and add eight pounds of sugar
to the juice, place in a tight eask, and
bottle before the winds of March. Bighty

pounds of grapes will make ten gallons
of wine,

KI1DDER, Mo, March 27, 1895.
Board of Agriculture,

Columbia, Mo.:

ferably in champagne bottles. awith T send you a report of th

2 ; e fifth
meeting of the Missouri State Dairy Association annual
27 and 28, 1894, in Higginsville, Mo.

, held November 26,

Respectfully,
LevI CHUBBUCK, Secly.
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., in fact an ingispg:nsabl(ei, hougeho&d
Jissity. Much that is used as vinegar
tens:xl'g households hardly deserves that
me, and may possibly be some diluted
d. T want good vinegar or none. Cider
regar can hardly be improved upond,
hough other fruit juices, even pear an
ple parings, grape refuse, tom?tc)els,
ney, etc., may be used to make a fairly|
ssable “vinegar.” This year we are a
tle at a loss what to use to make vmegarr
, as apples are very scarce, and we m;)
e to dilute what cider we can make
i er, etc. ; :
l\tll;’leh(s)r"tl’galc‘iv %;ke special pains, this year
ywever, to treat whatever good materia
e have for vinegar in such a way as to
wure the best results. Most farmers
\lars have too low a temperature (sixty
sgrees or so) to make vinegar quickly
ad reliably. A temperature of seventy
egrees or above is required for best
aosaltan T s.out my barrel of cider
itendea Tor making vinegar in the
irnace room of the cellar, where goog
inegar can be made in one winter. Befor
had a furnace in the house, I used to
lace the vinegar barrel on the floor of an
pper room, near the stove pipe, and I

sed to get fine vinegar in less than six|

1onths.

The following directions for making
inegar, given by Prof. Gerald McCarthy
jay be followed with confidence: “Take
sund barrels or any suitably sized vessels
£-wood, earthenware or glass. Clean
wtoughly and scald. Fill not more than
alf full of the cider or wine stock, which
hould have fermented at least one month.
‘o this add one sixth its volume .of old
inegar. This addition is a very necessary
art of the process...Next add to the
quid a little mother of vinegar. If this
itter is not at hand, a fairly pure culture
1ay be made by exposing in a shallow un-
pvered crock or wooden pail a mixture of
ne half old vinegar and one half hard
ider or wine. The room where this is
xposed should have a temperature of
bout eighty degrees. In three or four
ays the surface should become covered
rith a gelatinous pellicle or cap. This is
1other of vinegar. A little of this caré-
ally removed with a wooden spoon or
tick should be laid gently upon the sur-
ace of the cider prepared as above de-
ribed: t stir it in. The vinegar
srment grows only at the surface. In
aree days the cap should have spread en-
rely over the fermenting cider. Do not
reak this cap thereafter, so long as the
srmentation continues. If the tempera-
ire is right, the fermentation should be
s>mpleted in from four to six weeks. The

inegar shculd then be drawn off; strained =
1rough several folds of cheese cloth, and &
srked or bunged tightly and kept in a %

vol place until wanted for consumption.
f the vinegar remains turbid,
el one pint of solution

derUinegar.

Cider, to make vinegar, goes through several
chemical changes.
mentation in which the

stir in
v to a’,

To makét good vinegar from
Making Cis app

under

Jes requires some time, even
favorable conditions.

First is the vinous fer-
juice becomes cider.
In the next change alcohol and “‘mother of
vinegar’’ are developed. From this point
the vinegar can be orced if necessary. In
the forcing process it 1is dripped through
beech wood shavings or corncpbs, under a |
temperature of something over eighty degrees.
Such vinegar, however, will not keep well |
without an addition of alcohol. If the vin-|
egar is to be made by the slow method, which
will produce an article which will keep for-
ever, and get better as it grows older, even
less apparatus is required. In fact, all that
is necessary is to have some old vinegar, for
a starter, and some casks and a warm room,
one having a temperature of from seventy to
eighty degrees. The barrels can be filled by
adding old vinegar. In two months good
vinegar will be the result. One-half can
now be drawn off from each barrel and the
barrel filled again with cider. A vmegar~
will thus be produced which will need to be |
diluted one-half for table use, and it will con-
stantly grow stronger. As soon as made, it |
can be removed to the cellar or some |
other cool place. . ¥ i R b ‘
With the good price which gen- |
Whe Fress: nine cide% vinepgar brings, it is |
surprising how many apples are left to rot on |
the ground or fed to hogs. Even with the ‘
occasional shortness of last year’s apple crop, |
on many farms, bushels and bushels of apples
went to waste on the ground, not even get-
ting to the hogs. The early maturing and
small-sized apples will not sell and they have
little value as hog feed, but they can be con-
! verted into good vinegar. Windfalls fre-
| quently amount to a quarter of the crops. ‘
| is poor economy to allow them to rot under |
| the trees and then pay at the store tWCl:lty-ﬁve
| cents a gallon for poor adulterated vinegar.
l Guy E. MITCHELL.
VINEGAR FOR SWEET PICKLES.—For
sweet pickles, as well as for all pickles,
use cider vinegar, which must be at pi

|
|
|
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least one year old. Should it be dark 2 H =
it can easily be clarified by pouring in = ;E
one teacupful of fresh unskimmed milk : °2
to every two gallons of vinegar. The 7T+
dark clouds settle to the bottom, leav- ;3 s :
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V. L. A., Orrvile, Ohio :
making Philadelphia mead ?”

The following directions are taken from *The Pattern
Book,” published by us, price 4s. or $1.00:

One quart of boiling water.

One-half pint of molasses.

Two and a-quarter pounds of brown sugar.
One-half ounce of flavoring extract.

Two ounces of tartaric acid.

Put the water, sugar, molasses and acid together; and when 'chel
mixture is cold, add the extract, which may be the essence of win-
tergreen or sassafras or any other kind used for such a purpose.
To make the mead, place two
table-spoonfuls of the syrup in a glass of ice-water, stir until well
mixéd, and add a-quarter of a tea-spoonful of bi-carbonate of soda

Bottle, and set away in a cold place.

to render the drink effervescent.

«Will you please give me a recipe for /

Cook-

GRAPE WINE;

Dora S.:—The following is an excellent recipe for hop beer:

2 quarts of dry hops.

1 *  “ molasses.

3 table-spoonfuls of ginger.

12 quarts of water.

1 cake of compressed yeast.

1 table-spoonful of wintergreen essence.

Steep the hops very slowly for two hours in two quarts of water

then strain, and add the rest of the ingredients, adding the
first to make the whole tepid before using the yeast cake,
will dissolve in the water.
twelve hours; then strain, and bottle tightly.

A. D.:—Make blackberry cordial as follows: To a quart of
blackberry juice add a pound of granulated sugar and a table-spoon-|
Boil all together
for a-quarter of an hour, after which add a wine-glassful of brandy,

ful each of cloves, cinnamon, allspice and nutmeg.

bottle while hot, cork tightly, and seal.

““Mgrs. S. C. B. :—The following recipe for dandelion wine has been
Pour a gallon of boiling
water over two quarts of dandelion flowers, and let it stand for
twenty-four hours ; then strain and add two pounds of white sugar
Boil to three quarts, stramn once more, let the

tested and found thoroughly reliable :

and two lemons.
days, and bottle.
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keep the bowel

{

Two
y and at

adults.

going

and after
y with

dock and
For rheuma-

tism,neuralgia,eczema,and all blood disorders,also
bathe the body in hot water, using pure castile

oap or any good medicated soap,

of dandelion

low
hisin liquid

ep a large handful of hops,

g, add to the liquor of the roots.
at least twice

a week. After bathing, rub the body briskl

Three pounds

of sugar, three ounces of tartaric acid, |

One-half glass three

Directions for taking
to four times a day and at bed time.

d use according to di-
MRrs. CLORA A, CLIPP.

ry results are sure to fol-

Directions for children:

2spoonfuls three or four times a da
bedtime, and bathing as directed for
all cases use Graham bread to

Bathing should be done on
regular, and satisfacto:

The following is a recipe for making
ght.

; :carsaparilla or medicated beer, that
is sure to save doctor’s bills in every

ily that‘\\'i]l make it
Healthful Drinks.

towel.
o to bed at ni
< tables:
SARSAPARILLA MEAD.

(-]

ne ounce each of cream of tartar, flour ¢

Leipsic, Ind.

Then add rain water to fill the cz

cents worth of brewers’ y
tight, or bottle if you like.

brown
the sarsaparilla for adults:

Sarsapa-
illa Beer.

uch as e

low.
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s
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is too high-priceu vo Taise whea

1 a coarse

-
®

for much improvement in this line. T'he endless plaing of So
Southern Russia can supply all the Wheat for the markets of 1!

Let all stand in an earthen jar for

I 4V Coll . o oo —wcaavsy add

Tell me how fo

Little Housekeeper
make grape wine.

well

Add

juice.
m_care

the mixture

Ski
Then strain

allon of

then squeeze

quart of water. Let

. To one gallon of

grapes carefally, then
h white flannel.

ferment.

ar to every g
four hours.

tinue to skim

and 28 hours
d bottle.

it ceases to

and con

eeze thoroughly.
p and juice add 1
ounds of sug

Let this stand

3y st
nd strain throug

First, wash the

u
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3p

H
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whic!
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s not obtainable, a twenty-

P!

ke claret vinegar

C.:—To 'ma
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small cask or jug, and add a

o
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wine in a

Strain and bottle and

stand ten days before usin
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FIPT FOR CURRANT WINE
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nd essence of sarsaparilla, and three

uarts of water.

future we will be cut off from the European wheat market, fo

countries.

i P
St

labor cost we cannot compete with these
\ i

e

If the * mother”

5

th, but| again ani

cheese-cloth| sq

r may be used, but this
hould be ready for use| p

place for two or three

ar once more with fresh

Set the cask in the sun,

d.

1

ith white wine vinegar, cover

iece of thin muslin,

Fill the j

Place two bunches of fresh tarragon
This will be ready to use in a mon

he other.
fill the jar w

in a cool, dark
d hottle.
d until the first is usel

quare of common brown pape

rt preserving jar,
and set away
then strain, an
and set away.

gar,

it need not be straine

To make tarragon vinegar

five or six weeks.

in
in a qua
tightly,
weeks
vine,

four quarts of wine.

method is much slower than t

'leaving out the bung; and tie a piec

| or tarlatan over the opening. The vinegar &

'four inch s

Stem, mash and

ece of very thin material. It

r, and pour into a clean cask,
the bung-hole open or covered

n them, adding half a pint of water
1 rather less than one pound of sugar

evary quart of fruit. Stir them well

dry when picked.

p1r
e

'The currants should be quite rip




Dissolve four ounces it- |
X"!’;’“V ric acid in half a g:ll?OfHC](ff r
C1 water, and pour it over two k
lons of ripe strawberries; let stand 24
irs, and drain the liquor off. To every b
t of jl:li(,’(" add a pound and a half of in water, add to the milk,
';n':)bml, let stand three days and bot- | 0 e lukewarm ; then
Put a tablespoonful of the acid in | the yeast and place |te (0
lass of cold water when wanted. § XL like bread that is | § 3g(
s mflrkes a delicious drink. 1 c .qu‘ 0 Yl;'f“d in five or six i
.66 TEA.—This is another v gl i b 8 y spaskling g8diment
serve a raw egg. Beat the vgv?liot?z :Z)az i GM mb"e’ W1 (oF s suifhoo whod B
f froth, and stir into it the yolk well SN A et reachos this'suage, puth mef,
ten; season with a little sugar and a iy stout:bottles',dta”emdown e s e SR tion.
r pinch of salt. While stirring, pour ae bP"'lesmz: . gt g ﬂoor.ﬁ
y slowly into this one half cupful of &thxck i wbemmf i o g W o
milk. Grate a little nutmeg over the | ‘bepre PAah S o ntnd Clock oF W. H
, or sprinkle over a little cinnamon. o g e i g oo il
e LA L = cinnhama this mass will then fall in a powder to the | . T
GEADE 1 bottom. When two days old the koumiss is "™ '
ready for use and will keep for a week or more fon,

airy-

Pare the rind thinly from four
anges, and put in a pitcher. Take|"
f and throw away the white skin. to preside at the meeting and Mr. Mourtfeldt

dd an ounce of sugar to th lings e .
«d pour over thcmg: quart 'f,f"f,ﬁ,i‘l?gg..ry. A temporary organization was effected

Let it stand until cold then addvig president and J. M. Smith secretary, and

e of the oranges and the juice
! one lemon and serve. ‘ganization fixed for January following at
LTHOUGH pure, plain.-‘.\::lg(fxroisrmcnrgz)ytﬂggté\nptassocmuon was appointed
of thirst quenchers, mankind the world over has2vi Chubbuck.
:.seldom muflifestgd any wonderful _preference forig to attend the next meet-
it except in a time of stress. History tells us
that when our forefathers first landed here they*
found that the natives had two drinks, one of hods, the speaker outlined
which was a stagnant water and the other a de- S
jon of the hickory-nut, called, by the Indians, pohickory. This £ Agncu]ture’ and stated
most refreshing and sustaining beverage and one that is easily rmers’ institutes to be held
e. . . .
ickory-nuts, preferably of the shellbark variety, are broken,le dairy industry. Of this
els as well as shells, and put into water, which is then boiled
\ few minutes. After it has cooled and settled it is ready for
A very pleasing variation is to use one-half milk instead of
vater and let the drinker sweeten according to taste. When j
e thus and served hot, pokickory is an admirable substitute for ary meeting, the Missouri
sr coffee or tea, and is possibly more wholesome. A pint of
ked nuts to three pints of water was the Indians’ formula,
a éewltrials will soon determine the strength best suited to themeeting.
ridual taste. . .
irther south and also in the West Indies, the people soon learned sfmitted a Toport in /e
ralue of thg pine.apple for making a light beverage, and those opted, after which action
§ of the fruit which we are prone to consider worthless are used, I 1. Krwin nrasidesnt.
tby making the fruit doubly profitable. The skin and eyes, In Spain the people have =*
tle sugar and a fair supply of water are all that is necessary & beverage called agrasa’ 8-
yncoct one of the most delicious Summer drinks known to man. for which they claim max |
“parings,” as our grandmothers would say, of one average- Virtues. It can be made
pineapple will make two or three quarts of pifia, as it is called. only during the Summerand '€
rder to do this it is only necessary to put them into water and is therefore a purely hot- ¢
tand for a day or two until a very slight fermentation is notice- Weather drink. Green
, then add sugar to taste, and cool. grapes, or, in other words,
nother drink that was extremely popular in olden days, but is unripe grapes, are pressed, j.
seldom met with, is called “‘switchel.”” Whether this beverage and the juice is drunk plain.
Dutch or English origin it is difficult to determine; it was as 10 the American palate a a
mon in New York State as it was in New England, and why it pure agr azada is too acid, h
1d be relegated to the past is one of those mysteries that few butif a teaspoonful or two
answer. Properly made and served cold on a warm day, Of the juice is put into a B
chel is not only pleasing to the palate but decidedly wholesome. 81ass of water and then
e sugar, vinegar, ground ginger-root and water, mix and serve. sweetened, the .draft is de-
; may seem indefinite, but the only way to make switchel is to cidedly refreshing, cooling
¢ it. The ingredients being known, consult your taste, for and beneficial, especially if -
ohal that is made. Mieeordine to rule is seldom zood.. justialittles i

