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*PUBLISHERS' NOTE*

It is with pleasure, and pardonable pride, thatRhbblishers announce the appearancehef
International Jewish Cook Book, which, "though we do say it ourselves," is thstl@d most
completekosher cook book ever issued in this country. It is tirect successor to the "Aunt
Babette Cook Book," which has enjoyed undisputqalaoity for more than a generation and
which is no longer publishe@he International Jewish Cook Book is, however, far superior to
the older book. It is much larger and the recigespaepared strictly in accordance with the
Jewish dietary laws.

The author and compiler, Mrs. Florence K. Greenhasra household efficiency woman, an
expert Jewish cook, and thoroughly understandsdientific combining of foods. She is a
graduate of Hunter College of New York City, whehe made a special study of diet and the
chemistry of foods. She was Instructor in Cookind ®&omestic Science in the Young Women's



Hebrew Association of New York, and is now Instarand Lecturer for the Association of
Jewish Home Makers and the Central Jewish Instibgth under the auspices of the Bureau of
Jewish Education (Kehillah).

Mrs. Greenbaum knows the housewife's problems firgears of personal experience, and
knows also how to economize. Many of these rediye® been used in her household for three
generations and are still used daily in her honmerd is no one better qualified to write a Jewish
Cook Book than she.

Suggestions and additional recipes, for inclusiolaier editions of the book, will be gratefully
accepted by

THE PUBLISHERS New York, February, 1918.

*PREFACE*

In compiling these recipes every effort has beedara bear in mind the resources of the Jewish
kitchen, as well as the need of being economicadlmactical.

The aim throughout has been to lay special emploasisose dishes which are characteristically
Jewish—those time-honored recipes which have barddd down the generations by Jewish
housewives (for the Sabbath, Passover, etc). Rubdlok contains a great many other recipes
besides these, for the Jewish cook is glad to lam her neighbors. Here will be found the
favorite recipes of Germany, Hungary, Austria, EgrRussia, Poland, Roumania, etc.; also
hundreds of recipes used in the American househofdct, the book contains recipes of every
kind of food appealing to the Jewish taste, whiehiewish housewife has been able to adapt to
the dietary laws, thus making the Cook Book truler national .

The manner of presentation is clear and simple jfasicections are followed carefully, will
insure success to the inexperienced housewifethédnook has been largely planned to assist
her in preparing wholesome, attractive meals; teesthe simplest as well as the most elaborate
repast—from appetizer to dessert—without transgrgdbe dietary laws. At the same time the
book offers many valuable suggestions and hints¢anost expert cook.

In this book are also directions for making medttssitutes and many economies of the hour,
which have been added to meet the needs of themnirday.

*REMARKS*



The Jewish housewife enjoys the enviable reputatidreing a good cook; in fact she is quite
famous for her savory and varied dishes. Her &kidlue not so much to a different method of
cooking as to her ingenuity in combining food mater The very cuts of meat she has been
always accustomed to use, are those which modeks@re now advising all to use. The use of
vegetables with just enough meat to flavor, asrfstance in the Shabbos Shalet, is now being
highly recommended.

While it is not given to each and every woman talgmod cook, she can easily acquire some
knowledge of the principles of cooking, namely:

1. That heat from coal, charcoal, wood, gas ortetgty is used as a medium for toasting,
broiling or roasting.

2. That heat from water is used as a medium fdmgpisimmering, stewing or steaming.
3. That heat from fat is used as a medium for daefoying.
4. That heat from heated surfaces is used in paitify, sauté, baking, braising or pot-roasting.

The length of time required to cook different ddscvaries with the size and weight of same—
and here is where the judgment of the housewifatsoshe must understand how to keep the
fire at the proper temperature, and how to manageange or stove.

In planning meals try to avoid monotony; do notén#ive same foods for the same days each
week. Try new and unknown dishes by way of variByy attention to garnishing, thereby
making the dishes attractive to the eye as wdlb éise palate.

The recipes in this book are planned for a familfie, but in some instances desserts,
puddings and vegetables may be used for two m@alses are good for several days.

Do not consider the use of eggs, milk and creamxémravagance where required for certain
desserts or sauces for vegetables, as their usd@tite actual food value of the dish.

As a rule the typical Jewish dish contains a lgmggoortion of fat which when combined with
cereal or vegetable fruits, nuts, sugar or hormyn$ a dish supplying all the nourishment
required for a well-balanced meal. Many of theshes, when combined with meat, require but
a small proportion of same.

Wherever fat is called for, it is intended that teélfat or dripping be used. In many of the
dishes where fat is required for frying, any of gu®d vegetable oils or butter substitutes may be
used equally well. These substitutes may also bd umsplace of butter or fat when same is
required as an ingredient for the dish itself.uolscases less fat must be used, and more salt
added. It is well to follow the directions given the containers of such substitutes.

It is understood that all meats be m&dsher.



Before preparing any dish, gather all materialsl, s&e that all the ingredients are at hand.



*RULES FOR KASHERING*

In the religious and dietary laws of the Jewishpgepthe term "kasher” is applied to the
preparation of meat and poultry, and means "toeefit or "proper” for eating.

1. To render meat "fit" for food, the animal mustkilled and cut up according to the Jewish
method of slaughter, and must be purchased froeweh butcher.

2. The meat should be put into a pan, especiatigrued for this purpose, entirely covered with
cold water, and left to soak for half an hour. Befeemoving the meat from the water every
particle of blood must be washed off. It shouldithe put upon the salting board (a smooth
wooden board), placed in a slanting position, aruga board with numerous perforations, in
order to allow the blood to freely flow down. Theat should then be profusely sprinkled on all
sides with salt, and allowed to remain in saltdoe hour. It is then removed, held over a sink or
pan, and well rinsed with cold water three timesthat all the salt is washed off. Meat left for
three days or more unsoaked and unsalted, maydaeamy for broiling over coals; it may not
be cooked in any other way.

The ends of the hoofs and the claws of poultry rastut off before the feet akashered.

Bones with no meat or fat adhering to them mustdaked separately, and during the salting
should not be placed near the meat.

3. The liver must be prepared apart from the nieatust be cut open in both directions, washed
in cold water, and broiled over the fire, and shiihile it is broiling. It should be seared on all
sides. Water must then be poured over it, to waslblood away. It may then be used in any
manner, as the heat has drawn out the blood. Stealks and chops may keshered in the

same way.

4. The heart must be cut open, lengthwise, antighemoved before being soaked, so that the
blood may flow out. The lungs likewise must be apén before being soaked. Milt must have
veins removed.

5. The head and feet may keshered with the hair or skin adhering to them. The hdaoludd,
however, be cut open, the brain taken out,kastered separately.

6. Tokasher suet or fat for clarifying, remove skin, and predeas with meat.
7. Joints from hind-quarters must not be used| tirgly have been "porged,” which means that
all veins of blood, forbidden fat, and prohibitedesv have been removed. In New York City no

hind-quarter meat is used by orthodox Jews.

8. All poultry must be drawn, and the inside rentbbefore putting in water.



Cut the head off and cut the skin along the neokl, the vein which lies between the tendons,
and trace it as far back as possible; at the bathemeck it divides into two branches, and these
must be removed.

Cut off the tips of the wings and the claws of fibet. Proceed as with meat, first cutting open
the heart and the liver. Eggs found inside of pgulith or without shells, must be soaked and
when salted be placed in such a position that lih@dfrom the meat does not flow upon them.
Such eggs may not be eaten with milk foods.

In conducting a kosher kitchen care must be talottiaxmix meat and milk, or meat and butter
at the same meal.

The utensils used in the cooking and serving oftrdishes may not be used for milk dishes.
They should never be mixed.

Only soaps and scouring powders which contain moarfat are permitted to be used in
washing utensils. Kosher soap, made accordingéatitbns for making hard soap, may be used
in washing meat dishes and utensils.

To follow the spirit as well as the letter of thetdry laws, scrupulous cleanliness should always
be observed in the storing, handling and servingpad.

It is very necessary to keep the hands clean]diesfand cereals clean, the ice-box clean, and
the pots and pans clean.
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*APPETIZERS*

CANAPES

For serving at the beginning of dinner and givirgeat to the appetite, canapés are extremely
useful. They may be either hot or cold and madengthing that can be utilized for a sandwich
filling. The foundation bread should be two dayd ahd may be toasted or fried crouton fashion.
The nicest way is to butter it lightly, then senita hot oven to brown delicately, or fry in hat.f

The bread should be cut oblong, diamond shapeduimds, or with a cutter that has a fluted
edge. While the toast is quite hot, spread withptlepared mixture and serve on a small plate
with sprigs of watercress or points of lemon asanigh.

Another way is to cut the bread into delicate firsg@ile it log-cabin fashion, and garnish the
centre with a stuffed olive. For cheese canapénldprthe toast thickly with grated cheese, well
seasoned with salt and pepper. Set in a hot ovirithi cheese melts and serve immediately.

SARDINE CANAPES

Toast lightly diamond-shaped slices of stale biead spread with a sardine mixture made as
follows:—Skin and bone six sardines, put them bowl and run to a paste with a silver spoon.
Add two tablespoons of lemon juice, a few dropS\vaircestershire sauce, a dash of pepper, two
teaspoons of chopped parsley and four tablespdarre@amed butter. Garnish with a border of
whites of hard-boiled eggs, finely chopped, andagnscatter shredded olives.

WHITE CAVIAR

Take roe of any fish, remove skin, salt; set asikr night. Next day beat roe apart, pour boiling
water over it and stir; when roe is white, pourtbi water and let drain; then put in pan with
two tablespoons of oil and salt, pepper, a littteegar, and mix well. Let stand a few days before
using.

This caviar may be substituted in all recipes & Russian caviar or domestic caviar may be
procured in some shops.

CAVIAR CANAPES

Cut the bread about one-quarter of an inch thicktam inches square (or round), and after it is
toasted spread over each slice a teaspoon of ideaviar. Mix one teaspoon of chopped onion
and one teaspoon chopped parsley; spread the mixter the caviar and serve with quarters of
lemon.



ANCHOVY CANAPES
Cut the bread as for caviar canapés and spreadanitiovy paste. Chop separately the yolks

and whites of hard-boiled eggs and cover the canaéding them into quarters, with
anchovies split in two lengthwise, and using yaksl whites in alternate quarters.

ANCHOVY CANAPES WITH TOMATOES
For each person take a thin slice toast coverdaanthovy paste. Upon this place whole egg

which has been boiled four minutes, so that itliapealed whole and the yolk is still soft.
Around the toast put tomato sauce.

CHOPPED ONION AND CHICKEN FAT
Chop one yellow onion very fine, add four tablegpoof chicken fat (melted), salt to taste.

Serve on slices of rye bread. If desired, a haitttb@gg chopped very fine may be mixed with
the onions.

BRAIN (APPETIZER)

Cook brains, let cool and add salt; beat up witbpged onions, juice of one and a half lemons
and olive oil. Serve on lettuce leaves.

BLACK OLIVES

Pit black olives, cut them very thin, and prepadin appetizer; beat well with fork.

CHICKEN LIVER PASTE, No. 1

Wash thoroughly several fowls' livers and thertheim simmer until tender in a little strong
soup stock, adding some sliced mushroom, minceshoand a little pepper and salt. When
thoroughly done mince the whole finely, or pounshia mortar. Now put it back in the saucepan
and mix well with the yolks of sufficient eggs t@ake the whole fairly moist. Warm over the

fire, stirring frequently until the mixture is gaithick, taking care that it does not burn.

It should be served upon rounds of toast on a isbtghrnished with parsley.

IMITATION PATE DE FOI GRAS

Take as many livers and gizzards of any kind ofl fasvwyou may have on hand; add to these
three tablespoons of chicken or goose fat, a finkbpped onion, one tablespoon of pungent
sauce, and salt and white pepper to taste. Bollwbes until quite done and drain; when cold,



rub to a smooth paste. Take some of the fat angpgtbonion and simmer together slowly for
ten minutes. Strain through a thin muslin bag, girgsthe bag tightly, turn into a bowl and mix
with the seasoning; work all together for a lomgéj then grease a bowl or cups and press this
mixture into them; when soft cut up the gizzards inits and lay between the mixture. You may
season this highly, or to suit taste.

CHICKEN LIVER PASTE, No. 2

Take one-quarter pound chicken livers that have lbeded soft; drain and rub through grater,
add one-quarter cup of fresh mushrooms that hage tveed for three minutes in two
tablespoons of chicken fat, chop these, mix smadtththe liver, moistening with the fat used in
frying the mushrooms, season with salt, pepperikapnd a little onion and lemon juice.
Spread on rye bread slices. Garnish plate witldaadish or sprigs of parsley.

CHOPPED HERRING

Soak herring a few hours, when washed and cledroed and chop. To one herring take one
onion, one sour apple, a slice of white bread whigt been soaked in vinegar, chop all these;
add one teaspoon oil, a little cinnamon and peppéron platter in shape of a herring with head
at top and tail at bottom of dish, and sprinkle ¢thepped white of a hard-boiled egg over fish
and then the chopped yolk.

CHEESE BALLS

Take mashed cream cheese—add butter, cream atid pdprika. You can chop either green
peppers, almonds or olives in this mixture, orjthee of an onion. Roll into small balls and
serve on lettuce leaves. This is also very goodgdodwiches.

EGG APPETIZER

Boil eggs hard. Cut slice off the end, so thatebg will stand firm. Dip egg in French dressing,
then with a pastry bag arrange sardellen buttéhenop of egg. Have ready small squares of
toasted bread, spread with a thin layer of sanddllgter, on which to stand the eggs. Caviar,
mixed with some finely chopped onion, pepper amiole juice, may be used instead of the
sardellen butter, but mayonnaise must be usedtbgaraviar.

DEVILED EGGS WITH HOT SAUCE

Take six hard-boiled eggs, cut lengthwise, remad& gnd add to same: one dessertspoon of
melted butter, Cayenne pepper, salt and choppateyaMash this mixture very fine and refill
the whites of the eggs and turn over on platter.



*Sauce.*—One tablespoon of butter, one tablespddiowar, a pinch of Cayenne pepper, salt
and one pint of milk. Stir this mixture continualiwtil it thickens; beat the yolk of one egg and
pour the hot gravy over the same. Dress with chopaesley and eat very hot. Sherry wine can
be added if desired.

STUFFED YELLOW TOMATOES

Take small yellow tomatoes, scrape out the cemtdefil with caviar.
Serve on lettuce or watercress.

A DELICIOUS APPETIZER

Take as many slices of delicately browned toagieaple to serve, several large, firm tomatoes
sliced, one green pepper, and store cheese. PHice af tomato on each slice of toast and
season with salt and pepper and a dot of buttacePdeveral long, curly strips of pepper around
the tomato, and cover with a thin slice of the clee®lace in the oven until the cheese is melted.
Serve piping hot.

CELERY RELISH

Boil about six pieces of celery root. When sofelpgnd mash. Season with salt, pepper, a little
onion powder, a teaspoon of home-made mustard lantlypf mayonnaise. Shape into
pyramids, put mayonnaise on the top of the pyraand, on top of that either a little well-
seasoned caviar or some sardellen butter shaegastry bag. Serve on a slice of beets and a
lettuce leaf.

SARDELLEN

Take one-quarter pound salted sardellen and soakter over night. Bone the next morning,
put in cloth and press until dry; chop very finenast to a paste; take one-half pound sweet
butter, stir to a cream and add the sardellen.éS@mtoasted cracker or bread. Sprinkle with the
grated yellow and grated white of egg.

STUFFED EGGS

Hard boil eggs, drop into cold water, remove shells each in half lengthwise. Turn out yolks
into a bowl. Carefully place whites together inrpamash yolks with back of a spoon. For every
six yolks put into bowl one tablespoon melted buib@e-half teaspoon mustard (the kind
prepared for table), one teaspoon salt, dash aroaypepper. Rub these together thoroughly
with yolks. Make little balls of this paste theesiaf the yolks. Fit one ball into each pair whites.

NUT AND CHEESE RELISH



Mix one package cream cheese with one cup of cltbppemeats, one teaspoon of chopped
parsley, two tablespoons of whipped cream, saltradgepper. Roll into balls and serve cold,
garnished with parsley and chopped nuts.

