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‘put the herbs in a small muslin bag.

e

Includes Selections from the Works of
Foremost Caterers of Europe
and America.

CHICKEN OR VEAL HUNGROISE.—A
new epicurian dish in America. A high-
class caterer sends this prize recipe: Dis-
joint one chicken, wash, salt, pepper
and roll in flour. Fry slowin good but-
ter- When brown remove to saucepan,
with more butter.
mer on slow fire.

Cover and let sim-
Chop fine two onions
and a fagot of parsley. Fry in same
pan, buttered, that was used for the
chicken. When brown add ladle of

1)

1¢

| =

chicken broth and let boil fifteen min-

utes. Add first the onions and boil for
five minutes; season to taste; stir half a
teaspoonful of paprika, squeeze the juice
of one lemon, stir and pass all ingredi-
ents through a Chinese strainer into the
saucepan of chicken, simmer five min-
utes and serve hot. [This is a dish that
will make a reputation for any hotel,
club or restaurant]. |

SPRING SALAD.—This 1s made of a
variety of green things. If fresh
dandelion is in the market a little of it
may go in. But the basis of it 1s lettuce,
and with this may be mixed endive and
escarole, a cucumber sliced thin and
then cut 1nto dice, a tomato and a few
smail radishes cut into flower shape with
a sharp knife. The dish will be fresh
and attractive and should be served with
a French dressing made of three table-
spoonfuls of oil, one of vinegar, a scant
teaspoonful of salt and a saltspoonful of
pepper. Into it should go at least a half
teaspoonful of minced chives and all
should be well mixed before serving.

VEGETABLE STEW.—Take one carrot,
one turnip, one -parsnip. one onion, two
potatoes and a small cup of white beans;
cut all up small and put in a pan, cover
with Water, season with salt, pepper and
any herbs that are handy. It is best to

Stew slowly for three or four hours, stir-
ring occasionally to keep from sticking
to bottom of pan. This can be varied
by using rice, tapioca or pearl barley in-
stead of beans and using a small quan-
tity of cabbage.

|
|

)
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ToMaTOES AND CHEESE.—For this a
can of tomatoes is required. Heat them
with a small quantity of butter and sea-
soning of salt and pepper.
cheese, serve tomatoes very hot with
grated cheese sprinkled over.
of cheese, when the tomatoes are hot,

beat in one or two eggs and cook for a N
!

minute.

TomaTo Rice.—Take some plain
boiled rice, put it into a saucepan with a
piece of butter, add as much tomato
sauce or the juice from a can of tomatoes

Grate some |

Instead |

as will make 1t soft.

over the fire until very hot.

OnIiONS AND CHEESE. — Fry some

onions in fat until they are brown, then
Cook until the |

add grated cheese.
cheese is melted.
SpLit Pea Disu.—Rub a large bak-
ing dish with a clove of garlic. Into this
turn one pint of split peas soaked until
soft. Chop a large onion vegy fine and

spread over the top of the peas with
pepper and salt. If you have left-over
gravy or stock pour it over the mixture.

If not cover with water, spreading over

all bacon cut into the thinnest possible
slices. Bake in the oven two hours
and add a little boiling water if the peas
become too dry. |

CHOCOLATE FRUIT AND NUTS'—-:

Many pleasing combinations can be
made by selecting the various kinds of
California or French glace fruits and
cutting them into different shapes—dia-
mond, dice, squares, strips, etc.—then
dipping them as they are in melted
sweet chocolate. Nut meats, such as
walnuts, filberts, pecans, can be dipped
:n melted chocolate and dropped on
wax paper or tin and cooled In the

usual manner.

BonBONS. — Almond paste can be
mixed with the cream fondant, forming
one nice confection; then another com-
bination can be produced by making
little balls of the chocolate fondant and
then wrap some white manila fondant
around the chocolate ball, thus hiding
the chocolate from view. Then dip either

them with blanched almonds, raisins or

 strips of shredded glace pineapple.

Add as much !
grated cheese as liked. Stir all together |

of these kinds in chocolate and crest |
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Armlets, 5;

Baby Pins|
Bells, 74.

Berry Bow
Berry Spos
Berry Forl
Bill Folds,
Bill Fliles,
Bisecuit Jai
Blotters, I
Blotters, |k
Blotters, E
Blouse Set
Bon Bon E
Bodkins, 4
Bon Bon S
Bon Bon 1
Bonnet Dj

Book Mar
Bouillon §
Bracelet W
Bracelets,
Bread For
Bread Kni
Breakfast
Brooches,
Brushes, [
Brushes, (
Brushes. \
Brushes, F
Brushes, N
Brushes, T
Brushes, S
Buckles, B
Buckles, N
Butter Kn
Butter Pie
Butter Sps
Butter Dis

Button Hec.

Button Hc

(abinets, |
Caddy -Spc
Calendars
Calling Ca
Candle Sty
(Candelabr
Card Case
Carriage (
(arvers, 6
Casters, 7.
Cayvenne [
Chafing D
Chains, 94
Charms, 1
(‘hatelaine
Chatelaing
(Chatelaing
(heese Fa
Cheese NS¢l
Children’s
Chipped H
Cigar Cut]
Cigar Hol
(igar Box
Cigar Cas
(ligarette
(Class Ping
(locks, 85
Cloth Bru
(Coat Han|
(loffee Sp«
(Coffee Po?
(old Creal
(Cold Meat
College Pi
Cologne E
(‘ombs, 3t
('omb Cle
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RouGH-LookING ALMOND BONBONS.
—Form little balls from the almond
cream fondant and when they become
sufficiently firm to handle roll them in
melted chocolate, and, while still wet
with chocolate, drop them into a mess
of finely shredded almond meats and
roll them about until each bonbon 1is
well covered with the almond threads;
then set them on sheets of tin and cool

' In the usual manner, the rougher appear-

ing the better. Minced walnut bonbons
can be made after the manner of rough-
looking almond bonbons, only dropping
the freshly dipped chocolate bonbon in-
to finely chopped walnut meats.

CHOCOLATE ROASTED ALMONDS. —
Shell some Duchess or Jordan almonds
and place them 1n hot water until the
husks will slip off easily by pressing one
between the thumb and finger; drain
the water from them, blanch each one
nicely, and, after the meats have dried a
little, place them in an oven on an earth-
en pie platter. Stir them about quite
often to let each one roast evenly to a
light brown tint. This can be tested by
breaking a meat in two. When you
have them just to a nicety remove from
oven, and, while they are piping hot,
mix  a spoonful of nice dairy butter
among them and spread the roasted
meats out on a paper to become quite
cold and dry. Then melt down some
first quality sweet chocolate, not too
warm, and throw three or four roasted
meats into the chocolate and roll them
atound with a three-tinned steel fork un-
til each one is thoroughly coated. Then
lift them out one at a time with the fork
and drop them on wax paper. Draw
the fork across the top of each one to
make that streak so commonly found on
chocolates.

BLACKBERRY Jam.—Put eight quarts
of berries in a preserving kettle and cook
slowly for two hours, then add three
quarts of sugar and cook for half an
hour longer. Put in small jars and seal
while hot.

.

Y. 2

Vo | A

OrANGE CusTARD.—This is made of
eight eggs, the grated rind of two large
oranges and the juice of four, balf a
pint of water, and one cupful of sugar.
Separate the whites of the eggs from the
yolks, and put the latter away in a cool
place.

e e et e e Y

Add the orange-rind and juice

to the whites of the eggs, and after

beating the mixture well add the water.
Set away for an hour. At the end of
that time beat the yolks of the eggs
and add them, together with the sugar,
to the mixture of whites, orange ond
Strain into a pitcher, and set
the pitcher into a basin containing boil-
Ing water enough to come well up the
sides. Set the basin where the water
will boil rapidly, and stir the mixture
until it becomes as thick as rich cream
—say for about a quarter of an hour.
Remove from the fire and allow the cus-
tard partially to cool, stirring it fre-
quently ; then pour into glass cups and
put away to get perfectly cold.

water.

FrROZEN RASPBERRIES. — Use two
quarts of raspberries, one pint of sugar,
the juice of one lemon, and one pint of
water. Mash the raspberries and sugar
together. and let them stand for two
hours.
water and lemon juice. Freeze the
same as 1lce cream. . Blackberries are
very good when frozen in this manner.

diw

. 39, 40.

At the end of that time add the

o |

The juice of three lemons should be |

added. Strawberries may be frozen in
the same way as raspberries.

KENTUCKY GRAHAM MUFFINS.— Use
a pint of graham meal, 2 pint of flour,
a tablespoonful of lard or butter, one
teaspoonful of soda, two eggs, one tea-
spoonful of salt, and a generous pint of
sour milk. Mix the flour and meal and
add the salt,
in two tablespoonfuls of cold milk, stir
it into the sour milk, and then pour the
latter upon the mixture of flour and
meal. Melt the butter and add it, and
finally add the eggs, beaten well. Bake
in buttered muffin-pans in a quick oven
for twenty-five minutes.

KDALLS DULULIYS, oy JDU.

Salts, 71, 74.

Whistles, 48.

After dissolving the soda

42.

------
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ANCHOVIES.—These fish are prepared
in several ways for the market. Some-

times they are preserved whole, in either

o1l or brine, and in small bottles. They

come under the head of relishes in this

torm, and are served on toast, in salads,
omelets and sauces. Anchovy paste
and anchovy essence are sold in small
jars and bottles. These preparations
are used on toast and in sauces. They
are said to be adulterated with coloring
matter, and for this reason many per-
sons prefer to buy the bottled whole
fish and make their own paste or
essence. These preparations of an-
chovy are of great value in making
many fish sauces and dainty little rel
ishes for an elegant dinner or supper.

Puree oF CeELERY.—(Cut the white
part of six or eight heads of celery
into half-inch lengths, boil these in
water for five minutes, plunge them in
fresh water, and drain the celery in a
napkin ; then place them in a stewpan

with two ounces of butter, some white
broth, a little sugar, and grated nutmeg;
cover the celery thus prepared with a

round of buttered paper, place the lid
on the stewpan, and set it on a slow
fire to extract the moisture and melt the
celery, taking care that in the course of
process it does not color; when the cel-
ery is melted or softened, moisten with
a ladleful of white sauce and half a
pint of cream ; reduce quickly on the
fire, stirring the puree the whole time
with a wooden spoon. As soon as the
puree is reduced to its proper consist-

' ency, proceed immediately to rub 1t

t’ﬁrougﬁ‘fﬁe tammy, after which take it

| up into a small stewpan ; previously to

using it, make the puree hot, and mix

| with it a little double cream and a pinch
| of pounded sugar.

ASPARAGUS SALAD.—Wash the as-

paragus and tie up in bunches and boil

in plenty of salted water.

As soon as it

| is tender immediately transfer it to cold
' water, so as to preserve its natural ful-

ness and color. When perfectly cold
drain 1t on a cloth and arrange it on an
oblong dish on a bed of crisp lettuce
leaves and serve with French dressing,
which should be sent to the table in a
separate dish or mixed at the table by
the host or one who serves the salad,
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BROWN GRAVY FOR ROAST VEAL.—
Place four ounces of fresh butter in 1
stewpan and knead it with a good table-
spoonful of flour ; add a ladle of good
brown gravy, some essence of mush-
rooms or mushroom catsup, a little
grated nutmeg, and minionette pepper ;
stir the sauce on the stove, and keep it
gently boiling for ten minutes. If it
becomes too thick add a little more
gravy, so as to keep it of the same con-
sistency as any other sauce ; finish with
a little' lemon' juices 1f there is no
gravy or essence ot mushrooms at hand,
use In their stead a ladle of water, a
piece of glaze, some mushioom catsup,
and-a little Indian soy ; these will an-
swer nearly the same purpose.
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BrROWN SAUCE.—Mix together one
tablespoonful of moist sugar, two of
French vinegar, three of salad oil, a
teaspoontul of mixed mustard, some
pepper and salt, and serve. '

QUEEN OF Soups, WITH RicE.—OQOne

fowl weighing five pounds, three quarts

of cold water, half cupful of rice, half
pint of sweet cream, one carrot, one

- onion, one bay leaf, four cloves, three

tablespoonfuls of butter, two tablespoon-
fuls of flour, one blade of mace, one
piece of cinnamon, salt and pepper to

taste. Clean the fowl, put it in the soup

kettle with the water, rice, mace, cloves,
cinnamon and bay leaf. Cover the ket-
tle and simmer gently for two hours.
Clean the vegetables and cut them into
squares. Put the butter in a frying pan
and when hot put in the vegetables, stir
until brown, then add them to the soup,
cover the kettle and simmer one hour
longer. Next take out the chicken, take
off the white meat and chop it fine. Re-
move the carrot and spices from the soup
and press the remainder through a
coarse sieve. Wash the kettle, return
the soup and chicken. Add the flour
to the butter in the frying par, mix and
add to the soup. Add cream, salt and
pepper, boil a minute and serve. A
spoonful of boiled rice may be put in
each dish when served.