»n City January 15, 1891,

E | E,)r_i,‘%nﬂamle 1 D1
A roughout the Orient and other tropical climes the use of plain

119

ance to Missouri of
olved to ask the leg-
ire a proper display
“Olumbian exposition.
)00 that was appro-

k milk tester, which

Grape cup served in this way is inviting and refreshing
Grape Cup—Crush three pounds of Malaga or Concord grapes,
adding six whole cloves, a scant cupful of sugar, the juice of
four oranges with a little of the grated rind and a tiny bouquet of

twelve totwenty-five,

L | lemon verbena. Allow it to chill and ripen, and just before using press wrt of this and the pre-

through a fine sieve, stirring in the stiffly-whipped whites of three eggs,
a pint of unfermented grape-juice and a pint of seltzer. Turn into a cretary of the State
pitcher containing pounded ice, and serve in tumblers decorated with y.(h]rd annual report

f i grapes di 4 into vanilla fondant. szt 3
c%u;ters of frosted grapes dipped into vanilla fondant. =~ publishisg the kit
&r Cra ofruit Purée (for twelve persons)— Flake into minute i 7

partiles the pulp from four grapefruit, adding one large cupful es were printed in
of powdered sugar, half a cupful of grated pineapple, three diced ymen of the State.

bananas, two shredded oranges and a half-pint of grape-juice; cover ;
closely and place directly on the ice. When ready to serve, pour into the proceedmgs of

slender wide'—rimmed glasses, adding one m\)l.espoonfull‘of S'haved ice 'S on dairying sad
1o each portion and cover with a thick violet sirup, which may be pre-
pared from grape-juice or purchased. :
If there should be any member of the household who possesses
a “sweet tooth,” an Egyptian khushaf will prove most acceptable.

1 no well-regulated home in Egypt is a dinner terminated with- -,
[ el s 2 d. ~__ its second annual

out khushaf. It is the one Egyptian beverage that can be termed 2
national, the poor and the wealthy, the young and the aged, using tate Board of Agri-
it alike. The component parts of this Oriental drink are raisins,
sugar and water, all boiled together. When cool and clear a few
drops of rose-water are added in order to give it the true Egyptian
flavor. If one wishes to commit an act deemed sacrilegious in (Secretary by Presi-
Egypt, but carrying no penalties in its wake here, a fair quantity |hi
of lemon-juice may be substituted for the rose-water. Then in- bit. of butter and
deed the khushaf undergoes a wonderful change and is particu-
larly refreshing when served cool. r of the Missouri

Soobiva is the name of another Egyptian drink that can be made
| here just as well as on its native heath. A small quantity of rice ddressed the meet-
\is very slightly moistened, then ground or pounded into a fine |play of dairy pro-
| powder. This is steeped in sweetened water, strained, cooled, and e b
is ready for use. Sometimes a little cinnamon is added. To those e set apart
unaccustomed to soobiva there does not seem to be very much
| about the drink that appeals to the thirsty; yet time and experi- :

l ence have shown thatpi?; is a very wholesome drink during warm for his efforts to

weather and one that children can partake of with impunity. s
Down in Mexico, when the muskmelon is made ready for the |ime to forty-four-

table, instead of throwing away the seeds, they pound them into f

a powder, then immerse them in water, allowing them to stand a ; John P, atterson,

| few hours. When it is strained, and sugar and lemon-juice and | vi8, Secretary.

| cinnamon are added, together with a piece of ice, no more whole- 30ard of -

.acant drink can be prepared. ard of Agricul-

1 had resigned as

: ann
water is often fraught with dangerous consequences, particularl s
d the heated period, and from time remote the people hawmwez
§ ent to counteract the effect of the water. With the
ns, é}?d in Palestine as well, water diluted with strong j

1




"The Su

By Alice Margarét Asht;)n

delicious hot- !

HE serving of
weather drinks is by no means so
complicated a matter as many

Ostesses seem to fear,
¢ foundation of many of them is

Syrup which may be kept prepared for
hexpected occasions.

Wash any desired fruit such as cur-
\nts, raspberries, grapes or plums, and
rain. The fruit should be well, but not
ver, ripened. Extract the juice by
‘essing in a fruit press or by cooking
a little water as in making jelly.
‘rain this juice through a flannel jelly
‘8, measure and boil ten minutes in an
lamel kettle. Add one-half cup of
gar for each quart of juice and boil
‘e minutes, skimming carefully. ‘This
rup may be set away in a cool place
lere it will keep for several days, or
sealed while hot.

Cherry Punch (With Syrup)

One quart cherry syrup, juice of one
inge and one lemon. Dilute with
ter if the flavor is too strong, and
eeten with a plain syrup made of
lite sugar and water, if not sui-
ently sweet. Set on ice until very
d and place in punch bowl just be-
e serving. Add some candied mint
ves or preserved cherries. Have »
vl of chopped ice and place a spoon-
in each glass as served. Placing a
ge piece of ice in the punch bowl]
ites the punch.

Cherry Punch (Without Syrup)
‘o a quart of cherry juice as pressed
m the fruit, add two cups of sugar,
| the juice of an orange and a lemon.
nd this thoroughly, add more sugar
1ecessary, and chill. Before serving
+ a pint of shredded pineapple.
Fruit
Punch.
MRS. T. R. wants a recipe for fruit
wich for fifty people. Here it is:
& cup of water, two cups of sugar,
{ eup of tea infusion, one quart
pllinaris water, three cups of straw-
Ly syrup, the juice of five lemons
five oranges, one can of grated
eapple and one cup of maraschino |i
rries. Boil water and sugar to a
ap for ten minutes, add tea, straw-
ty syrup, lemon and orange juice
pineapple. Let it stand for a
" hour and then strain and add ice
er to make one and a half gallons |
liquid. Add cherries and Apol- |
ris and a big piece of ice and serve ||

|

| strain.

| canned.

. juice of one large orange.

A Fruit Punch.

First cap a quart of fine straw-
| berries. Peel two grape fruit, divide
I the sections, and free carefully from
. skin and seed, then break in bits half
the size of a thumb’s end. Mix the
grape fruit and strawberries lightly to-
gether in a glass bowl, sprinkle with a @ duties,
cup of sugar. then pour over all four v 5 looal
tablespoonfuls of rum, and let stand
in a refrigerator for three hours before [00d pro-
serving. At serving time set the bowl resented,
in a broad low platter, surround it with
lumps of ice and greens—either ferns |08tly by
or fresh strawberry leaves, and the peel \d which
of the grape fruit cut in fancy shapes.

Sedalia

CATHERINE B. ’ny dairy
Currant Punch accessful
This can be made by diluting cur-
rant syrup, or by using the uncooked
juice with sugar and water to taste. | Secured.

That made from the syrup has a richer |,

5 ! tterson
color and is of surpassing flavor. Serve atterson,
with a marshmellow in each glass. |surer.
-
hmmend-
Roman Punch. inopion
Wash two lemons and shave off the )resenta-
rind. Cover it with one pint of boiling b
water and steep for half an hour. 4016011181'

Strain,
add one pint of sugar, bring to the boiling §a,ture to
point, then put aside to cool. When cold | .
add one teacupful of lemon juice, one pint | Experl-
of orange juice, one pint of grape juice, ineﬁtted{
one teacupful of diced _pineapple, three | ,

| bananas sliced thin, one pint of Malaga ¢ interest
grapes skinned and seeded and two quarts |
of crushed ice. Turn into the punch bowl |
and serve. ‘

GRAPE JUICE PUNCH.
Make a pint of strong lemonade and
sweeten with boiled sugar syrup. When January
cold pour over a quart of grape juice and !
add cracked ice. Add bits of orange, lemon

and pineapple. the asso-

Blackberry Punch.—Cook together 1d gather
two quarts of blackberries and a quart
of water for five or ten minutes, then
To this add the juice of four
lemons, two quarts of water, three cups
of sugar and bits of pineapple fresh or

he Board
the State
nd spirit

—asan s A PETT_SET_TH W 3 i
Peach Nectar n]tion s

To a quart of peach syrup add the | ;
Dilute with rk is that
water if too thick. Have ready a bovyl
of whipped cream. Serve the punch in

ragement
;
tall, slender glasses with a spoonful of 'te, either
cream. L

-

| punchb W

“Kaxsas Ciry Tea Puxcu.—Pou (e
o o!bcilu::.w ::’fr; :Ho?;-::b:ulid until ' in a saucepan over the fire until the sugar is
o stronid tl’mn strain., In the mean- dissolved. Peel and grate one pineapple,
ps:iao:‘li)‘ri :g one pint of su-gar the juice of -' and add to this one sliced banana, one half
:L‘::e lemons, the juice of three oranges, the cupfulof seeded cherries al(:ld on(ise I(xiali ?d],)::;
pulp and juice of one shredded pineapple, and | of grapescut into halves and seeded.

"one. | FRUIT LEMONADE.—Place one and one
| half pints of sugar with one quart of water

allow all to stand until the sugar is dis- prepared fruits to the syrup when it is taken

he tea to  fromthe fire, and when the mixture is cold
e Wh?;ler::fly t:l;errvel,t;(:)t: quart of -add the strained juice of two oranges, one
e l:_'ult—]u ater a‘;d c;ne quart of fresh half pint of lemon-juice and one half pint
Apo“m“‘:hi:'l sliced peaches. Pour over of juice from berries. When perfectly cold
by i 0; ice ig the punch-bowl. . -1 add one cupful of water, or more if desired.
g i TEMPERANCE BEVERAGE.— | Fill each glass half full of shaved ice, and

AMEBI'iANlemom one quart of ripe rasp- | pour over it three tablespoonfuls of the
i i ve“ e pi;xeapple. two pounds of fruit-mixture, and serve with a spoon. i
g:::le:il;":e.u:“ and three qnll’tl of cold : VIRGINIA REED;-+
water, Peel the lemons very thin, squeeze : i
the juice over the peel, let it stand a few
hours, add the sugar, mash the raspberries
with one half pound of sugar, cut the pine-
apple, after paringit in very thin slices,' a.nd

er with sugar. Strain the lemon-]\.uce
into a bowl, add the raspberries and pine-
apple, and mix thoroughly. Add the !;hree
quarts of water, stir all togethgt until the
sugar is dissolved, and then it is ready to
serve. %

¥ruir Puxca.—To the juice of six lemons
and three oranges add four tablespoonfuls
of sugar, the juice from one can of pine-
apples and one can of preserved cherries,
and let stand three hours. Add one quart of
ice-water and one cupful of finely chipped
ige, If too strong weaken with ice-watel'-,
and add more sugar if necessary, but it
should be very rich, strong and not too
sweet,

Fruir Punen No. 2.—Place over thg fire
long enough to entirely dissolve one pint of
granulated sugar in one quart of wg,tt?r;
take from the fire, add to the syrup the juice
from three fine lemons, the grated peel of one
lemon and the pulp and juice of oneorange

and one pineapple which have been peeled

| and picked into pieces. Let the liquid
mixture stand until partliy coolegi)mtghzri
arse sieve, ru i p
x‘:f;,l?ofug;uﬂitattf:ough as possible, then acting president, Mr. John Patter-
Apla,ce where it will become pe:rfectly lc‘;ldi 2 Board of Agriculture for this line
- ‘eng-hl?i]:aa:ll: :v(;.tt:: s ov ient and acceptable service in that
1%::;11ch Puxcn.—Mix together one 5, John R. Rippey, present secre-
and one half pounds of red currants, one
and one half pounds of white currants,
one pound of raspberries, an_d one pound qt
cherries from which the stones have b@gn
removed. Mash the fruit, and let it stand in
a warm place for three or four days, ke
it well covered with a coarse cloth. e
the juice, and to each pint of juice d two

ds of granulated sugar, and p

~

PUNCH.—ONE PINT
SUGAR DISSOLVED IN ONE-
HALF PINT LEMON JUICE®
ADD ONE QUART SWEET
CIDER, ONE QUART UN-
FERMENTED GRAPE JUICE,
TWO DROPS CINNAMON OIL
AND ONE OF OIL OF CLOVES
DILUTED IN ONE TABLE-
SPOONFUL ALCOHOL. (il
SERVE EITHER ICED OR

| HOT IN PUNCH BOWL. "l
OI Agriculture.

d of Agriculture published the pro-
two meetings in the annual reports
nphlet form, 1000 copies of each
meeting’s proceedings in separate

to the Association ; in fact, it is




NTIL quite recently it has been
rather difficuit to get the pineapple-
juice already expressed and bot-
tled for use in the punch-bowl and the
popular fruit “cups,” but now the pine-
apple growers and
packers in Hawaii
and Cuba are send-
ing the bottled juice
here in addition to
the sliced, crushed
and grated pincap-
ple. As the fruit
at these model can-
neries is picked at
the very moment of
maturity and per-
fection, is sent from the field directly to
the cannery, where it is peeled, cored,
sized, sliced, packed and ready for its
bath of live steam in just a few moments
after reaching the cannery. it goes with-
out saying that made according to these

nothing added except pure granulated

perfection as any fruit product can be.

luse of this beneficent fruit BT
|in the home dietary, among ' DY this tim

o o D to three quart bot-
‘\%uﬁl:&u ADtles of pineapple-juice

o VA legiee of three lemons, a
pound of sugar and six'sh('cs Qf c;mpcd
pineapple cut in small pieces. Serve in a
punch-bowl with a generous quart of
plain or carbonated water and a large
piece of ice. This makes over a gallon.
It should stand on ice to chill before serv-

Board of

ing. This recipe will serve twelve or p view of

fifteen persons.

Paradise Island
Punch

bowl three quarts
of bottled pineapple-

juice, one can of grated pineapple, b

one quart of crushed strawberries, the
strained juice of one large grapefruit,
six large oranges and three lemons. Dis-
solve a pound and a half of granulu‘tqd
| sugar in a quart of boiling water. Chill
and stir through the fruit, adding a large
! piece of ice to the contents of .the bowl.

red by the
PUT into a punch-flourished

80 many

ion ? and

modern and scientific methods, with |

sugar, the result obtained is as near||_

i Sirup

pineapple.

| Pineapple

| "J"HIS makes a delicious on. term,
~ water-ice and is better yggihle—
for flavoring than {resh 8 5
Put three pounds of loaf- Which vi-

Beat the whites of two eggs and add to
them two cupfuls of clear water. Pour

The following are a few recipes for the sugar in a porcelain kettle over the fire.pnld have

nd cheese

them several suggestionsfor 3 State had {over the sugar and set on the fire to the Asso-
2 3 ~lac re - g D -
boil until clear. Remove and cool. Iare;a_oo’ and

| the use of pineapple-juice .. -

as given to THE DELINE- itributed ea
Ator’s Household Editoryen of the p
by Mr. Dole of Hawaii.