GRAPE-FRUIT COCKTAIL

Cut the grape-fruit into halves, crosswise, anadpanut the pulp, rejecting the white inner skin
as well as the seeds. Clean the shells; cut thesadigh a sharp knife into scallops and throw
them into cold water. Set the pulp on the ice.&v g time put a teaspoon of cracked ice in the
bottom of each shell; fill with the pulp, mixed teoghly with powdered sugar and a little

sherry, if desired; and place a maraschino charbjt@f bright-colored jelly in the centre of
each. Lay on paper doilies or surround with bitaggaragus fern.

AMBROSIA

Fill glass with alternate layers of sliced orangd aocoanut; cover with powdered sugar and
place a maraschino cherry on the top of each.

PEACH COCKTAIL

Fill the glasses with sliced peaches; cover wiinge or lemon juice; sweeten to taste; add a
little shaved ice and serve.

Apricot and cherry cocktails may be made in theesaray.

RASPBERRY COCKTAIL
Mash a pint of ripe, red currants; strain them digtocheesecloth; pour the juice over a pint of

red raspberries and set on the ice to chill. Atisgrtime sweeten to taste and pour into the
glasses, putting one teaspoon of powdered sugreaiop of each.

PINEAPPLE AND BANANA COCKTAIL
Take equal parts of banana and fresh or cannedgahes cut into small cubes and cover with

lemon or pineapple juice. Serve in glasses or aahglls placed on autumn leaves or sprays of
green fern.

STRAWBERRY COCKTAIL

Slice five or six large strawberries into each glasd squeeze over them the juice of an orange.
At serving time add one heaping teaspoon of povedseugar and one tablespoon of shaved ice.



MUSK MELONS

Cut melon in half, seed and put on ice one hourreederving. When ready to serve, fill with
crushed ice and sprinkle with, powdered sugar.vilkbme-half melon for each person. Very
refreshing for summer luncheons or dinners. Fonelirserve before soup.

FILLED LEMONS

Select good-sized lemons; cut off tip to standi¢ineon upright; cut top for cover. Scoop out all
the lemon pulp, and put in a bowl; put shells oavl of cold water. For six lemons take one
box of boneless sardines, six anchovies, and t@ergpeppers, cut very fine. Wet with lemon-
juice until moist; fill in shells after wiping drynsert a pimento on top; put on cover of lemon;
serve on doily with horseradish and watercress.

RED PEPPER CANAPES

Mix together two chopped hard-boiled eggs, onesgion of chopped red peppers (canned), a
saltspoon of salt, a tiny pinch of mustard and taldespoons of grated American cheese with
sufficient melted butter to form a paste; spreagrakie rounds of fried bread and place in a very
hot oven for about three minutes. Serve on a fotagakin, garnished with watercress.

SALTED PEANUTS

Shell and skin freshly roasted peanuts and proased salting almonds.

SALTED ALMONDS

Pour boiling water on the almonds; cool and remtreeskins; dry thoroughly and brown in a
hot oven, using a half tablespoon of butter ore (preferably the oil) to each cup of nuts,
which must be shaken frequently. When brown, sgeimlell with salt and spread on paper to
dry and cool.

A still easier way to prepare the nuts is to cdakn over the fire, using a larger quantity of olive
oil. As the oil can be saved and used again, tlethad is not necessarily extravagant.



*SANDWICHES*

Bread should be twenty-four hours old and cut in,teven slices. If fancy forms are desired,
shape before spreading with butter. Cream buttgisaread evenly.

ANCHOVY SANDWICHES

Pound the anchovies to a paste and mix with anl ggaatity of olives stoned and finely
chopped.

CELERY SANDWICHES

Two cups of chopped celery, two tablespoons of pedpvalnuts, two tablespoons of chopped
olives, quarter of a cup of Mayonnaise dressinge&g between slices of thin buttered bread.

FISH SANDWICHES
Spread one piece of bread with any kind of cold fieat has been shredded and mixed with

tartar sauce. Then put a lettuce leaf on that laed & slice of hard-boiled egg that has been
dipped in tartar sauce. Cover with a slice of betldoread.

NUT AND RAISIN SANDWICHES

Take equal quantities of nuts and raisins; moist#im cream or grape juice and spread on thin
slices of bread.

BROWN BREAD SANDWICHES

Season one cup of cottage cheese with salt, cayandeadd one pimento cut in shreds. Cut
white and brown bread in finger lengths about ool iwide. Spread with cheese mixture and
place a brown and white slice together.

CHEESE AND NUT SANDWICHES

Cut thin rounds from rye bread. Spread with théofeing mixture: take one cream cheese, rub
to a cream, season to taste with salt and pa@ddpne stalk of chopped celery, and one-fourth
cup of chopped nut meats. Spread on buttered lare@dglace a slice of stuffed olive on top, in
the centre of each piece of bread.

LETTUCE SANDWICHES



Put fresh lettuce leaves, washed and dried, bettieehayers of bread. Spread with
Mayonnaise or Boiled Dressing.

OLIVE SANDWICHES

Take either ripe or green olives; remove the semilsce and mix thoroughly with Mayonnaise
dressing. Spread between slices of whole-wheatatragn bread.

SARDINE SANDWICHES

Remove the skin and bones from the sardines. Ralp#ste, adding an equal quantity of
chopped hard-boiled eggs, seasoned with salt, cayéemon juice or vinegar. Moisten with
melted butter and spread between slices of bread.

DATE AND FIG SANDWICHES

Wash equal quantities of dates and figs; stonelaes; add blanched almonds in quantity about
one-fourth of the entire bulk; then run the wholetore through a food chopper. Moisten with
orange juice and press tightly into baking-powdss.tWhen ready to use, dip the box in hot
water; turn out the mixture; slice and place betwinn slices of buttered bread.

FIG SANDWICHES

Remove the stems and chop the figs fine. Put iouble boiler with a little water and cook until
a paste is formed. Add a few drops of lemon juset;aside; when cool spread on thin slices of
buttered bread.

EGG SANDWICHES

Hard boil the eggs, place them immediately intalagater. When cold; remove the shells
carefully, cut the eggs in half lengthwise and @us#iightly. Lay one or two sardellen or appetite
silds on one half of the egg and press the onegeailfly on the other half which has the
sardellen. The egg must appear whole. Now tie lemge and across with the narrowest,
various colored ribbons you can find.

CHESTNUT SANDWICHES

One slice each of white and brown bread, cut thohfauttered, and spread with chestnuts that
have been boiled tender, peeled and rubbed thrasigve, then mashed with hard-boiled eggs
to a paste and moistened with Mayonnaise.



SALMON AND BROWN BREAD SANDWICHES

Flake one cup salmon and rub it to a paste. Addamdissalt, and cayenne. Spread on the bread,
cover with a layer of thin slices of cucumber, tla@other piece of bread, press lightly and
arrange with sprigs of parsley on the platter.

WHITE AND BROWN BREAD SANDWICHES

If a novel sandwich is wanted, butter alternateesliof brown and white bread and pile them one
above the other in a loaf. Cut the new loaf actbesslices, butter them and pile them so that
when this second loaf is cut, the slices will bevimte and brown blocks. Press the slices very
closely together before cutting at all.

TOASTED CHEESE SANDWICHES

The filling for the toasted cheese sandwiches ¢atls cup of soft, mild cheese, finely cut, and
stirred over the fire with a tablespoon of buttetilthe cheese is melted. Enough milk to
moisten, perhaps not more than one-eighth of aisupen added, with salt, mustard, and
paprika to taste, and the whole is stirred ungbony and smooth. Slices of bread are very thinly
buttered, the cheese mixture spread on generaasti, slice covered with another slice, and set
away until the filling cools and hardens, whens$hadwiches are toasted on both sides and
served hot.

POACHED EGG SANDWICHES

Slice as many pieces of bread, from a round l@ayoar have persons to serve. Toast these slices
and let cool. Across each slice place three stigsmentoes (use the canned pimentoes), on top
of that place a cold poached egg, put a teaspobtagbnnaise on the top of the egg and sprigs
of watercress encircling the toast.

MUSTARD SARDINE PASTE FOR SANDWICHES

Take one box of mustard sardines; bone and masltpatie mixture one tablespoon of tomato
catsup, one teaspoon of Worcestershire sauce,gtimee lemon, a pinch of cayenne pepper, as
much white pepper as will cover the end of a krtifg tablespoons of vinegar, and one
tablespoon of olive oil. Mix thoroughly until it bemes a paste. Then spread on thinly cut bread
for sandwiches.

CAVIAR AND SALMON SANDWICHES

Take a piece of rye bread, cut round (with a biscuwiter), spread with mustard; put some caviar
in centre of the bread, strips of smoked salmonratdhe caviar and strips of pickle around the
salmon.



RIBBON SANDWICHES
Cut two, slices of white bread and two of brownttButhree and spread with a thick paste made
of hard-boiled egg very finely chopped and mixethwnayonnaise dressing. Build the slices up

one above the other, alternating brown and whitd,@acing the unbuttered slice on top. Before
serving, slice down as you would a layer cake.

EGG AND OLIVE SANDWICHES

Chop four eggs which have been boiled fifteen n@auadd two tablespoons of chopped olives,
season and moisten with olive oil and vinegar. &piteetween thin slices of buttered bread.

RUSSIAN SANDWICHES

Spread bread with thin slices of Neufchatel cheesegr with finely chopped olives moistened
with mayonnaise dressing.

SURPRISE SANDWICHES

Take orange marmalade, pecan nuts and cream dhespgal quantities and after mixing
thoroughly spread on thin slices of buttered bread.

CHICKEN SANDWICHES
Mince some cold roast or boiled chicken in a chngfiowl, then mix the gravy with it, adding a
few hard-boiled eggs, which have been minced toveder. Mix all into a soft paste. Then cut

thin slices of bread, spread the chicken betweerslibes (if desired you may add a little
mustard); press the pieces gently together.

CHICKEN SANDWICHES WITH MAYONNAISE

Grind up chicken in meat chopper. To each cup akem add one tablespoon of mayonnaise,
and one tablespoon of chicken soup. Mix into safite, and put in finger-rolls.

DEVILED TONGUE SANDWICHES
Grind up tongue (root will do) in meat chopperatoup of ground tongue add one teaspoon of

mustard, one tablespoon of soup, and one teasgonaymnnaise. Mix into soft paste; spread on
white bread cut very thin.

MINCED GOOSE SANDWICHES



Take either boiled or roast goose (which has bégyhseasoned) and mince in a chopping
bowl, add one or two pickles, according to quantitya teaspoon of catsup. Spread thin slices of
bread or nice fresh rolls, with a thin coating obge oil, slightly salted, then spread the minced
goose and cover with a layer of bread which has lpeeviously spread.

VEAL SANDWICHES

May be prepared as above, or slice the veal indltes and spread with mustard.

BOILED, SMOKED, OR PICKLED TONGUE SANDWICHES

Remove the crust from the bread (unless it is geft), place the slices of tongue (cut very thin)
and lettuce leaves between the slices.



*SOUPS*

Soups are wholesome and palatable and should farhopthe meal whenever possible. It is a
good plan to have some sort of vegetable or meeak stlways at hand, as this renders the
making of the soup both easy and economical. Witk at hand, cream soups are easily made.

SOUP STOCK

In making soup, bring the cold water in the soupwath the meat and bones to a boil slowly,
and let it simmer for hours, never boiling and mesgasing to simmer. If clear soup is not
desired soup may be allowed to boil. Bones, babhrand those partly cooked, meats of all
kinds, vegetables of various sorts, all may be dddehe stock pot, to give flavor and nutriment
to the soup.

One quart of cold water is used to each pound @it rioe soup; to four quarts of water, one each
of vegetables of medium size and a bouquet.

Make the soup in a closely covered kettle useddoother purpose. Remove scum when it first
appears; after soup has simmered for four or foirhradd vegetables and a bouquet.

Parsley wrapped around peppercorn, bayleaf, swesland other herbs, excepting sage, and
tied, makes what is called a bouquet and may b easoved from the soup.

Root celery, parsley, onions, carrots, asparagdgatatoes are the best vegetables to add to the
soup stock. Never use celery leaves for beef s6op.may use celery leaves in potato soup, but
sparingly, with chopped parsley leaves.

Vegetables, spices and salt should always be atiéddst hour of cooking. Strain into an
earthen bowl and let cool uncovered, by so doingksis less apt to ferment.

A cake of fat forms on the stock when cold, whigbledes air and should not be removed until
stock is used. To remove fat run a knife arounceezfdpowl and carefully remove the same. A
small quantity will remain, which should be remov®dpassing a cloth, wrung out of hot water,
around edge and over top of stock. This fat shbaldlarified and used for drippings. If time
cannot be allowed for stock to cool before usiagetoff as much fat as possible with a spoon,
and remove the remainder by passing tissue or lasgrlbent paper over the surface.

Bouillon should always be thickened witblks of eggs, beat up with a spoon of cold water.
Ordinary beef soup or tomato soup may be thickeviddflour. To do this properly heat a scant
spoon of soup drippings, stir in briskly a spoorilofir, and add gradually a large quantity of
soup to prevent it becoming lumpy.

WHITE STOCK



Veal, turkey, chicken and fish are used.

BROWN STOCK

Follow directions given for bouillon, adding a gliof beef and browning some of the meat in the
marrow from the bone.

BEET SOUP—RUSSIAN STYLE (FLEISCHIG)

Cut one large beet and one-half pound of oniohicktpieces and put in kettle with one pound

of fat brisket of beef; cover with water and lebkaslowly two hours; add three-fourths of a cup
of sugar and a little citric acid to make it swartl sour and let cook another hour; season and
serve hot.

BORSHT

Take some red beetroots, wash thoroughly and aeeélthen boil in a moderate quantity of
water from two to three hours over a slow fire wdyich time a strong red liquor should have
been obtained. Strain off the liquor, adding lemoce, sugar, and salt to taste, and when it has
cooled a little, stir in sufficient yolks of eggs slightly thicken it. May be used either cold or
hot. In the latter case a little home-made beeafkstoay be added to the beet soup.

If after straining off the soup the remaining beetris not too much boiled away, it may be
chopped fine with a little onion, vinegar and diip flavored with pepper and salt, and used as
a vegetable.

SCHALET OR TSCHOLNT (SHABBAS SOUP)

Wash one pint of white haricot beans and one ginbarse barley and put them into a covered
pot or pan with some pieces of fat meat and someepiof marrow bone, or the backs of two fat
geese which have been skinned and well spicedgimntyer and garlic. Season with pepper and
salt and add sufficient water to cover. Cover theyp tightly. If one has a coal range it can be
placed in the oven on Friday afternoon and let rerteere until Saturday noon. The heat of the
oven will be sufficient to bake the Schalet if #n@vas a nice clear fire when the porridge was
put in the oven. If this dish cannot be baked ahéd may be sent to a neighboring baker to be
placed in the oven there to remain until Saturdagyn) when it is called for. This takes the place
of soup for the Sabbath dinner.

BOUILLON

Put on one three-pound chicken to boil in six cquadid water. Take one and one-half or two
pounds of beef and the same quantity thick paveaf, put in a baking-pan, set in the stove and
brown quickly with just enough water to keep froorming. When brown, cut the meat in



pieces, add this with all the juice it has draventhte chicken soup. Set on the back of the stove,
and cook slowly all day. Set in a cold place, oti@nover night, and next morning after it is
congealed, skim off every particle of fat.

Melt and season to taste when ready to serve. [Extébr the sick. When used for the table, cut
up carrots and French peas already cooked candae achile heating.

If cooked on gas stove, cook over the simmeringnéddahe same number of hours.

CONSOMME

Take three pounds of beef, cut in dice and covér thiree quarts of cold water. Simmer slowly
for four hours. The last hour add one-half cup ezfatarrots, celery, onion, and season with
one-half teaspoon of peppercorns and one tablespiogait. Strain, cool, remove fat and clear
(allowing one egg-shell broken fine and the slighikaten white of one egg to each quart of
stock). Add to the stock, stir constantly untihéts reached the boiling point. Boil two minutes
and serve.

CHICKEN SOUP, No. 1

Take one large chicken, cook with four quarts ofewéor two or three hours. Skim carefully,
when it begins to boil add parsley root, an ongmme asparagus, cut into bits. Season with salt,
strain and beat up the yolk of an egg with oneeisfimbon of cold water, add to soup just before
serving. This soup should not be too thin. Riceldyanoodles or dumplings may be added.
Make use of the chicken, either for salad or stew.