> the experiment.
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" onion and cold |
sprinkle over this pepper and salt to/

PoraTo AND Rice Sour. — Lightly
brown one large minced . onion in a
saucepan with one tablespoonful of but
ter or lard. Add two minced potatoes
and fry them a little while. To thisadd
two quarts of soup stock or water and
allow to boil for twenty minutes. Add
half a cupful of boiled rice. Sift the
whole‘through a sieve and put the puree
back into the saucepan. When ready
to serve add one cup of cream, with one
tablespoounful of butter, salt, pepper and
a pinch of cayenne. '

CrEAM OF RICE AND SWEET POTATO.
—Boil unti! tender nine medium-sized
sweet potatoes and remove the skins.
Sift through a strainer the potatoes and
one cupful of boiled rice and put the
pap into a saucpan with four tablespoons-
ful of butter, one teaspoonful of pepper
and a little salt. Let boil awhile and
add two quarts of boiling milk. Stir
well and serve with some fried toast.

RAGOUT OF MUTTON OR VEAL.—
Take from four pounds of beef ribs all

the bones, etc., and boil these in three f
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cups of water until all the juice is re-

moved. Cut the meat into dices. ‘The
other ingrecients are: one-fourth pound
of salt perk, one cupful of onion, one
cupful of boiled rice, pepper, salt, pars-
ley and bay leaf, one small beef tongue

and one egg. Fry the onion In drippings |

and add the meat and let it fry, turning

often. Take the tongue, already boiled

and skinned (cut out the best parts for |
another meal), cut up the remaining

parts and fry in the same drippings.
Place the salt pork, sliced thin, in the
bottom of a kettle, upon it place the
meat, upon this the tongue, mnext the
rice cut inte slices,

taste, pouring over all the hot gravy
from the bones, adding hot water, 1f any
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is needed, sufficient to cover up to the |

Cover closely and stew gently for
Take up the stew

tice.
a little over an hour.
with two skimmers, place on a platter,
thicken the gravy with a little rice flour,
add to it a beaten egg; pour over the
stew and serve. Any kind of meat can
be used in combination or singly to make
this stew and parsley, bay leaves, cloves,
cinnamon or wine may be used as de-

sired.
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Rice anp ONION. Soup.—In an
ounce of butter or pork drippings fry
till a light brown two or three large
onions, sliced thin; then add two table-
spoonsful of flour and brown till about
the same color. Mix thoroughly with a
pint of cold stock, place over the fire in -
a soup Kettle and when 1t comes fo a
boil pour in a quart of boiling milk, in-
to which a cup of boiled rice has been

' cut thin, or with bits of butter.

mashed to a smooth paste.
pepper, salt and a little cayenne an
serve.

FiuLer oF BEer.—l.ard a fillet of

beef with small strips of pork, runnin
it through with a larding needle.

along the centre of the fillet. Incision

Season with

ihe
larding should be done in parallel lines

d

g

S

cut with a long, slim knife may answer. ’

and the salt fat pork can be pushed into
these, but not so easily. After Jarding,
rubbing salt and pepper, cut an onion or
two, a carrot, a parsnip, a celery stock
and put in the bottom of the dripping
pan. Lay on this bed the larded fillet
of beef, cover it with slices of salt pork,
Add
two cupfuls of hot water to the dripping
pan and around the edge put pared
Irish potatoes. When basting, which

' should be done about three times, dredge

over it flour, salt and pepper from the
dredge box. If water gets low add a
little. In about half an hour try the
roast with a carving fork. If done the
meat juice will follow and should be red
and bright: The fibre of the meat will
be swollen and yield readily to the pres-
sure of the flat of the knife. When ready
to serve lift out the meat, skim out the
vegetables, add water to the \pan and
thicken with one tablespoonful of flour.
Make a bed of warm boiled rice, lay on
this the fillet of beef, put the vegetables
and potatoes around the edge and pour
over all the gravy; serve at once.

- - -

RICE BREAD STICKS.--Take the dough
raised for rolls, cut.in pieces the length
of your finger and a little smaller, roll
them lightly under the hand and lay on
buttered tins until light. Bake and serve
piled across each other,

Salted Almonds.

One cupful almonds (shelled), one table-
spoonful butter, one teaspoonful salt.
Cover almonds with boiling water and let
stand on back of range for ten minutes;|
slip off the skins and dry for.several
hours or over night; melt butter, add!
almonds and salt and mix well; spread in
a dripping pan and bake in a slow oven
fifteen or twenty minutes, stirring oc-'

casionally. When prepared in this way
nuts will keep crisp. .
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: s | S " Hor WATER SPoNGE CAKE.—Break | /e
BAXED FIsH.— After the fish have ‘ | ' ’

: _ six eggs; reserve the whites of two; add = g/
i PEARRY prep.arc?d (washed a,.nd two cupfuls of sugar; beat for ten min-
wiped dry) rub well inside and out with utes, then add one cupful of boiling wa
It, pe ¢ ’ % ‘ frls -
salt, pepper and butter. Make a stuffing ter, then three cupfuls of flour gradually
of boiled rice, two dozen dried oysters then the rind of two lemons and f i
. our
| and season with salt, pepper, chopped level teaspoonfuls of baking powder:
1 bay leaf and onion. Fill. the fish with line a sponge cake pan with e ap ci
this stuffing and sew its wind with a cord iRk mix]t)ure' Lt pi 7 ar(lj
o | . | : e in a mod-
to keep 1n ff’””' Place on a PR st erate oven forty minues; beat the whites
vo. 4 perforated tin sheet, dredge with pep- |u, ss.00 , ’

- per, salt and flour and over the top put

thin slices of salt pork. Cover the bot-
tom of the pan with hot water and put
in a moderate oven and bake slowly for
the first hour, after this increase the
heat till the oven is very hot. Baste

. every fifteen minutes with the drippings

' in the pan and after each basting dredge

of the two eggs until stiff; beat in two
cupfuls of sugar, powdered, and spread
the icing over the cake. These propor-
tions will make two cakes.

PRESERVED PEACHES. — Peel, stone
and weigh firm white peaches, allowing
to each pound of fruit a pound of white
sugar. Artange fruit and sugar in alter-

|
|

|

with a little pepper, salt and flour. The & nate layers in a broad preserving kettle
} water in the pan should be often re- and set the kettle at the side of the stove
| newed, not much water being allowed in - where the contents will heat slowly.
| the pan at any time. A good sized Stew for aboat half an hour after the
stuffed fish will bake in one and a half or preserves come to a boil or until the
two hours, or allow fifteen minutes for [» peaches are tender when pierced with a
each pound. Take upon a platter, re- fork. With a perforated skimmer take
| move the strings, garnish and serve with the peaches from the syrup and spread
| 2 gravy made from the drippings of any them on a platter while you boil the sy-
2075.% fish sauce preferred. Brooch rup until clear and thick, skimming Eror
‘ Crap JAMBALAYA.—Have ready a pot often. Pac}c the.fruit in jars, fill these |
| of well salted boiling water, into which e overﬂov.vlng w.1th the boiling liquid
' throw the live crabs and let boil until ‘f‘md seal immediately. Stand the jars
the shells turn red. Remove from the in a pan of hot water while filling them.
fire and let cool. Pick the meat from BEET PRESERVES.—Select nice red

the shell, mince it fine and 1t 1s ready
for use. Into a pot put a tablespoonful
of sweet lard or pork drippings. Let
heat and add a large onion chopped
fine, brown, add a tablespoonful of flour,
brown, then add two or three tomatoes
or their equivalent in canned tomatoes,
brown, stirring carefully to keep the
flour from thickening in lumps. Now
put in one and one-half quarts of hot
soup stock or boiling water. Boil until

the ingredients are well combined and

" add one cup of washed rice.

Season as
desired with cloves, parsley, bay leaf
and celery chopped fine and pepper, salt
and a pinch of cayenne. Add the crabs,
let boil for fifteen minutes and it is
ready to serve.
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No. 2316, Fine Pearl Mol

beets and boil until tender.
one separately and plunge in cold water,

and with your hands give a little twist

to strip off the skin, Cut lengthwise in
pretty pileces. Place these—not too
closely—in glass jars, leaving room that
the liquor may surround each piece. To
two quarts of vinegar add four pounds

of brown sugar and one half-spoonful of

alum, powdered. Let this boil. After
skimming add one teaspoonful each of
cloves, allspice, mustard and a few pep-

* percorns—all unground and tied in a

bag. Boil again, adding a little cayenne
and salt. Pour over the beets. The
next day drain off the syrup, bring to a
boil, pour over the beets again and seal.

This preserve or pickle will be of a

rich red color.

BrOKEN EcGs.—When one knows
how to use them broken eggs are just
as good for practical use in the house-

salt; that will have the effect of prevent-
ing the escape of the contents.

Take each

Gt oS g hold as eggs that are whole. Before
) The wonderful expansion of 6111: djfmonddtrade is not attributable plaCIDg them 1n the water to boil cover buy
i i ' &
Ipersonal]y from the diamond cptters in Amsterdam and you can buy from 1 them thOI’OUghly with common kitchen pted:
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PORK PIE.— Cut two pounds of fresh pork—that from the loin is best for the
purpose — into neat chops; cut off every bit of fat, which must be fried to
extract the dripping; strain it off and let it cool.  Boil three eggs very hard, and
cut them in slices. Arrange the chops in a pie dish, sprinkling in between them
some finely minced onion, powdered sage, pepper and salt and the eggs, and pour
in a cup of water. Now make the crust. =~ Take three - quarters of a pound of
self-raising flour and mix salt and pepper with it.  Put in the drippings, which
shouid be nearly but not quite cold, and just enough water to enable you to work
the paste, roll it out quickly, put it on the pie and place in the oven immediately
(the oven should be good and quick), say for fifteen or twenty minutes; then
gradually diminish the heat till the pie is done, which will be about two hours.

AMBROSIA BouiLLoN.—Boil one quart of water, rind of half a lemon, and
one tablespoonful of fine tapioca until tapioca is thoroughly dissolved; add one
cup of any good home - made grape wine or sherry and two tablespoonfuls of
sugar; let this get almost boiling hot, and serve immediately with small hot bis-
cuits. This makes a good course for dinner, and can be made in ten minutes.

PrRUNES IN WINE JELLY —Soak a box of gelatine in one - half pint of cold
water until softened. Then add one and one-half pints of boiling water and two
cups of sugar. Stir until dissolved. Then add three-quarters of a pint of wine,
juice of two lemons.  Place prunes, which have been cooked and pits removed,
in the bottom of a mould; add a little gelatine, and set in cold place to get firm.
Fhen add more prunes and gelatine, repeating the chilling until the mould is firm.
When ready to serve dip mould an instant in warm water, and the jelly will slip
out unbroken. Serve with whipped cream.

SurPRISE Loar.—Bake a circular loaf sponge cake. Remove centre and fill
cavity with canned apricots, or tresh fruit, if desired. = Place top on, and when
ready to serve heap with whipped cream Garnish with candied cherries and
pieces of citron to simulate leaves. These must be prepared beforehand, by add-
ing one tablespoonful of softened gelatine to one quart of cream before whipping;
it will remain firm when whipped.