Honolii DD one or loubt but t]
Tea two table- ing one of t
Loy spooniuls - o |
juice to a cupful or glassful nataral adv
of hot or iced tea.

If served at the dining-
table, its proper place is
with the opening courses 1 the ignom
and never with or after orld’s Fair!
cake, preserves, ices or
sweet desserts. It fills al Which ma;

| double function at the be-,n gt its fit
ginning in rendering the

and grate enough pineapple to make a

quart of J¥¢+* then strain into thelg & B8pe-

tle.  Cover the corks with melted wax.
Temperance (Old Father Time’s) Punch

ng had joigsirup. Boil t@ minutes, remove and bo"'ship fee?
zanized by

DELICIOUS fruit punch calls for a B & POSI-
solid quart i fruit cut up and won for

mixed together. Over this is poured a
thick sirup of sugar and water that has

stive memh| been boiled, allowing a pound of sugar toat would

two quarts of water. Add the juice Ofry depart-

six lemons, nour over the fruit and cool.

When quit - cold add charged or plain‘hi8 point,
water and pour over ice in the punch-gp stated,

bowl. The fruits used can be pineapples,
sliced oranges, bananas, white grapes.

palate more sensitive to ! the showi
' the flavors of the good the adaptab
| things to follow and in pro- Bl aias 1]
| viding the stomach in advance with a
positive aid to the digestion of the food.

Pomona ADD to two quarts of
Punch pineapple-juice two lem-
L | ons and two oranges sliced

thin, one quart of fine large strawberries
or raspberries, one quart of a good spark-
ling mineral water and a pound of sugar.

FRUIT NECTAR
peach, banana or pineapple,

eggs until light, then add oth-

thick as custard. Strain, set
dish in pan of cold water and
beat until ‘cold. Freeze and
serve with a syrup like a sun

| Serve in a punch-bowl or large glass pitch-| =~

| er with plenty of ice.

 anrresSnpon

n

gs, took

ari dairy pro-
.t the second
To every pint of chopped |in was asked

allow 1 pint of water, 6 eggs for that pur-
and 1 pound of sugar; beat ed, but noth-
er ingredients and cook until |ynn informed
> dairy build-
ouri World’s
3, furnish ex-

b,nd

4

! Cherry Shrub.—Mash two quarts ripe, ‘ Stanford University s o ampd
| pitted cherries through a fruit press. Hawaiian Salad _vidua ga’i’ S
Make a syrup using two pounds of sugar —— - - china platesa shice
and two quarts of water and cook five of the Hawaiian pineapple with thc. core
minutes. Add the cherries and the juice removed; over this put a center slice ot
of two lemons, strain and set aside until juicy seedless orange. Spread a layer of
very cold. Serve with some of the fresh mayonnaise over top, crown with a mar-
cherries floating on the surface of the  aschino cherry and sprinkle overalladust-

i i f ch .d English walnuts. Heart-
1t n i 1 | 1ng of chopped kng al
SESEHEY, KB Wagio I be | leaves of lettuce are sometimes added.

tive Commissioner did not see fit to - " :
; : LACE a half-inch
the dairy exhibit,and my returas from | Pineapple E slice of nut ice-cream

| Dainties . g
were turned over to him. ! between two sll§es of pine-
. apple. Decorate each slice with a star of

It will be remembered that the V hipned and sweetened cream and half
get the dairy building ready for the ia walnut-meat. ___, o. wouumy ex-
hibits, and that failure, together with a notion that Mr. Gwynn some-
how got into his head that Missouri did not stand any chance in the
dairy field anyway, led him to abandon entirely the dairy exhibits from
this State, and I was instragted to notify the parties who had agreed
to exhibit not to ship goods, and thus Missouri scored a failare in that
direction, which Mr. Gwynn, in his official report published afier the
fair, unjustly charges to the indifference of Missouri dairymen.

In refatation of the idea that Missouri would not have been “in it”’
at the World’s Fair, I want to refer in this connection to what was
done at the St. Louis fair less than two months ago. Mr.J. K. Gwynn,
who is now Secretary and General Manager of the St. Louis fair, re-
quested that the Missouri State Dairy Association aid him in making a
dairy exhibit at the fair. Arrangements were completed late in the
season, after the fair catalogue bad been printed. The dairy premium
list was inadequate, and this had to be remoddled and added to, which
was done at the cost of much time and labor by soliciting contributions
from St. Louis business men. A separate building was set aside for
dairy exhibits, and suitably prepared, after an almost endless amount
of trouble. The revised premium list was sent out all over the coun-
try, and responded to by exhibits from Ohio, Indiana, Illinois, Iowa,
Wisconsin, Colorado and Missouri. Missourians were, of course,
especially urged to come to the front, and they did, taking every first
premium offered for butter and third on cheese. This, in competition
with butter made by winners of first premiums at the World’s Fair
from Illinois, and from the great dairy states of Iowa, Ohio and In-
diana, is ample proof of what we have been strenuously contending,
that Missouri is a good dairy State; and this :)ught to eliminate the
factor—lack of appreciation—from the problem, how to develop the
dairy industry in Missouri.

Factor No. 2—lack of education—is, we believe, being rapidly
eliminated from the problem. The work that'the Board of Agriculture
has doue in holding farmers’ institutes, and in publishing and distribut-
ing ; ry literature, the meetings held by the Aseog;ﬁuon and the good

PUT on indi-

inflnence of the dairv and the.agriecnltural press.are all snrelv leadine . .
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yusiness of dairying, and to
e most that seems to be
t the Agricultural college
dairying.

tor in the problem is lack
iould be both positive and
of not less than $2000 for
) the Board of Agriculture,
industry. Second, a bill
'd of Curators of the State
school in connection with

PINEAPPLE BAVARIAN CREAM. (Iulnil\ :|‘r:|:|1'n]lul' grated llli[‘]w
apple and a cupful of sugar ten minutes. Add half a package of gelatine ; g
\xx:il':cned in cold water, and the juice of half a lemon. When cold fold in Columbla’ and ma:klng an
the whip from three cupfuls of thin rrr'z;nil. Shape m):n mould. ll“”‘“‘tlllll 3
the cream, and decorate with narcissus blossoms in the centre, and gratec . .
pi‘lt;e?l:;eplle,’cuoked with sugar and lemon juice, around the base. ajaintenance. Thll;d, some

Orange Trifle. LeEMON JELLY.—To one third of a box- pipe anq
Soak two tablespoonfuls of powdered  ful of gelatin add ome cupful of cold oo i

gelatine in one-half of a teacupful of cold | ywater; soak an hour, add one cupful of g
water ; pour in one-half of a teacupful of | Kot water, one half cupful of lemon-
boiling water and stir until the gf_‘]atine is | juice, one teaspoonful of lemon extract
| dissolved. Add one and one-half teacup- and two cupfuls of granulated sugar.
fuls of sugar, one and one-fousth tkamr{‘ Stir until the sugar is dissolved, then : to con-
fuls of orange juice, three talespoon!® |lset on ice until jellied and ready 10 3,4 and
|, serve. B N pe N

lemon and one and one-half pints of | LR 24— i~ malate an
whipped cream. Decorate a mold with | RASPBERRY JELLY.~-To one third of a

sections of orange and pour in the trifle | boxful of gelatin prepared as before 1t into a
mixture. Chill and remove from the mold | directed add omne cupful of raspberry-i gerved
and serve garnished with whipped cream | juice, the juice of a lemon and omne and

and orange jelly. ‘one half cupfuls of granulated sugar.’ked the
= Oronge Bavariose—Extract the juice/otir until the sugar is dissolved, strain, Friday

from sweet oranges without pith or set on ice until jellied; then serye. Jel- ¢ f

seeds, to the amount of a cupful. Add three-/lies may be prepared from nectarines, '30 or
fourths of a cupful of sugar, and two teaspoon- peaches, plums and numerous other it to the
| fuls of lemon-juice. Add one-quarter of a pack- fruits in the same manner. e B39 th

age of gelatin, softened in a half a cupful of cold Squeeze the juice of six ere.
water and melted over steam. Stir until the ~ Lemon large lemons into a quart of it there

meeting

sugar is dissolved; then set in a pan of crushed Jelly. water, in which dissolve an
ice, and whip until partly congealed; then fold gunce of gelatine; boil five minutes, [tFO uble.
in cne cupful of whipped single cream, turninto gtrain, and boil again. Add one pound

nothing

| a mold, lined with sections of oranges and mac- of white sugar, take off the fire, stir in

| aroons in alternate rows, and set in a cold place the peaten whites of two eggs, strain, jn good -

\until firm. Serve with whipped cream, flavor- pour in a mold, and set on ice until

- N blace to
34 ilﬁ[ti;small.boxcﬁm%' INE *'JE —A quart of prunes .
in # pint bowl half RUNE JELLY.—A ( ho had
v. q

uite melted stewed in a quart of water until they fall
oo s :l: and stand to pieceé; pr?ss ]thxjough a colz}nfler%
orange: then one sgak a bo elatine in a cupful of . .

fani A% st j“‘°°'f:3§'d water,xar:)d pgour on gra'dual!y.a cup-'lmt' my

¢ sbﬁmﬁelful of boiling water, and stir until thor-gjve me
‘yom do so oughly dissolved; add one pint’of the

ue prune-pulp, the juice of one Jemon and .
Gl jittle sugar. Strain, and serve withpg qoar.
'Il‘eedesséﬁ; is both delicious and new., rankin g
Sweeten one pint of double cream, and ge of th
{ whip very stiff, then beat_in one teaspoon- =* &% | e
£l of dissolved gelatin, with one-half cup-, took us
¥ ful of powdered macaroons, and one-half g e, | o

ith boiling

|
|
|
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on the round a number of tubs of oleomargarine, with the revenue
stamps affixed, and inquired if Uncle Sam made his employes eat that
stuff. We were informed that pure butter was provided for the offi-
cers and men above a certain rank as to pay, and all men below that
ate oleo in place of butter. Did you suspect that the great United
States Government made class distinction, and marked these with oleo
margarine?, Shame on Uncle Sam !

In a letter dated November 20, 1894, J. L. Ewin writes me : “Luna-
tic Asylum No. 1, at Fulton, Mo., has just contracted with Swift & Co.

- for 1000 pounds of oleo at 17 cents per pound, for the next six months,

with which to feed the lunatics on. Think, will you, of the most un-
fortunate class of living creatures, whose terrible misfortune in many
cases is due to ill health, being compelled to eat an unhealthful, indi-
gestible substance, given to them for and in the gunise of butter. Will
the friends of the unfortunate approve of this? For humanity’s sake
we hope not.”

One word more in this connection: There are commission mer-
chants in St. Louis and other market centers who will not handle the
oleo goods, and hotels and restaurants which will have nothing to do
with them. Do dairymen look those up and patronize them ? I think
we ought to stand by those who stand by us.

In conclusion, let me urge that the meetings be made the beginning:
of a forward movement on the part of the dairy interests. The work
of the past four years has been that of organization, equipment and
discipline. It is now time that the Association was got into fighting
trim, and assault be made on the stronghold of ignorance, unprofitable
methods and fraudulent competition. Let this meeting be a counncil of
war during which a campaign shall be adopted, and the order be, for-
ward, march !

I may add that Mr. Chubbuck might with justice, claim consider-
able credit as having nursed this Association, which would hardly have
attained its fifth year without his aid, given freely and without recom-
pense.

Music and a lively talk by Mr. A. Woodhull filled in the balance of
the evening. Mr. W. said he wanted Higginsville to show at least fifty
of the pretty women for which they were rewowned, and paid sturdy
Mr. Nelson a high indirect compliment by saying that the Alma
creamery butter was 8o nice, he was sure some pretty woman had her
hand in making it. Nelson neglected his opportunity to jump up and
show his pretty fist. ; i

November 27, 9 a. m.—Mr. C. W. Murtfeldt spoke against starting
creameries hefare the eanntrv was readv for them. Van can’t atart a




s P

——Corn bread: One pint of corn meal
and one pint of wheat flonr sifted, cne
| pint of sour milk, two beatea eggs, one-
‘ half cup each of sugar and butter, one
| teaspoontul of soda dissolved ia a little
milk; bake in a greased pan twenty
|| minutes.— Dhe Houschold.

RI AGRICULTURAL REPORT.

or shoe factory; it takes time to get a herd of
i COWS tdgether, ete. Praised the Jerseys and believed in private
dairying.

Dr. Ramsey spoke about the sudden deaths of cows after calving,
and explained that it was caused by apoplexy, as the flood of blood to
the feetus does not stop suddenly.. He recommended a dose of stim-
ulant, consisting of two ounces of spirits of nitre, one ounce of am-
monia and two ounces of brandy every half hour.

Mr. Murtfeldt then spoke in German, and, indeed, out of the 180
auditors, but ten or fifteen were not Germans. He said the cow must
be given something in order to give anything back. To rely on crop-
ping wheat and corn would not do; his experience told him not to have
too many eggs in one basket. Butter, milk and eggs bring} more cash
and keep up the fertility of the soil. He thought some cows gave
more cheese and others more buttor. The Holsteins were better for
cheese—the Jersey for butter.

Michigan salt was better than that from New York (%), but the best
‘ came from Liverpool. The cream must be aerated but not exposed to
[ draught, as that makes it leathery. The butter must be uniform in

color, and artificial color was all right, though he had never used it.

He boomed the Jersey for all he was worth ; he did not want a

) “living hay wagon” (referring to large cows).

Milking three times a day was discussed, but Mr. M. did not ex-
plain that but few Jerseys gave milk enough to need it.

Mr. H. Toreuemke of Alma said that as Mr. M. had claimed it best
to sell milk. then to make butter and then cheese, why not have twelve
farmers combine and build a creamery and sell their milk, and thus
save the wife labor and secure more money? Of course the farmer
must learn to feed and care for his cows properly.

There was a fair tendency to discussion, but it was not encour-
aged, and the English session was resumed.

Mr. William Brans of Concordia then read a paper on breeding up
a dairy herd, and told how he had started as a boy with Short-horns,
but got disappointed with them as milkers. He then tried Ayrshires,
but found them vicious and was afraid of them. He finally was con-
verted to Jerseys by tim Babcock test, which he claimed to be to the
dairymen what the scales were to the millers. In breeding we must
have an eye to get the teats of proper size and shape.