CHICKEN SOUP, No. 2

Take the carcass of a cold, cooked chicken andklnéasmall pieces. Add one-half cup of
chopped celery and one onion chopped fine. Covéer @ald water; simmer slowly for two
hours. Strain, add salt and pepper to taste.

CHICKEN BROTH

Cut the chicken into small pieces and place it deep earthen dish; add one quart of water;
cover it and set over a kettle of boiling watettithg it steam until the meat of the chicken has
become very tender. Strain off the broth and Istahd over night. In the morning remove the fat
and return the liquid to the original earthen dish.

JULIENNE SOUP

Have soup stock ready. Boil in water until tendee aup green peas, three carrots cut up in
small pieces, and some cabbage chopped fine. Biwaiablespoons of flour in a skillet in hot



fat, then stir in the vegetables. Fry some liverd gizzards of fowls, if handy, and add, then stir
in the strained soup stock.

RICE BROTH

May be made either of beef or mutton, adding altkiof vegetables. Boil one-half cup of rice
separately in a farina kettle. Strain the beef attam broth. Add the rice and boil one-half hour
longer, with potatoes, cut into dice shape; useitveo potatoes; then add the beaten yolk of an
egg. Strained stock of chicken broth added todbigp makes it very palatable and nutritious for
the sick.

MOCK TURTLE SOUP

Take one calf's head, wash well; put on to boihatur and one-half quarts of water; add two
red peppers, onions, celery, carrots, clovesica#tste, and a little cabbage; boil six hoursp,als
have ready some meat stock; the next day put faskillet with two large tablespoons of flour;
let it brown; then, take the calf's head and duth& meat from it in pieces; add the calf's tongue
cut in dice. Slice hard-boiled eggs, one glasdefry; and one lemon sliced; put all in the stock;
allow it to come just to a boil.

MUTTON BROTH

Cut three pounds of neck of lamb or lean shouladter small pieces; cover closely and boil with
three quarts of water, slowly, for two hours; adld tablespoons well-washed rice to the boiling
soup. Cook an hour longer, slowly; watch carefalig stir from time to time. Strain and thicken
it with a little flour; salt and pepper to tastartcularly nice for invalids.

MULLIGATAWNY SOUP

Add to three quarts of liquor, in which fowls haween boiled, the following vegetables: three
onions, two carrots, and one head of celery camall dice. Keep the kettle over a high heat
until soup reaches the boiling point; then placereght will simmer for twenty-five minutes.

Add one tablespoon of curry powder, one tablespgddlour mixed together; add to the hot soup
and cook five minutes. Pass through a sieve. Seithesmall pieces of chicken or veal cut in it.

FARINA SOUP

When the soup stock has been strained and everglpaf fat removed, return it to the kettle to
boil. When it boils hard stir in carefully quartra cup of farina, do this slowly to prevent the
farina from forming lumps. Stir into the soup baw yolk of one egg, add a teaspoon of cold
water. Pour the soup into the bowl gradually aidcsinstantly until all has been poured into the
bowl. Serve at once.



GREEN KERN SOUP

Soak one-half cup of green kern in a bowl of watesr night. Put on two pounds of soup meat,
add a carrot, an onion, a stalk of celery, a spirigarsley, one or two tomatoes, a potato, in fact
any vegetable you may happen to have at hand. @pvelosely and let it boil slowly over a low
heat three or four hours. Put the green kern diotian water slightly salted, as it boils down
keep adding soup stock from the kettle of soupherstove, always straining through a hair
sieve, until all has been used. Serve as it israimsthrough a colander and put pieces of toasted
bread into the soup.

Another way of using the green kern is to grinbia powder.

NOODLE SOUP

For six persons, select a piece of meat off thé&,rewout two and one-half pounds; add three
guarts of water, an onion, one celery root, twaatar a large potato, some parsley, three
tomatoes and the giblets of poultry. Cook in aelpsovered kettle, letting the soup simmer for
four or five hours. Remove every bit of scum thsg¢s. Strain; add salt and remove every
particle of fat; put in noodles; boil about fivenutes and serve at once. If allowed to stand it
will become thick.

MUSHROOM AND BARLEY SOUP

Take one quart of hot bouillon, add a quarter pdoardey which has been boiled in water; and
one ounce of dried mushrooms which have been tighigpwashed and cut in pieces, an onion,
carrot, bayleaf, parsley and dill. Boil all theselavhen the vegetables are nearly tender, remove
from soup, add the meat from the bouillon, cutrupmall pieces, let soup come to a boil and
serve.

OXTAIL SOUP

Wash two large oxtails and cut into pieces. Cut@men fine and fry in one tablespoon of
drippings. When brown, add oxtails to brown, thehipto soup kettle with four quarts cold
water. Add one tablespoon of salt, one tablespdonmixed herbs, four cloves, four peppercorns.
Simmer for three or four hours. Skim off fat, stra¥egetables cut into fancy shapes and boiled
twenty minutes may be added.

GREEN PEA SOUP

Make your soup stock as usual, adding a pint ohedgea-pods to the soup. Heat a tablespoon
of drippings, put in the peas, with a little choggmrsley, cover closely and let simmer; keep
adding soup stock when dry. When the peas are it@udénto the strained soup. Season with
one teaspoon of salt and two teaspoons of sugdagp dumplings to this soup before serving.



PIGEON SOUP

Make a beef soup, and an hour before wanted adgeamp Boil slowly, with all kinds of
vegetables, provided your patient is allowed toehidmeem. Strain, add the beaten yolk of an egg,
salt to taste.

TURKEY SOUP

Cut up any bones or meat of cold turkey, and cdakdoup made of left-over chicken and
chicken bones.

OKRA GUMBO SOUP (SOUTHERN)

Take one quart of ripe tomatoes, stew with onetqpfaskra, cut into small rings. Put this on to
boil with about two quarts or water and a pieceaip meat (no bone), chop up an onion, a
carrot and a sprig of parsley, add this to the sbupassee one chicken with some rice, dish up
with the soup, putting a piece of chicken and @ixeispoon of rice into each soup plate before
adding the soup. Let the soup simmer four or fiwark; season with salt and pepper. A little
corn and Lima beans may be added; they should ddeedowith the soup for several hours. Cut
the soup meat into small cubes and leave in thp spserve.

TCHORBA—TURKISH SOUP

Take one pound of meat, cover with water and libiheat is tender. Boil rice in another pan
until it is creamy, when ready to serve, add orsdreegg and juice of half a lemon.

Broken rice is best for this dish.

BARLEY SOUP

Take one cup of barley, two onions cut fine, onk-¢1#p of carrots diced, one teaspoon of salt,
pepper to taste; add two quarts of water and sintwor three hours. When water has
evaporated add soup; if you are making fresh skegy adding the "top soup,"” strained, to the
barley and let boil until tender, one-half cup efery root boiled with the barley improves the
flavor.

DRIED PEA SOUP

Soak one cup of picked and cleaned dried split peesld water over night, drain, put on with
two quarts cold water, a smoked beef-cheek or &mgramoked meat; let boil slowly but

steadily four hours or more; add one-half cup dérmge diced, one small onion cut fine, one
teaspoon of salt, one-eighth teaspoon of peppek wotil the meat and peas are tender. Remove
meat when tender. Skim fat off the top of the sdigat one tablespoon of the fat in a frying



pan, add one tablespoon of flour and graduallyéiseof the soup. Season to taste and serve
with the smoked meat, adding croutons.

LENTIL SOUP (LINZEN), No. 1

Soak two cups of lentils over night in cold waterain and add to a sliced onion which has been
browned in two tablespoons of drippings; when thesee been fried for five minutes, add three
stalks of celery cut in small pieces or some cesexgd, pepper and salt to taste, and two quarts
of warm water, boil all these slowly, stirring os@anally until the lentils are quite soft. Pass all
through a sieve, return to saucepan heat agaisend.

LENTIL SOUP, No. 2

Made same as Dried Pea Soup. One cup of straineataes may be added or small slices of
sausage.

SOUR SOUP (FOR PURIM)

Take one pound of soup meat and two soup bonegnptat boil in boiling water. Cut two leeks
in slices like noodles, some cooked tomatoes whate been cooled and strained, some
cauliflower, two tablespoons of sugar, a pinch salt, pepper and salt and let cook steadily.
When the soup is done thicken it with two egg ydhet have been beaten up with a little salt
and some cold water. Do not cook after adding yofkaggs.

TOMATO SOUP

Take a large soup bone or two pounds of soup rtieatatter preferred, one or two onions, a few
potatoes, a few carrots, a turnip, soup greensarah of tomatoes or a quart of fresh ones, cook
two hours, and in season add two ears of sweetgrated. Season with salt and pepper. Thicken
with a tablespoon of flour, dissolved in cold watémice addition to this soup is a handful of
noodles cut into round disks with a thimble.

VEAL SOUP
Boil a piece of veal, off the neck, and one or weal bones in two quarts of water, add a sprig

of parsley, one onion, cut up into small piecemi8tand thicken with the yolks of two eggs
slightly beaten with a tablespoon of cold wateras®a with salt and pepper to taste.

VEGETABLE SOUP

Take a small soup bone, cover with cold water.@wat-half a cup each of celery, carrots, and
onion. Brown in fat, cooking five to ten minutesidaone tablespoon of chopped parsley and



one-half cup of potatoes. Add to soup bone and coekhour. Season with salt and pepper.
Remove bone and serve.

HOW TO MAKE CREAM SOUPS

Cream soups are all made by blending two tablespobhutter with two tablespoons of flour
and then adding slowly one cup of cold milk or lm#am and milk. One cup for a thin soup or
purée, to one quart of liquid. More according te thickness of soup desired. Any cooked
vegetable or fish may be added to the cream saess.milk is used when the water in which
the vegetables are cooked is added.

Purées are made from vegetables or fish, forcedighr a strainer and retained in soup, milk and
seasonings. Generally thicker than cream soup.

Use a double boiler in making cream sauces andrd@n sauce foundation for soups.

To warm over a thick soup it is best to put it idauble boiler. It must not be covered. If one
does not have a double boiler set soup boilemiaraof hot water over fire.

Cream soups and purées are so nutritious thatoséidd and butter, they furnish a satisfactory
meal.

CREAM OF ALMOND SOUP

Blanch, and grind or pound one-half pound almotetssimmer slowly in one pint of milk for
five minutes. Melt one tablespoon of butter, blenth one of flour. Do not allow to bubble. Add
one cup of milk and thicken slightly. Then add #h@ond mixture and simmer again until
creamy. Remove from fire and add one cup of cre&zaason with salt and pepper to taste.
Cream may be whipped or left plain.

CREAM OF CELERY SOUP

Break three stalks of celery in one-inch pieces@mehd in a mortar. Cook in double boiler with
one slice of onion and three cups of milk for twemtinutes. Remove onion, heat two
tablespoons of butter, add two tablespoons of flone-fourth teaspoon of pepper, one teaspoon
of salt; first two-thirds of a cup, and gradualigtrest of the celery broth, add one cup of cream;
cook until smooth and serve at once.

CREAM OF ASPARAGUS SOUP

Proceed as with cream of celery soup, substitmethalf bundle of fresh asparagus or an equal
amount of canned for the stalk of celery. Or, the of a bundle of asparagus may be cut off for



table use and the remainder used for soup. Inrestiee the asparagus will be better if mashed
through a colander, thus removing the woody postion

CREAM OF CAULIFLOWER SOUP

Take a solid head of cauliflower, scald it to takeay the strong taste; separate the flowers and
proceed as with cream of celery soup.

CREAM OF CORN SOUP

Take a can of corn or six ears of corn. Run a skaife down through the center of each row of
kernels, and with the back of a knife press oufpil, leaving the husk on the cob. Break the
cobs and put them on to boil in sufficient cold erab cover them. Boil thirty minutes and strain
the liquor. Return the liquor to the fire, and whmmling add the corn pulp and bay leaf. Cook
fifteen minutes; add the cream sauce and serve.

CREAM OF HERRING SOUP (RUSSIAN STYLE)
Place two cups of milk, two cups of water, one $miailon, salt and pepper to taste in a

saucepan, and boil for ten minutes, add two hesnmgich have been previously soaked and cut
in small pieces; cook until herring is tender.

MILK, OR CREAM SOUP
Heat a quart of milk or cream, add a tablespooswafet butter and thicken with a spoon of flour

or corn starch, wet with cold milk. Pour, boilirayer pieces of toasted bread cut into dices;
crackers may also be used.

FISH CHOWDER
Skin and bone one and one-half pounds of codfigtaddock. Cut six large tomatoes, six large
potatoes, two large onions in small pieces, add gapper, three pints of water and cook one

hour. Add one-half pint of cream, one-fourth cugbafter, and paprika. Cook five minutes and
serve.

MOCK FISH CHOWDER

Omit fish and use same ingredients, sprinkle witbpped parsley and serve.

GLOBE ARTICHOKE OR TURNIP SOUP



Heat two tablespoons of butter, add one and orfgabahds of sliced turnips or artichokes and
stir them in the butter, add one tablespoon ofrfladittle salt, three cups of hot milk, three sup

of hot water, stirring them in slowly. When the e&gples are done rub them through a sieve, put
them back in the saucepan, add a little sugar ae seasoning, if required, and heat
thoroughly. A little cream or butter may be pubitihe tureen, and the soup stirred into it.

SPINACH SOUP

Wash, pick over and cook two quarts of spinachii@nty minutes; drain, chop and rub through
a sieve and return to the water in which it waskealp add one-half cup of chopped onions, cook
until thoroughly done, thicken with a white saucad®a by melting two tablespoons of butter to
which is added two tablespoons of flour; stir uatiiooth, add two cups of milk; season with
one-half teaspoon of salt and pepper and add thagpmixture.

CREAM OF LETTUCE SOUP

Proceed as with spinach, substituting lettuce parach.

CREAM OF TOMATO SOUP

Cook one quart tomatoes (fresh or canned) withpomewater until done, and strain through a
sieve. Meanwhile melt two tablespoons of butted &b tablespoons of flour, add gradually
one and one-half cups of milk (or half cream anifl inék), one teaspoon of salt, one teaspoon
of sugar, one-quarter teaspoon of pepper; adtleadhopped parsley and celery, and let this boil
for fifteen minutes. Just before ready to serve @uelfourth teaspoon of baking soda to the hot
strained tomatoes, pour gradually into the creamsesatirring constantly and serve at once.

CREAM OF LENTIL SOUP

Soak one cup of lentils over night. Drain and Istolwly for one hour in water containing one-
half teaspoon of baking soda, drain and boil agamy gently in fresh water; when the lentils are
tender drain off most of the liquid and returnhe fire. Add two tablespoons of butter, or butter
substitute, two teaspoons of salt, and one-hatip@an of sugar. Bring three cups of milk to a
boil in the double-boiler. Just before serving mamhlentils through a strainer directly into the
milk. Serve in cups and pass croutons with the soup

ONION SOuUP

Slice two or three large onions; fry them in a émiploon of butter until they are soft and red, then
add three tablespoons of flour and stir until & i&tle cooked. To this add slowly a pint of
boiling water, stirring all the time, so it will mooth.



Boil and mash three good-sized potatoes. Add tmtslewly a quart of scalded milk, stirring
well so it will be smooth. Add the potato and mitixture to the onion mixture. Season with salt
and pepper. Let it get very hot, and pass it thnocaigtrainer into the tureen. Sprinkle over the
top a little parsley chopped very fine, and a feautons.

CREAM WINE SOUP

Put one cup of white wine and one-half cup of aeéder on to boil, add a few pieces of stick
cinnamon and seven lumps of cut loaf sugar; wioiéry scald a cup of sweet cream in double
boiler. Have ready the well-beaten yolks of twofgmpur over this the hot cream, stirring all the
time, then pour in the boiling wine, being cardtubtir well or it will curdle. Very nice for
invalids. Can be eaten hot or cold.

VEGETABLE SOUP (MILCHIG)

Brown one-half cup of chopped onion in one tablespof butter, add one and a half quarts of
boiling water, two cups of shredded cabbage onkeligl of chopped carrot, one leek, one
tablespoon of chopped peppers, one tablespooropipela celery. Boil rapidly for ten minutes,
then gently for one hour. Add one medium-sized foatiZced and a tomato, one and a half
teaspoons of salt and one-quarter teaspoon of pegpéich of paprika and thyme. Cook one
hour longer. Have the cover partially off the keetluring the entire time. Ten minutes before
serving thicken with two tablespoons of flour mixeith one-fourth cup of cold milk.