ALL CHOCOLATE CAKE.——One and one - half cups of brown sugar and one-
half cup of butter worked to a cream; meanwhile have three squares of chocolate
and five tablespoonfuls of sugar melting, to which add three tablespoonfuls of
boiling water, and 'stir until smooth and glossy, then pour it gradually into the
sugar and butter and stir it well; to this add three well-beaten eggs, one-half cup
of milk, one and three-quarters cups of flour; bake in three layers. For filling
melt one square of chocolate and six tablespoonfuls of brown sugar; when melted
add two tablespoonfuls of boiling water, and stir until glossy, then add the white
of an egg and one cup of powdered sugar. |

OLD-FASHIONED BROWN BREAD.—One cup of rye or graham flour, a cup of
white flour, two cups of Indian meal, a cup of molasses (scant), two tablespoon-
fuls of soda, one-half teaspoonful of salt, a cup of sour milk and one and one-half
to two and one-half cups of water; steam for three hours and then dry in the
oven for half an hour. The brown bread should be eaten warm, and what is left
over can either be steamed again o1 toasted.

Foam or HazeLNuts.—Take one pint of hazelnuts, one quart of cream, the
yolks of four eggs, three cupfuls of powdered sugar, one tablespoonful of gelatine
and one cupful of milk. Beat the sugar and yolks together: bring the milk to the
boiling point; add the gelatine, which must soak half an hour in two tablespoon-
fuls of cold water. Stir gelatine in the hot milk just long enough to melt. Add
the hot milk and gelatine gradually to the hazelnuts, which must be pounded fine.
Add the eggs and sugar with a spoonful of salt. Stir this mixture into the cream,
whipped to a stiff froth. ~ Remove the beater from freezer and pack mixture in
it and beat for five minutes.  Pack with ice and salt, and let stand half an hour
Then loosen the mixture at the sides with a knife and beat with cream beater un:
til it is a smooth ice cream. Press a piece of white paper over the mousse, cover
carefully, keep packed with ice and salt for four hours, when it should be frozen
stiff. Serve with white almond cake.
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ANTESE SALAD. —Peel three medium - sized Spanish onions, scoop a tea-
spoonful out of the centre of each and put in the hollow a bit of butter
sufficient to half fill it. Add a slight seasoning of pepper and salt, place in a
baking pan and bake in a moderate oven until they are brown. = When cold, cut
into quarters and place on a bed of watercress. Skin and bone six sardines, cut '
into halves and lay on the pieces of onion. Pour over some mayonnaise, to one
cupful of which one teaspoonful of curry powder has been added. Garnish with

slices of hard-boiled eggs and sprinkle over a mixture of finely-chopped parsley,
tarragon and chervil.

ORANGE FRITTERS.—Beat two eggs without separating, add one-half cup of
sweet milk, one tablespoonful of melted butter, one cup of flour, to which has been
added one - half teaspoonful of salt and one teaspoonful of baking powder; beat
well, remove rind and white pith from three oranges, divide into sections withoat
breaking the skin; toss into the batter; take out by spoonfuls and drop carefully
into smoking hot fat. Cook golden brown; serve hot.
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SpANISH BEAN Soupr, A LA Mock TuUrRTLE.—Take one pint of ordinary
black Spanish beans; boil six hours in one-half gallon of water; when thoroughly
done pass through a colander; keep hot until ready to serve, then add one tea-
spoonful of Worcestershire sauce and pepper and salt to taste; place one slice of
lemon, one slice of hard - boiled egg and one teaspoonful of cooking sherry into
each of six plates before serving. A rich and delicious soup is had at the small
cost of twelve cents for six persons, viz : One pint of Spanish beans, five cents;
one tablespoonful of sauce, two cents; one egg, one and one-half cents; one lemon,
one and one-half cents; six tablespoonfuls of sherry, two cents; total, twelve cents.

CABBAGE SALAD.—One-half of a small head of cabbage, three very small
potatoes (cold, boiled), one raw onion, two cold boiled eggs, celery seed, salt and
pepper to taste. Chop all fine, mix together thoroughly. = Add one-half cup of
hot vinegar and pour over all mayonnaise dressing.

VIioLET SALAD.—Broad-leaved Batavia endive or the centre leaves of Boston
head lettuce, a little minced celery, parsley and chives.  Four tablespoonfuls of
olive oil, one dessert spoonful of white wine vinegar, one tablespeonful o
Bordeaux, salt and pepper, the petals of two thirds of the violets detached from
the stems and added to the dressing.  Garnish with remaining violets sprinkled
over salad, placing six in the centre.

No. 540 Fine Diamond Pendant, $1,000.00

Bakep AppLEs.—Select four good-sized cooking apples; pare, core with a
coring knife, leaving a hole in the centre the size of a walnut ; fill witk chopped
peanut meats and a teaspoonful of sugar to each apple; put sugar on top after £l
ing. Put four or five tablespoonfuls of sugar in the bottom of the pan, an equal
amount of water and bake or steam till tender. Serve very cold, in sauce dishes.
Use the syrup for dressing. Whipped cream can also be used.
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Correk FruiT CAKE.—Cream together one cup of brown sugar with one cup
of butter before adding the beaten yolks of three eggs, one teaspoonful each of
cloves, cinnamon, and allspice, and one cup of molasses. Beat in, alternately, the
whites of the eggs and four cups of sifted flour, reserving a little of the flour to
dredge a cup each of seeded raisins and currants, which are added after the egg-
whites and flour. At the last, dissolve a level teaspoonful of soda in a teaspoon-
ful of boiling water, and stir into a cupful of clear, cold, and rather strong coffee,
which is immediately added to the cake. Line a pan with buttered paper and
bake the loaf in a slow oven for fully an hour, or until a broom-whisk inserted )
comes out clean.

s EETITRERI TATNY

H4]. Fine Pearl and Turquoise Brooch, $48.00
1 )

CrLaM OR OvsTER CuTLETS.—Take one quart of large clams or oysters and
drain off the liquor (which may be served as soup if desired) and chop fine; add
six eggs, one-half teaspoonful of butter, a little salt {and pepper to taste; add
enough powdered soda crackers to make a thick batter about the consistency of
bread dough, shape into cutlets and fry in hot lard; serve on pieces of toast, with
a piece of broiled bacon on top, and garnish with parsley.

° There is | jones
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MeaT Bavris.—Take one pound of calf’s liver, chop it fine; one ounce of

beef suet, shredded and chopped fine; put together in a bowl, add two tablespoon--
fuls of chopped parsley, one onion grated, two eggs, one cup of bread crumbs, one
large tablespoonful of flour, one teaspoonful of salt and a good dash of pepper;
take a wooden spoon and mix it thoroughly. Have a pot with plenty of boiling

water, put lid of pot on tight and beil about fifteen minutes. If all are at the top
they are done. Take out with a skimmer and drain them. Have a frying pan on
with butter and good lard mixed, and fry the balls nice and brown.

Fresna Hawm, BAKED.— Get a fresh ham, not a smoked or salted one, but one
perfectly fresh. Have the butcher cut the rind in one-inch squares. Soak it in
cider for twenty - four hours. Then put it in a roasting pan, with a little water,
lay it on the side so the rind is on top, baste it occasionally with the water in the
pan. This is the juicest way of doing up a ham. It is good when warm. Make
a gravy with the water that is left in the pan.  The ham cut cold is very tender
and juicy. The fat is not oily, as in smoked ham, the cider having cured it. A

sour wine can be used instead of cider.

MaprLE MusH.—Take one pint of maple syrup, heat it good and hot; when
cool add the yolks of three eggs well beaten, then add one pint of cream, whip-
ped, and freeze same as ice cream.

GREEN Tomato PickLE.—One peck of green tomatoes, one dozen large
onions, one cup.of sugar, four tablespoonfuls of cinnamon, two tablespoonfuls of
mace, two tablespoonful of cloves, four tablespoonfuls of dry mustard, two red
peppers, chopped fine.  Slice tomatoes and onions, place in a jar, sprinkle with
salt between each layer, let stand over night; drain in the morning, place on the
stove with spices and cover with vinegar; boil until tender; bottle in jars.

BuTTERMILK CAKES.——One quart of buttermilk, one teaspoonful of salt, one
egg, one teaspoonful of soda or saleratus, flour to make a thin batter. Beat egg,
add to the buttermilk, add salt, mix well.  Dissolve the soda in two tablespoon-
fuls of boiling water, then stir it into the buttermilk. Now add the flour gradual-
ly, stirring all the while, until you have a batter that will pour smoothly from a
spoon. Give a good beating and bake quickly on a hot griddle, well greased
Eaten with syrup or molasses they are very fine.

ARICOT OF MUTTON.—For a party of three or four use two pounds of
mutton from the shoulder or breast, one pint of turnip cubes, one-half pint
of carrot cubes, two tablespoonfuls of minced onion, one tablespoonful of butter,
one tablespoonful of flour, one tablespoonful of cornstarch, one level tablespoon-
ful of salt, one-third of a teaspoonful of pepper and one and three - fourths pints
of water. Free the mutton from all bones; cut off the fat, and put it over the
fire in a saucepan. Cut the meat into pieces about two inches square. When
there are about five tablespoonfuls of liquid fat in the saucepan take out the solid
pieces and move the pan to a part of the range where the fat will become smoking
hot. Now put in the mutton, and stir until it becomes brown, which will be in
five or six minutes. Take the meat from the fat and put it into a stewpan. Put
the turnips, carrots and onions in the fat remaining in the pan, and cook for ten
minutes, being careful not to brown them. Press the fat from the vegetables, and
put them 1n the stewpan with the meat. Now, after pouring away all the fat from
the pan, melt the butter, then stir in the flour and cook until the mixture is per-
fectly smooth and becomes a dark brown, taking care not to let it scorch in the
least.  This can be avoided by constant stirring. ~ When it is quite brown draw
it to a cooler place, and stir in gradually one and one-half pints of boiling water.
When this mixture i1s made smooth, and is fairly boiling, add it to the meat and
vegetables in the stewpan. Mix the cornstarch, pepper and salt with a aill of cold
water, and stir into the mixture in the stewpan.  When the haricot boils skim it,
and place the stewpan where the contents will simmer gently for about three hours,
adding about a pint of potatoes to this about half an hour before serving.
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vacancy with stuffing made of cooked chicken or veal chopped very fine and
highly seasoned and rolled into balls with the yolks of eggs. Then tie the cab-
bage firmly together, tie a cloth around it and boil in a covered kettle two hours.
This is a delicious dish, and is useful in using up cold meats.

| STurrED TomaTors.—Scald and peel six tomatoes, scrape out the inside as :
e v2%  much as possible; put them so that the juice drains off; chop one onion very fine, o Gold Pin with
then boil eight mushrooms, one sweetbread, a little cold lamb and a little of what
you scraped out of the tomatoes; mix all and brown in enough of butter, pepper
and salt, then fill the tomatoes with the mixture; have a little butter and bread
crumb on them ; bake fifteen minutes in a weak oven light brown. Sauce: A
can of tomatoes, one onion, a little celery; boil and strain, then mix butter, flour

pepper and salt; pour around the tomatoes when they are ready to serve.

B MacaroNI STEW.—Break a package of macaroni into pieces an inch long, it
| cover with boiling salted water, boil twenty minutes, drain and turn out on a plat-
_| ter; put a tablespoonful of butter into a frying pan and heat, into which slice six
medium sized onions and fry. Have ready two pounds of chopped sirloin steak,
and when the onions are brown put in the steak and fry until done; into this pour
a quart can of tomatoes, season with salt and pepper, and after boiling together a
few minutes, pour over the macaroni and serve at once.
+. 2272. Solid Gold Pi/ N

i ‘earls and Diamond, s
0. 2273. Same. all Pea

263. Solid Gold and
Pin, with Pearl $2.00

. Same, without
34.00 GREEN PEAS AND CARROT BALLs.—Scrape and wash four large carrots; cut™ Mot
them into round balls with a vegetable cutter, then measure (there should be one
- pint).  Place in a saucepan over the fire, cover with boiling water; add one tea-

spoonful of sugar and cook till done; then add one-half teaspoonful of salt, cook

for a few minutes; drain off the water, add one-half ounce of butter, toss a few
minutes over the fire and use for garnishing.