Tn llﬂging discussion Mr. Sheppard spoke against in-breed-

been recommended in an article read from Hoard’s

- 'M. 5 ki Akt s

Uses for Stale Bread.
| Written for the Missouri Ruralist.
i When one has acquired the habit
DAIRYMEN’S ASSOCIATI(of using up stale bread, the trouble
atl)lwaé/s tis there is not sufficient stale
S Daitors rea 0 use. So many temptin
. on aCkDOWIe(.lged the dange dishes require stale bread in somg
fully with Jerseys, but not with other breed 101;::1 tha}tl itbis rather a question of
; : getting the bread, than one of how
A gentleman drew the line at breeding I to make use of it. All the varieties
had dove so for fifteen years. fi}ltoasstt}lare best made of stale bread.
; Then ere are escalloped dishes of
Mr. G. B. Lamm of Sedalia, a Jersey br¢ meatsb anfd tvlegeit;)ables requiriné
B i e ang 4 if . crumbs of stale bread, puddings,
: 8 itho‘lght.lt well if Jersey br croquettes, fritters and omelettes,
if that breed was not a little inclined to def gr’gdle cakes and muffins.
; i 2 W orn meal breads of all kinds may
Mr. Patterson, in speaking on dairying | be combined with white l;rezld ané
that the trouble was that the farmers did |!S excellent. One of the best dress-
s 5 . : ings for roast chicken I ever ate was
milking morning and evening. It is no use {|made from stale corn bread crumbled
R -2l " ' and browned in the oven; potatoes
¥ .g y blamed }he railroads and (| gangq sausage meat enough to season
bard times, but the fact is that we cannot - CO’}’bi"ed with excellent results
: : A ¢ : e rule for bread pancakes w¢ ’
ranches in raising steers. Land is being exl| recenily given by a famous cook ‘?:
land by having clover one year and plowing|-2'10Ws: ‘Just take whatever old
! bread yon have on hand, use enough
had manure enough each year for one-sixth (| sour milk to soak it up, good, one to
oy three eges to make it light and flour
‘ l.o make it thick enough. Then salt
As to the hired men objecting to milkig| [ and there you are.” Not very
' 3 ; lefinite to the beginner, but I really
he did not saddle it on them as an extra (don’t see why anything n.ore is

every other Sunday. He claimed there we 2eeded.

boys and girls, as well as for a large numbelw

It should not be our aim to make butte bf‘?‘.‘i hfai bfe]" baked at O“E time,
: g i some of it, if kept long, t
it so cheap that it would be eaten in every  hard and unapperzizing.g '11§hsi;u’cimobee§‘?£:

men’s houses. Then the butterin ; 3s good as new by a very simple method.
erine would h Dip the loaf in cold water, put it in a pan

Mr. Anderson, of A—lmira, Iowa, said i?l thehovet}(fand bake until it is heated
. . . t 5 i H
dairy sections in the West were those whel w::; g{t ina J:fnpltdgf}f ﬁ:gnwﬁiﬁegolg‘lﬁ

in the dairy work and supported the creame Wi}lf blf ?“éte e Sooéi as "é’he“ first baked.
= O rea
Mr. J. E. Nelson, butter-maker at the A the above metholtsi nf:;rebe fﬁls-e(ti)ri'il:fisé’,,

teresting paper on the relati > heating. Bread, muffins and rolls reheated
g pap ation of the farme in this way are just as appetizing and are
ter-maker cannot make good butter from k ;a;;i dtohbe more healthful than freshly
butter from good milk. The milk cans 4 azde trou(glebgiiqsxiecegsgﬁ?rlntlg igiietﬁ;
trouble. Once get a bad reputation for yo Pread by this method than to mix and

bake it fresh.
for. A creamery can not run successfully unless a steady and suffi-
cient supply of milk is provided, hence it isin the patrons’ interest to
increase the supply of milk.

Mr. Moorehead, of the American Transportation Co., told about
Gould’s creamery in Eastern Colorado, and incidentally boomed that
district.

November 27, 7:30 p. m.—The evening was devoted to the de-
nouncement of oleomargarine. D. W. Wilson gave his story of the
oleo war in his usual eloquent manner, and W. N. Tivy of St. Louis
jumped on the Elgin Board, claiming that it had ruined the business.

lo Freshen bread
HEN a large quantity of home-made




| Rye Bread. It is much easier in these days of pat-
ented rye flour to make a good light rye bread than
it was in the days of our grandmothers. If you like

you may make a sponge of ordinary white flour and

then thicken it with rye. Scald a pint of milk, add
| to it a pint of water; when lukewarm add one com-
pressed yeast cake dissolved. Stir in sufficient white
flour to make a batter that will drop from a spoon;
i beat continuously for five minutes ; cover and stand in
a warm place (about 75° Fahrenheit) for three hours.
| Then stir in sufficient rye flour to make a soft dough ;
| knead until elastic, remembering that rye flour is

always more or less sticky as compared with }\'hcag,
so that you cannot knead it until it is dry. When it

arrives at the stage of easy handling put it at once
into the pans. When very light (say alm}u one hour
after), bake in a moderate oven for forty-five minutes
in single or long pans. If you bake more van one
loaf in a pan, which is always objectionable, the

loaves must be baked for one hour.

Acme E NE pint of boiling
Breadgg O water, one-half pint of
corn-meal, a teaspoonful of

salt, a cupful of sweet milk, a scant table-
spoonful of lard, four eggs well beaten.
Pour the boiling water into a mixing-bowl
and sift the meal into it, stirring all the
time. Then add salt and lard while it is
still hot, so the lard will melt. Add the
sweet milk and lastly the eggs to avoid
their cooking. Pour the mixture into a
well-greased pan and bake in a quick
oven. Mgrs. W. T. W., Selma, N. C.

2 quarts of flour.

114 pint of warm water.

1 table-spoonful of sugar.,

1 table-spoonful of butter.

14 table-spoonful of salt.

14 cake of compressed yeast, or
%5 cupful of home-made yeast.

water into the bowl; lastl
‘he dough vigorously wit

she dough upon i
lough to the bow!

and set it to rise over night.

tndnsét‘&nm in a warm place.

o Uauwou Ly

wbout six or eight hours if the bread is started in the mornin

When the dough is light, turn it out upon the board, divide it infb
:wo loaves, mold them smooth, place them in well greased pans,
hen the loaves have doubled in

ize, bake for an hour. {
Z y AR O G b i L the
: JQUIRER 1 wing recipe will make excellent grahamfble state of affaira at. tha
of sweet milk, let it cool to blood-heat,and & = & £ S5 5§ 2 JE2°
uls of good yeast, or a little less than a-fourth = 2 § SHER Oou*.H
ast melted in two table-spoonfuls ofc — % ° £ = & J:"S B E
& teaspoonful of saltand alevel > T S22 == E8
e salt and sugar are dissolved, | - o o5 ud R g"
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READER :—To0 make home-made yeast, boil
six large potatoes in three pints of water. Tie

a handful of hops in a small muslin bag and
boil with the potatoes; when thoroughly cooked
drain the water on enough flour to make a thin
batter; set this on the stove or range and scald

it enough to cook the flour (this makes the
yeast keep longer) ; remove it from the fire and
when cool enough add the potatoes mashed, it
also half a cupful of sugar, half a tablespoonful
of ginger, two of salt and a teacupful of yeast. r,
Let it stand in a warm place until it has
thoroughly risen, then put it in alarge-mouthed g
jug and cork tightly; set away in a cool place.
The jug should be scalded before putting in
the yeast. Two-thirds of a coffee-cupful of this
yeast will make four loaves. To make yeast 7y
or ?reast cakes, make a pan of yeast the same 3
as home-made yeast; mix in with it cornmeal °*
that has been sifted and dried, kneading it well d
until it is thick enough to roll out, when it can
be cut into cakes or crumble up. Spread out
and dry thoroughly in the shade; keep inadry
place. Whenit is convenient to get com-:Q
pressed yeast, it is much better and cheaper.
than to make your own, saving time and.I.
trouble. Almost all groceries keep it, delivered
to them made fresh daily. al

published in their report.

e butter,together with J. M. Chamber-
of New York, and W. R. Goodrode,

Son, of Chicago, read the awards.

umbia, described his impressions of

- .

_ SusscrtBER /—“ The Pattern Cook-Book” gives the foliowing—r:; gaierosiing paper, thiagh
cipe for entire-wheat bread: For two large loaves allow

.nd since I was there in
er color was used, and
ican, and that the better
ted cheese in preference
tter through the cow by
ugh about root crops to

Measure the flour before sifting; then sift it into a bowl settin,
*asule one cupful to be used in kneading the bread later on.

e sugar and salt to the flour, dissolve the yeast (if the compressed
s used) in a little of the water, and pour it and the rest of the
add the butter, slightly softened. Beat 0 the association to meet
) ; 0 a spoon; and when it is smooth and
ight, sprinkle the board with some of the flour reserved, turn out
and knead it for twenty minutes. Return the

Add 8sor on the cheese ques-

1 getting a dairy school

This will take 1efit tax-payers had from

t new management was

kly for thirty

and bake quic

irve hot.

f

{
|
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 GroraiaN :—"“The Pattern Cook-Book ” supplieé the following

directions for dry hop yeast:

1 pint of sliced raw potatoes.
14 pint of hops. ¢
1 quart of water.
1 tea-spoonful of ginger.
1 yeast-cake or one cupful of yeast.
1 table-spoonful of salt.
1 tea-cupful of sugar.

Boil the potatoes in a pint of the water, and steep the hops for
| twenty minutes in the other pint, using a porcelain-lined saucepan
| for the purpose. As soon as the potatoes are soft, mash them in the
. water in which they were boiled; and when the hops are steeped,

strain the water from them into the potato water. Add the salt, sugar

and ginger, and mix all well together. When cool, add the dissolved
veast-cake or liquid yeast, cover the bowl, and let it stand in a warm
| place until the yeast is light and covered with foam. Skim and stir
| several times. Put the yeast in glass jars or a stone jug, sealing it
! securely ; keep in 4 cool place, and shake well before using.

is equal to a cupful
new.

,and let it stand in a warm place
s “ferment "’
for starting

INQUIRER, Warren, Penna.:—When it is
and water,

impossible to procure old yeast with which
to start new, make a thin batter of flour|
until it ferments and becomes full of bubbles, |

A pint of thi.
of old yeast

F. F.:—The following recipe will make delicious Graham bread,

_; the quantities given being sufficient for two medium-sized loaves:

1 pint of water. d

1 1s yeast cake, or a

o 1 cup of yeast. ;
Wheat flour.

b %

| About nine o’clock at night dissolve the yeast-cake in the water,

which should be lukewarm, and add enough wheat flour to form a i

A stiff batter. Stir and beat the batter thoroughly for five minutes,

leaving it full of bubbles; and set it in a warm place to rise. In the
morning measure the following:

2 cupfuls of molasses. !

1 tea-spoonful of soda. q
" “ Salt. -

Graham flour. )

B N

, N. Y. :—The following is an excellent recipe

" Dissolve the soda in a little cold water, slightly warm the molas-
it ges, and add to it the soda. Stir the salt into the sponge, and beat &
well with a strong spoon; then put in the molasses and soda, and |
¥ when these have been thoroughly incorporated by beating, add 8
t| Graham flour until a very thick mixture is formed. This is not .
to be kneaded like other kinds of yeast bread, but it should be s‘o ‘
thick with Graham as to be difficult to stir. Beat the batter well y
1 for three or four minutes, turn it into two well-greased tins, and set
¢} ina warm place; and when the loaves have risen to be half again .
their original size, bake for an hour in a rather slow oven. The :
I bread will not rise as rapidly as that made of wheat flour, as it has |
more body to carry. Itis mixed so soft that the dough takes the
form of the pans in which it is baked. The success g eabamie (. i

1 bread depends largely upon thorough beating. =~ . uavural-born fool.

vaziwn

1 quart of milk (warm).
1 tea-spoonful of salt.

Flour. )
Place the yeast, milk and salt together, add enough flour to

make a rather soft dough

‘When the dou,

114 ounce of yeast.

, Saugerties,

Yo Z;
r English muffins:

X.

fo

Illinois :—To make a dozen la.rge biscuits, use st milk or
€l 1 quart of flour. &
2 heaping tea-spoonfuls of baking-powder. jrot pro
di 1 teafspoorllﬁll of salt. H
2 even table-spoonfuls of lard.
Sweet milk taop?:oisten. 1 for work
' Place the salt in the flour, which should be measured before being RSty —
al sifted; stir well, add the baking-powder, and sift again. Rub the wes to the
o1 lard into the flour, using the back of a spoon; and when thoroughly o order t
mixed, add enough milk to moisten. The dough should be so o
d¢ damp that it will noltl. B‘l;)iggrdw the gard. _lgoulge?e-: ; Id be well
nent, sprinkling the vith flour; an i
fe S0 ot ot s ok t’ scond, the
‘ @icold. No

;wquality or

and form

)

pieces,
es with the hands. Allow the loaves to rise once

a warm place to rise,

, divide it into small

ot ¢ , cover and set in
gh is nicely raised

them into tiny loav
wmana than halra

Wa da not. know Fnolish nikelets bv that name.

-
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c,i{ M.:—;The following recipe forr buns taken
‘ Pati'.ern Cook-Book,” published Il)>y us at 4s, o‘:;sl.(;) :en

. 2 cupfuls of milk.
2 table-spoonfuls of sugar.
2 eggs.
2 salt-spoonfuls of salt.
4 cupfuls of flour.
{ 14 cupful of yeast, or
14 yeast-cake.

20RT.

ny blasts, in the open

oy S i S . -ored milk, which will

e milk, and when it is cool put in the yeast and salt. Beat :

the eggs well, add the sugar, and stir both iutoy the yeast and milk. he allows his cows to

Lastly stir in the flour, beat well, and set the sponge in a warm  h stench. He cannot

place to rise over night. In the morning add flour to make a stiff :

dough, knead fifteen minutes, and replace it in the pan to rise. T cheese if he dumps

When the dough is light, add the following: . the udders of cows

3 © from cows too soon
cows, tainted by foul

disease, will spoil the
yv and keeping quality

14 cupful of butter.
1 1" eurrants.
1 salt-spoonful of cinnamon or nutmeg.

Let the dough rise again until light, shape it into small, round cakes,
place these close together, and when well risen, bake them twenty
or thirty minutes in a moderate oven. Glaze the buns with sugar
and milk, or with the white of an egg beaten stiff and sweetened.
These bé%mm only good when fresh.

:—For rice buns take these ingredients:

es of ground rice. 6 ounces of flour.
~ of castor sugar. 4 “  of butter.