BRAUNE MEHLSUPPE (BROWN FLOUR SOUP), No. 1

Heat a spoon of butter in a spider, add a spodlowf, stir briskly, but do not let it get black;
pour boiling water over it, add salt and carawasdse

BROWN FLOUR SOUP, No. 2

Heat two tablespoons of fresh butter in a spiddd, faur tablespoons of flour to it and brown to
light golden brown, then add one quart water,iagrconstantly. Season with salt and pepper
and a little nutmeg. Add one pint of milk, let bap once or twice and serve at once.

BEER SOUP

To one pint of beer add one cup of water, let ctoree boil, season with salt and cinnamon if
desired. Beat two egg yolks well with a little sugad flour mixed, add one cup of milk, stir
until smooth, stir all together in the hot beer tane, let come almost to the boiling point, fold in
the beaten whites of the two eggs and serve atwithecroutons. If desired for a meat meal
equal parts of water and beer may be used instfeadko



SOUR MILK SOUP

Let the milk stand until it jellies, but does neparate. Put it into a saucepan and let simmer one
minute. Then thicken with two generous tablespamrikour; blend to a smooth paste with

butter. Strain through a fine sieve and serve psaur soup plates and sprinkle the top with
maple sugar.

POTATO SOUP

Boil and mash three or four potatoes, one tablespbbutter, one-half tablespoon of flour, and
one teaspoon of chopped onion, letting the oniak o the butter a few minutes before adding
the flour. When this is cooked add to it a pintofk, making a thin, white sauce. Add this to the
mashed potato and pass the whole through a strédeturn it to the fire for a few minutes to
heat and blend it. Season it with salt and pepiinkle on the soup chopped parsley and a few
croutons.

*For Fleischig Soup.*—This soup may be made withirigtead of butter, and the water in
which the potatoes have been boiled may be uséshh®f the milk; any left-over meat gravy
will give the soup a rich flavor.

GREEN PEA PUREE

Cook one quart of green peas until very tendernThash through colander. To this amount
heat one quart of milk in double boiler. Add buttslt and pepper to taste, and last the mashed
green peas.

LEEK SOUP

Put a small piece of butter in saucepan and thearseight leeks cut in small pieces. Keep
turning for about five minutes so they will get tmm add water for amount desired; season with
salt and pepper and put in piece of stale breadinSthrough the strainer. Put in croutons and
serve with grated cheese.

RED WINE SOUP
Put on to boil one cup of good red wine and oné-dg of water, sweeten to taste, add three

whole cloves and three small pieces of cinnamok, beir boil ten minutes, and pour while
boiling over the well-beaten yolk of one egg. Eatt or cold. This quantity serves one person.

SPLIT PEA SOUP (MILCHIG)

Soak peas in lukewarm water over night. Use onet @figeas to one gallon of water. Boil about
two hours with the following vegetables: a few pio&s, a large celery root, a little parsley and a



little onion, a small carrot cut up in cubes argiall clove of garlic. When boiled down to half
the quantity, press all through colander. If saipp thin, take a tablespoon of flour blended
with a little cold water in a saucepan and addh&gdeas already strained. Serve with croutons.

TOMATO SOUP WITH RICE

Brown slightly one minced onion in one tablespobbutter, add one can of tomatoes or a quart
of medium sized tomatoes cut in small pieces, seasth salt, pepper, one tablespoon of sugar
and a pinch of paprika. Simmer a half hour, steaid thicken with one tablespoon of flour
moistened with cold water, add the strained tonsaswel one cup of boiled rice; let come to a
boil and serve.

MILK AND CHEESE SOUP

Thicken three cups of milk with one-half tablespadrilour and cook thoroughly in a double
boiler, stirring very often. When ready to servel ate cup of grated cheese and season with salt
and paprika.

BLACK BEAN SOUP

Soak one pint of beans over night, drain, add e@tér and rinse thoroughly. Fry two
tablespoons of chopped onion in two tablespoormutier, put in with the beans, add two stalks
of celery or a piece of celery root and two quaftaater. Cook slowly until the beans are soft,
three or four hours, add more boiling water awitsbaway; rub through a strainer, add one-
eighth teaspoon of pepper, one-fourth teaspoonustand, a few grains of cayenne. Heat one
tablespoon of butter in saucepan with two tablespads flour, then two-thirds cup and then the
rest of the soup gradually; cut a lemon (removiegds) and two hard-boiled eggs in slices and
serve in the soup.

BARLEY AND VEGETABLE SOUP

Take a half cup of coarse barley and two quartsatér. Let boil for one hour and skim. Then
add two onions, a bunch of carrots, parsley, twoips, one green pepper and six tomatoes (all
chopped fine). Add a few green peas, lima beans g@vs of corn cut from cob; pepper and salt
to taste. Cook for one hour or more until done.nraed a small piece of butter, quarter teaspoon
of sage and thyme, if you like, and if soup is timck add more water.

BEER SOUP (PARVE)

Mix the beer with one-third water, boil with sugard the grated crust of stale rye bread, add
stick cinnamon and a little lemon juice. Pour oserall pieces of zwieback (rusk). Some boil a
handful of dried currants. When done add both ciisrand juice.



BEET SOUP (RUSSIAN STYLE)

Cut two small beets in strips, cover with water &tccook until tender, add citric acid (sour salt)
and a little sugar to make sweet and sour, a 8tile and three-quarter cup of sour cream. Serve
cold. Sweet cream may be used and while hot grado@lired over the well-beaten yolks of

two eggs, keeping the soup over the stove andhstiall the time until thick and smooth.
Remove from stove and serve cold.

CHERRY SOUP

This soup is a summer soup and is to be eaten Colak two tablespoons of sago in one cup of
boiling water until tender, add more as water bddg/n. Put one quart of large red or black
cherries, one cup of claret, one tablespoon ofdaknnamon, one-fourth cup of sugar, and
one-half lemon sliced fine, up to boil and let ddteen minutes; add the cooked sago, let boll
up and pour very gradually over the well-beaterkyalf two eggs. Serve cold. Raspberry,
strawberry, currant, gooseberry, apple, plum obahnk soups are prepared the same way, each
cooked until tender and sweetened to taste. Tke pfilemon may be used instead of the wine.

FRUIT SOUP

Take two pounds of plums, cherries, or red currantsraspberries, which carefully pick and
wash, and boil to a pulp with a pint of water. ltedlightly cool and then stir in the beaten yolk
of an egg and a little sugar. Strain the soup, wklwuld be served cold.

COLD SOUR SOUP

Take a pound of sour grass (sorrel), remove leavash well, cut and squeeze well. Peel three
potatoes, mince a bunch of young onions, salt ahdrsto boil, when boiling add the sour grass
and let boil well, add two tablespoons of sugad arbit of sour salt, let simmer a bit, afterward
add two well-beaten eggs. Do not boil this soupradtiding the eggs. This soup is to be eaten
cold. It can be kept for some time in jars.



*GARNISHES AND DUMPLINGS FOR SOUPS*

NOODLES

Beat one large egg slightly with one-fourth teaspobsalt, add enough flour to make a stiff
dough; work it well for fifteen or twenty minutesdding flour when necessary. When the dough
is smooth place on slightly floured board and oit very thin and set aside on a clean towel for
an hour or more to dry. Fold in a tight roll and ctosswise in fine threads. Toss them up lightly
with fingers to separate well, and spread thenmherbbard to dry. When thoroughly dry, put in a
jar covered with cheese cloth for future use. Dvghandfuls in boiling soup, ten minutes before
serving.

Noodles for vegetables or for puddings are madbarsame way, but to each egg, one-half egg-
shell full of cold water may be added. The strips@ut one-half inch wide.

PLAETCHEN

Take noodle dough, roll out thin in same manneraslles, when dry cut in three-inch strips,
place the strips on top of one another, then ¢atane-half inch strips, crosswise, cut again to
form one-half inch squares. Dry same as noodlesp Dy handfuls in boiling soup.

KREPLECH OR BUTTERFLIES

Roll noodle dough into pieces two and one-half @xchquare. Place on each one tablespoon of
force-meat, then fold squares into three cornedgisc pressing edges well together. Drop in
boiling soup or salted water and boil fifteen mesut

FORCE-MEAT FOR KREPLECH

Chop one pound of beef, soup meat, cold veal ker kEmb chopped very fine, season with one
teaspoon of salt, one-eighth teaspoon of peppegegior nutmeg, one-half teaspoon of onion
juice, mix with one egg. This force-meat may alsaade into balls one-half inch in diameter,
roll the balls in flour and cook them in the bogisoup, or fry them in fat.

BAKING POWDER DUMPLINGS
Sift one cup of flour, one-fourth teaspoon of saite teaspoon of baking powder, stir in scant

one-half cup of milk or water and mix to a smood#tter. Drop one teaspoonful at a time in the
boiling soup; cover kettle, let boil five minutesdaserve at once.

CROUTONS



Cut stale bread into cubes, place in pan and biowime oven; or butter the bread, cut into cubes
and then brown the same way. Fry small cubes td btaad in deep hot fat until brown or fry
them in a little butter or fat in a hot spider libtiown.

PFARVEL OR GRATED EGG FOR SOUP

Into the yolk of one egg stir enough flour untilsttoo stiff to work. Grate on coarse grater, and
spread on board to dry. After soup is strained,jmpand boil ten minutes before serving.

SPATZEN

Beat one egg well, add one-half teaspoon of saketfourths cup of flour and one-third cup of
water, stirring to a stiff, smooth batter. Droptegspoons into boiling soup ten minutes before
serving.

EGG CUSTARD

Beat slightly the yolks of two eggs, add two taptesns of milk and a few grains of salt. Pour
into small buttered cup, place in pan of hot watsd bake until firm; cool, remove from cup and
cut in fancy shapes with French vegetable cutters.

GRATED IRISH POTATO

Peel, wash and grate one large Irish potato, omidium-sized ones. Put it in a sieve and let
hot water run over it until it is perfectly whitdave the white of one egg beaten to a very stiff
froth, then stir in the potatoes and twenty minditefore serving add it to the boiling soup. Beat
the yolk of one egg up in the soup tureen, and gwaihot soup over it, stirring carefully at first.

FARINA DUMPLINGS

Put in a double boiler one kitchen spoon of frestids, stir in one cup of milk. When it begins to
boil stir in enough farina to thicken. Take off thteve and when cold add the yolks of two eggs
and the stiffly-beaten whites, and a little sald autmeg and one-half cup of grated almonds if
desired. Let cool, then make into little balls, aed minutes before soup is to be served, drop in
boiler and let boil up once or twice.

BOILED FLOUR BALLS WITH ALMONDS

Two yolks of eggs beaten very light, add a pinckait, pepper and finely-chopped parsley. Add
six blanched almonds grated, enough sifted floum&ie stiff batter, then add the stiffly-beaten
whites of eggs and one-half teaspoon of baking gowdrop by teaspoons in soup ten minutes
before serving.



EINLAUF (EGG DROP)

Beat one egg, add one-eighth teaspoon of salg thldespoons of flour and one-fourth cup of
water, stir until smooth. Pour slowly from a coresible height from the end of a spoon into the
boiling soup. Cook two or three minutes and sexe &dd one teaspoon of chopped parsley to
the soup.

EGG DUMPLINGS FOR SOUPS

Rub the yolks of two hard-boiled eggs to a smoeistg add a little salt and grated nutmeg and
one-half teaspoon of melted butter. Add the choppleites of two eggs and a raw egg yolk to be
able to mold the dough into little marbles, pubailing soup one minute.

SCHWEM KLOESSE

Take three tablespoons of flour; stir with one agd one-half cup of milk; pour this in a pan in
which some butter was melted; stir until it looséosn the pan. When it is cold, add two more
eggs and some salt, and shortly before neededifolittie dumplings and put in boiling hot
soup for five minutes.

DUMPLINGS FOR CREAM SOUPS

Scald some flour with milk or water, mix in a smgikkce of butter and salt, and boil until thick.
When cool beat in yolk of an egg, if too stiff atheé beaten white.

DROP DUMPLINGS

Break into a cup the whites of three eggs; fill tp with milk; put it with a tablespoon of fresh
butter and one cup of sifted flour in a spider atidas it boils until it leaves the spider cleSet
aside until cool and stir in the yolks of three £ggeason with salt, pepper and nutmeg, mix
thoroughly and drop by teaspoons in the boilingostam minutes before ready to be served.

LIVER KLOESSE (DUMPLINGS)
Brown a small onion minced in one tablespoon oflotm fat, add a small liver chopped fine,

chopped parsley, two tablespoons of flour. Seastnmatmeg, red and white pepper, and add
two eggs. Drop with teaspoon in the boiling soepcbok ten minutes—serve.

FRITTER BEANS



Beat one egg until light, add three-fourths teaspaiosalt, one-half cup of flour and two
tablespoons of water. Put through colander int@dex fat and fry until brown. Drain and pour
hot broth over them.

SPONGE DUMPLINGS

Separate three eggs, beat the yolks, and add pnef soup stock, one-fourth teaspoon of salt,
then add the beaten whites. Pour into a greasedmaiplace in pan of hot water and steam until
firm; cool, remove from cup and cut into small duimgs with a teaspoon; pour the boiling soup
over and just before serving add chopped parsley.



*FISH*

Fish that is not fresh is a very dangerous foodgredt care should be taken in selecting only
fish fit to eat. If the fish is hard in body andktayes are clear and bright, the gills a bright red
and slimy, the flesh so firm that when pressediiaeks of the fingers do not remain, the scales
not dry or easy to loosen, then the fish is fresh.

In the refrigerator fish will taint butter and ottfeods if placed in the same compartment, so that
in most cases it is better to lay it on a plateagran of ice, or wrap it in parchment or waxed
paper and put it in the ice box.

Pickerel weighing more than five pounds shouldb@bought. If belly is thick it is likely that
there is another fish inside. This smaller fistaoy found in any other fish may not be used as
food.

Salt fish should be soaked in fresh water, skie sigl, to draw out the salt.

Each fish is at its best in its season, for instane

Bluefish, Butterfish, Sea, Striped Bass, Porgies-Bout or Weakfish are best from April to
September.

Fluke and Flounders are good all year round, ufltike is better than the flounder in summer.
Carp may be had all year, but care must be talagritthas not been in polluted water.

Cod, Haddock, Halibut, Mackerel, Redsnapper, Sajiiémtefish are good all year.

In the different states of the United States tlaeclaws governing the fishing for trout, so the
season for that fish differs in the various states.

Black Bass, Perch, Pickerel and Pike are in seleonJune 1st to
December 1st.

Shad, April to June.

Smelts, November 10th to April.

TO CLEAN FISH
The fish may be cleaned at the market, but neells tooked over carefully before cooking.

To remove the scales hold the fish by the tail scrdpe firmly toward the head with a small
sharp knife, held with the blade slanting towarel thil. Scrape slowly so that the scales will not



fly, and rinse the knife frequently in cold watHrthe fish is to be served whole, leave the head
and tail on and trim the fins; otherwise removaihe

TO OPEN FISH

To open small fish cut under the gills and squer#dhe contents by pressing upward from the
middle with the thumb and finger. To open largé Bplit them from the gills halfway down the
body toward the tail; remove the entrails and ser@apd clean, opening far enough to remove all
the blood from the backbone, and wiping the insiieoughly with a cloth wrung out of cold,
salted water.

TO SKIN FISH

To skin a fish remove the fins along the back aumdif a narrow strip of the skin the entire
length of the back. Then slip the knife under tkie ghat lies over the bony part of the gills and
work slowly toward the tail. Do the same with thber side.

TO BONE FISH

To bone a fish clean it first and remove the h&dwkn, beginning at the tail, run a sharp knife
under the flesh close to the bone, scraping ttsh fd@vay clean from the bone. Work up one side
toward the head; then repeat the same proces®mihér side of the bone. Lift the bone
carefully and pull out any small bones that maydftein the flesh.

BOILED FISH

To cook fish properly is very important, as no fopdrhaps, is so insipid as fish if carelessly
cooked. It must be well done and properly saltedgoAd rule to cook fish by is the following:
Allow ten minutes to the first pound and five miesiffor each additional pound; for example:
boil a fish weighing five pounds thirty minutes. Buylling out a fin you may ascertain whether
your fish is done; if it comes out easily and theatns an opaque white, your fish has boiled
long enough. Always set your fish on to boil in aatter, hot from the teakettle, adding salt and
a dash of vinegar to keep the meat firm; an oradmgad of celery and parsley roots are always
an acceptable flavor to any kind of boiled fish,matter what kind of sauce you intend to serve
with the fish. If you wish to serve the fish whdlie it in a napkin and lay it on an old platels t
bottom of the kettle; if you have a regular "fiskttke™ this is not necessary. In boiling fish avoid
using too much water.