No. 2245. Solid G¢ - . .
Pearl, $1 VIRGINIA CORN BREAD.—Select fine white meal; to a quart of sifted meal add

a small level teaspoonful of salt; knead this thoroughly with water enough to
make a very soft dough, which may be handled with the hands: take a large hand-
ful of dough, mould in shape about two inches thick, and place in a pan; first
cook in upper part of oven, to form a soft upper crust (which retains the moist-
ure); when this is formed remove the pan to the lower part of the oven, and cook

about fifteen or twenty minutes. A quick fire is necessary in cooking good corn i
£ 0. 2910. Solid Gold Pin, - . 5 olid G (
Pearls, $2.25 bread. It is best to use it while warm. L with Pearls, $5.50

| Pin, with
25

GrAHAM GRIDDLE CakES. —Beat one egg with one tablepoonful of salt; add

four cups of sour milk, two teaspoonfuls of soda. Fill in graham flour until thick
enough to drop on the griddle. Fry brown.
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CrREAMED CrLaM BourrLron. —Wash and scrub thorou zhly one dozen clams.
Put in saucepan with one - half cup of cold water, and place over fire until the
shells open. Strain the juice through a cheesecloth, chop the clams fine and place
over fire with juice. Simmer gently for ten minutes; cool for five minutes. Whip
until frothy the white of one egg; add crushed shells and stir into the clams; boil
up and strain. Measure and allow an equal quantity of milk. Heat the milk in
double boiler, and for each cupful allow one level tablespoonful of butter and one
| of flour. Ruab butter and flour to a paste, add to milk, and stir until smooth and
Bty S”H(;:G”m LR thick. Cover and cook for five minutes; add clam broth, heated, and season to

Mol taste with cayenne.  For each cupful of bouillon have ready one-half cupful of

thick whipped cream. Take the broth from fire, add cream and serve.

CoLORING THINGS To EaT.—A drop or two of cochineal may be added when
you use rose flavor; a little grated yellow rind of orange will give the desired color
for orange flavoring; and green is obtained from pistachio. Bitter almond is always
used with white, also vanilla.  The various colorings sold for icings are used in
such small quantities that they are harmless.— Ladies’ Home Journal. 5

““ The customer whose confidence is invited and given is entitled to have his contidence respected and protected at every point,

No. 228
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»lid Gold Pin, with
iamond, $8.00
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The illustrations on this page are actual size.




D CreAM PUDDING.—Take one pint of sweet cream, one pint of flour, one pint
12 of sweet milk, six eggs and a pinch of salt. Stir the flour and milk together until
perfectly smooth; then add the well - beaten eggs, and finally the cream. Bake

‘ twenty minutes in a hot oven. Serve at once with sauce.

;l

) ! g | STEWED PIGF‘OITI-——CIean and truss four pigeons, and cover them with boiling -
. N2z water.  Add an onion, a bay leaf, half a carrot and some parsley; simmer until fasn
tender.  Season with salt and pepper.  On slices of toast make nests of well-
e seasoned spinach and dispose the pigeons upon these; garnish with stuffed olives, L it
hot, with the strained broth thickened with a little flour and water. ' TR

h, with Pearl, $5.00

CHICKEN FricasseE —The chickens should be jointed, the inwards taken
out and the chickens washed.  Put them in a stewpan with the skin side down.
§ On each layer sprinkle salt and pepper. Put in three or four slices of pork; just

cover them with water and let them stew until tender. 'Then take them up, mix
a little flour and water together, and thicken the liquor they were stewed in; add
a piece af butter the size of a hen’s egg; then put the chickens back in the stew-
pan, and let them stew four or five minutes longer.  When you have taken
G up the chickens soak two or three slices of toast in the gravy; then put them in
the platter, lay the chickens over the toast, and turn the gravy on them. If you
wish to brown the chickens stew them without the pork till tender, then fry until
they are a light brown.

SALAD DRESSING WITHOUT Or1L.—This is an excellent dressing for those who
do not like the oil, and it will keep indefinitely. One teaspoonful of mustard, one :o0en witn
. teaspoonful of sugar, one teaspoonful of salt, two-thirds of a cup of cold water,
mixing the mustard with a little of it at first; one-half cup of vinegar, one egg, one

Nc

MY

L

tablespoonful of butter. Cook in double boiler.

A

ASPARAGUS AND SHRIMP SALAD.—Take two cupfuls of cold boiled asparagus
points and ‘place in a bowl with one cup of shrimps.  Season with salt and pampER Frioch, With Pearls S
rika, and toss lightly with salad fork to mix. Take the yolks of three hard-boiled D
eggs and run through a fine sieve. Beat in sufficient oil and vinegar to make the
mixture the consistency of cream.  Season with salt and paprika, and pour over
the asparagus and shrimps. Serve with a border of cress and small red radishes

s0ld Brooch, with

or pickled beets cut into fancy shapes. PR

MARsHALL Soup.—Make a garnishing of stuffed cucumbers by peeling three
small cucumbers, divide them crossways into parts each a quarter of an inch high S5 S,
| and blanch the pieces for fifteen minutes in salted water, then drain, cut out tie e
| 0.9 centre with a three-quarter inch column tube, so as to remove the seeds; fill the  @Brooch with Pearl 1§
| B insides with a raw fine herb quenelle forcemeat and range them in a saucepan i~ o
garnished with salt pork; moisten them with broth, add some salt, cover with but-
tered paper and leave them to cook slowly. Despumate on the side of the fire

two quarts of consomme, thickening it with two dessert spoonfuls of fecula diluted

., In two gills of Madeira wine, pour the soup into a soup tureen and serve the cu- | . . -
N : 8 ~ h Turquoises, $1.75
cumbers at the same time, but in a separate vegetable dish. T

PUREE oF OATMEAL, TourousAINE.—Put three pints of water into a sauce-
pan, when it boils drop into it like rain six ounces of oatmeal coarsely ground,
salt and one ounce of butter; let cook for three hours, dilute it with three pints
of white broth and pass it through a tammy, return it to the fire, stirring it con-
tinually, and at the first boil remove it to the side of the fire and let boil and des-
pumate for twenty-five minutes; skim all the fat, season with salt, nutmeg and

sugar, and just when ready to serve incorporate into it a piece of fine butter; pour
the soup into a soup tureen, with a garnishing of bread croutons an inch in die

ameter, sprinkled over with butter and browned in the oven, also croutons made
of firm royal cream, using whites of eggs instead of yolks, poached in a slack oven

.00

and cut into squares.
T e i SR R R SRR MR N S RR\Y\M‘%:*W\.\\\WWMNW\W e

No. 326. Fine Gold Bracelet, five Diamonds, $22.00

In our entire stock there is not a single diamond that has found its place there by ‘““chance.” Everv s i re b y &
and is the fruit of our knowledge and experience, and carries with it our personal guarantee, y stone is there because we haye chosen it
The illustrations on this page are actual size.
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CARROTS.—All food experts agree that carrots are a valuable food, and are
S€€N too seldom on the average table. If the family refuse stewed carrots
try carrot croquettes, after a New York cooking school recipe. A dozen small
croquettes can be made from four large carrots. Boil them till tender, drain, and

heaping tablespoonfuls of flour), mix, season highly, and when cold and firm,
shape and finish as for other croquettes.

CELERY AND APPLE SALAD.—This is a salad that is usually served with
game, but can be served as a salad course.  Select rather sour, juicy apples and

No. 2500, cross oty & CTISp white celery. Take equal parts and chop fine ; sprinkle with a little lemon

No. 363. Fir
Cr
No. 364. (

W

juice and olive oll, season with salt and mix with mayonnaise or boiled dressing.

Serve with crisp lettuce. Do not let the apples stand after paring and chopping,
or they will discolor.

MusH.—A cereal which makes a delightful variety for the breakfast table is
the old-fashioned corn-meal mush; it is never to be found upon the bills of fare of
hotels or restaurants, though it is so easily cooked, and is not easily so apt to be

adulterated as are many of the prepared foods. Any that is left over can be fried
crisp, and serves as a fine garnish.

LENTILS.—A native of India says that, while he is a vegetarian, he finds the
food in both America and England insipid to one who has been accustomed, as
he has, to the highly seasoned vegetables that are served in all warm countries. A
dish of which he is very fond at home is made of lentils, which have been boiled

to a puree, and to which have been added onion and curry; they are then formed
into balls and fried as we do fish-balls, °

BAKED APPLES form an appetizing and wholesome dessert when daintily pre-
pared and served. First, rub the apples thoroughly with a damp cloth, to remove
every particle of dust or foreign matter which may adhere to them. Then, with
- a sharp vegetable knife, cut out any specks or decayed spots, and, making a deep
incision in the stem end of the apple, with a deft turn of the knife, cut out the
core. Fill the openings with granulated sugar, place in a baking pan with a little
water and bake for half an hour, or, until done. Remove from the oven and place
to cool. Serve cold with meringues of whipped and sweetened cream.

CHILLING FRUIT.—A gourmet says that the habit of chilling fruit almost to
the frozen stage before we eat it is all wrong. It is not only unwholesome, he
avers, but it destroys the real flavor of the fruit. “Eat an orange,” he says, “on
its native heath, fresh-picked and warm from the sun’s rays, and you get its real
bouquet. The difference, too, between a sun-kissed strawberry, or tomato, eaten
out of doors, plucked from the parent stem, and the iced variety we demand at
our tables is the difference between perfection and several grades below.” An
orange or banana, the same authority asserts, will have an improved flavor if al-

lowed to stand 1n a moderately warm room two or three hours before it is served,
which seems gastronomic heresy.

warm water, add two generous tablespoonfuls of sugar and one of salt, stir in
white flour until you have a stiff batter.  Dissolve a cake of compressed yeast in
a little warm water and add it to the batter, stir in well and keep adding flour as
long as you can handle the mixture with a spoon. Cover and set away for the
night, protected from the draughts. Bread started at 10 p.m. should be ready
for mixing 1nto loaves at 8 a.m.  If it is left too long before mixing it will settle
back into the pan, and, as a consequence, will not be as sweet. In mixing, only
sufficient flour should be used to keep the dough from being sticky. When
mixed and in the baking tins the loaves should not be over one and one-half
inches thick, and if properly made the bread will rise to a three inch loaf. Bake
for three-quarters of an hour, changing position in oven to insure even baking,
If above directions are followed, the bread will come out perfectly “light”’ and

with a rich brown crust and in a flaky sweet loaf, entirely free from the sticky,
“ doughy ”’_taste so often noticed.

WaITE BrREAD.—Into a granite bread pan pour three scant pints of luke- -

rub through a sieve. Add one cupful of thick white sauce (using for it two .