2 tea-spoonfuls of baki wder.
The juice of 1 lemon. i 4

M’ﬁwbutter, add the sugar and eggs well beaten and stir in
theﬂnm'in which the baking powder and rice have been mixed,
add the lemon juice, beat well, put in patty pans and bake ten
to fifteen minutes in a brisk oven.

s creamery man? The
e spirits and the ef-
e will begin to lower
patrons. He posi-
1¢ milk, and both he
8 the outcome.
Bible. Put not fresh
rer to milk has been
1 are often battered
THESE @ % delisious made trom Ye5€ spo?s the tin is. worn o'ﬁ' and the 'iron sheet
~left-over rice. Allow to one cupful'f the milk. Iron in sufficient quantity enters
‘!;]’“E:’iefugéﬁ? ;tmoaefflsf’ é’f“%oﬂ’r{’g‘hﬁgl bitter or most unpleasant taste to the butter.
teaspoonful of salt and a generous tea-n, unrusted cans.
spoonful of baking powder; separateg cyivymed milk or old milk with fresh milk, or

the yolks and whites of the eggs and

beat each, yolks until lemon-colored and; gome substance in to give it color or weight—

thick, the whites until stiff; add to the

-\.Olkhs the milk and flour: beat thor-'€ll8 by the Babcock test, by the gallon or by

oughly, add the salt, baking powder and i e

ok, gl JRE Lrein gk Ligh: andlesse_nmg.the power of the jcreamery to make

:mnc(l)oth; fold in the \lvell-beaten whitest@ reputation of the creamery in the markets is

and pour at once into hot greased mufh

pans; bake in a hot oven twent_vxminr}B B AL naleruod ate ddoreased.

lutes. mind, rich, pure milk and cream are furnished the
it makes good products, and the

ded and benefited by the wide-awake

rice of milk and keep it steady.

~ then kill him.” Let a creamery once

d the market soon kills it, and in

lays the golden egg for the farm

“oes not furnish good milk is driving

voffin.

)r by the test of bu

~ Rice Muifins

TWIN MOUNTAIN MUFFINS. Cream one-third
gradually one-fourth of a cupful
of salt; add one egg

of a cupful of butter; add ‘.&\:
one-fourth of a teaspoonful 3o
OfFf 2 Acuntiil Af millec. two

-

Holiday i
Stullen

l warm milk into a
B __ | bowl, add three yeast-
cakes and a teaspoonful of sugar and
set in a warm place until the yeast floats
on top. Add three cupfuls flour, mix
into a thick batter, cover and stand in a
warm place until very light.

Meantime, beat a half-pound of but-
ter and a half-pound powdered sugar
to a cream, add one by one the yolks of
four eggs, stirring a few minutes between
each addition. Add the grated yellow
rind of a large lemon, half a teaspoonful
of salt and a quarter-teaspoonful of pow-
dered cardamom seeds, then combine the
two mixtures. Add enough flour to make
a firm dough, turn out on a floured board
and work until the dough ceases to stick
to the hands.

Return the dough to the bowl, cover
lightly and let it again rise until double
its bulk. Again put on the board, roll
out about an inch in thickness, then
sprinkle over it one cupful each of
washed currants and seeded raisins and
three-fourths cupful shredded citron. Roll
up, working the dough a few moments to
incorporate the fruit.

Cover with a napkin, set in a warm
place and let rise for half an hour, then
divide the dough into two equal parts and
roll them in a long loaf about an inch in
thickness. Turn them over so that the
two outer edges meet, lay in shallow but-
tered pans and let them stand until
they have doubled in bulk. Brush over

| with beaten egg and bake in a medium

hot oven.
Delicious Parker- | | WU cupiuls ot

House Rolls milk, three table-
\ ‘spoonfuls of butter,
two tablespoonfuls of sugar, one teaspoon-
ful of salt, one yeast-cake dissolved in
one-quarter cupful of lukewarm water, six
cupfuls of flour.

Add the butter, sugar and salt to
scalded milk; when lukewarm add the
dissolved yeast-cake and one-half of the
flour. Beat well, cover and let rise till
light.
slightly stiff dough, and knead. Let rise
till double in bulk. Turn on a floured
board and roll out to about one-third
inch in thickness. Cut with floured bis-
cuit-cutter. Crease through the center
of each roll with a floured knife. Brush
with melted butter. Fold and press in
shape. Put in greased pan one inch
apart. Put in warm place to raise till

double in bulk. Bake in hot oven from |

UT two cupfulsluke- |

CARRIE F :—To make the English hot cross
buns, sift into a large bowl one full guart of
flour, half a cupful of sugar and hal? a tea-
spoonful of salt; dissolve a quarter of a cupful
of butter in a generous half pint of warm milk
and add to the dry ingredients, with the yolks
of two beaten eggs; add half a yeast cake dis-
solved in a little water, half a nutmeg, grated,
and the whites of the two eggs beaten stiff;
this should make a very soft dough. Cover
the bowl with a clean cloth, place it where it
will keep warm, and let it rise over night. In
the morning take pieces of the dough the size
of an egg and, with a little flour, mold them
into round cakes one inch in thickness. Place
them on a buttered tin, leaving a little space
between them. Cover the tins and set In a
warm place for the buns to rise; they should be
double their original size. With a sharp knife
cut a cross in the centre of each bun, Bake
them in a moderate oven for about half an
hour. When the buns are baked brush the
top with a syrup made of sugar and water. A
cupful of dried currants may be added at

pleasure.
\F =55

Beat again, add flour to make a ;

Pramy CINNaMON BREAD.—Take three

pints of light bread-dough, work into ita

oS

) heaping tablespoonful of lard, three egg
f1 and one cup of sugar.

ﬁthol'uu:_fhly, set itrin a warm place to rise;

as soon as light, roll it out in cakes two

'inches thick, put-it on tin pans and let it
it rise again. When pertectly light, make

trenches in the dough and fill with the e

following mixture: Two tablespoonfuls
of butter, four- of sugar, one ounce of
ground cinnamon boil five minutes ; mix
well; bake from ten o fifteen 1i|inutes.

Lady Margaret’s Bread

Having worked it |/

s

|

flour to knead. When

three eggs, half a cupful,

Dissolve a yeast cake in a pint of scalded and
When light

. add flour for a ‘** sponge.”’

|

SPICED CURRANT ROLLS.

@

r

Iﬁ'ro three pints of sifted flour cut up
one tatlespoonful of butter and one of
lard; add one light teaspoonful of salt,
three tablespoonfuls of yeast, and mix
with new milk unt#é of the consistency

of roll dough. Do this at night.

The

next mbrning flour the biscuit board well,
roll out the dough about three fourths
of an inch thick, and cut into biscuits

with a dri
cloth, and

ing-box top. Cover with a
et them rise until twenty

minutes before breakfast, then bake in a
rather quick oven. This makes a delicious

bread. S :
. COFFEE BREAD.— (70 eat in the morn-
%g with coffee ; used much by the Germans,
who dip it in their coffee.) One-half cup
of sugar, one egg, one cup of milk, one-
half cup of yeast, enough flour for a
i sponge. When it is risen, add one-half
cup of butter, worked in with the hand
(not kneaded), and flour enough to make
it soft, so that it can be pa.tte(i down into
a greased pan to be baked in. When it
is risen, put little specks of butter over
 the top, press them down in, and sprinkle
i au%a.r and cinnamon over it. Bake in a
| quick oven (twenty minutes, when the
veeold. Cut in strips
Wide, for breakfast or

‘oven isright).

w
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Crumpets. Scald a pint of milk, and when Inke-
warm add two ounces of butter, half a teaspoonful of
salt, one compressed yeast cake dissolved; add one
pint of flour; beat until perfectly smooth ; stand aside
ina warm place for two hours, and drop lightly into
crumpet rings that have been greased and placed cn
a griddle. Bake slowly for fifteen minutes, turning
once. After the muffins have been turned, rings and
all, the rings may be removed, and the muffins
pushed to one side to finish slowly.

To one pint of milk add a
Sweet Rusks, teacup of sugar, half a cup

of butter, one large coft‘ee.|
cup of yeast and flour to make a soft
dough. Let rise over night and work
several times through the day. When
ready to bake, roll out and form into
smally round balls, which flatten. Puft’
in greased pans and bake in a quick;
oven. Sprinkle with sugar.

Cinnamon Rusks: Take 1 cup mash-
ed potatoes, 1 cup sugar, 1 cup hop |,
yveast and 3 eggs. Mix all together.
‘When light, add % cup butter, 1 table-
spoon ground cinnamon and flour to
| make a stiff dough. Let rise, make in
| small cakes and put in buttered pans.
| When light, grease the tops with but-
| ter, sprinkle thickly with sugar and

cinnamon. Bake in a quick oven.
RYE MUFFINS

ONE pint of sour milk, three eggs, one

heaping teaspoonful of soda, a pinch
of salt, two tablespoonfuls of ‘molasses,
two teacupfuls of rye flour and one teacup-
ful of wheat flour. Dissolve the soda in
a very little water, then put it into the sour
milk ; beat the eggs, add to the milk, and
then stir in the salt, molasses, rye and
wheat flour ; bake in muffin pans, which
should be heated before putting in the
mixture.

Graham Muffins

IFT together one cup Graham flour,
one-half cup white flour, two tea-
spoonfuls baking powder, a saltspoonful
of salt and two tablespoonfuls of
sugar. Beat one egg until foamy, add
to it one cup sweet milk, mix with the
dry ingredients and then beat vigor-
ously. Have the gem irons hot, turn
in the batter and bake in a hot oven.
—— s rnan

Feather Biscuit.

Two eggs, one teacupful of mashed po-
tatoes, one pint of new milk, three table-
spoonfuls of sugar, one tablespoonful of
salt, one small teacupful of liquid yeast.
Mix these at night; in the morning add
teacupful of lard and enough flour

one

pints). Let this raise to twice its size.
Then roll out and eut with a biscuit cut-
ter; put in shallow pans and let raise to
twice their sizes and bake in quick
oven. If hot weather, begin it in the
‘morning instead of night.

ness by methods not always et in warm place over night.

to make a stiff dough (about five or six 7

Some Good Things to Eat.
[ Written for the Epitomist.)

To make dutch cake or cinnamon bread
take a piece of nice light bread dough large
¢nough for two good sized loaves, roll out on
bread board one-half inch thlhck“—spread over
it one-half cup butter, one-half cup granu-
ated sugar alrald two heaping teaspoonfuls |8 much
ground cinnamon. Knead well, mould into | g hugi-
loaves and set away to rise. Bake the same
as light bread. I farmer can engage,or a num-

Potato Ball Yeast.

Kind Editor—I would like to give the i
readers of the home column a receipt for | with
potato ball yeast.

Tke 1 cupful of mashed potatoes, add make
2 tablespoonfuls of sugar and 1 tablespoon- of the
ful of salt, one yeast cake, soaked in
just enough water to soften it. Mix well; fect
set it away ‘until the dav before you wish eriec
to bake, then at noon take another cup of
potatoes, add same amount of salt and ,les Of
sugar but not the yeast, Mix well with

wfirst cup you made, let it raise till night {2an be
and put one cupful in sponge, saving cup-

eful for next time. 'y and
Sponge must be quite thick. Xeep in a

at-nr)l place in summer and warm in winter. n also
\{i()ic bread f’:;.ther hard. Tgnis is splendid
nd easy. ease try it and report result

lxtlr'] the good old GLOBE-DEMOCRAT. tment,

Astoria, I11. Al T
3t any

"Potato Split Biscuit.—Bake two large :
&white potatoes. While hot mash through intelli-
sa vegetable strainer, stir in a cupful of .}, will
lard and butter, mixed; one teaspoonful -
‘of salt, one tablespoonful of sugar, two ¥ OF 11
well beaten eggs, one cupful of milk ii
which has been dissolved one-half cake
of compressed yeast, and one quart of can be
sifted flour. Set in a warm place until in the
light, then stir in another pint of flour
and set away for another rising. When
iready to bake roll out with just enough of the
gflour to handle it, quite thin, cut with a 5 year,
biscuit cutter, place one over another

Jtwo deep, greasing each one so they 93Y be
awill pull apart. Let them rise againand :hat of

* dairy-

]bake in a quick oven., They are de-
licious,
Salt Rising Bread. ize of
a [Written for the Epitomist.] i the

Flour made by the modern process loses
0 so much of its strength and quality thatitis g]] of
impossible to make a salt rising by any o
lthe old methods. Some housekefeper}sl use 1€88 of
meal, setting it in a warm place a few hours,
until it ferr%ents, and addpit to the rising, uman
¢ but the bread made from it will taste of the
meal, and does not remain moist but a short g
time. A new way of making salt rising has red in
| been tried and found to be better than any of . o, 4
the old methods. Take three medium sized ’
{ potatoes, and slice them in an earthern vessel, Yhom,
uncooked; add one teaspoonful each of salt
and sugar. Pour over this one pint of boil- a0 be
ing water and sprinkle two tablespoonsful y jp 4.
flour lightly over the top to exclude the air; p

In the morn- more

that is insatiable, conceived ing remove the potatoes, and add sufficient »f the

offal from the packing busir stir flour in to make a batter and keep warm,

the chemist, would so nearl

L MESSENNSIPASY £ HANCES R S

0

. when mixing the

warm water to bring the liquor to blood heat

d
It wi" rise very quickly. A'dd warm w‘te!’ Of
bread until you have theP eye,

mreantiter dacired

B T T o e P

orliq

. SOME THINGS THAT ARE GOOD French Bread

" In the olden time when ladies ex.c‘}anged\THE real yardstick French bread is
household receipts, -or hoarded them as| 1 much more a product of the oven
treasures that must not be made public lest than of the preparation beforehand, sqy}s; ko
they lose their cachet, a close competition in|the New York “Post, a_dbnckfovgn vlmf
devising novelties often resulted. lan even heat on all sides of the loa

‘ iei being necessary. Miss Johnson gives the
.Irememberadehclous PUmMPEIFHEESE tal follogwing reczpe. saying that French 4

was a specialty of my mathet's, NG Was For bread pans must be used : Cover four hop
ceived with favor everywhere. She never g, ... with one pint of cold water.
wrote out thereceipt for me,but it was simple' Stand over the fire and boil five minutes. (-
enough for any good bread-maker to under- Boil, in their jackets, one half pound o
‘take without fear of failure. Setthe spongeto potatoes; peel and mash them when done. 4
‘ m'atnight, as for ordinary bread, and then Pour a pint of boiling water <t)1ve.r t?ni s
in the morning with the first kneading add quart of flour, stirring conﬁt:an s teéa
about one fourth of the bulk to be kneaded until smooth; add the mashed potatoes,