To thicken sauces, where flour is used, take d teaspoon of flour to a cup of sauce, or the
yolk of an egg to a cup of sauce.

BAKED FISH



Wash and dry the fish, rubbing inside and outsidbk salt; stuff with a bread stuffing and sew.
Sprinkle with salt and pepper and place in a henowithout water. As soon as it begins to
brown add hot water and butter and baste evergniaates. Bake until done, allowing an hour
or more for a large fish, twenty or thirty minufes a small one. Remove to a hot platter; draw
out the strings; garnish with slices of lemon veelvered with chopped parsley and serve with
Hollandaise sauce.

BROILED FISH

For broiling, large fish should be split down theck and head and tail removed; salmon and
halibut should be cut into one-inch slices, andlsrand other small fish left whole. Wipe the
fish as dry as possible; sprinkle with salt andgeg@nd if the fish is dry and white brush the
flesh side well with olive oil or butter. Put inngell-greased broiler, placing the thickest parts of
the fish toward the middle or back of the broildald over a hot fire until the flesh side is nicely
browned; then cook the skin side just long enowagmake the skin crisp. Small fish require from
ten to fifteen minutes, large fish from fifteentteenty-five. To remove from the broiler loosen
one side first, then the other, and lift carefuliyh a cake turner. Place on a platter; spread with
butter and stand in the oven for a few minutesnGarwith lemon and serve with Maitre d'Hétel
butter.

JEWISH METHOD OF FRYING FISH

Scale the fish with the utmost thoroughness, rentioeeentrails, wash very thoroughly, and salt
both inside and out. Then cut the fish into congatslices, place them on a strainer and leave
them there for an hour.

Meanwhile, place some flour in one plate and sossdn eggs in another, and heat a large
frying-pan half full of oil or butter. Now wipe yadish slices thoroughly with a clean cloth, dip
them first in flour and then in beaten eggs andIlnfry until browned.

In frying fish very hot oil is required. If a crumdd bread will brown in twenty seconds the oil is
hot enough. Put fish in a frying basket, then ihi® hot oil and cook five minutes. Drain on
brown paper and arrange on platter. Do not stigfelar fork into fish while it is frying.

When the oil has cooled, strain it, pour it int@a cover it and it will be ready for use another
time. It can be used again for fish only.

ANOTHER METHOD OF FRYING FISH

Thoroughly mix six ounces of flour with an ounceotif’e oil, the yolk of an egg, and a pinch of
salt. Stir in one gill of tepid water and allow tiwlole to stand for half an hour in a cool place.
Next beat the white of an egg stiff and stir irfte batter. Dip each fish into the mixture, thet rol
in bread crumbs and cook in boiling oil. Butter gt be used. In frying fish do not allow the



fish to remain in the spider after it has beenlgibeowned, for this absorbs the fat and destroys
the delicate flavor. Be sure that the fish is ddr@s rule applies to fish that is sautéd.

SAUTED FISH

Clean fish, sprinkle with salt and pepper, diplauf or cornmeal and cook in spider with just
enough hot butter to prevent it sticking to the.imake the pan occasionally. Brown well on
under side, then turn and brown on the other side.

LEMON FISH

Boil three tablespoons of vinegar, one sliced onsixwhole peppers, salt, one piece of stick
cinnamon, and a little water, then add sliced fisthen fish has boiled twenty minutes remove
and arrange on platter. Strain the gravy and aglaviil-beaten yolks of two eggs, juice of two
lemons, sugar to taste and twelve grated almorgtsalLcome to a boil, then pour over the fish,
sprinkle finely chopped parsley on top and garmgh sliced lemons. Bluefish, mackerel, shad,
salmon and porgies may be cooked with this sauce.

SWEET SOUR FISH

First cut up and salt the fish. Shad, trout or cap be used. Put on fish kettle with one and one-
half cups of water and one cup of vinegar, addamen cut in round slices, one dozen raisins,
one lemon cut in round slices, two bay leavesckixes. When this mixture begins to boil, lay

in your fish and cook thoroughly. When done remfiste to platter.

Put liquor back on stove, add three tablespoomgafulated sugar (which has been melted and
browned in a pie plate without water), then add taldespoons of flour which has been rubbed
smooth with a little water. Let boil well and poaver fish. If not sweet enough add more sugar.
Serve cold.

SWEET AND SOUR FISH

Place the fish in strong salt water for one houdotgecooking. Take three parts of water and one
of vinegar, put in saucepan with some sliced onamssome raisins, and let boil until tender.
Add brown sugar to taste, a piece of rye bread fndnch the crust has been removed, and some
molasses. Boil the sauce, then place the fishdnetrall cook twenty minutes. When done,
arrange on platter with sliced lemon and choppedi@a

SWEET SOUR FISH WITH WINE

Put on to boil in fish kettle, one glass water,-biadf glass vinegar, two tablespoons of brown
sugar, one-half dozen cloves, one-half teaspog@naafnd cinnamon, one onion cut in round
slices. Boil thoroughly, then strain and add torie lemon cut in round slices, one goblet of red



wine, one dozen raisins, one tablespoon of pouattednds; put on stove again, and when it
comes to a boil, add fish that has been cut upsaftdd. Cook until done, remove fish to a
platter, and to the liquor add a small piece LebHan or ginger cake, and stir in the well-beaten
yolks of four eggs; stir carefully or it will curell If not sweet enough add more sugar. Pour over
fish. Shad or trout is the best fish to use.

FISH STOCK

Put in a saucepan a tablespoon of butter or bsutestitute, add a tablespoon each of chopped
onion, carrot and turnip. Fry them without brownitfien add fish-bones, head, and trimmings, a
stalk of celery, sprigs of parsley and of thymbéag-leaf, a tomato or a slice of lemon. Cover
with water and let them simmer for an hour or m&eason with salt and pepper and strain.

PIKE WITH EGG SAUCE

Clean the fish thoroughly, and wash it in hot watépe dry and salt inside and out. If you heat
the salt it will penetrate through the meat offikhk in less time. Take a kettle, lay in it a piefe
butter about the size of an egg; cut up an oniomescelery root, parsley root and a few slices of
lemon, lay the fish in, either whole or cut up lieces; boil in enough water to just cover the fish,
and add more salt if required, add a dozen whgbperes, black or white; season with ground
white pepper. Let the fish boil quickly. In the méane beat up the yolks of two eggs, and pound
a dozen almonds to a paste, add to the beaten, yofjether with a tablespoon of cold water.
When done remove the fish to a large platter; batstcertain whether the fish has cooked long
enough, take hold of the fins, if they come oudrgayour fish has cooked enough. Strain the
sauce through a sieve, taking out the slices obteand with them garnish the top of the fish;
add the strained sauce to the beaten eggs, stooimgfantly as you do so; then return the sauce
to the kettle, and stir until it boils, remove didicand pour it over the fish. When it is cold
garnish with curly parsley.

GEFILLTE FISCH

Prepare trout, pickerel or pike in the followingmar: After the fish has been scaled and
thoroughly cleaned, remove all the meat that adhieréhe skin, being careful not to injure the
skin; take out all the meat from head to tail, @pén along the backbone, removing it also; but
do not disfigure the head and tail; chop the meat chopping bowl, then heat about a quarter of
a pound of butter in a spider, add two tablespatwpped parsley, and some soaked white
bread; remove from the fire and add an onion graalt, pepper, pounded almonds, the yolks of
two eggs, also a very little nutmeg grated. Mixtltdroughly and fill the skin until it looks
natural. Boil in salt water, containing a piecéatter, celery root, parsley and an onion; when
done remove from the fire and lay on a platter. fiste should be cooked for one and one-
quarter hours, or until done. Thicken the saucé watks of two eggs, adding a few slices of
lemon.

This fish may be baked but must be rolled in fland dotted with bits of butter.



RUSSIAN FISH CAKES

Take three pounds of fish (weakfish or carp, pieker haddock or whitefish, any fat fish with a
fish poor in it). Remove skin and bones from ttst fand chop flesh very fine, add a good-sized
onion, minced or grated, make a depression ineéhé&re of the chopped fish and add three-
guarters cup of water, one-half cup of soft breamnds, salt and pepper to taste, one-fourth cup
of sugar, two egg whites and two tablespoons ofadddutter. Chop until very smooth and form
into cakes containing a generous tablespoonful.daahthe bones and skins into a saucepan
with an onion sliced and a tablespoon of butter aohdithe fish cakes. Cover with water and
simmer for one and a quarter hours. Then removeakes and strain off the gravy into the two
egg yolks which have been slightly beaten togeth#r one teaspoon of sugar; stir over the heat
until thickened, but do not bolil it. Pour over fishkes and serve either hot or cold. The butter
and sugar may be omitted if so desired.

GEFILLTE FISCH WITH EGG SAUCE

Cut a five-pound haddock into four-inch slices. @utig hole into each slice, preserving the
backbone and skin. Put this meat, cut from the figlo a wooden tray, add to it four large
onions and a sprig of parsley. Chop until very fithen add two eggs, a dash of pepper and
cinnamon, a pinch of salt, and a tablespoon ofrstgathis add enough cracker dust to stiffen it.
Put this filling into the holes cut in the fish.

Take a saucepan, put in one sliced onion, a spparsley, a small sliced carrot, a dash of
pepper, and a pinch of salt. Put the fish intostdugcepan, cover with cold water, and let it boll
slowly for one hour. At the end of the hour take the fish, and put on a platter. Preserve the
water or gravy in which the fish was boiled for gaice.

Egg sauce for fish: Beat the yokes of two eggsaighly. Into the beaten yolks slowly pour the
gravy in which the fish was boiled, stirring comstg. Stand this on the back of the stove to boil
for five minutes, stirring constantly so as to mewburning.

FILLED FISH—TURKISH STYLE

No. 1. Bone some fat fish, boil in salt and watengn done take a little of the fish soup, one
egg, beat until light, add gradually the juice akehalf lemon.

FRITADA

No. 2. Steam the fish and bone. Take four gooddsiamatoes, cut them up, add chopped
parsley, scallions or leeks cut in small piecdgtla celery, salt and pepper to taste and four
eggs well-beaten; mix all these ingredients verl} with the boned fish, form in omelet shape.
Place in oven in pan greased with olive oil andebaiktil well browned.



HECHT (PICKEREL)

This fish is best prepared "scharf." Clean youn fisoroughly and salt the day previous; wrap it
in a clean towel and lay it on ice until wanteché.ia kettle with celery and parsley roots; cut up
an onion, add a lump of fresh butter, and pacKigiein the kettle, head first, either whole or cut
up; sprinkle a little salt and white pepper ovéiaald add about a dozen peppercorns; put on
enough water to just cover, and add a whole lenmbimcslices. Do not let the fish boil quickly.
Add about a dozen pounded almonds. By this timdishewill be ready to turn, then beat up the
yolks of two eggs in a bowl, to be added to theceafter the fish is boiled. Try the fish with a
fork and if the meat loosens readily it is donek@ ap each peace carefully, if it has been cut up,
and arrange on a large platter, head first anchsmake the fish appear whole, and garnish with
the slices of lemon and sprigs of parsley; thenceaup some parsley and garnish top of the fish,
around the lemon slices. Thicken the gravy by agitive beaten yolks, add a tablespoon of cold
water to the yolks before adding to the boilingcggustir, remove from the fire at once and pour
over the fish. If you prefer the sauce strainedntktrain before adding the yolks of the eggs and
almonds.

Haddock, sea-bass, pike, perch, weakfish and morgay be cooked "scharf.”

FRESH COD OR STRIPED BASS

Cut into pieces ready to serve, after which salfrtlior an hour. Into the fish kettle put a
guantity of water, large onion sliced, carrot afioed, turnip, celery root, and boil fifteen
minutes. Add the fish and two tablespoons of butiey piece of cinnamon, pepper to taste. Boll
fifteen minutes longer, then add teaspoon of flowed with cold water. Boil up well and add
salt or pepper if needed. Remove fish and arrangaaiter. Beat yolks of two eggs with a
tablespoon of cold water; after straining out vabtgts, add the hot gravy in which fish was
boiled. Return to fire and stir till thick enoudgharnish with chopped parsley.

AHILADO SAUCE (TURKISH)

Mix some tomato sauce, olive oil, parsley, salt padper. Boil sauce first, and add boiled sea-
bass or flounders.

BOILED TROUT

Cut up a celery root, one onion, and a sprig o$lpgr tie the fish in a napkin and lay it on this
bed of roots; pour in enough water to cover andaaddsh of vinegar—the vinegar keeps the
fish firm—then boil over a quick fire and add mait to the water in which the fish has been
boiled. Lay your fish on a hot platter and prepaesfollowing sauce: set a cup of sweet cream
in a kettle, heat it, add a tablespoon of freslebusalt and pepper, and thicken with a
tablespoon of flour which has been wet with adittbld milk, stir this paste into the cream and
boil about one minute, stirring constantly; poueothe fish. Boil two eggs, and while they are
boiling, blanch about a dozen or more almonds #ck them into the fish, points up; cover the



eggs with cold water, peel them, separate the wifiiten the yolks, chop each separately;
garnish the fish, first with a row of chopped yglisen whites, until all is used: lay chopped
parsley all around the platter.

Fresh cod and striped bass may be cooked in this wa

FISH PIQUANT

Cook any large fish in salt water—salmon is paféidy nice prepared in this style—add one
cup of vinegar, onions, celery root and parsleyeWthe fish is cooked enough, remove it from
the fire, kettle and all—letting the fish remainiig sauce until the following sauce is
prepared:—

Take the yolks of two eggs, one-half teaspoon dim@aa's mustard (dry), salt, pepper, a
tablespoon of butter, a tablespoon of vinegar, lmaléglass water and some fish gravy. Boil in
double boiler until thick. Take some parsley, greaions, capers, shallots and one large vinegar
pickle and some astragon, chop all up very finepap the hard-boiled whites separately and
then add the sauce; mix all this together thorogghkn taste to see if seasoned to suit.

SALMON CUTLETS

Take the remains of some boiled salmon or a sraallof salmon, three tablespoons of mashed
potatoes, one of bread crumbs, one of choppedegyaislittle flour, mace, an egg, pepper and
salt.

Mix the ingredients well together, bind with thegetgt stand an hour, then form into little flat
cutlets, roll in bread crumbs and fry in hot oflath on paper and send to table garnished with
parsley.

PAPRIKA CARP

Slice and salt three pounds of carp. Steam focedlonions with one cup of water, to which has
been added one teaspoon of paprika, add the slaypdand cook very slowly until the fish is
done.

REDSNAPPER WITH TOMATO SAUCE

Scale thoroughly, salt and pepper inside and ot |ay upon ice, wrapped in a clean cloth
overnight. When ready to cook cut up the celergarsley root, or both, two large onions, a
carrot or two, and let this come to a boil in abo¢ quart of water, then lay in the fish, whole
or in pieces; let the water almost cover the fald a lump of fresh butter and three or four
tomatoes (out of season you may use canned tomatoethree or four large spoonfuls); let the
fish boil half an hour, turning it occasionally.yTit by taking hold of the fins, if they come out



readily, the fish is done. Take it up carefullyy lan a large platter and strain the sauce; latilt b
thicken it with the well-beaten yolks of two eggslding the sauce gradually to the eggs and
stirring constantly. Garnish the fish with chopgedsley, letting a quantity mix with the sauce.

Redsnapper is also very good fried.

BONED SMELTS, SAUTED

Take a dozen raw smelts; split them from the baogthwise, leaving the head and tail intact;
take out the large center bone without openingstbmach and season with salt. Put four ounces
of butter into a saucepan, and when quite hot glaeesmelts in it, so that the side which was cut
open is underneath. When they have attained acoiog, turn them over and finish cooking.
When ready, arrange them on a very hot dish, gwbutter in which they were cooked over
them, squeeze a little lemon on them, then add @Vepme finely chopped green parsley.
Serve.