[ Cross, $9.5C

, set with

18, $20.00
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ALMON SALAD.—Take a can of salmon of a good brand, empty the fish,
put on to a plate, and carefully take away all skin and bone, breaking the
fish as little as possible.  Take two lettuce, wash the leaves, wipe very dry and
set round the dish; put the salmon in the middle. Keep in a cool place till ready
to use, and pour over all half a pint of good mayonnaise sauce. Garnish the let-
tuce with boiled beetroot and serve. ‘
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Lyons SausaGges.—Take three pounds of lean pork—from the chine is the o witn piamonds &
best—a pound and a half of fillet of veal and a pound and a half of fat pork. Cut il
the fat into dice and chop or mince the veal and lean pork and pound the whole
in a mortar. Add five ounces of salt, a quarter of an ounce of pepper and half
that quantity of pepper-corns, three drachms of saltpetre, together with two or
three chopped onions. Mix well and leave to stand for twenty-four hours.
L Wash some sausage skins in warm water and then in vinegar and fill them with & = =
No. 293 meat. Press it in as tightly as possible with a plug of wood, so as to force out " rair
the air; then secure the ends firmly. Put the sausages in an earthenware pan with
a little salt sprinkled over them and a little saltpetre, and let them remain for a
week; then dry them in the smoke from a wood fire. They should be kept in
a very dry place.
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LARDED GROUSE, BREAD SAUCE.—Remove the wings and feet and clean the
grouse; draw off the skin covering the breast; from a firm piece of fat salt pork
remove the rind; the pork lying between the rind and the vein is the part suitable
for larding; cut this part in slices one-quarter of an inch in thickness: cut slices
in strips one-quarter of an inch in width and two and one-quarter inches in
length; draw these pieces (lardoons) through flesh of bird in parallel rows on .
either side of breast bone, one inch apart ; truss bird, place a thin slice of fat '
pork on a round tin plate; put bird on pork and put trimmings of pork in pan;
sprinkle with salt and pepper, brush over with melted butter and dredge with
flour. Bake in hot oven twenty-five minutes, basting every eight minutes with
fat in pan; serve with bread sauce.  To make the sauce cook two cups of milk,
one-half cup stale bread crumbs and one-half an onion in a double boiler thirty
minutes. Remove onion and season sauce with salt and cayenne pepper; then
add one and one-half tablespoonfuls of butter; when ready to serve pour sauce e
around grouse.  $780
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S CHEESE CROQUETTES.—Two cups of grated cheese, one teaspoonful of salt,
a speck of cayenne pepper, whites of two eggs. Mix thoroughly; roll in little balls
the size of a walnut and then roll in very fine bread crumbs and fry in deep
smoking hot lard until a light brown.
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ORANGE PubppING.—Take six eggs ; reserve the whites of three for top; beat
No.4 .~ the eggs w.ith one part of sugar and one-half part of butter, then add the Juce HndsE o 5. Fine GOy
small portion of grated rind of three large oranges; cook all together until the =
consistency of honey; then line a pudding dish with one dozen lady fingers; pour
the hot mixture over; beat the three whites and three spoonfuls of sugar; put on
the top; set in the stove and brown; when cold serve.
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_ OvsTER RAREBIT.—One cup of oysters, two tablespoonfuls of butter, one-
5 half pound of cheese, cut fine; quarter of a teaspoonful of salt, a few grains of .«
cayenne, two eggs and six slices of toast; parboil the oysters and remove the tough
muscle; drain and reserve the liquor, melt the butter, add the cheese, salt and

cayenne; beat the eggs, add the oyster liquor and add gradually to the melted
cheese; then add oysters and serve on toast.

COFFEE MoussE.—Two eggs, one cup of strong boiling coffee poured on the
well-beaten yolks; when cool, add whipped whites and a pint of w
Freeze without stirring,

: VoS WA B |
** Sir! you are very welcome to our house. ) 1 There are few compliments that we . P o
! ; tPPTeclatst

MERCHANT OF VENICE, more !H.‘:hl‘\r than the \'i&ir\‘ of our ont . 2
patrons. Our showrooms always abhound 1 Ol-UoWiy
of beauty, which we are only too glad to n Articles
inspect, even without the slightest suoe. L 3O
purchase. ~ Nggestion o

hipped cream.,

No. 2466. Fine Opal and Diamond Necklet, $80.00
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BOILING FISH. —The simple matter of boiling a fish properly seems to be o
beyond the intelligence or the practice at least of the average cook, yet the b«

B e Diomond «difference between any way and the right way amounts to the difference between .=

:a palatable, appetizing dish and one which is flavorless, 1f not positively repug- & Single Stone

‘mant. To every two quarts of water allow a teaspoonful of salt and a tablespoon-
'ful of vinegar. Let the water be thoroughly warm, but not boiling, when the fish
iis carefully put in, unless a fish soup 1s contemplated, when it should be cold to
rextract the flavor. The water should be brought quickly to the boiling point,
-after receiving the fish, and almost immediately drawn to the side of the range to
‘simmer until done, an allowance of ten minutes to each pound being sufficient
‘time after the simmering has begun.  If the French “ court bouillon,” or flavor-
ing water, is considered too formidable, as seems to be the case with most
American cooks, at least a bunch of soup vegetables, a bay leaf with two or three

peppercorns and a couple of whole cloves, are easy additions, and to the tasteless
ifresh-water fish will be a great improvement.

CREAM CHICKEN Soup.—Three to four pounds of fowl, three quarts of cold
‘water, one tablespoonful of salt, six peppercorns, one tablespoonful of chopped
onion, two tablespoonfuls of chopped celery; strain; when cool, remove the fat.
No.2ss7. Fine Diam  /For one quart of stock allow one pint of cream or milk. Boil the stock, add one olij;’:::;‘;

‘tablespoonful of butter and one tablespoonful of cornstarch, cooked together; one :

teaspoonful of salt and one saltspoonful of white pepper. Have two eggs well
beaten in a tureen, and strain soup over them. Serve at once.

EGG FoNDUE.—Beat four eggs until light; add to them a little salt and pep-
per, two tablespoonfuls of parmesan cheese and two tablespoonfuls of milk. Put
one tablespoonful of butter in a trying pan. When it is hot turn in the eggs and
stir until thickened. Pour over squares or rounds of buttered toast.

PoraTo GEMs.—To one cupful of warm mashed potatoes add one tablespoon-
ful of butter. one teaspoonful of salt; beat the yolks of three eggs, add to them cne
cupful of milk; pour this upon one and one-half cupfuls of sifted flour and the
mashed potatoes; add the beaten whites of the eggs and two level teaspoonfuls of
‘baking powder. Fill buttered jem pans two-thirds full, and bake in 1 quick oven
twenty minutes or half an hour. Do not brown them too much.

NoveEL WAy or CookKING BEANS.—Put one quart of navy beans to soak in

S e e S Geld walier over night; in the morning drain, add fresh cold water and cook untj]  .Otiental

50.00
Pearls, $16.50

the beans are very soft, taking care that there is very little water left when they
have finished cooking. Mash them thoroughly with a good potato masher, Now
turn the mashed beans thrcugh a fine sieve-—one with turning handle. If the
beans are well done, this is not at all difficult. They should come from the stove
a smooth, thick mass.  Season to taste with salt, sugar, a pinch of mustard and
two tablespoonfuls of good cream.  Spread evenly in a l=rge, shallow pan, that
there may be as much surface as possible for browning. Set on top grate of oven
until they have become somewhat dry and are golden brown on top;
grate, as heat below only causes them to stick to the pan.
a spoon they should be rather dry and mealy.}

use top oven
When taken out with

DELicious BAKED PoTATOES.—One way of varying the monotony of baked
/E)otatoes Is to cut off the end, remove the inside, mash, adding milk, butter, salt
and pepper, the same as for mashed potatoes.  Then place the mashed potato
back in the potato shells, stick in the end of each a slice of bacon frie
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d crisp
. . . ; ‘iental Pearl
| No. 267. Fine Orient: Place 1n the oven and heat through. This makes an ideal luncheon dish. An-  ds, #5200
and Diamonds, $: . g
No. 28 Samestyl  other way 1s to add grated cheese to the mashed potato, and place back in the

Wemo, Shells and heat through so that the cheese melts. Some chefs garnish potatoes ey
baked in this way with a bit of white of egg beaten stiff and a spray of patiley.
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RYRIE BROS.,, TORONTO.
WHITE CHARLOTTE RUssE.—One pound of sugar, three-quarters of a pack-

age of gelatine, one quart of cream, one teacup of cold water and the whites of
three eggs. Whip the cream thoroughly and set aside until needed; whip the
whites of the eggs to a stiff froth and add gradually to them the sugar; place
gelatine and water in a small saucepan over the fire and stir constantly until dis-
solved, and while boiling pour very slowly over the whites and sugar, beating the
No.s9s.  while; next to these the whipped cream, a spoonful at a time: flavor with vanilla,
and stir until the whole mass begins to congeal, when pour into stand from which
you wish to serve. Serve with whipped cream flavored with sherry wine.

CABBAGE SaLaD. —Take a medium-sized cabbage and fold back the outside
leaves very carefully, and then remove the crisp centre.  Wash the shell that re-
mains and drain well; chop the centre that you removed and mix it with one-fourth
the quantity of celery, six hard-Hoiled €gg yolks chopped fine, or better still,

..,.." ”
). 891. Fine Opal :ir_pi Diamond B
Cluster $50.0V

i

S —

No. 48¢

jan

T

mashed to a pulp, one-half teaspoonful of paprika, one teaspoonful of salt, moisten
well with boiled cream dressing and fill the shell. Garnish with beets cut into
fancy shapes, after boiling. To make the cream sauce, put on the fire in a stew-
pan one-half cupful of vinegar, and when hot add two beaten eggs, one teaspoon-
tul of dry mustard, two teaspoonfuls of Sugar, one teaspoonful ot salt; when boil-
Ing stir in one cupful of sweet cream and one tablespoonful of butter.

MERINGUED EcGs.—Break the ends of egg shells enough to allow the whites
to run out, but leaving the yolks in the shells; beat the whites to a stiff froth,
having first added a pinch of salt: butter a plate and deposit the beaten whites by
spoonfuls around it; meke a hole in the centre of each white and drop the un-

broken yolks in them; sprinkle a pinch of salt, a shake of pepper and put a piece
of butter on each yolk. Bake about four minutes in a

should show a touch of delicate brown on top. Place
egg and serve immediately on the original plate,
disarranging.

THE AcID of lemons and oranges 1s fatal to the cholera bacillys.
placed upon the rinds of the fruit the germs will not survive a day.

A BIT OF LEMON, a slice, perhaps, tossed in the water in which kitchen towels
and other cleaning cloths are scalded, will cleanse and sweeten them.

quick oven. The whites

a sprig of parsley on each
to lessen danger of breaking and

Even if

CorLp CaTsup.—Ingredients required: One peck of good .tomatoes, firm an.d

Peel them cold without scalding. Chop fine .in a f:lloppxng bon‘fl and strain
off all the juice.  This is imperative, for if the juice s not all strained off the
chopped tomatoes and catsup will not keep. Add to the tomatoes one teacupful
of chopped onions, one teacupful of chopped celery, one teacupful of sugar, one-
quarter of a teacupful of salt, one teacupful of mustard seed, one t’easpoonful of
ground cloves, one teaspoonful ot black pepper, (')neteaspoonful.of clnnamon, four
red peppers, chopped fine. Mix all the ingredients together in a large vessel.

ripe.

nerald and
$60.00

No. 259. Fine Olivines and i
Diamonds, $150.00

ine Diamonds?
00

No. 469. Three fine
Diamonds, §25.00 A
No. 470. Same, with two Diamonds) ¢
and Sapphire, $22.00 !
No. 471. Same with two Diamondsh &«
and Emerald, $£25.00

. 2 = . -. > o~ %i:&‘\‘ “ l__“\;x‘

Then take three pints of pure cider vinegar and mix thoroughly.  Bottle in jars. § s
& SHIE hree years if care is taken to have the tomatoes free Lo
This catsup will keep for t y by

from juice and the vinegar pure cider vinegar.

Ld B —

- TiT-TAT-TOO CAKE.——Four eggs, two and one-half cups of sugar, one cup of
.butter, two and one-half cups of flour, one cup of milk, pmc.h.of s.alt, three tea-
spoonfuls of baking powder; mix thoroughly to a batter, then divide in three equal
Mix one-half cup of raisins, one-half teaspoonful of cinna

parts. First part :
mon. Second part: Mix two teaspoonfuls of chocolate, one teaspoonful of
vanilla.  Third part flavor with lemon.  Bake in layer tins. When done place

together with cream or jelly.