: : and strain in the hcp water. Let stand .y
B IS poilsa, mashed, strained anc ‘1111mi1 lukewarm; add one teaspoonful J

salfed pumpkin with a bit of butter stirred ..} of salt and sugar, and one cupful of
in, The pumpkin should be boiled with as  yeast,  Set over night. In the morning,
little water as possible, 5o as not to be t00 when the mixture is light, add flour to
mgjhy In the old days bread was always make a dough:1 }Il(nilad zg!gis 'lswgefltt te‘f::gtl:tcy i
given - d rising, and -sometimes a minutes or until the dough 1 it, 3

ﬁmﬂn : ::.!e‘em(lleml e!;it does not require so’ and full of bubbles, using as little flour
ti;eaodo its}:vork well as possible. Let stand again until very

VR . 01 ke into loaves as follows:
i m pesnd l.e ol g bea.utxftl'lly crlspr %‘gzl};(té t;]:tn ;:gugh dough for one loaf; .
and brown, with a peculiarly tempting qual-" o, inle the board with flour, form the
ity of erust,a wonderfully sweet flavor andr jough into a ball, then gently roll with A
a rich yellow color that gratified the eye. ,___'the hands unti}1it is 'ﬁge desired eé;)ngpz;teesd
N P »» shape, and with a rolling pin gently press
s SUF:'ct'riNTm;:)rzoD;Sj oveg the top of the loaf to flatten 1}tl wllth; e-
RS Dresd mace 2 to seven OUt pressing out the sides. Lay the loa 4
‘about three parts currants to . ;is upside down on a ﬂoqred towel and form
rts dough, has been found upon am Y'to the rest of the dough in the same manner. ¢
[ sin cvery dnsTodient neceiia“;wd Let stand till light; turn into long F rench
By huskan ‘neusishment: o dde ¢hejr Dread pans, the side that has been against
values of the fﬁour.a:‘h;’fnC;ltfs‘"a:‘;sst’vamable the towel turnedﬁup. Bakte in a moderate
4 ” ent of su 5 5
?i””exl‘(r;)wn as “ifvert sugar,” a composite aoven forL‘fgfI}"r E?Enjl\lgu l:il(‘IPF']I' e
of dextrose and levulose, which is poten-1: L g, ve back a large piece of biscult dough,
m in producing and maintaining enersy y ,;,,ut the size of two biscuits; let it sour

and vitality. Sir F“ﬂf“:is Laking, King Bd-1 .5 1oy take a pint of warm water, two \
ward's famous physician, recently pOI_RtEd tablespoonfuls of sugar, 1 teaspoonful of
t in an article in the Scientific American, falt; mix 1111 a férm dto' % se}t ina mn)ui:--rum- 1
't i allay | 1y warm place to get Hght; then work down,
L currants also_assist Hyeeien ~ | make in loaves, let rise, and bake. It looks |?

‘nervous excitement, and provide against 1. hakers’ bread and I think is better. T

forEevey ERI SR SN s i would advise the sisters to commence with
| To Make Beautiful Bread. a small 1amc)Xnt until they learn how to [

- s 3 manage it. Iwags save back a plece of
T [Written for the Epitomist. ] dough to make your next batch of doughl

& ko ;nake thf;e yeast to start this bread,| with. If you -Jlﬂn" succeed the first time
aKe 1our o : save some dough; p 1 off a plece before ¥
egg, boil t'lll‘ tvedpot_atoes the size of an you make out your loaves to bake,  This is |
£, 3 1 ender in 2 or 23 quarts of| an easy way to make bread, and if ymlF

\water; when tender mash and beat until| once get started, you will have bread fit
|very light, add a couple of tablespoons| oF & king. Success to the Grosm-Dmu- f
OCRAT. [

of salt, one teacup of 1 o ?
'stir well, and 2dd the é;?:;‘{;?goi‘;%gg; | Ifthe manufactured imitation of but-

were cooked in. Soften a cake of dried enain ct;
yeast and when the above is cool enough sox.ne, ?s . . Sl p.r(?du i
add th_ihyeast and let it stand till morn- pelieve it a typical food, containing all
Ing without flour. Next morning you d maintai i

take out a pint of this liquid for a start e an e a ngorous S
_next time; add flour to what is left to V€ and muscle-building and health-

;?sﬂgfioa thick batter or sponge; let it Of reason and justice, should it not be
4 T an hour or until it is foamy and y mav know when they are getti "
1 Ty A d flour enough to knead, gy y getung 1it,
s kneadtef’oand lard the size of an egg, md thereby forced to use the natural

for fifteen minutes; let it rise, _ - :
3233 'mold into loaves and bake 45 min- wish and will 1

- peel only :wx:)eXt time you want to bake, ; manufactured imitation is a fraud, a

Potatoes, as you have your Z ) /
yeast, and cook them in about 1 anifactured in some jnstances from the
vou d:dualnr?c.gf water and continue ag ing t

‘start of

rma of disease. and




r

| Mgs. H L D, Beverly, Ohio, desires recipes for chicken and
mayonnaise sandwiches, Chop ie white or the dark meat (as pre-
ferred) of the chicken very fine, mix it with a mayonnaise, and
spread bread or biscuit with the paste, using no butter. The fol-
lowing is the recipe of a well known chef for mayounaise: Place
the oil in the ice-box and also the yolks of two eggs in a deep dish, 149
allowing both eges and oil to become very cold. When beating
¢« the composition do not place the dish in a warm place. First o the effect
| add to the eggs two salt-spoonfuls of salt, one of fine sugar and
th Gne of white pepper. Beat thoroughly, and then add a few drops ¥ follow any
ab of oil at a time, beating continually and always in the same direcs .oq hoos or
| tion. When the mixture has slightly thickened, add a few drops g
al{ of vinegar, then more oil, then more vinegar, and so on. One
| table-spoonful and a-half of vinegar, if not too sharp, is sufficient o opagt
; \ for half a pint of oil. If the vinegar is very strong, it should be " © Sreat ma-
Jo! made weaker, or less of it should be used. Half a salt-spoonful of abundantly

de! paprika or a tea~spoonful of mustard is liked by some, but as arule | real estate
2% P
algan a.pEroved mayonnaise is like a cream haviyﬁ no emphatic flavor. .

tH either of these condiments is used, it should be beaten in with isasters, the
nafthe salt and white pepper. :

To prepare ham sandwiches: Chop or grate boiled ham very fine, paid a few

and mix with it a little table-oil or melted butter, a pinch of pepper, g
¥€ and a small quantity of mustard, if liked. Spread the paste upon excitement

 hin slices of bread, press plain i e prock g 7
pa :;le;];lces of bread, press plain slices upon them, and trim the edges o o¢ 1 jn.
dwmu\if‘ﬂfy‘rh:—’fhe following recipe for salad sandwiches is highly  lock were
U8€ gommended: Cut up finely four ounces each of breast of boiled | hear me
out chicken and of tongue, and pound to a paste in & mortar. A 3

two tea-spoonfuls o? celery salt, a pinch of Cayenne, a tea-spoonful ling cattle

. gre of anchovy paste and four table-spoonfuls of mayonnaise, place the q that the °

busg mixture in a cold dish, and set aside. Soak a number of neat leaves
of lettuce in vinegar, lay a leaf on a thin slice of bread, spread it the boom
buri with a layer of the preparation, and cover with another lettuce leaf

and a slice of bread. 'Frim off the crust, and cut the sandwich into

diamonds, strips or squares. Ham and veal may also be treated in drce to the
hor|his'way. is class of

8t Der. :—To make sandwiches of potted cheese: Pound together ply far ex-
P half a pound of cheese and five table-spoonfuls of butter, add
' enough light wine to reduce to a thick paste, and spread thinly on 1d for 875
or split and toasted Boston crackers, dainty slices of bread and butter, ,n a4 to-
dacErrsp hottoaste .l o ot s ol
Y " Pirt pe Forz Gras Saxpwicaes.—To eat with chicken croquettes, surplas of
hor the pdté de foie gras sandwiches are all of wheat bread and may be, .o qi¢:00
alsi cut in angular bits aflter being spread, or may be cut in strips an inch
and a-half broad and three or four inches long. To make the pdté,
cut a calf’s hiver into thick slices and rub with salt; let the slicesf s ik
ind stand fifteen minutes and then dro%) them into just enough boiling @ sheep
. water to cook them until they will easily crumble. Rub the liverng-sheep a
few through a coarse wire sieve and, for a liver of ordinary size, add a
 tea-cupful of goose drippings or an equal quantity of softened butter, ¢OVer the
€08 Sometimes some of each is required to make up the proper quantity. i to bring
abo Then add a salt-spoonful each of sifted thyme and sweet marjoram g =
" and half a salt-spoonful of cayenne or a tea-spoonful of curry; beat’ PTiCeS of
she all together into a smooth paste that is soft enough to spread easily v i order

to nupou thinly cut slices of bread. o "3 104t of the same opinion as John
Randolph, of Virginia, who once said that he would go a mile out of
his way at any time in order to get an opportunity to kick a sheep.
Down in my county of Jackson we have a little town known as
Kansas City which we are very proud of, and a few years ago the real
fﬂtﬂtﬁ men of that town got together and came to the conclusion that
it was not growing fast enough, that the ordinary course of develop-
ment was t0o slow, that the town could not afford to wait to reach her
by the ordinary procGM"@@Vdopmt and healthful growth,
2 fertille brains conceived &e §d92..- that by one tremendcus

e h e T T SN



Clara Butler, Appleton City, Mo.
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;32855852 2% 5
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EEgiziza BiTec
, SETHM
te them o 0L0Ed=8"0=z02%2
lone they should be, care ‘:’fg.,_i’éfgég's%:_‘gf
ed and set back to kee S=EpF ES28 2 5%
to thicken the sau e é’;ﬂ%g%%sééé%‘:ia
: thogpngh]y’ adda(,‘ .Ezg-cg@_:_:“-g’%ggg
| 8 parsley and one f minlsed capers 2 3 5% § C£E5E555 8]
‘ preferred, the juice of a A 8.::‘5ﬁ§:¢§=g‘m%s%"
the place of capers or peppers. Let 5223205073 2
img:;{g"‘ c]?ilialstantly; L t
ey, el SEAR intglo/ oy o2 cozrsy O
ow the dish by the name you give, but_g %= ¥--2-¢ 555
which is prepared thus: = bl PR .
, '3 pounds of beef. y fico Eguf8S2s7s 2 f
table-spoonful of salt. _E85-§zrz=%0
tea-spoonful of pepper. Z_£58528393¢
oo “ cipnamon. ad aE ~Bgas g8sw S o
‘% “ allspice. : ’wsafeé‘_?ﬁwg B
b “ % cloves. in| 2 S=¥ESCEE"6E L
y 205205 Y0 S
3 : e ' w 5885258 e sR 2
the fire in a kettle, with just enough water to A 8SEEC % 53748 ®
owly until it is so tender that it may be 1readi]y5a i ea? A
By this time the water should be reduced i EESSECE8E5 Y
B but if it 5 e reduced inlggZ SE % E o mg.g
y one-half, but if it is not, skim out the meat, and boil EQE2ga5"uw5a
mf liquor to the proper amount. Then return the beef 112 gEs S-2z8% . ©
t dlke, le, and with a knife and fork tear it into shreds, mixing it 183 “258 %5588,
zﬂ' _the liquor. Add the seasoning, place the whole in a mom%]d o 'UE wES o 28728 g2
egem. from pheczﬁo;llti when cold, and slice neatly for serving. Ex-A IS ; = f: 5 ; e -Z*E 2% 7
. cellent @E%c Be@r‘lﬁﬁgtré e i sivaaes e tJju?’E;‘E—i»g?g. : ; ; g
: SPICED beef tongue is preeminently a | Braized Calfs | ASH and scald a .5“5='§ g“'é
hot-weather dish, yet it is seldom found Liver \ small calf’sliver; 3 :‘--“‘| a 5 .§ -]
on the home table. Wash clean and neat- - place on baking-pan, 54 @ 2@ 4 2
ly trim a la'rge, fresh beef tongue; then the bottom of which has been covered with &% gg gg
drop into boiling water to cover well; add chopped onion and carrots and one - half aﬂ-’g're 25
a pint of salt and a small pepper pod. cupful of celery-tops cut fine; add one @ g ® E g L
|C.ook gently until the tongue can be easily quart of soup stock, a teaspoonful of salt h’gﬁ o
pierced thh'a silver fork, adding boiling anda saltspoonful of pepper; cover the pan 23 E.',EE =
water from time to time, if needed. Then 204 !);11{0 in a moderate oven for two hours, 8 ad BT g
take out of the pot and peel off the skin. basting two or three times while the liver is 498 E 28,
Put again over the fire in a clean saucepan; | baking. 'Cook in a separate pan two car- % B s 3
adq four tablespoonfuls of sufar, one table- rots cut in blocks; boil a pint of celery g = gm =9
| |Ispoonful each of ground allspice and cloves, and heat a can of green peas. g"g é g-.. B g
one cupful of water, one-half cupful of Dish the liver, drain the water from the 's 5 %‘n‘éé’ 2
cider vinegar, and simmer until the liquor; vegetables into the pan in which the liver & 3 oy, W
has been evaporated, turning the tongue | V33 cooked; boil rapidly for ten minutes m—z’g"’ﬁz 035
frc:quer'ltly. Chill on ice, cut into very] while you rub together two tablespoonfuls nE :: i %’3
thin slices, and garnish with sliced lemon | ©f Putter and two of flour; add a pint of 5; L2 ‘gg’:jc @
and parsley. 2 water from the pan and stir until boiling; e o S gz
Minced Liver. “=4 then add a teaspoonful of culinary bouquet | &3 §'u 28 23
\‘ — and salt and pe to taste. Putpilesof '8 & s> 2
Mince one pound of fresh liver and txe vegetal Ip ke pf s of 8 §-§§3 2o
one-third cupful of bacon. Melt ina . getables at both ends of the platter; <8 g o8
cauce pan a large tablespoonful of ©. . %Ver the sauce; garnish the dish with L E d“§ 33
butter, put in the minced meat, add triangular pieces of toast. | Pler? 'g_ 2
one-fourth cup hot water, season Mgs. A. C. J., London, Can. {5 3 8g/&
with salt and pepper, cover closely 2 . Z ' .§° 2
'and cook slowly for an hour. Spread ! brains; and so anxious is he to ﬂ( o ._.{ﬁ g
on slices of bread or buttered toast . n k - 52
‘and served hot it makes a nice sup- ‘hat he does not Wa t to keeR & 'su"i’;ﬁ
per dish for a cold night. ; : ?{

Boil liver and head together until the
meat slips from the bones. Cut peppers
and onion into small pieces, put in a bag
and drop into the pot. Sage adds to the
_ flavor. Salt to taste. When cool enough
| 4o handle, work carefully with the hands or
- a spoon, remove all bones and gristle; set
aside to mold. Two or three hard-boiled
added whole at intervals in the mold
make it more attractive when sliced cold.

pepper, dip them first in beaten egg and
then in bread or cracker crums, and fry in
hot fat. When well browned on both
sides, place them on a platter. Turn out
part of the fat in which they are fried,

| leaving in the pan only one tablespoonful.
| Stir into this hot fat one tablespoonful of
| flour, and stir well until frothy; then set
' the pan back a little and gradually add one

cupful of milk, stirring all the time.

| Season with salt and pepper, and cook

LoaF.—Take two z‘é%'&ﬁ'g = & _ about two minutes. Strain and pour over
f good beei-‘lé ° 5 32 “1 Z :g the sweetbreads. Fried sweetbreads are
; T RLs s RNE served in many ways. They are often
. 3 § bt 22 %ma dished with green peas.
> o .
hg?ilf;a;:\fu{p‘l"" ‘;};3‘; «!,ng‘ Saved SOAK two pairs of
< piu !5 5 5:: 29 it S celbronds sweetbreads in salt-
salt andPep“gp 52 ;,ggnml ed water for several
‘ ﬁ:e :x!:‘daai g e & gO& { hours, then blanch and remove any fat or
: e or & litt}eaga - 2 g‘s % e stringy parts. Put them into a stewpan
yed parsley; mix Cw & Sl B% with one teacupful of beef stock, one tea-
ﬁ;grediehts; well I ¥ o-ag’gé i spoonful of salt, one-third of a teaspoon-
in a bowl, then k:":'“s axa Do ful of pepper and several blades of mace.
o two loaves. < %__ baggg';'—ﬁ « | Stew for half an hour. Add one teacupful
! covered pan Q=2 W5y 8 g0 | of asparagus tips about ten minutes be-
'men%fd“evritgvoifég lé"é‘% o 25 g& §° fore serving them.
7 | — .
one hour. 55 S g g=% ,’:*'3'3 impro Ham Mousse
N « B-S = O VARY the monotony of sliced or
s minced cold boiled ham, try a ham

R -

’

odds and ends of a ham.