FISH WITH HORSERADISH SAUCE

Clean three pounds of fresh salmon, bone, saltedrsland several hours. Place in fish kettle
with boiling salt water (one teaspoon of salt te guart of water), and let boil one-half hour or
until well cooked. Lift out carefully, place on hplatter and pour over one-fourth cup of melted
butter and sprinkle well with one tablespoon ofspey. Serve in a separate bowl the following
sauce; a large spoonful with each portion of fR&el one-half pound of horseradish root, grate
and mix well with one pint of cream beaten stiffielfish must be hot and the sauce cold.

FISH WITH SAUERKRAUT

Fry an onion in butter (or vegetable oil), add skraut and cook. Boil the fish in salt water, then
bone and shred. Fry two minced onions in buttarilpput them into the kettle with the fish, add
two egg yolks, butter or oil, a little pepper anthblespoon of breadcrumbs; steam for half hour
and serve with the kraut.

FILLET OF SOLE A LA MOUQUIN

Thoroughly wash and pick over a pound of spinaahjtmver the fire with no more water than
clings to the leaves and cook for ten minuteshateind of that time drain the spinach and chop it
fine. Have ready thin fillets of flounder, halibot, whitefish. Cover them with acidulated warm
water—a slice of lemon in the water is all thatvented, and add a slice of onion, a sprig of
parsley and a bit of bay leaf. Simmer for ten masudnd drain. Put the minced spinach into the
bottom of the buttered baking-dish, arrange tHet$ilon it, cover with a cream sauce to which a
tablespoon of grated cheese has been added, amd foréhe oven.

FILLET DE SOLE A LA CREOLE



Fillet some large flounders, and have fishman sendall the bones; put the bones on to boil;
wash, dry, and season the fillets; roll them (pgtin some bits of butter), and fasten each one
with a wooden toothpick. Strain the water from blomes; thicken with a little brown flour and
onion; add to this one-half can of tomatoes, klitayenne pepper, salt, and chopped green
peppers. Let this sauce simmer for a couple offthrs need not be strained); put the fillets in
a casserole, and pour some of this sauce over @reamut in the oven for about fifteen minutes.
Then pour over the rest of the tomato sauce, slerekttle chopped parsley and serve. One can
add a few mushrooms to the sauce. The mushroomisbmdised in butter before being added to
the sauce.

BAKED BLACK BASS

After having carefully cleaned, salt well and laynithe baking-pan with a small cup of water,
and strew flakes of butter on top, also salt, peppé a little chopped parsley. Bake about one
hour, basting often until brown. Serve on a heatatter; garnish with parsley and lemon and
make a sauce by adding a glass of sherry, adatieup and thicken with a teaspoon of flour,
adding this to fish gravy. Serve potatoes with,fisbiled in the usual way, making a sauce of
two tablespoons of butter. Add a bunch of parslepped very fine, salt and pepper to taste, a
small cup of sweet cream thickened with a tablespgddlour. Pour over potatoes.

BAKED FLOUNDERS

Clean, wipe dry, add salt and pepper and lay threangan; put flakes of butter on top, an onion
cut up, some minced celery and a few bread cruslesip of hot water put into the pan will
prevent burning. Baste often; bake until brown.

BAKED BASS A LA WELLINGTON

Remove the scales and clean. Do not remove the teekdr fins. Put into a double boiler one
tablespoon of butter, two cups of stale bread csjrabe tablespoon of chopped onion, one
teaspoon of chopped parsley, two teaspoons of @wbpapers, one-fourth cup of sherry. Heat
all the above ingredients, season with paprikasatici and stuff the bass with the mixture. Sew
up the fish, put into a hot oven, bake and bastie sherry wine and bultter.

A fish weighing four or five pounds is required the above recipe.

BAKED FISH—TURKISH STYLE
Take perch and stuff with steamed onion to whichlheen added one well-beaten egg, two

tomatoes cut up in small pieces, some bread cruchiopped parsley or celery, salt and pepper
to taste. Bake until the fish is nicely browned.

SAUCE AGRISTOGA



Fry any fish in oil, and serve the following:—

Beat very well two whole eggs, add two tablespaafrf®our diluted with cold water, add
gradually the juice of one lemon.

ZUEMIMO SAUCE

Heat one teaspoon of oil, add one tablespoon of,fldd slowly one-half cup of vinegar diluted
with water; season with salt and sugar. If no oftsér can be procured, salt herring may be used.

SHAD ROE

Parboil the roe in salted water ten minutes. Drs@@son with salt, pepper and melted bultter;
form into balls, roll in beaten egg and crackemans and fry in hot oil or any butter substitute.

The roe can be baked and served with tomato sauce.

BAKED SHAD

Clean and split a three-pound shad. Place in ataatdripping pan. Sprinkle with salt and
pepper, brush with melted butter and bake in afen thirty minutes.

SCALLOPED FISH ROE

Boil three large roes in water with a little vinedar ten minutes. Plunge into cold water; wipe
the roe dry. Mash the yolks of three hard-boilegseigto a cup of melted butter, teaspoon of
anchovy paste, tablespoon of chopped parsley, afibalf a lemon, salt and pepper to taste.
Add a cup of bread crumbs and then mix in lightilg toe that has been broken into pieces. Put
all in baking dish, cover with bread crumbs anédkof butter, and brown in oven.

BAKED MACKEREL

Split fish, clean, and remove head and tail. Piuttered pan, sprinkle with salt and pepper and
dot over with butter (allowing one tablespoon tmedium-sized fish), pour over two-thirds of a
cup of milk. Bake twenty-five minutes in a hot oven

STUFFED HERRING

Make a dressing of two tablespoons of bread cruoes tablespoon of chopped parsley, two
tablespoons of butter, juice of one-half lemon, padper and salt to taste. Add enough hot
water to make soft. Fill the herrings, roll up, mieshape. Cover with greased paper and bake ten
to fifteen minutes.



FISH WITH GARLIC

Clean, salt fish one half hour, wash and dry witthe@n cloth; cut garlic very thin, rub over fish;
place in oven to bake; bake until odor of garlis desappeared; then let fish cool.

BAKED CHOPPED HERRING

Soak herring one hour in water and then one aralfarhsweet milk, skin, bone and chop; cut

up a medium-sized onion, fry in butter until goldeown, add a cup of cream, two egg yolks

and one-fourth cup of white bread crumbs, thenimpatlittle more cream. Butter pan, sprinkle

with crumbs or cracker dust, then put in herrirgpger slightly. Bake in moderate oven three-
guarters of an hour.

MARINIRTE (PICKLED) HERRING

Take new Holland herring, remove the heads an@scalash well, open them and take out the
milch and lay the herring and milch in milk or waterer night. Next day lay the herring in a
stone jar with alternate layers of onions cut Ugo &mon cut in slices, a few cloves, whole
peppers and a few bay leaves, some capers and mingtard seed. Take the milch and rub it
through a hair sieve, the more of them you havé#tter for the sauce; stir in a spoon of brown
sugar and vinegar and pour it over the herring.

SALT HERRING

Soak salt herring over night in cold water, that $lalt may be drawn out. Drain and serve with
boiled potatoes, or bone and place in kettle ofl @ater, let come to a boil and let simmer a few
minutes until tender, drain and pour melted buitesr them and serve hot with boiled or fried
potatoes.

BROILED SALT MACKEREL

Freshen the fish by soaking it over night in colatev, with the skin uppermost. Drain and wipe
dry, remove the head and tail; place it upon agbintoiler, and slowly broil to a light brown.
Place upon a hot dish, add pepper, bits of buateprinkling of parsley and a little lemon juice.

BOILED SALT MACKEREL

Soak mackerel over night in cold water, with thensitde up, that the salt may be drawn out,
change the water often, and less time is requDegin. Place mackerel in shallow kettle, pour
water over to cover and boil ten to fifteen minutesintil flesh separates from the bone. Remove
to platter and pour hot, melted butter over angesarith hot potatoes.

They may also be boiled and served with a Whitec&au



MARINIRTE FISH

Take pickerel, pike or any fish that is not fatt icuo two-inch slices, wash well, salt and set
aside in a cool place for a few hours. When readyobk, wash slightly so as not to remove all
salt from fish. Take heads and set up to boil w&itihole onion for twenty-five minutes, then
add the other pieces and two cups of vinegar, apeotwater, four bay leaves and twelve
allspice, a little pepper and ginger. Cook fortghitve minutes longer. Taste fish, add a little
water or a little more vinegar to taste. Then reenfish carefully so as not to break the pieces
and let cool. Strain the sauce, return fish to sadding a few bay leaves and allspice. Set in a
cool place until sauce forms a jelly around thh.fiSan be kept covered and in a cool place for
some time.

SOUSED HERRING

Split and half three herrings, roll and tie them Bface them in a pie plate, pour over them a cup
of vinegar, add whole peppers, salt, cloves tetastl two bay leaves. Bake in a slow oven until
soft (about twenty minutes).

SALMON LOAF

Blend together one can of salmon, one cup of gratedd crumbs, two beaten eggs, one cup of
milk, one teaspoon of lemon juice, one-half teaspaiopaprika, one-half teaspoon of salt, one
tablespoon of chopped parsley and one tablespoonioi juice. Place in a greased baking dish.
Sprinkle top with thin layer of bread crumbs. Bakdaot oven for thirty minutes or until the
crumbs that cover the dish are browned. Serve awtinite sauce.

CREAM SALMON

Remove salmon from the can, place it in a colaaddrwash under running water or scald with
boiling water. Break into small pieces, stir intoeccup of hot cream sauce; bring all to a boil
and serve in patty cups or on toasted bread okersc

PICKLE FOR SALMON

Take equal parts of vinegar, white wine and waeil these with a little mace, a clove or two, a
bit of ginger root, one or two whole peppers anthagrated horseradish. Take out the last
named ingredient when sufficiently boiled, and pitwr pickle over the salmon, previously
boiled in strong salt and water.

KEDGEREE

Cut up in small pieces about a pound of any kindaaked fish except herring. Boil two eggs
hard and chop up. Take one cup of rice and bdherfollowing manner.—After washing it well



and putting it on in boiling water, with a littlal, let it boil for ten minutes, drain it almostyd
and let it steam with the lid closely shut for tamutes longer without stirring. Take a clean pot
and put in the fish, eggs, rice, a good dessertspbbutter, and pepper and salt to taste. Stir
over the fire until quite hot. Press into a moutdl &rn it out at once and serve.

SWISS CREAMED FISH

Mix smoothly in one cup of cold water a teaspoofiair. Stir it into one cup of boiling milk
and when thick and smooth add the meat of anyfcsiid picked free from skin and bones.
Season with salt, pepper and a tablespoon of bifttee cream is desired to be extra rich one
well-beaten egg may be added one minute beforeviegnérom the fire. Serve hot. A pinch of
cayenne or a saltspoon of paprika is relished byyma

COD FISH BALLS

Put the fish to soak over night in lukewarm wa€inange again in the morning and wash off all
the salt. Cut into pieces and boil about fifteemunes, pour off this water and put on to boll
again with boiling water. Boil twenty minutes thisie, drain off every bit of water, put on a
platter to cool and pick to pieces as fine as [bssiemoving every bit of skin and bone. When
this is done, add an equal quantity of mashed pegat tablespoon of butter, a very little salt
and pepper, beat up one egg and a little milkedessary, mix with a fork. Flour your hands
well and form into biscuit-shaped balls. Fry in lodt

FINNAN HADDIE
Parboil ten minutes and then broil like fresh fish.

To bake, place the fish in a pan, add one cup I amd one cup of water; cover. Cook ten
minutes in hot oven. Remove cover, drain, spredk batter and season with pepper.

FINNAN HADDIE AND MACARONI

Break up and cook until tender about a packageawamoni. Pick up the finnan haddie until you
have about three-quarters as much as you have omadslix in a greased baking-dish and pour
over a drawn butter sauce, made with cornstaretitbrany good milk or cream dressing, then
cover with bread or cracker crumbs or leave plaibrown in oven. Bake from twenty to thirty
minutes.

SCALLOPED FISH, No. 1

Line a buttered baking-dish with cold flaked fi§prinkle with salt and pepper; add a layer of
cold cooked rice, dot with butter; repeat and cavin cracker or bread crumbs. Bake fifteen to
twenty minutes.



SCALLOPED FISH, No. 2

Butter a dish, place in a layer of cold cooked,figbrinkle with bread crumbs, parsley, salt,
butter and pepper; repeat. Cover with white sausiag one tablespoon of flour to two
tablespoons of butter and one cup of milk. Springfewith buttered bread crumbs and bake.

*SAUCES FOR FISH AND VEGETABLES*

These sauces are made by combining butter anddtwithinning with water or other liquid. A
sauce should never be thickened by adding a mixtiuiteur and water, as in that case the flour
is seldom well cooked; or by adding flour alonethas way is certain to cause lumps. The flour
should be allowed to cook before the liquid is atide

All sauces containing butter and milk should bekasubin a double boiler.

If so desired, any neutral oil—that is, vegetabl@wat oil—may be substituted for the butter
called for in the recipe.

Care in preparation of a sauce is of as much irapo# as is the preparation of the dish the sauce
garnishes.

DRAWN BUTTER SAUCE

Melt two tablespoons of butter and stir in two &sdpoons of flour. Add carefully one cup of
boiling water, then season with one-half teaspdaalh and a dash of pepper and paprika.

Many sauces are made with drawn butter as a foiomddtor caper sauce add three tablespoons
of capers.

For egg sauce add one egg, hard-boiled and chdpyed

BEARNAISE SAUCE

There are several ways of making Bearnaise saingisone very simple rule: Bring to the boil
two tablespoons each of vinegar and water. Simmegfor ten minutes a slice of onion. Take
out the onion and add the yolks of three eggs beaey light. Take from the fire, add salt and
pepper to season, and four tablespoons of buttééebdo a cream, and added slowly.

*Quick Bearnaise Sauce.*—Beat the yolks of foursegath four tablespoons of oil and four of
water. Add a cup of boiling water and cook slowhilthick and smooth. Take from the fire,
and add minced onion, capers, olives, pickles,pandley and a little tarragon vinegar.



CUCUMBER SAUCE

Pare two large cucumbers; remove seeds, if latg®y ine and squeeze dry. Season with salt,
vinegar, paprika and add one-half cup of cream.

SAUCE HOLLANDAISE

Mix one tablespoon of butter and one of flour iseaicepan and add gradually half a pint of
boiling water. Stir until it just reaches the bodipoint; take from the fire and add the yolks of
two eggs. Into another saucepan put a slice ofgridoay leaf, and a clove of garlic; add four
tablespoons of vinegar, and stand this over tieeuimntil the vinegar is reduced one-half. Turn
this into the sauce, stir for a moment; strain digioa fine sieve; add half a teaspoon of salt and
serve. This sauce may be varied by adding lemae juistead of vinegar, or by using the water
in which the fish was boiled. It is one of the dggst of all sauces.

MUSTARD SAUCE
Mix two tablespoons of vinegar and one of mustarsk teaspoon of oil or butter melted, pepper

and salt to taste. Add this to two hard-boiled eggspped fine, with a small onion and about the
same quantity of parsley as eggs; and mix all tegither.

MAITRE D'HOTEL BUTTER

Work into one-half cup of butter all the lemon it will take, and add a teaspoon of minced
parsley.

PICKLE SAUCE

Cream two tablespoons of butter, add one teaspbsailtcand one tablespoon of chopped pickle.
A speck of red pepper may be added.

SARDELLEN, OR HERRING SAUCE

Brown a spoon of flour in heated fat, add a qugamtithot fish stock and a few sardellen
chopped fine, which you have previously washedid gvater, also a finely-chopped onion. Let
this boil a few minutes, add a little vinegar andayr; strain this sauce through a wire sieve and
add a few capers and a wineglass of white windetritlboil up once again and thicken with the
yolk of one egg.

SAUCE VINAIGRETTE



Rub the mixing bowl with a clove of garlic, add em&lf teaspoon of salt, dash of white pepper,
and a teaspoon of cold water or a bit of ice, ttoem tablespoons of oil. Mix until the salt is
dissolved, remove the ice and add ten drops oftabsauce, two tablespoons tarragon vinegar,
one tablespoon grated onion, one tablespoon chqpgustey and one chopped gherkin.

ANCHOVY SAUCE

Mix six tablespoons of melted butter and one anetlwalf teaspoons anchovy paste, place in
double boiler and allow to boil for about six miest Flavor with lemon juice.