Corree CAKE.—Two teacupfuls of sugar, one of butter; add one teacupful

" of molasses, one large cup of strong ceffee, four eggs beaten, five teacuntuls of

sifted flour; sift one teaspoonful of baking po“id.er and halt a teaspoonful of
baking soda with the flour, one pound each of raisins and curr.ants, quarter of a
pound of sliced citron, two teaspoonfuls each of cloves and cinnamon, and one
teaspoonful each of allspice and grated nutmeg. Bake one hour and g half.l

3 Diamond and
£75.00.

» With Diamond
arl, £90.00 \ :

No. 899. Two fine Orientg) Pearls, #}
. UJ

No. 900. Same, with Jichtly
smaller Pearls, 85,00
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Boil to the “soft ball” stage, or
938 degrees Kahrenheit, one pound
of maple sugar and two-thirds cup-
ful-of cream or top milk,  Add one

drained oysters.

a cold place.
tents on a dish upon which is a folded napkin; garnish with a few sprigs of pars-
ley and serve.

I N e

RYRIE BROS.,, TORONTO.

RUNSWICK STEW.—Take two large young chickens, such as would be good
for frying. Cut them up and put in a kettle with a gallon and a half of water,
add half bunch of parsiey, salt and black pepper to taste. Let this boil half an
hour.  Add one pint of lima beans ; let boil half an hour longer; then pare and
cut fine one dozen of medium-sized white potatoes, one dozen and a half
nice ripe tomatoes, and then let all boil one hour more, making two hours in all.
Then add one dozen ears of good sugar corn. Cut corn off the cob and let it
boil half an hour longer. The chicken, it will be found, will cook all to pieces, and
that 1s what makes it good, but before dishing, put in four ounces of butter and
let boil five minutes more. The chicken bones should be removed. It is eaten
as made, without straining. To insure success, there should be constant stirring
during the boiling process, as otherwise the vegetables will burn.

CraMm Pie.—Look carefully over twenty five clams that no pieces of shell ad-
here, and strain the liquor. Make a paste as follows: One pint of flour, a gen-
erous pinch of salt, two teaspoonfuls of baking powder, one-half cup of butter,
milk enough to make as soft dough as can be rolled. Roll one-half inch thick
and line the sides only of a rather deep baking dish; pour in clams and liquor,
one half pint of water and a few small pieces of butter. Sprinkle a handful of
flour over this and a little pepper. Roll out the remainder of the dough and put
over the top. Bake three-quarters of an hour in a moderate oven.

TurkEV.—Plump, but not too fat, weight about nine pounds, black legs,
smooth and free from scales, breast-bone pliable, dry-picked, ‘and drawn when
picked—these are characteristics which, according to the Boston Cooking School,
should be noted in choosing the Thenksgiving, or, indeed, any other turkey. In
our Eastern markets many of the fowl offered for sale are frozen, which makes it

impossible to get them drawn. After thawing, every moment of delay in drawing
should be avoided.

ScALLOPED OvsTERS.—One pint of oysters, one-third of a cupful of melted
butter, one cupful of bread crumbs or rolled and sifted cracker crumbs, salt and
pepper to taste.  Rub the butter thoroughly into the crumbs, as when preparing
turkey stuffing, butter a shallow dish, spread with crumbs, then with a layer of
Season with salt and pepper, then repeat the layers. Finish
with a thick covering of buttered crumbs, put the dish in a hot oven and bake

about twenty minutes, or until the oysters are bubbling all over the surface and
the crumbs are brown.

-T S -1 ~ .

CHICKEN IN JELLY.—Draw and clean a large chicken and cut it up, with the
exception of the breast, which should be left whole. Put the pieces in a stew
pan with the liver, heart and gizzard; add two bay leaves, a small bunch of parsley
and thyme, and one-half of a small lemon; pour in water to cover; add a tea-
spoonful of salt and six shakes of pepper, and boil gently until tender. Remove,
cut the breast meat in six long strips and the remainder in small pieces.  Place
the bones back in the saucepan with one-half ounce of gelatine (dissolved in a
small quantity of water), and boil gently fifteen or twenty minutes longer. Strain
the liquor through a jelly bag, and pour sufficient into a deep pie dish to cover
the bottom. When the jelly has set, arrange on the top of it a device in hard-
boiled eggs; put the largest slice of chicken in the centre of the dish, with the
other slices around it; pour in another layer of jelly and leave until set. On this
arrange the remainder of the meat tastefully; cover the rest of the jelly and put in
To remove, dip the dish in warm water, wipe it, and turn the cone

The remainder will keep a couple of days if well covered and set
in a cool place.
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MisceLLANEOUS PIEs.——Rice and Raisin—Boil half a cupful of rice in two
quarts of water until tender, or for about twenty minutes. Drain until thorough-
ly dry. Beat four eggs light. Add half a cupful of surgar, and beat again, then
add one pint of milk, one tablespoonful of vanilla and the boiled rice. Line two
pie dishes with good, light paste and cover the bottom of the dishes with seeded
raisins. Fill with the rice mixture, and bake in a quick oven about thirty
minutes, or until the rice is solid.

Eccles.—Two cups of seedless raisins and half a pound of citron, chopped
very fine; add one cup of sugar, the juice of one lemon and a little water. Stew
five minutes.  Line small patty tins with puff paste, fill with the fruit mixture,
cover and bake in a moderate oven. -

Berry.—Pick over the berries and sprinkle slightly with flour, add sugar to
taste, about one cup for a quart of fruit.

Banana Cream.—Put a lump of butter in a basin and warm it together with
a little crushed loaf sugar, the yolks of two or three eggs, a little milk or sherry

or angelica, and some pulp of bananas mashed thoroughly. Pour the mixture e

into a deep dish, stirring in the well-whipped whites of a couple of eggs.
Apricot.—Take an ordinary pastry shell and make sufficient tart paste, ac-

cording to the size of tart proposed to be made; lay closely pressed around the

border of the dish, having been previously moistened, a band ef paste three

TR TS R

inches wide and one-sixth of an inch thick. Within the dish arrange halves
of apricots to fill it (unripe fruit will do for these pies), a little sugar and an
ounce or {wo of butter.

Cream.—Mix half a pound of sugar, three tablespoonfuls of flour, one quart
of milk and the yolks of half a dozen €ggs together, and put them into a sauce-
pan. Season this mixture with a little wine, grated nutmeg, lemon or vanilla,
and boll for twenty minutes. Prepare some rich pastry, line a shallow dish, bake
lightly, and fill up with the cream, then bake again until it is quite done.

Squash.—Take one cup and a half of stewed and strained squash, not [
watery, but dry and mealy, and add one cup of boiling milk, half a cup of sugar, line Silver, 50c.
half a teaspoonful of cinnamon and one egg moderately beaten. Mix together *”*®"
regularly, and line a plate with paste; put the rim of dough on and fill with the
squash. Bake in a moderate oven until nice and brown.

H;.?k(é'gfwr e

Canned Rhubarb.—Take canned rhubarb, place in a pie dish and cover with
paste; brush the surface with beaten egg, and bake for twenty minutes.

Rhubarb.—Peel the rhubarb, cut into inch pieces, pour boiling water over
it, and let it stand ten minutes.  Drain, fill the Plate, sprinkle thickly with one &
cup of sugar, dot with bits of butter, cover with a crust and bake. o

Cheese.—One and a half cups of cottage cheese, two tablespoonfuls of cream,
half a cup of sugar, three eggs, the juice and rind of a lemon.  Press the cheese
through a colander, beat the €ggs to a froth, add them, with all the other Ingre-
dients, to the cheese, beating all until smooth.

Sweet Potato (No. 1).—Parboil and slice crosswise firm sweet potatoes.
Line a dish with paste, putting in a layer of sliced potato sprinkled thickly with

sugar; scatter among these a few cloves, and cover with more slices. Fill the ver, it and Enamel, saffh

dish in this order.

Sweet Potato (No. 2).—One pound of mealy sweet potatoes, half a cup of
butter, one and a half cups of white sugar, one tablespoonful of cinnamon, one
teaspoonful of nutmeg, four eggs, whites and yolks beaten separately; one cup of
sweet milk, one lemon (juice and rind), and a glass of brandy.

Chocolate.—Put some grated chocolate into a basin and place it on the back
of the stove and let it melt (do not add any water to it); beat one egg and some
sugar in it; when melted spread this on the top of a custard pie.
chocolate will like this very much.

Peach Meringue.—Peel, stone and stew enough peaches to
sweeten well. Line the plate with a good paste, and fill with
and bake until done. Draw the pie to the mouth of the ove
a meringue.

Lovers of

14K. Gold, with

ﬁll a pie plate, and $12.00 set.
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COCOANUT PIES.—One-half cup of desiccated cocoanut soaked in one cup-
ful of milk, two eggs, one small cupful of sugar, butter the size of an egg.
This is for one small-sized pie. Nice with a meringe on top.

No 2.—Cut off the brown part of a cocoanut, grate the white part, mix it
with milk, and set it on the fire, and let it boil slowly eight or ten minutes. Toa
pound of the grated cocoanut allow a quart of milk, eight eggs, four tablespoon-
fuls of sifted white sugar, a glass of wine, a small cracker pounded fine, two
spoonfuls of melted butter and half a nutmeg. The eggs and sugar should be
beaten together to a froth, and then the wine stirred in. Put them into the milk
and cocoanut, which should be first allowed to get quite cool; add the cracker
and nutmeg, turn the whole into deep pie plates, with a lining and rim of puff
paste. Bake them as soon as turned into the plates.

No. 3.—One pound ot grated cocoanut, one pound of powdered white sugar,
twelve ounces of butter, ten eggs (the whites only), two glasses of white wine,
four tablespoonfuls of rosewater, two tablespoonfuls of nutmeg. Cream the but-
ter and sugar and mix well, beat very light with the wine and rosewater. Add
the cocoanut with as little and as light whipping as possible. Finally whip in the
stiffened whites of the eggs with a few skilful strokes, and bake in a quick oven
in pastry shells. Eat cold, if desired, with powdered sugar over them.

No. 4—One pint of milk, a cocoanut, a teacupful of sugar and three eggs.
Grate the cocoanut and mix with the yolks of the three eggs and sugar. Stir in.
the milk, filling the pan even full, and bake.  Beat the whites of the eggs to a
froth, stirring in three tablespoonfuls of powdered sugar, pour over the pie and
bake to a light brown. If prepared cocoanut is used one heaping teacupful is
required, and in some cases a little more may be used. }

No. 5.—One pint of milk, two eggs, half cup of sugar, half a nutmeg grated.
Beat the eggs and sugar until light, then add the milk, cocoanut and nutmeg.
Line your pie dishes with paste, and bake in a quick oven. This quantity is
sufficient for two or three pies. |

CusTARD Pies.—Beat three eggs slightly, add three tablespoonfuls of sugar,
one tablespoonful of salt and one ditto of nutmeg, if liked. Pour three cups of
scalded milk on this mixture and strain into a deep plate lined with paste. Bake
slowly, and the moment it puffs and a knife blade comes out clean it is done.

No. 2.—Beat up the yolks of three eggs to a cream. Stir thoroughly a table-
spoonful of sifted flour into three tablespoonfuls of sugar (this separates the par-
ticles of flour so that there will be no lumps), then add to it the beaten yolks, put
in a pinch of salt, a teaspoonful of vanilla and a little grated nutmeg; next the
well-beaten whites of the eggs, and lastly a pint of scalded milk (not boiled),
which has been cooled; mix this in by degrees, and turn all into a deep pie pan
lined with puff paste, and bake from twenty-five to thirty minutes.

No. 4.—One pound of powdered sugar, one-quarter pound of butter, yolks of
six eggs, whites of four, and the juice and rind of three lemons. Beat the yolks
and sugar to a cream, then add the whites unbeaten, one at a time, and beat the
whole until exceedingly light.  Beat the butter to a cream and add the mixture
to it. Then place the bowl in a basin of water over the fire and stir it continually
until the mixture thickens.

No. 5.—For a large pie take three eggs, one pint of milk, half a cup of sugar,
and flavor according to taste. The crust may be baked before putting in the
custard. Prick it before putting it in to prevent blistering.

No. 6.—Peel sour apples and stew until soft, and until but little water is left
in them, then rub through a colander. Beat three eggs for each pie. Put in the
proportion of one cup of butter and one of sugar for three pies.