" ‘mousse, which is very palatable and at the
same time an excellent way to work up the
Soften a large
“tablespoonful of gelatin in cold water to
“cover; then pour over it a small cupful of
whoiling stock, stir until dissolved, then
strain and pour over two cupfuls of chop-

iece of butter and a little water

posed of tomatoes, onions, a la.rgl p

ped lean ham; stand aside until it begins to
ongeal, then fold in one-half cupful of
ream whipped solid; and turn into a
wetted mold. Harden on ice; then un-
imold and serve on a bed of crisp lettuce
leaves. Garnish with small blocks of cur-

.

N WITH CANNED PEAS. Dredge a saddlerant 1e11y.
of mutton with salt, pepper and flour. Roast with the flank ends up one
our, basting often; turn, and brown the upper part twenty minutes.
fl Drain and rinse a can of peas; cover with boiling water, and drain again.

E IAdd a teaspoonful of sugar, half a teaspoonful of salt umll two mhle-,tary Of the Sta.te Associaa'

ISRPOO ) r. Serve in turnip cups cooked and glazed.
orned g

peet, Lnglish Fashion | aggigned me to the duty of preparing a

L\ "] HE brisket is best for this, and prefer-« ) :
:t T ably it should be corned at home. Pu.re-bred Types,” meaning, of course,
. }When ready to cook, remove the bones»dmit that I felt very sensibly that to per-

/drain and wipe. Cut into equal parts and' gnd satisfagtorily would require very

place one on the other in such a way that : .
§ the fat and lean mix well. Tie togetherpmmucall dealing throughout. This is a

“Sand wrap in cheese-cloth. Put into a large novi g
stew-pan, cover with cold water and cook, g a g ad‘fenturer, or any person in-
‘510“’121" aueOWing twenty minutes to each ads, or any thing else but the best inter-
pound, and a half hour extra. When ten- and feeder in the St
der, drain. Have ready an earthenware ate, should deal to
crock, put the beef in, opening the cloth so
l‘that it will lie smoothly. Arrange the fatiTy
nd lean as you desire. Cover with a board|
alf aninch thick, and place a weight on it.!
a&(mﬁa ool place until the next day-
e off weight and board, turn out on al

arge platter, garnish with nars 0 s
and ild ag:cirilfh with parsley or cress

SADDLE OF MUTTO

ice the roll crosswise for servin

broad one,and I
The ingredients required are
, one scant pound of chopped
'ee eggs. Roll the crackers
1 gun the steak and suet through

iese, and add one half cupful
a pinch of sage. Pour

and bake, basting frequently.-

nad fat Araconrica in




gristle and chop
and after rinsing |»m disposition.
part of the chicken
in the center, push-

stiffly beaten whites of four eggs, and when thoroughly blended set |
| " to cool. Now take from three-fourths of a pint of cream
a cupful, and place the balance over the fire to boil; when
‘stir in a table-spoonful of flour rubbed to a smooth paste with
' the half cupful of cold cream, boil two minutes, turn into the
! liquid a pint of finely chopped, cooked chicken, four table-spoonfuls

of chopped mushrooms, a tea-spoonful of salt and half a salt-spoonful

liquor when the meat is done. Remove skin :
while hot; add liquor, have hard-boiled egg re
a large cup or tumbler with cold water, place
mixture in the bottom, then place the egg, wholc
ing it down to the bottom of the cup; place n
around sides, having it come up just to cover:
egg; press it firmly, and when cold it can be r

boil until

‘or a well-bred,

rore of the mixture : :
4 R n
ghtly the top of the to increase i
noved and cut into 'Y

. *:—_The following recipe for n tomales is reliable : Boil RS B g X i
e i euongh e (o covr P
|- until the skins of the corn are loosened; then wash the lim “8E2g8" 'HICKEN i i
‘ {1!::1 corn, ang grir;ld the latter very fine. 3301'1 a large chicken 150",3 b E 4 E Z % T 4 chi((::lien croiﬁgﬁ&zuisﬁt—?}?: ref:lligvl:lizr;y iglﬂrtfi:.: nfnmy;?tgsg:ﬁf
| little more than three pounds of beef), and mix the resulting liqui gRigiig @ b o i 4 : i 4
with the ground corn, adding & seanty pound of frm lard, and salt NI i ioriis of poser SR R e o T e
| to taste. Having boiled a pound of peppers until soft, remove the ERAMEEE | ‘heaping table-spoonfuls of flour and a sa]tipoonffxllre;l;h of salt,’
; sc;eds arfxd skins, and grind the peppers fine; add three or foug £ g By g g & ! celery salt and white pepper. When the flour is cooked in the bat- |
. pieces of garlic (thpped), a small quantity of sliced tomato an 2 3o eEBBE R & ter add the hot cream and stir until smooth. To this cream sauce
' half a pound of ground chills. Mix the preparation with the = LARET S E ladd a pint of finely chopped cold chicken, a pinch of cayenne,a
‘[ chicken or beef ; then fry for a few minutes, boil for a very short & b T R tea-spoonful of celery salt, a tea-spoonful of finely chopped parsley,
' time, and add salt to taste. Spread wet corn-husks with the pre- S FHATRL L a grating or two of nutmeg and a tea-spoonful of lemon juice.
pared cornmeal, ‘put in the chicken mixture, and then boiled eggs, = 4 =P Lol 'Then stir into it the beaten yolk of an egg, spread the mixture upon .
olives, raisins, and cucumber if desired. Then put on another corn- = & 4 5824578 a platter and set in a cool place. : ! .
 husk spread with meal, tie up, and boil for from three-quarters of b §o Esg g8 | ¢ To fry the croquettes, have in readiness a kettle in which lard to :
(SR el o racr, Wheo allarobaltfine, GZSc i DTTCiZf MR e dspih of thrcoor fur inohos has boen sowly Hesing unilso
Op ones over. e above directions are calculated to < o & TR B aip ¢ i 1 : n 1t 1n less than a minute.
‘b, l' e . i Hw sE 8940 K Meanwhile the croquettes—which should be about the size of a -
% tom A, S N ¥ - - 5 B & S o= 8 e ’ . %
e 8 : 7 3 2 | = B oz B man’s thumb and may be shaped by pressing them in a small wet | 7
| e AR B e Aoy e i e
7 216, DHL,| i A : 4 Sod 887 4 WO e-spoonfuls of milk and an egg; then, having rolled the -
timbale in a quart mould requires the same quantity of material g 2 pPFEEE g in o s ey
, 3 ] } { = - a0 - croquettes in sifted bread crumbs, dip them in the egg, roll them
as a dozen small ones pressed into what are called dariole moulds. G ER - B R B i orumbiiand din e few'st & ti . e
S ; : ; : o 8 " o 3 the hot lard. Take
Finely pound the breasts of four medium-gized chickens, uncooked, = . v8% % 5 ¢ & g p a time in ti €
and gré)ssu:heﬁtlneat through a soup sieve. Place a pint of sweet T - $3u g EEE7 them dout_tgareiully ”‘?gdlay onh.paper to drain. They may ot
cream in an enamelled sauce-pan with half a pint of fine, stale bread- T 5 8 H U gl b L T i sauc, on TASIOEEREG A T
crumbs without crusts; and a sliver of mace; cook slowly twenty = BREY 22%¢ Esmar-he tumed-aver them.. " '0 .00 : should want a
minutes, remove from the fire, take out the mace, and stir until 2,80 b Recipe for Pressed Chicken—Scald the feet of a young chicken,
smooth. Add the meét’ a tab]e-spoonful of salt, a salt-spoonful of & é 3 _: 5 & j remove the skin and clean them L}':xrclfull'\',1 17.1;11-1- thunl’llm t].w b »‘tltuleq. of hould possess a
s lediall r S q tor: ix well, add th 2.2 a0 & a stew-pan with the wings, neck, back and giblets, add a pint of boiling -
W'.hl epp and six table-spoonfuls of butter; mix Wel ML s TR water uI;d salt, cook until the meat will drop from the bones; replenish nt feeder, easily
S . “with water if necessary, but cook down to ;1"»«1“ Arln(,‘-"l.l‘xl cupful of b Smooth, even

d

of white pepper, and cook three minutes. Have in reacdiness the
mould or moulds, nicely buttered; and a table-spoonful of chopped
truffles. | Sprinkle the moulds with the truffles, and line them

about seven slices, having the round of egg in center and an outer rim
of chicken a half inch or more wide. If the breast and thighs of two
chickens are to be fried there will be sufficient meat from the other

ur intention, to
individual hog

i : parts for three cupfuls of pressed chicken. This makes a beautiful |
dish and is a saving of the meat, which is practically too crisp when ideas gathered
fried, and the gelatin which the bones of the feet furnish is much more |_.

| wholesome and appetizing than the boughten gelatin. Serve on lettuce 7ine to the best
leaves with salad dressing. Mrs. E. N. VearL, Hermon, Cal. nost interesting

evenly with the cold uncooked chicken and cream, pressing the =
mixture against the bottom and sides; then carefully fill each O
mould nearly to the top with the cooked chicken and cream, and
smooth the top nicely with the first preparation. Set the moulds
in a deep pan, and pour warm water about them until it almost

-7
reaches their tops; lay a buttered paper over each, and cook in a | =5 ;f—n Q o —
moderate oven from twenty-five to thirty minutes, according to the | Z.2 | = Picnic Dishes. correct knowledge of what that
intensity of the heat. Timbales must be cooked slowly to render | ¥ & | = R Sl (e B reonies ] faithfall :
them perfect in appearance.. Turn them out on a napkin laid upon ‘— = : Boil two full-grown, fat labor faithfually and honestly for its
8P18:F§;‘_-' S;:élfseg:nes l:‘r;i’;cbamel orlottltlercre(flgy i lsulta’%k_’ f?;‘ R SEERZ LT cl:\golged chickens in as little water |few full-bloods, and regardless of
gam en u s s e SE8ToaEm® i . i i nec 2
_-L#WPOM pon a platter and the timbales set in i - SR S8 k- 1cken. g9 possible, until the mfmt reatest possible number that can
SuBSORIBER :—T0 make pressed chicken, proceed asfollows: Boil . 52 E £S5 80582 E falls off the bones; chop fine, and season [+© : :
one qrhtwochickens with a little salt in a small quantity of water; = $ 2 S.E 0 28< oS 35 3 to taste. Put sl{fces of 1111111'd-b011€<1_(€1§‘;f~2'5 atisfied with that kind of success,
and when they are thoroughly done, take all the meat from the - 553 - S 8SREESE 5 in.the bottom of a mold, cover with a e
| bones, temjovglg the skin, and keeping the light meat separate from 5 = 258 B5E g ERE layer of chicken, .theﬁ mor;ed CBES a{}d P m - o try to follow
the dark. = Chop the meat, and season it to taste withsalt and pep- < =5 = - 5 o oS 55 32 b~ 14 Chl‘folifnéo“‘:}é‘ltﬁeewlgger i ehl [ only succeed in spoiling the im-
peEg meat presser is not at hand, any other mould, suchas a o ° 3 S~ 23S0 L TPE e s i i i i
orock or p w’H‘ewdo’; e i alte;-nate’ B ors of skl e e €3 85 § 8853082, 8 ‘:het chlcl({ielli_r“igleo 3 ;)ofl(l)c:g.t hsizlnlsnog:e f,? in our herds, by the induction of
until gﬂ ixﬂllgﬁd% tl;e liquor in which G{,he chicken was “EEE 38 e B g’;fa‘i;n{;“ pr;‘fiouq]v dissolved in a little |the fact that it has been swapped
oul about one tea-cupful, and put on aheavyl _ |2 °9<sg5¢g .8+ § " Ih 2 - this over the chickens i
| i 2 ; | s e e ‘hot ; ar this over chickens, .
: ces when cold. Many cooks chop all the meat E [B85m B §'§ 5 2= g set :;nit:;' arl;((i)lwhen cold, turn out, and [*> at extreme prices ; and after all
e ,;:E%l;egntotthe hqu]o&‘, and mix all thoroughly‘ G Fee ] 33 = & g s ‘slice very thin. ' ~ |dare to meet competition among
betore placing the prep € mould. g BLEg &8+ B0 9 g 1 ood ones., We
i Bt S e 4 | 548 = 2P s . We would not b %
|  Chicken Spanish—One dozen red peppers with seeds and white 3 -.Liw 8gr a=y 0T 8 hogs that are really g o e understood as ob
;cen;ers removed. Let ;oak @¥8EENIoht in hot salted wategh VWhen 3 i %"m%"g © 8= gﬂsxg cting to a good round price for a great hog; nor do we expect to
| ready to use rub through a colander wi ey, B e =3 B s 2 i
€r with a potato masher to separate E .8. 5 §-5 3.2 §§ E § -i::‘: all of the best animals mpetition.
- Nor does the same

| seeds and skins from pulp. Have Yyour chicken cut u :
| - B - P as for a stew.:
_;’ut a gablespt.)onful of hr_d into aégp Stew-pan. When hot throw in a
'good—smgd onion ﬁqel_v_mmced and some parsley. Fry brown, then put
in the chicken. Stir till brown, add a cupful hot water and the pepper

leanca: calt +n cuit Waoan wwall aao_ <

g of is the importance of




CHICKEN WITH

4

GREEN PEPPERS

By Harriet S. Read

Baked Chicken with A " ,R @ _A kI‘
Green Peppers many Cooks
argue that dress-

ing in a chicken absorbs the juice, render-
ing the flesh dry and tasteless. An ap-
proved way is to put the dressing into
large green peppers and bake with the
chicken. To prepare the dish, wash the
peppers; cut off the small ends, which
should be put aside for covers; remove the
seeds and pith and fill with your favorite
dressing. Or, make a dressing of bread-
crums moistened with egg and seasoned
with a little sage, onion, butter, pepper
and salt. Then put the covers -on and
fasten with toothpicks. The chicken
should be split open at the back, put into
| a baking-pan and sprinkled with salt and
bits of butter. Put enough hot water in
the pan to prevent burning. Place the
peppers right side up around the chicken
and cook in a moderate oven, basting fre-
quently.