SAUCE PIQUANTE
To one pint of drawn butter add one tablespoon e&eimegar and lemon juice and two

tablespoons each of chopped capers, pickles, arespbne-half teaspoon onion juice, a few
grains cayenne pepper.

SAUCE TARTARE
Add to a half pint of well-made mayonnaise dresswg olives, one gherkin and one small
onion, chopped fine. Chop sufficient parsley to makablespoonful, crush it in a bowl and add

it first to the mayonnaise. Stir in at least a¢aploon of drained capers and serve with fried or
broiled fish.

WHITE SAUCE (FOR VEGETABLES)
Place two tablespoons of butter in a saucepanystirmelted: add two tablespoons of flour
mixed with one-fourth of a teaspoon of salt andw firains of pepper. Stir until smooth. Add

one cup of milk gradually and continue to stir umll mixed and thick. Chopped parsley may
be added. Used for creamed vegetables—potatoesycehion, peas, etc.

CREAM MUSTARD SAUCE

Make white sauce as directed above. Mix one tablaspf mustard with a teaspoon of cold
water and stir into the sauce about two minutesrieeserving. The quantity of mustard may be
increased or diminished, as one may desire thefflsivong or mild.

CURRY SAUCE

Use one teaspoon of curry in the flour while makivigte sauce.

SPANISH SAUCE



Cook one onion and green pepper chopped fine ibidér; add four tablespoons of flour, stir
until smooth. Add two cups of strained tomatoessba with salt and pepper.

TOMATO SAUCE

Brown one tablespoon butter with one minced ontlben add one tablespoon of flour. When
brown stir in two cups of tomatoes which have poesly been cooked and strained, add also
one teaspoon of sugar, a pinch of salt, pepperreh@epper, also one tablespoon of vinegar and
one tablespoon of tomato catsup.



*SAUCES FOR MEATS*

APPLE SAUCE

Pare and quarter tart apples. Put them in a sanaeeipiajust enough water to keep them from
burning; bring to a boil quickly and cook until theeces are soft. Then press through a colander
and add four tablespoons of sugar (or less) to pextiof apples.

If desired, cinnamon or grated nutmeg may be spathkver the top after the apple sauce is in

the serving dish, or a little stick cinnamon or tanpeel may be cooked with the apples. Serve
with goose.

BROWN SAUCE

Fry one tablespoon chopped onion in one tablespaioAdd one tablespoon of flour, one cup of
soup stock, one teaspoon lemon juice, salt andgpeppaste. Strain before serving.

The following sauces can be made by using brownesas a foundation:
*Mushroom Sauce.*—Add one-half cup mushrooms.
*Olive Sauce.*—Add a dozen olives, chopped fine.

*Wine Sauce.*—Add one-half cup wine and one tabdespcurrant jelly.
Thicken with flour.

CRANBERRY SAUCE
To one pint of cranberries take one and one-quaues of water.
Put the cranberries on with the water and cooK aaft; strain through a cloth; weigh and add

three-fourths of a pound of sugar to every pinquafe. Cook ten minutes; pour into molds and
set aside to cool. Serve with poultry, game or onutt

STEWED CRANBERRIES
Boil together one and one-half cups of sugar aredaup of water for seven minutes, then add

three cups of cranberries, well washed and pic&ed,cook until the berries burst. Serve the
same as cranberry sauce.

SAUCE BORDELAISE



Nice for broiled steaks. Take one medium-sized mnihopped very fine and browned in fat;
add a cup of strong beef gravy and a cup of ctarethite wine; add pepper, salt and a trifle of
finely-chopped parsley; allow this to simmer anidkbn with a little browned flour.

CARAWAY, OR KIMMEL SAUCE

Heat a tablespoon drippings in a spider; addla fithur; stir smooth with a cup of soup stock,
added at once, and half a teaspoon of caraway.seeds

ONION SAUCE

Stew some finely-chopped onions in fat; you may laalfla clove of garlic, cut extremely fine;
brown a very little flour in this, season with saitd pepper and add enough soup stock to thin it.

LEMON SAUCE

Boil some soup stock with a few slices of lemofittke sugar and grated nutmeg; add chopped
parsley; thicken with a teaspoon of flour or yofkegg. Mostly used for stewed poultry.

MINT SAUCE

Chop some mint fine; boll half a cup of vinegarwiine tablespoon of sugar; throw in the mint
and boil up once; pour in a sauceboat and cod bffle before serving.

RAISIN SAUCE

Brown some fat in a spider, stir in a tablespoofiaafr; stir until it becomes a smooth paste;
then add hot soup, stirring constantly; add a haraffraisins, some pounded almonds, a few
slices of lemon, also a tablespoon of vinegar; loreugar to taste: flavor with a few cloves and
cinnamon, and if you choose to do so, grate in @aatstick of horseradish and the crust of a rye
loaf. Very nice for fat beef.

HORSERADISH SAUCE, No. 1
Grate a good-sized stick of horseradish; take ssonp stock and a tablespoon of fat, salt and

pepper to taste, a little grated stale bread, gomwnded almonds. Let all boil up and then add
the meat.

HORSERADISH SAUCE, No. 2



Heat one tablespoon of fat in a frying-pan, whendub up one-quarter of an onion in it, and fry
light brown, then brown one tablespoon cracker roeflbur and add two tablespoons of grated
horseradish; let this brown a bit, then add sonug stock, one tablespoon of brown sugar, two
cloves, two bay leaves, salt, pepper and two tpblass of vinegar. Let cook a few minutes then
add one more tablespoon of horseradish and if sacga little more sugar or vinegar. Lay the
meat in this sauce and cover on back of stove re#dy to serve. If gas stove is used, place over
the simmering flame.

KNOBLAUCH SAUCE (GARLIC)

Heat a tablespoon of drippings, either of meatamsg in a frying-pan; cut up one or two cloves
of garlic very fine and let it brown slightly ingérheated fat; add a tablespoon of flour, a cup of
soup stock or warm water, salt, pepper to taste.

MAITRE D'HOTEL SAUCE

Take a heaping tablespoon of drippings or goosdxétt it in a spider, stir two teaspoons of

flour into this, then add gradually and carefullgraall cup of hot soup or water, the former is
preferable; add some chopped parsley, also the gfie lemon; salt and pepper; stir up well.
May be used either with roast or boiled meats.



*FRYING*

PREPARED BREAD CRUMBS FOR FRYING

All scraps of bread should be saved for crumbsgthsts being separated from the white part,
then dried, rolled, and sifted, and put away ungided in a covered glass jar.

The brown crumbs are good for the first coating,\thite ones for the outside, as they give
better color. Cracker crumbs give a smooth surfaatfor most things bread crumbs are
preferable.

For meats a little salt and pepper, and for sweEles, a little sugar, should be mixed with the
crumbs. Crumbs left on the board should be dridéeds and kept to be used again.

FRYING

Frying is cooking in very hot fat or oil, and thecset of success is to have the fat hot enough to
harden the outer surface of the article to be finehediately and deep enough to cover these
articles of food. As the fat or oil can be saved ased many times, the use of a large quantity is
not extravagant.

To fry easily one must have, in addition to thepjestraight-sided frying-pan, a frying-basket,
made from galvanized wire, with a side handle. bale handles are apt to become heated, and
in looking for something to lift them, the foodsaver-fried. The frying-pan must be at least six
inches deep with a flat bottom; iron, granite wareopper may be used, the first two are
preferable. There must be sufficient fat to whalbywer the articles fried, but the pan must not be
too full, or there is danger of overflow when heaviicles are put in. After each frying, drain the
fat or oil, put it into a receptacle kept for therpose, and use it over and over again as long as i
lasts. As the quantity begins to lessen, add seffidresh fat or oil to keep up the amount.

Always put the fat or oil in the frying-pan befgreu stand it over the fire.
Wait until it is properly heated before puttingtive articles to be fried.

Fry a few articles at a time. Too many will coat ttat or oil below the point of proper frying and
they will absorb grease and be unpalatable.

Put articles to be fried in the wire frying-basket lower into the boiling hot fat or oil. Test the
fat by lowering a piece of stale bread into ith€ bread browns in thirty seconds the fat is
sufficiently hot.

Fry croquettes a light brown; drain over the fit the frying-basket from the hot fat to a round
plate, remove the articles from the basket quitiligrown paper, drain a moment and serve.



When frying fish or any food that is to be used atilk meal, use oil. Olive oil is the best, but is
very expensive for general use. Any other good tadge oil or nut oil will do as substitute.

When the food is intended for a meat meal; fat beprepared according to the following
directions and used in the same manner as oil.

TO RENDER GOOSE, DUCK OR BEEF FAT

Cut the fat into small pieces. Put in a deep, kettle and cover with cold water. Place on the
stove uncovered; when the water has nearly allaadgd, set the kettle back and let the fat try
out slowly. When the fat is still and scraps amevated and crisp at the bottom of the kettle,
strain the fat through a cloth into a stone cradker and set it away in a cool place. The water
may be omitted and the scraps slowly tried outacklkof stove or in moderate oven. When fat is
tried out, pour in crock.

Several slices of raw potato put with the fat w&itl in the clarifying.

All kinds of fats are good for drippings except touatfat, turkey fat and fat from smoked meats
which has too strong a flavor to be used for fryimgt save it with other fat that may be
unsuitable for frying, and when six pounds areemiftd make it into hard soap.

TO MAKE WHITE HARD SOAP

Save every scrap of fat each day; try out all kizst accumulated; however small the quantity.
This is done by placing the scraps in a frying-parthe back of the range. If the heat is low, and
the grease is not allowed to get hot enough to snookourn, there will be no odor from it. Turn
the melted grease into tin pails and keep themreav&Vhen six pounds of fat have been
obtained, turn it into a dish-pan; add a generoosumt of hot water, and stand it on the range
until the grease is entirely melted. Stir it weljether; then stand it aside to cool. This is
clarifying the grease. The clean grease will risthe top, and when it has cooled can be taken
off in a cake, and such impurities as have noleskih the water can be scraped off the bottom
of the cake of fat.

Put the clean grease into the dish-pan and méluita can of Babbitt's lye in a tin pail; addtto i
a quart of cold water, and stir it with a stickvevoden spoon until it is dissolved. It will get hot
when the water is added; let it stand until it so®emove the melted grease from the fire, and
pour in the lye slowly, stirring all the time. Addo tablespoons of ammonia. Stir the mixture
constantly for twenty minutes or half an hour, otillthe soap begins to set.

Let it stand until perfectly hard; then cut it irdquare cakes. This makes a very good, white hard
soap which will float on water.



*ENTREES*

CROQUETTES

Combine ingredients as directed in the recipe,th@imixture lightly between the hands into a
ball. Have a plentiful supply of bread crumbs sdregenly on a board; roll the ball lightly on
the crumbs into the shape of a cylinder, and fia¢tach end by dropping it lightly on the board;
put it in the egg (to each egg add one tablespbwrater, and beat together), and with a spoon
moisten the croquette completely with the eggitlitut on a knife-blade, and again roll lightly
in the crumbs. Have every part entirely coveredhsoe will be no opening through which the
grease may be absorbed. Where a light yellow eéshlmanted, use fresh white crumbs grated
from the loaf (or rubbed through a purée sievel}hieroutside, and do not use the yolk of the
egg. Coarse fresh crumbs are used for fish craegjetthich are usually made in the form of
chops, or half heart shape. A small hole is pridkeithe pointed end after frying, and a sprig of
parsley inserted. Have all the croquettes of pdyfemiform size and shape, and lay them aside
on a dish, not touching one another, for an houmare before frying. This will make the crust
more firm.

The white of an egg alone may be used for eggiamttbut not the yolk alone. Whip the egg
with the water, just enough to break it, as airddab in the egg will break in frying, and let the
grease penetrate. Serve the croquettes on a piitead them on a napkin and garnish with
sprigs of parsley.

CHICKEN CROQUETTES, No. 1

Cook one-half tablespoon of flour in one tablespolicken-fat, add one-half cup of soup stock
gradually, and one-half teaspoon each of oniorejuamon juice, salt, and one-quarter teaspoon
of pepper, one and one-half cups of veal or chickbapped very fine, one pair of brains which
have been boiled, mix these well, remove from tteednd add one well-beaten egg. Turn this
mixture out on a flat dish and place in ice-boxaool. Then roll into small cones, dip in beaten
egg, roll again in powdered bread or cracker cruamusdrop them into boiling fat, fry until a
delicate brown.

CHICKEN CROQUETTES, No. 2

Chop the chicken very fine, using the white meane] or the dark meat alone, or both together.
Season with salt, pepper, onion-juice, and lemacejulChopped mushrooms, sweetbreads, calf's
brains, tongue, or truffles are used with chiclar a combination of two or more of them much
improves the quality of the croquettes.

CROQUETTES OF CALF'S BRAINS



Lay the brains in salt water an hour, or until thayk perfectly white, then take out one at a
time, pat with your hands to loosen the outer skid pull it off. Beat or rub them to a smooth
paste with a wooden spoon, season with salt angepemd a very little mace; add a beaten egg
and about one-half cup of bread crumbs. Heat fatspider and fry large spoonfuls of this
mixture in it.

MEAT CROQUETTES

Veal, mutton, lamb, beef and turkey croquettes bwprepared in the same way as chicken
croquettes.

MEAT AND BOILED HOMINY CROQUETTES

Equal proportions.

SWEETBREAD CROQUETTES

Cut the boiled sweetbreads into small dice withhaesknife. Mix with mushrooms, using half
the quantity of mushrooms that you have of sweattseUse two eggs in the sauce.

VEAL CROQUETTES

Veal is often mixed with chicken, or is used al@sea substitute for chicken. Season in same
manner and make the same combinations.

CAULIFLOWER CROQUETTES

Finely chop cold cooked cauliflower, mix in one sinfanely chopped onion, one small bunch of
parsley finely chopped, one-half cup of bread crsimifsd one well-beaten egg. Carefully mix
and mold into croquette forms, dip in cracker carsd fry in deep, smoking fat until a light
brown.

EGGPLANT CROQUETTES (ROUMANIAN)
Peel the eggplant, place in hot water and boil tertider, drain, add two eggs, salt, pepper, two

tablespoons of matzoth or white flour or bread dvanbeat together; fry in butter or oil by
tablespoonfuls.

CROQUETTES OF FISH



Take any kind of boiled fish, separate it from blomes carefully, chop with a little parsley, salt
and pepper to taste. Beat up one egg with onedeasy milk and flour. Roll the fish into balls
and turn them in the beaten egg and cracker crambsead. Fry a light brown. Serve with any
sauce or a mayonnaise.

POTATO CROQUETTES

Work into two cups of mashed potatoes, a tablespbdomelted butter, until smooth and soft; add
one egg well-beaten and beat all together with adeo spoon. Season with salt and nutmeg.
Roll each in beaten egg then in bread crumbsnfihyot oil or butter substitute. If desired
chicken-fat may be substituted for the butter dreddroquettes fried in deep fat or oil.

SWEET POTATO CROQUETTES

Press through a ricer sufficient hot baked swetdtpes to measure one pint. Place over the fire.
Add one teaspoon of butter or drippings, the begptdks of two eggs, pepper and salt to taste,
and beat well with a fork until the mixture leavibks sides of the pan. Cool slightly, form into
cones, roll in fine bread crumbs; dip in beatenseggll again in crumbs and fry in hot oil or fat.

PEANUT AND RICE CROQUETTES

To one cup of freshly cooked rice allow one cup&édnut butter, four tablespoons of minced
celery, one teaspoon of grated onion, one tablespboanned tomatoes, and salt and pepper to
taste. Mix well; add the white of one egg, resegwime yolk for coating the croquettes. Shape
into croquettes and let stand in a cold place fon@ur, then coat with the egg yolk mixed with
one tablespoon of water and roll in stale breadhbrdust until well covered. Fry in any hot oil

or butter substitute.

RICE CROQUETTES, No. 1

Separate the white and yolk of one egg and resdywat half the yolk for coating the croquette.
Beat the rest with the white. Mix with two cupshafiled or steamed rice and one-half teaspoon
of salt, form into oblong croquettes or small hallx the reserved part of the egg yolk with a
tablespoon of cold water. Dip croquettes in thid #ren roll in fine bread crumbs. Repeat until
well-coated, then fry brown in deep oil.