No. 7.—Stew and strain enough finely-flavored tart apples to make a large
cupful of sauce. Sweeten well and season with nutmeg or mace. Beat two eggs
light and pour upon them half a cupful qf hot milk, to which has been added a
bit of soda not larger than a pea.  Let sauce and custard get cold, beat quickly
together, and fill a pie dish lined with sweet paste (brush the latter with the white
of an egg before the filling goes in), and bake without an upper crust.
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UMPKIN PIES.—Stew pumpkin cut into small pieces in a half pint of water;

when soft mash very fine, letting the water dry away, and watching closely
to prevent scorching. For each pie take one well-beaten egg, half a cup of sugar,
two tablespoonfuls of pumpkin, half a pint of rich milk (a little cream will im-

prove it), a little salt,  Stir and season with nutmeg or cinnamon. Bake with
under crust in hot oven. Pumpkin is sometimes steamed instead of being stewed.

No. 2.—Cut the pumpkin into small squares, place in a stewing pan with
enough water to keep from scorching; stew about half an hour and strain through
a colander.  To every half pint of pumpkin add a piece of butter the size of a
hen's egg and a pinch of salt.  Mix and let remain until cold. =~ Then put one
pint of this pumpkin into a good-sized bowl, and to it add one pint of milk, a
half teaspoonful of ground mace, the same of ground cinnamon and one teaspoon-
ful of ground ginger. Mix all together and sweeten to taste. After beating four
eggs very light add them to the mixture.

No. 3.—Four cupfuls of stewed pumpkin, two quarts of milk, eight eggs, two
cupfuls of white sugar, two teaspoonfuls of mixed mace, nutmeg and cinnamon.
Beat the yolks of the eggs light and put the sugar with them. = Press the pump-
kin through a colander, and stir the eggs and sugar into 1t. Add the milk, spice
and the whipped whites of the eggs. :

No. 4—One quart of stewed pumpkin pressed through a sieve, nine eggs,
whites and yolks beaten separately, two scant quarts of milk, one teaspoonful of
mace, one teaspoonful of cinnamon and the same of nutmeg, three cups of white
sugar, or very light brown. Beat all together, and bake in a crust without cover.

No. 5.—Strain the pumpkins after boiling, allowing for three pints, two table-
spoonfuls of flour, four eggs, one pound of sugar, one tablespoonful of ground
ginger, one teaspoonful of salt and two quarts of milk. Stir all well together
while the pumpkin is hot. Butter a pie dish, line it with a thin layer of short
paste, put the mixture into it, and bake in a moderate oven for a little less than

one hour. Serve the pie while hot.

ArpLE Pies.—Pare and take out the cores of the apples, cutting each apple
into four or eight pieces, according to their size.  Lay them neatly in a baking
dish, seasoning them with brown sugar and any spice, such as pounded cloves or
cinnamon, or grated lemon peel. A little quince marmalade gives a fine flavor to
the pie. Add a little water, and cover with puff paste. Bake for an hour.

No. 2.—Crush finely with a rolling-pin one large Boston cracker, put it into
a bowl, and pour upon i1t one teacupful of cold water; add one teacupful of fine
white sugar, the juice and pulp of one lemon rind grated and a little nutmeg. Line
the pie plate with half puff paste, pour in the mixture, cover with the paste, and
bake half an hour. These are the proportions for one pie.

No. 3.—Three cupfuls of milk, four eggs and one cupful of sugar, two cup-
fuls of thick stewed apples strained through a colander. Beat the whites and
yolks of the eggs lightly, and mix the yolks with the apples, flavoring with nut-
meg. Then beat into this the milk, and lastly the whites.

No. 4.—Select sweet apples, pare and grate them, and to every teacupful of
apples add two eggs well beaten, two tablespoonfuls of fine sugar, one of melted
butter, the grated rind and half the juice of one lemon, half a wineglass of brandy
and one teacupful of milk.  Mix all well and pour into a deep plate lined with
paste. Put a strip of the paste around the edge of the dish and bake.

No. 5.—Laya crust in your plates, slice apples thin, and half fill your plates.
Pour over them a custard made of four eggs and one quart of milk swe’etened, and
season to your taste.

No. 6.—Peel four apples and stew until soft, and not much water left in them,
then rub through a colander. Beat three eggs for each pie to be baked, and put
in at the rate of one cupful of butter and one of sugar for three pies ; season with
nutmeg and a small quantity of cinnamon.

Nc. 7.—Peel, core and slice tart apples enough for a pie; sprinkle over them
about three tablespoonfuls of sugar, a teaspoonful of cinnamon, a small level
tablespoonful of sifted flour, two tablespoonfuls of water, a few bits of butter: stir
all together with a spoon, and bake in a moderate oven. ’

No. 8.—Stew the apples and sweeten to taste. Mash smooth and season with
nutmeg.  Fill the crusts and bake until just done. Put on no top crust. Take
the whites of three eggs for each pie and whip to a stiff froth and sweeten with
a tablespoonful ef powdered sugar. Flavor with rosewater or vanilla beat until it
will stand alone, then spread it on the pie one-half to one inch thick: set it back
into the oven until the meringue is well “set”” Eat cold. : ;

- No. 9.—Peel some good apples, slice them off the cores into the pie and cover
with another crust; cut off the edges by pressing with both hands against the
patty pan, turning it around at the same time. Bake in a slack oven untti)I the \ies~
are done—say from fifteen to thirty minutes. P

| 100 Cards, $z.00.
ster and retain all
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No. ro.—Pare, core and slice ripe, tart winter apples, pippins or greenings,

line your dish with a good crust, put in a layer of fruit, then sprinkle light brown
sugar thickly over it, scatter half a dozen whole cloves upon this, lay on more e
apples, and so on till the dish is well filled. Cover with crust and bake. |
_ No. r1.—Three large greenings, quarter cup of sugar, two tablespoonfuls of
A ‘water and one tablespoonful of butter. ~ Pare and slice the apples. Line a pie
dish or shell with good plain paste, fill it with the apples, and scatter over it sugar as =
given, add water and butter cut into bits. Flavoring of cinnamon or nutmeg.

B . Sroma dadee s e e, =

L No. 12.—Pare, quarter and core any variety of tart apples. Line your pie
) - dishes with plain paste; then put a layer of the quarters in the dish, sprinkle with
_—+ C - two tablespoonfuls of sugar and a tablespoonful of cinnamon, add two tablespoon-
d fuls of water and an ounce of good sweet butter cut into small bits, and placed
here and there over the apples. Bake in a quick oven until the apples are tender.
No. 13.—Cut the sour apples in pieces, quarters preferred, and cut each quar-
ter in two smaller pieces.  Fill the plate, putting the pieces of apples around the
edge in regular order, making a slight cone in the middle. When done boil three
tablespoonfuls of sugar and one of water for five minutes. Add the grated rind
of one-quarter of a lemon, or, if preferred, one tablespoonful of lemon juice.
When the pie is done place on earthen plate; pour the syrup through a slit.

R e,

OrANGE Pies.—Grate the rind of one and use the juice of two large oranges.
Stir together a large cupful of sugar and a heaping tablespoonful of flour; add to
this the well-beaten yolks of three eggs, two tablespoonfuls of melted butter.
Reserve the whites for frosting. Turn this into a pie pan lined with pie paste and
~ bake in quick oven. When done so as to resemble a finely-baked custard spread
% on the top of it the beaten whites, which must be sweetened with two tablespoon-
fuls of sugar; spread evenly and return to the oven and brown slightly.

No. 2.—Grated rind and juice of two oranges, four eggs, four tablespoonfuls

Each

(Seremony Cards, 11ine of sugar and one of butter ; cream the butter and sugar and add the beaten eggs, endin
INVILALIONS . ... .. ..d - . . . .

seremony Cards, siines  then tre rind and the juice of the oranges, and lastly the whites, beaten to a froth ° #27 $1.50

TN GLIOTIS e s e ot » . . . I k5

and mixed in lightly. Bake with a well-done under crust. | 850 1.50

No. 3.—Three eggs, one and a half cups of white sugar, two tablespoonfuls of
butter, one orange, the juice and half the grated rind, and-half lemon, juice and
grated peel, nutmeg to taste. Cream the butter and sugar, beating in the orange
and lemon until very light; add the beaten yolks. Fill two pastry shells and bake
in quick oven until nice and brown.

Foops FOR SUMMER.—Lean meats, eggs, milk and cheese are, in proper pro-
portions, and when taken with succulent vegetables and fruits, desirable foods
for summer. Butthe fats of meats, and fat meat, such as pork, large quantities of
cream and butter, as well as olive oil, should be avoided. = The latter, however,
is preferable, as it does not contribute so rapidly to the bodily heat as do the ani-
mal fats Avoid hot and heavy desserts.  Use fruits in season in abundance.—
Ladies’ Home Journal.

How Tto KEEP Soup MATERIALS IN THE HoT MoNTHS.—A dinner never
seems quite right or well served without soup.  During these hot months much
difficulty is experienced in keeping stock and soup materials. A large jar or pot
of meat extract keeps well in a cold place for weeks, and helps out with the light,
quickly made summer soups. Such soups as tomato with stock are easily made
by cooking together for twenty minutes four peeled tomatoes, cut into bits, with
a quart of water, a teaspoonful of beef extract and a teaspoonful of grated onion.
Strain, season and serve. Other vegetables may be used after the same fashion.
Ladies” Home Journal.

Puppinc.—The proportions are as follows : Two pounds of chopped apples,
half a pound of Sultana raisins, half a pound of currants, quarter pound of citron,
half pound of sugar, two ounces of butter, two pieces of sugar, one rubbed on an
orange, one on a lemon to extract the flavor from the rind. Cook the apples with
the butter and sugar, then adding the remainder of the mixture. Line a pudding
mould with a thin layer of paste made of one pound of flour, half a pint of milk,
a pinch of salt; fill up the mould with apples, etc.  Cover it with the remainder
of the paste, put on the cover of the pudding mould and steam it forty minutes.
Dust some sugar on the pudding after unmoulding it, pour over some good
Jamaica rum, and light it when bringing it to the table.
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“ hot water. Cover and let boil =enough to hold its shape, place in a
until syrup spins a fine thread. | pan of hot water and gently fold
Wash any grains of sugar from @it over and over until it stiffens
sides of saucepan so that syrup | sufficiently. b




i

{1

i

it

e

IS NSNS

No. 2¢

— — — — o —

CREAM SOUP OF FRESH LIMA BEANS.—Melt one ounce of butter in a
saucepan, add two finely-cut onions, one leek, some celery, two tablespoon-
fuls of finely-cut ham and one finely-cut carrot; cook and stir ten minutes; then
add two quarts of white broth, a bouquet and one pint of freshly - shelled Lima
beans; season with one-half tablespocnful of salt; cover and cook one hour; then rub
the soup through a sieve into a clean saucepan; return the soup to the fire; melt
one tablespoonful of butter, add one heaping tablespoonful of flour, stir for a few
minutes; then add to it the soup and cook ten minutes; add three-quarters of a
cupful of cream, and serve with croutons. |

CREAM Sour OF SORREL.—Put two ounces of butter in a saucepan, add one
quart of well - washed sorrel; cook ten minutes; then mash it fine; place it, with
three pints of white broth, in a saucepan over the fire and cook ten minutes; melt
one tablespoonful of butter, add one tablespoonful of flour, stir for a few minutes:
add 1t to the soup; season with one teaspoonful of salt, one - half teaspoonful of
pepper; cook ten or fifteen minutes.

BEET SArLAD.—Wash and put one-half dozen beets in a saucepan with boil-
ing water, and cover and boil them till tender; when done put the beets into cold
water, remove the skins and cut them while still warm into thin slices, also cut
one medium-sized onion into thin slices; put the beets and onion in alternate lay-
ers into a dish and sprinkle between one teaspoonful of sait, one - quarter
teaspoonful of pepper and two teaspoonfuls of sugar; pour over an equal quantity
of vinegar and water (enough to nearly cover the beets), and let them stand one
hour before serving. Omit the onion 1f its flavor is not liked.