Fried Chicken with | \}/ A5 H six

Green Peppers large green
peppers, cut
crosswise in thin slices and remove the
seeds. Soak ten or fifteen minutes in
strong salt water, and fry brown in olive-
oil. If olive-oil is objectionable, butter
may be used. Put on a platter and set in
a warm place until ready to serve. Heat
a tablespoonful each of butter and lard in

' Maryland Chicken.

If chicken is to be cooked for breakfast,
a delicious variation of tite common fried
broiler is a dish called Maryland chicken.
1t is really the most afpetizing form possi-
ble of Southern fried chicken. Dress, clean
and cut up a young fowl; sprinkle with
pepper and salt and roll in flour. Dip in-a
beaten egg, to which have been added two |
. tablespoons of water. It is not possible to |

cen by laying it in the egg; instead, |

v “leach plece in the hand, turning it
| every way so that it can be thoroughly wet,
and pour the mixture over it with a spoon.
Then finely sifted bread crumbs and
3 hly with them. Arrange the

a frying-pan. Roll the pieces of chicken in
flour to which a little salt and pepper
have been added, and lay in the hot fat.
Cover and cook over a moderate fire.
When a light brown, turn the chicken, and
if necessary add more butter and lard.
Cook slowly until done, and arrange on a
platter with a slice of fried pepper over
each piece of chicken.

Chicken Pie with : UT up t.wo
Green Peppers 1 young chick-
ens, place over
the fire in enough hot water to cover
them, and when tender, add three chop-
ped green peppers and one can of mush-
rooms. Boil a few minutes and thicken
with flour. Line the sides of a four or six
quart pan with a rich baking-powder or
soda-biscuit dough about a quarter of an
inch thick. Pour in the chicken, season
with salt, pepper and butter, and cover
with a thick crust with a hole in the cen-
ter about the size of a teacup. Bake one
hour in a moderate oven.

| ~ T T
Chicken Croquettes O THREE

with Green Peppers cups of minc-
ed chicken, add
one finely minced onion, one small green
pepper chopped fine, one cupful of bread-
crums and three eggs. Roll into balls, dip
in egg, then in crums, and fry in hot lard
until brown.
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3 -Chbi;i:exl Ple.
To THE HDITOR OF THE GLOBE-DREMOORAT:

GOOD HOPE, ILL., June 5.—As the sisters
are getting tired of ple and cape recipes, I
will tell - them how to make a deliclous
chicken pie. Boil and bone one chicken,
make a rich pie crust, line your pan with
it, put in your chicken with plenty of
broth so it covers the chicken well; ve
your chicken well seasoned; then take one
quart of flour, four tablespoonfuls of bak-
ing powder, half-teaspoon of salt and one

. tablespoonful of lard. Wet up with. sweet
' milk, soft, so it will spread over the top

of ple, make a good rich gravy with the

. rest of the broth, and you will li’lave a ple

n so that | that wili melt in your mouth. -
Soasi mvﬁlﬁﬁ'éxposéd:' and report. If the kind editor this
a hot oven, When | I may come again and tell the sisters how
ve minutes pour over it | tg bake a %e that will not hurt the ~
‘butter, being care- t stomach, and will not soak %c t
renty minutes [] If very juicy. MRS..\(. U
7 —_— o e

“enough; each
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f r one moment be discouraged n

% | essential breeding features.
é‘-ragement of the progress that hag
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al sentences
or ability to
> wants, and
rirly present
u are a man
And here 1
. ssrepresent
er than any
BEEEstry and the

and care it
The result
ere-

1 g . e imbale and invert to drain
; Making C/lz(zckangég:s—El;/:te If)ll.ftut[l,]’fi{)]r/;l :{LIny St (At .
i Creamgd_ (;'hlcarincregmed éhicken ro-is a little rosette cup, firm enol}gh t?) ,rcF&‘xl‘ﬂ
tlo‘:auyf alsxér{'ing at weddings or classits shape, yet tender and insxt) bcl%\“\ﬁ)ments
Isettes Ior . ; y " mMhese mav be kept on har :
{ i the teeth. These may P n he is
uncheoni Otlz‘hrieg'?}?grsr;e it+is necessary toand filled with any mixture ;- chOPT{:f; (‘)I
B de: h timbale irons. ‘These arécreamed meats, mushrooms or ﬁsh.. : fL n.conse-
ggcgﬁysvrgzaég for this purpose, and ar€; i desired to use these cnnfechpfn.s ZI’ make
either plain or fluted. .. sweets or desserts a tablcs;;oov?ful z‘»“lzuﬁ]iem G
il There is a bent iron handle that fits Int0;s ; qded to the batter, anc “dmn R e
i he rosettes, which are cooked in deep ff‘t'r()settcs are filled \.\.'1th whippe rCTL] df(! \-thlmd ;
IThe batter is made of four egﬁ{s.t }(lm?‘ Ié‘t‘;(rscrvcs or fresh fruit sweetened and co e
! ilk and flour to make the Datteleith cream. 3 . e
5 :vz:ltsi?;ency of thin cream. Have the When one rosette sh_ps off t};e lflcimv lt({lzl;st, the
Ifat smoking hot. Dip the iron into the hOting it porfcm]y. clea.n, it mq})lr he clilx)irl)in'n'y er
Hfat and hold until hea.te(.i through. Theny batter again without Itf ihpr . c‘as'c;t, will
ldip in the batter to within a quarter tha:ndipping in the hot fm;.1 i i st coc I
Hinch of the top of the iron, watching t }‘itcools on to the iron anc m?) Ov'th mltL = olor
Inothing goes over the edge. Return to the g , dip into grease, thexl*xfn{ ‘?‘rlon c & ookl
Iboiling fat and keep there a fnoment 0T smooth and clean. tlf’ 1 - g Mo
Htwo until the cake is set to the iron so th.atgreasy so that the rgsettes. s 1};: off in . thcmner’
it will fall off with a shake, retaining 1tsg, " wine qulcl.dy'wu'h a clot! baroun it
be. Turn upside d_??v_n. on Whlte PaPer_qo0 hefare dinning.into the batter.
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A, H. N.:—In making cake
directed to do so in the recipe
The whites of eggs will beat up ¢ -
cool place. Add a pinch of ‘to the whites before
salt is cooling. A most delicious sponge-cake may be
following ingredients: f

to a cream w
y if the eggs

3 eggs.

114 cupful of flour.

1 *  “ sugar. ;
114 tea-spoonful of baking-powder. 5
2 tea-spoonfuls of lemon or vanilla extract.
14 cupful of boiling water.

place them together and beat again,

~ quarters of an hour. Break for serving.
For pound-cake allow
14 pound of powdered sugar.
15 pound of butter.
14 pound of flour.
6 eggs.
1 tea-spoontul of baking-powder.
2 tea-spoonfuls of flavoring.

| Rub the butter and sugar to a cream; then add the eggs, well
' beaten; sift the flour and baking powder together, and add them to
the mixture; lastly put in the flavoring. Bake half an hour in a
well-buttered tin in a moderately quick oven. The receipt for pound
cake' is taken from the “Pattern Cook-Book.” See answer to
¢ Perplexity.”

B —French pancakes are a delicious luncheon dish. To
¢ hem proceed as follows: Whip three-quarters of a pint of
i or rich milk to a froth. Beat the yolks and whites of five
| eggs separately, and stir them into the whipped cream; stir in two
~ dessert-spoon uls of flour and the same (})uantity of powdered sugar,
and grate in the’peel of half a lemon. Put the pancakes in a mod-
erate oven and bake for about twenty minutes. Bake two at the
same time, and when done lay them one on top of the other, with

e
J. H. B, Nyack, N. Y., writes as follows: “I have hitherto
used sweet or sour cream in making crullers, according to the
recipe given me many years ago by my mother; but, like a good
many other old-fashioned dainties, I fear they are too rich to he
wholesome. Can you' give me a good recipe for °plainer’
crullers?”  Crullers made according to the following directions are
very delicious and are about as wholesome as ordinary bread:

3 pints of sifted flour.

1 tea-spoonful (scant) of salt.

2 tea-cupfuls of buttermilk.

1 tea-cupful (heaping) of sugar.
1 table-spoonful (scant) of lard.
1 tea-spoenfnl of baking soda.

Sprinkle the salt over the flour, rub the lard well into the flour,
and stir in the sugar.
boiling water, and stir it thoroughly into the buttermilk. Now
mix the whole into a stiff dough, roll out a little less than half an
inch thick, cut in any desired shape, and fry in boiling lard to a
|light-brown. 5 ;

- asaavA AN MUNY Vv e e o

now regarded of great value, that are ten a8

Beat the whites and yolks of the eggs separately until light; then
) Sift in the sugar a little at a
time, and add the flavoring and the flour, with the baking-powder
stirred into it. Beat all well together, and at the very last stir in
the hot water. Bake in one loaf in a well-buttered tin for three-

Dissolve the soda in a table-spoonful of

RT.

that the year 1895
aburdance of pigs.
good ones you can.
1e past; am having
what I want. Don’t
that good pigs will
that you have them
ve Stock Indicator.””

ou.

re shonld wait until the

gxperience in this line,
gsows should be from

iest gelts for February
.ers, when they can draw

a sow should have age
would be a larger and
» have more pigs, and is

_aere is, however, an er-

ing better pigs than a.
;0 destroy the first litter
1g the second would be
here is anything in this

r of controling the sex,
lare.

in breeding young gelts
he practice until he sees

the size of the Poland-
d undeveloped sires and
- else all laws applicable

¢ to other stock and the human race must be an exception to this class.
of animals I would always try to have maturity on ong side.

We make another mistake often in disposing of a brood-sow at
three or four years of age. If sheis a good one, ke??;hr. 88 long as
she p'mv'ﬁlf%ﬂ, no matter what her age. There are e

———

~ cake, measure
A 14 box of gelatine.

1 pint of cream.

1 tea-spoonful of vanilla.

1 table-spoonful of wine.

14 cupful of boiling water.

14 cupful of eold water.

14 cupful of powdered sugar.

‘the gelatine in the cold water until softened. Whip the
cream, placing the froth asitis made in a pan; set in ice-water,
" and when all is whipped, sift over it the sugar, and add the vanilla
and wine. Pour the boiling water upon the gelatine, and when
the latter is dissolved, strain it over the whipped cream. Then stir
(not beat) rapidly, resting the bowl of the spoon upon the bottom
the pan, and furning the pan with the left hand while stirring
the right. Stir until the gelatine is thoroughly blended with
the cream, and when the filling is nearly stiff enough to drop, spread
it 0 the layers of the cake. The above recipe appears in “The
Cook-Book.” Sl
J.:—The following recipe is taken
- from “The Pattern Cook-Book:”
14 cupful of butter.
2 cupfuls of sugar.
2 cupfuls of flour.
14 cupful of coffee (hot).
14 cupful of milk.
2 tea-spoonfuls of baking-powder.
2 tea-spoonfuls of vanilla.
2

talk and straw
0 years, and try

yvable house.

raw or fodder.
and burn same.
of salt when I

o a bucket of
y reg, is excel-
“place and feed at leisure. Your

lestroying worms in swine: To
Calomel, 3 0z.; santonine, 1 0z ;
1 mix the calomel and santonine
Divide into two doses and give
eggs. followed on the evening after the
3 b u::%‘f:;:faﬁo:ﬂ;ﬁ ko, sad "0 salts dissolved in water and
d the beaten eggs and then the milk. } in a dry place for tvo or three

%te the chocolate fine, and add it to the their feed
e, which should be very hot; stir well, e
adually add this mixture’ to the but-
‘and eggs. Sift the powder and
her; add the flour, beating well,
put in the vanilla. Bake in one
orty minutes in a moderate oven.
“The Pattern Cook-Book” gives
ing recipe for chocolate icing:

e of chocolate (one squa

ow and Feed Them.

Joddir g Bros., Atlanta.

the ground thoroughly by plow-
it fine. Good, rich soil is pre-
or potatoes. I select the tubers
0 eyes ; furrow the ground off in
nd one-half feet apart, and drop

The fonowing isa re'liabk«,-rga'pé for plain frosting: m. = ,‘ W § r
1 egg (white only). SEx8%% 8 §5
8 even table-spoonfuls of powdered sugar. & §<1 S T o0 E 1
e | 14 tea-spoonful of vanilla. 3:6‘ w§ g g:ﬁ‘ﬂ%} &
B | ‘ @ S
" Beat the egg only enough to thin it, being careful not to make it g'?gﬁi“’g’” et g %
! frothy; then add the sugar, and stir with a fork until the frosting CE. ~«“ gs 8 _a i\
ivgnﬁerf tly smooth and light. The longer it is beaten the finer it ﬁg S LA B &
will be. Add the vanilla, mixing it in thoroughly. A cake should &8 HF o522 2
| always be cold to receive frosting. A frosted cake may be readily & o BoE oo
| decorated as soon as the icing is set. When a name or date is to be \"l' = bo'g =9 g 8 wss S
laced on a’cake, the icing for the purpose may be colored withred . .53 & §§ 633 "é’
| sugar, dissolved chocolate or cochineal. Trace the name or date on 12_.‘ £ 8 é..g 3= § o
| the center of the iced surface of the cake with a pencil, and then CRd | EFE @3 =1
~ follow the lines with the frosting, pouring it from a confectioner’s g @ o 2% e :
funnel or a cornucopia of stiff paper having a small point. The |3 d-—'-s? 3‘5 S °:"5£
_above recipes are from “ The Pattern Cook-Book,” published by us, [5: 'g ﬁw  doy & e
 price 4s. or One Dollar. g‘“t’g" o § 3“;‘3 5 §§
" Orp SusscriBer:—To make a delicious filling for an ice-cream FQ-S-SQ FEEESR
1. Use Haas’