SALAD MAcEDOINE.—Take equal quantities of boiled white beans, boiled
potatoes, celery roots, beets and string beans (the last four boiled in salt water),
and cut into fine slices; put intoa bowl two or three tablespoonfuls of oil, vinegar
and salt, pepper and some sugar; put in all the ingredients, add some finely-
chopped parsley and chervil, and mix the whole together thoroughly ; put the
salad mto a dish and garnish with lettuce leaves. If the vinegar is too sharp
dilute 1t with water, but of not too great a quantity.

CUCUMBER SALAD —Select three medium-sized cucumbers with small seeds
pare and cut a small piece from each end, and lay the cucumbers in strongly salted
ice water for one hour or longer; ten minutes before serving take them out of the
water, wipe dry and cut on a board with a sharp knife into fine slices: put them
into a salad dish, sprinkle over a little salt and pepper, pour over two tablespocn-
fuls of salad o1l and mix it with the cucumbers: then pour over one-half cup of
white vinegar, to which a little water and a pinch of sugar has been added: if
onions are liked cut a medium sized one into thin slices and put them between
the cucumbers; some finely chopped parsley may also be added.

WEAKFISH, A LA TArRTARE.—Remove the fillets from a three-pound fresh
fish, cut the fillets ipto sIX pieces, pare nicely, and season with one tablespoonful
of seasoning salt; dip the fillets into melted butter, roll in bread crumbs, lay on a
broiler, and broil over a moderate fire six minutes on both sides, or till done.
Arrange the fillets nicely on a hot dish, garnish with parsley and potatoes, a la
patricia, and serve with sauce Tartare.

WHITEFISH, BROILED.—Split a well-cleaned white fish through the back, wash
and wipe dry; brush over a little melted butter or oil, lay the fish with the meat
side downward on a broiler and broil over a clear fire ten minutes.on the meat
side and five minutes on the skin side. When done remove the fish to g hot dish;
mix two ounces of butter with one even tablespoonful of seasoning salt, add the
juice of one-half a lemon, spread this over the fish and serve with baked potatoes
and boiled tomatoes. Weakfish can be prepared the same way. |

BLUEFISH, FrIED.——Split a well - cleaned bluefish through the back, cut each
half into three pieces, season with one tablespoonful of seasoning salt, letting )ie
one-half hour; then roll the fish in flour; melt one tablespoonful of lard or f'atljt n
a frying pan; fry light brown on both sides; when all are fried arrange them on a
hot dish and serve with French fried potatoes and mustard sauce, or without any
sauce. Bluefish fried in larding pork is excellent, ; :

FROMAGE RAvARrolis Au CArFeE.—Pour one pint of boiling milk over four
tablespconfuls of freshly-ground coffee, cover and let it stand five minutes; strain
through a fine cloth; soak one ounce of gelatine in g little cold watér’ﬁfteen
minutes and add to the coffee ard milk, with six tablespoonfuls of sugar and th
yolks of six eggs; stir this over the fire till it nearly boils: remove frgzn the ﬁrt3
and when cold and beginning to thicken stir in one pint of whipped cr 3
into a form and pack in cracked ice two hours. 5 faaliir
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Fruit Ice Cream.—Stir one quart of cream with the yolks of six eggs and Z“/
one and one-half cups of sugar over the fire til] it nearly boils; remove from the
fire, and when cold put the cream into the freezer and work till half frozen; then
add any kind of fruit— either fresh strawberries or preserved pineapple cut into
dice, ripe peaches cut into quarters, preserved pitted cherries or apricots,

PEACH IcE.—Pare and cut twelve large, ripe peaches into pieces, press them

through a sieve, mix with a little over one pint of sugar syrup and freeze. Ices
trom egg plums and apricots are made in the same way.

SALAD DEcoraTION.—Heap any salad into a mould, cover with a boiled
dressing.  Place piuolas in centre top. ~ Arrange rows of nut meats and pickled
cucumbers on the salad. Place circle of hard-boiled eggs, sliced, around them.

BrowN BETTY PubbpIiNGg.—Take for this pudding a cupful of grated bread
crumbs, two cupfuls of finely-chopped, tart apples, half a cup of brown sugar, a
teaspoonful of .cinnamon and one tablespoonful of butter; cut into bits; butter a
decp pudding dish and put 2 layer of apples on the bottom
sugar, cinnamon and butter, and '
apples, and proceed as before until all the ingredients have
layer of crumbs last; cover the dish and bake three-
erate oven, then remove the cover, and brown th

been used, having a
quarters of an hour in a mod-
e top of the pudding. Serve

i 2 ] ass Pin,
with sugar and cream. May be used at lunch if so desired. Land
13067. Sampqul('lﬂss N 1d, $1.50
Sterling Silver, . . 1a, v1.0
e ¢ CoLp RicE PubppiNG.—Put one and one-half pounds of rice, covered with

cold water, over the fire, boil a few minutes and drain in a colander; return the
rice to a saucepan, add one quart of milk, one-half teaspoonful ot salt, and boil
till nearly tender; then add one cup of finely - chopped almonds, two tablespoon-
fuls;of sugar, and boil till done; rinse out a melon - shaped form, sprinkle with
coarse sugar, pour in the rice when nearly cold and set it aside to cool; in serving
turn 1t out on a glass dish, and serve with cold cream or fruit sauce.

_~ COMPOTE OF STRAWBERRIES.—Press out the iuj

ripe strawberries and mix it with six tablespoonfuls of sugar; shortly before sery-
ing wash and drain one and one-half quarts of large, ripe strawberries, put. them
into a glass dish, sprinkle over three tablespoonfuls of sugar, pour in half of the
cold syrup, shake them up, pour over the other half, and serve at once.
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RiceE Pubbping.—With three-fourths of a cup of rice take one quart of milk,
one egg, one-half cup of sugar, butter the size of a walnut. Wash the rice and
put in the pudding pan, well covered with warm water. Set it on the back of the
stove until well soaked. Then add milk and sugar, with egg well beaten and
butter the size of a walnut. Mix all together. Bake in a hot oven.
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CORNED BEEF Hasu.——Chop the trimmings and poorer portions of the meat
very fine, being careful to remove the stringy membranes, gristly portions, and
fiu= bones. Chop an equal amount of cold potatoes, and 2dd one tablespoonful
of onion juice for each pint of mixture. Season highly with pepper and carefully
with salt.  Moister with the meat liquor, and turn into a skillet with hot beef-
o 605, soid e GTIPPINg to cover the bottom. Let it cook slowly until a brown crust has formed,
TFo. 606. Srerling SUESThENMol6 ‘'Over and turniout. . It may be served without the crust.
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CHOPs.—Place them in a spider, or frying-pan, which has been well heated,
first greasing the pan with a bit of butter, but only sufficient to keep the chops

from sticking to the pan. Turn frequently until browned, which should be in
about five minutes; then season slightly with pepper and salt.

B SanpwicHes.—This season’s favorite seems to be the novel green-pepper

sandwich, which is made of chopped green peppers with the addition of mayon-
naise dressing. After being filled the bread is cut in oblong pieces of an inch and
a half wide by two and a half long.  The sandwich of chopped peanuts, mixed
with mayonnaise, is still a favorite, while one well-known hostess always serves
either plain bread and butter sandwiches, or else the oblong variety.
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P1Gs IN BLANKETS.--Take large, well-selected oysters and some slices of thinly-
cut bacon. Lay the slices of bacon in a dripping pan (as many as will be needed)
and on each slice lay one of the large oysters. Over each oyster lay another slice
vo. a072. sotid gaa.. Of the bacon, which must be very thin; then over all may be scattered

TR e S
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No. 3073. Sterling Silv . . - =

The ;boie des;g],rt]ls an dered eraekicrn: Through each oyster stick a toothpick to hold together while the tpply
ii'ecial sketches and quotat
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bacon cooks, and season the oysters. Put in the oven and bake till brown. When
- done draw the picks, and serve from dish, which may be garnished or not.

Tit]




th

ALY

titith

it

0')’ OUTHERN EGG-NOG.—Eleven eggs, whites and yolks separated; break up
r}’ | the yolks and stir in gradually two tablespoonfuls of whisky or brandy to
every yolk; stir slowly, and add the liquor very gradually or the eggs will curdle;
add one tablespoonful of sugar (granulated) to every egg: beat the whites stiff, p i,
very stiff, and add to the yolks; beat together well three pints of cream, whipped *-*J
stiff, and stirred in just before serving. T'o serve ten persons. | F;

BAKED Fisn.—Stuff and sew a four or five pound pickerel. Skewer it into

shape, dredge with salt, pepper and flour. Put slices of salt pork on top and un-

s kad derpeath the fish. Bake in a hot oven for one hour without any water in the pan.

[ - Baste frequently, remove the fish to a hot platter, take out the skewers and garnish

with parsley. To make stuffing for the same take one cup of cracker crumbs, one

. teaspoonful of salt, a speck of pepper, one level teaspoonful of chopped onion, one

teaspoonful of chopped parsley, one teaspoonful of chopped pickles, one tea-

spoonful of chopped capers, one-quarter cup of melted butter, one egg, beaten
slightly.  If a moist stuffing be desired, add a little hot water.

No.

FRENCH FRUIT SALAD.—Two oranges, two bananas, twelve English walnuts,
AWia one head of lettuce, mayonnaise. ~Wash and put the lettuce to crisp. Peel the
| oranges, cut into slices, remove the seeds, then cut the slices into small pleces:
Arrange the lettuce for individual serving; place a layer of bananas, then oranges,
then bananas in each lettuce cup, and dress with mayonnaise. Then serve.

< LeEMON Pie.—One cup of sugar, yolks of four eggs, well beaten; one cup of
oo sweet milk, one tablespoonful of sifted flour, two tablespoonfuls of melted butter,  Acvestore
| grated rind and juice of one lemon; mix well and pour into the paste and bake.
Beat the whites of the eggs with a tablespoonful of pulverized sugar, spread over
the pie, return to the oven and bake to a light brown. Be sure the crust is Crisp,
Q. short, flaky and thin. '

ORANGE PubpbDING.—Take four large oranges, peel, seed and cut into small
pieces and sweeten to taste. Then boil one pint of milk and add to it a table.
spoonful of cornstarch dissolved in a little cold milk and the yolks of three eggs

- well beaten. When done let it cool, then mix with the oranges. Beat the whites

of the three eggs with one cupful of sugar (granulated), spread over the top of
the pudding, and put in the oven to brown a little. To be eaten cold.

W—

LoBsSTER CHOWDER.—Have four or five pounds of lobster chopped fine: take

the green part and add to it four rolled crackers. . Stir this into one quart of

3 boiling milk, then add the lobster, a plece of butter the size of an egg a little
pepper and salt, and bring it to a boil. K

3 | SCALLOPED TomATOES.—Butter a baking dish and cover the bottom with
| thinly-sliced onions to flavor the scallop.  Peel hard, ripe tomatoes, cold and cut
1n slices an inch thick. Dip each slice in well-beaten egg, then in cracker crumbs
(N and make a snug layer in the dish; salt and pPepper to taste; put on a generous’
number of small pieces of butter, and cover with cracker crumbs, TUse another

layer of tomatoes in the same manner (two layers make the scallop deep enough)

and bake 1n a hot oven until a iight, crisp brown. Serve in the dish in w e

: baked. lhls;sroften used at luncheon, and is very fine eating.
£ B T 3 L =

LLEmoNs should be kept in water until they are wanted for use, and the skip
| ., will not only be kept from hardening, but their flavor will be Improved.
| Try hanging brooms in the cellar to keep them soft and pliant.
Cutlery that 1s not in every-day use should be wrap
paper to keep it from rusting.
$ A tablespoonful of vinegar put into water in which tough meat or fow
/ boiled will make them tender, and will not injure the flavor.
Save tissue paper that comes into the house for wiping looking
gives a peculiar lustre to the glass. "
[t 1s important to remember in starting the fall fires th
placed on the hot coals will remove soot from 1 chimney.
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