RICE CROQUETTES, No. 2

Put on with cold water one cup of rice, and let batil tender. Drain, and mix with the rice, one
tablespoon of butter, yolks of three eggs, andtpofcsalt. About one tablespoon of flour may be
added to hold the croquettes together. Beat theew/bif the three eggs to a stiff froth, reserving
some of the beaten white for egging croquettes,thmsxin last, shape into croquettes and fry in
hot oil or butter substitute. Place on platter aarve with a lump of jelly on each croquette.



CALF'S BRAINS (SOUR)

Lay the brains in ice-water and then skin. They skin easily by taking them up in your hands
and patting them, this will help to loosen all #kén and clotted blood that adheres to them. Lay
in cold salted water for an hour at least, thengouto boil in half vinegar and half water (a crust
of rye bread improves the flavor of the sauce). Add onion, cut up fine, ten whole peppers,
one bay leaf, one or two cloves and a little $aitl altogether about fifteen minutes. Serve on a
platter and decorate with parsley. Eat cold.

CALF'S BRAINS FRIED

Clean as described in calf's brains cooked soyme wry, roll in rolled cracker flour, season with
salt and pepper and fry as you would cutlets.

BRAINS (SWEET AND SOUR)

Clean as described above. Lay in ice-cold salteeémnyar an hour. Cut up an onion, a few slices
of celery root, a few whole peppers, a little saltl a crust of rye bread. Lay the brains upon this
bed of herbs and barely cover with vinegar and w&eil about fifteen minutes, then lift out the
brains, with a perforated skimmer, and lay upotattgr to cool. Take a "lebkuchen," some
brown sugar, a tablespoon of molasses, one-halptea of cinnamon, a few seedless raisins
and a few pounded almonds. Moisten this with vinega add the boiling sauce. Boil the sauce
ten minutes longer and pour scalding over the brdtat cold and decorate with slices of lemon.

DEVILED BRAINS

Put one tablespoon of fat in skillet, and whenddxd two tablespoons of flour, rub until smooth,
and brown lightly, then add one-half can of tomat@eason with salt, pepper, finely-chopped
parsley, and a dash of cayenne pepper, and theshaxdiich have previously been cleaned,
scalded with boiling water, and cut in small pied@sok a few minutes, and then fill the shells
with the mixture. Over each shell sprinkle breaghdns, and a little chicken-fat. Put shells in
pan and brown nicely. Serve with green peas.

BRAINS WITH EGG SAUCE

Wash brains well, skin, boil fifteen minutes intsaater; slice in stew-pan some onions, salt,
pepper, ginger and a cup of stock. Put in the braith a little marjoram; let it cook gently for
one-half hour. Mix yolks of two eggs, juice of alen, a teaspoon of flour, a little chopped
parsley; when it is rubbed smooth, stir it intoszpan; stir well to prevent curdling.

JELLIED CHICKEN



Boil a chicken in as little water as possible utité meat falls from the bones, chop rather fine
and season with pepper and salt. Put into a mlalgeat of the chopped meat and then a layer of
hard-boiled eggs, cut in slices. Fill the mold walternate layers of meat and eggs until nearly
full. Boil down the liquor left in the kettle untilalf the quantity. While warm, add one-quarter of
a cup aspic, pour into the mold over the meatirSatcool place overnight to jelly.

PRESSED CHICKEN

Boil one or more chickens just as you would focdgsee, using as little water as possible. When
tender remove all the meat from the bone and tékaldhe skin. Chop as fine as possible in a
chopping bowl (it ought to be chopped as fine asd®r). Add all the liquor the chicken was
boiled in, which ought to be very little and wedlasoned. Press it into the shape of a brick
between two platters, and put a heavy weight dv&w as to press hard. Set away to cool in ice-
chest and garnish nicely with parsley and slicdsmion before sending to the table. It should be
placed whole upon the table, and sliced as seBede pickles and olives with it. Veal may be
pressed in the same way, some use half veal ahdreken, which is equally nice.

HOME-MADE CHICKEN TAMALES

Boil till tender one large chicken. Have two quartstock left when chicken is done. Remove
chicken and cut into medium-sized pieces. Intostbek pour gradually one cup of corn meal or
farina, stirring until it thickens. If not the prepconsistency, add a little more meal. Season with
one tablespoon of chili sauce, three tablespootsnoéto catsup, salt, one teaspoon of Spanish
pepper sauce. Simmer gently thirty minutes, thehduicken. Serve in ramekins.

CHICKEN FRICASSEE, WITH NOODLES

Prepare a rich "Chicken Fricassee” (recipe for wiyiwu will find among poultry recipes), but
have a little more gravy than usual. Boil some ne®dr macaroni in salted water, drain, let cold
water run through them, shake them well and boibmige with chicken. Serve together on a
large platter.

SWEETBREAD GLACE, SAUCE JARDINIERE WITH SPAGHETTI

Put on some poultry drippings to heat in a saucepatrup an onion, shredded very fine and then
put in the sweetbreads, which have been picked @arefully and lain in salt water an hour
before boiling. Salt and pepper the sweetbreadsdglutting in the kettle, slice two tomatoes

on top and cover up tight and set on the backayesto simmer slowly. Turn once in a while

and add a little soup stock. Boil one-half cuptoihg beans, half a can of canned peas, one-half
cup of currants, cut up extremely fine, with a é&siploon of drippings, a little salt and ground
ginger. When the vegetables are tender, add tsitl@ering sweetbreads. Thicken the sauce
with a teaspoon of flour. Have the sauce boiledriquite thick. Boil the spaghetti in salted
water until tender. Serve with the sweetbreads.



CHICKEN A LA SWEETBREAD

Take the breast of chicken that has been fricasseedp into small pieces, and add
mushrooms. Make brown sauce. Serve in paté shells.

SWEETBREADS

Wash the sweetbreads very carefully and remouaitalbf skin and fatty matter. Cover with
cold water, salt and boil for fitteen minutes. Thhemove from the boiling water and cover with
cold water. Sprinkle with salt and pepper, rolbeaten egg and bread crumbs, and fry a nice
brown in hot fat.

SWEETBREAD SAUTE WITH MUSHROOMS

Clean sweetbread, boil until tender, and cut inlspiaces. Take one tablespoon of fat, blend in
one tablespoon of flour; add half the liquor ofam ©f mushrooms and enough soup stock to
make the necessary amount of gravy; add a littleupa mushroom catsup, and a few drops of
kitchen bouquet, a clove of garlic, and a smalbansalt and pepper to taste. Cook this about an
hour, and then remove garlic and onion. Add sweeitts, mushrooms, and two hard-boiled eggs
chopped very fine.

VEAL SWEETBREADS (FRIED)

Wash and lay your sweetbreads in slightly saltdd water for an hour; Pull off carefully all the
outer skin, wipe dry and sprinkle with salt and p&p Heat some goose-fat in a spider, lay in the
sweetbreads and fry slowly on the back of the stawraing frequently until they are a nice
brown.

CALF'S FEET, PRUNES AND CHESTNUTS

Two calf's feet, sawed into joints, seasoned wappger and salt a day before using. Place in an
iron pot, one-half pound Italian chestnuts thatehbgen scalded and skinned, then the calf's feet,
one-eighth pound of raisins, one pound of fine pajone small onion, one small head of celery
root, two olives cut in small pieces, one-eightsf@on of paprika, one cup of soup stock. Stew
slowly for five hours, and add one hour before swywwhile boiling, a wine glass claret and a
wine glass sherry. Do not stir.

CALF'S FEET, SCHARF

Take calf's feet, saw into joints; put on to boithin cold water and boil slowly until the gristle
loosens from the bones. Season with salt, peppdraalove or two of garlic. Serve hot or cold
to taste.



CALF'S FOOT JELLY, No. 1

After carefully washing one calf's foot, split apdt it on with one quart water. Boil from four to
five hours. Strain and let stand overnight. Pustmve next day and when it begins to boil add
the stiff-beaten whites of two eggs; boil till dlethen strain through cheesecloth. Add sherry
and sugar to taste. Let it become firm before servi

SULZE VON KALBSFUESSEN (CALF'S FOOT JELLY), No. 2

Take one calf's head and four calf's feet, anchobaaefully. Let them lay in cold water for half
an hour. Set on to boil with four quarts of watedd two or three small onions, a few cloves,
salt, one teaspoon of whole peppers, two or thagddaves, juice of a large lemon (extract the
seeds), one cup of white wine and a little whiteewinegar (just enough to give a tart taste).
Let this boil slowly for five or six hours (it mubbil until it is reduced one-half). Then strain,
through a fine hair sieve and let it stand tenn@l¥e hours. Remove the meat from the bones
and when cold cut into fine pieces. Add also thigelddorains (which must be taken up carefully
to avoid falling to pieces). Skim off every paréaf fat from the jelly and melt slowly. Add one
teaspoon of sugar and the whipped whites of thygs,eand boil very fast for about fifteen
minutes, skimming well. Taste, and if not tart eglouadd a dash of vinegar. Strain through a
flannel bag, do not squeeze or shake it until ¢ig geases to run freely. Remove the bowl and
put another under, into which you may press outtwdraains in the bag (this will not be as
clear, but tastes quite as good). Wet your mouldjrpthe jelly and set in a cool place. In order
to have a variety, wet another mould and put inbikeof meat, cut up, and the brains and,
lastly, the jelly; set this on ice. It must be #yiso that you can cut it into slices to serve.

ASPIC (SULZ)

Set on to boil two calf's feet, chopped up, onengoof beef and one calf's head with one quart
water and one cup of white wine. Add one celeryt,rtiwee small onions, a bunch of parsley,
one dozen whole peppercorns, half a dozen clowesbay leaves and a teaspoon of fine salt.
Boil steadily for eight hours and then pour throagine hair sieve. When cold remove every
particle of fat and set on to boil again, skimmumgil clear. Then break two eggs, shells and all,
into a deep bowl, beat them up with one cup of gangpour some of the soup stock into this and
set all back on the stove to boil up once, stiratighe while. Then remove from the fire and

pour through a jelly-bag as you would jelly. Pautoijelly-glasses or one large mould. Set on
ice.

GANSLEBER IN SULZ (GOOSE-LIVER ASPIC)

Fry a large goose liver in goose-fat. Season vatt) pepper, a few whole cloves and a very little
onion. Cut it up in slices and mix with the sulddhe whites of hard-boiled eggs.

GANSLEBER PUREE IN SULZ



After the liver is fried, rub it through a sieve @lander and mix with sulz.

GOOSE LIVER

If very large cut in half, dry well on a clean dipafter having lain in salted water for an hour.
Season with fine salt and pepper, fry in very haiigp-fat and add a few cloves. While frying cut
up a little onion very fine and add. Then coversely and smother in this way until you wish to
serve. Dredge the liver with flour before fryingdatuirn occasionally. Serve with a slice of
lemon on each piece of liver.

GOOSE LIVER WITH GLACED CHESTNUTS

Prepare as above and garnish with chestnuts whieh been prepared thus: Scald until perfectly
white, heat some goose-fat, add nuts, a little sagd glaze a light brown.

GOOSE LIVER WITH MUSHROOM SAUCE

Take a large white goose liver, lay in salt waterdn hour (this rule applies to all kinds of liyer
wipe dry, salt, pepper and dredge with flour. Frjrot goose-fat. Cut up a piece of onion, add a
few cloves, a few slices of celery, cut very findole peppers, one bay leaf, and some
mushrooms. Cover closely and stew a few minutesl. l&chon juice to sauce.

SPANISH LIVER

Boil in salt water one-half pound calf's liver. rand cut into small cubes. Chop one onion,
one tablespoon parsley, some mint; add two clavéitle cinnamon, a little tabasco sauce, one
tablespoon olive oil, and one cup of soup stockd Ade cup of bread crumbs which have been
soaked in hot water and then drained. Mix all wiité liver and bring to a boil. Serve with
Spanish rice.

STEWED MILT

Clean the milt thoroughly and boil with your soupah Set to boil with cold water and let it boil
about two hours. Then take it out and cut intodimigngths and prepare the following sauce:
Heat one tablespoon of drippings in a spider. Winarcut up a clove of garlic very fine and
brown slightly in the fat. Add a tablespoon of ftpstirring briskly, pepper and salt to taste and
thin with soup stock, then the pieces of milt agidit simmer slowly. If the sauce is too thick add
more water or soup stock. Some add a few carawessastead of the garlic, which is a matter
of taste.

GEFILLTE MILZ (MILT)



Clean the milt by taking off the thin outer skindagvery particle of fat that adheres to it. Lay it
on a clean board, make an incision with a knifedlyh the centre of the milt, taking care not to
cut through the lower skin, and scrape with theeeolga spoon, taking out all the flesh you can
without tearing the milt and put it into a bow! iintanted. In the meantime dry the bread, which
you have previously soaked in water, in a spidevhich you have heated some suet or goose
oil, and cut up part of an onion in it very fine h@h the bread is thoroughly dried, add it to the
flesh scraped from the milt. Also two eggs, ond-tedspoon of salt, pepper, nutmeg and a very
little thyme (leave out the latter if you objecttte flavor), and add a speck of ground ginger
instead. Now work all thoroughly with your handslditi in the milt. The way to do this is to fill

it lengthwise all through the centre and sew itwjpen done prick it with a fork in several places
to prevent its bursting while boiling. You can paitht after it is filled in the soup you are to
have for dinner, then take it up carefully and bmaskightly in a spider of heated fat; or form the
mixture into a huge ball and bake it in the ovethvliakes of fat put here and there, basting
often. Bake until a hard crust is formed over it.

CALF'S LIVER SMOTHERED IN ONIONS

Heat some goose fat in a stew-pan with a closedittd. Cut up an onion in it and when the
onion is of a light yellow color, place in the livehich you have previously sprinkled with fine
salt and dredged with flour. Add a bay leaf, fileves and two peppercorns. Cover up tight and
stew the liver, turning it occasionally and whequieed adding a little hot water.

CHICKEN LIVERS

Slice three or four livers from chicken or othewfand dredge well with flour. Fry one minced
onion in one tablespoon of fat until light browrutfh the liver and shake the pan over the fire to
sear all sides. Add one-half teaspoon of salt,&gbkth teaspoon of paprika and one-half cup of
strong soup stock. Allow it to boil up once. Addediablespoon claret or sherry and serve
immediately on toast.

KISCHKES—RUSSIAN STYLE

Buy beef casings of butcher. Make a filling of fiéwur (using one-third cup fat to one cup flour)
and chopped onions. Season well with salt and peppethem in short lengths, fasten one end,
stuff and then fasten the open end. If they arealtetidy cleaned the surface exposed after
filling the casing is scraped until cleaned aftaving been plunged into boiling water. Slice two
large onions in a roasting-pan, and roast the kisslslowly until well done and well browned.
Baste frequently with liquid in the pan.

KISCHKES



Prepare as above. If the large casings are usgahésel not be cut in shorter lengths. Boil for
three hours in plenty of water and when done, pdrtying-pan with one tablespoon of fat, cover
and let brown nicely. Serve hot.

HASHED CALF'S LUNG AND HEART

Lay the lung and heart in water for half an hout #ren put on to boil in a soup kettle with your
soap meat intended for dinner. When soft, remowa fthe soup and chop up quite fine. Heat
one tablespoon of goose fat in a spider; chop upnémn very fine and add to the heated fat.
When yellow, add the hashed lung and heart, sgbper, soup stock and thicken with flour. You
may prepare this sweet and sour by adding aVittlegar and brown sugar, one-half teaspoon of
cinnamon and one tablespoon of molasses; boil g/dekep covered until ready to serve.

TRIPE A LA CREOLE

Boil tripe with onion, parsley, celery, and seasgnicut in small pieces, then boil up in the
following sauce: Take one tablespoon of fat, brawmth two tablespoons of flour; then add

one can of boiled and strained tomatoes, one carushrooms, salt and pepper to taste. Serve in
ramekins.

TRIPE, FAMILY STYLE

Scald and scrape two pounds tripe and cut into sgefares. Take big kitchen spoon of drippings
and put in four large onions quartered and threglsstoves of garlic cut up very fine. Let

steam, but not brown. When onions begin to cookjrptripe and steam half an hour. Then
cover tripe with water and let cook slowly threait® Boil a few potatoes and cut in dice shapes
and add to it. Half an hour before serving, addftiewing, after taking off as much fat from

the tripe as possible: Three tablespoons of flounnied with little water; add catsup, paprika,
ginger, and one teaspoon of salt. It should atjinée thick, like paste, when cooked.

BOILED TONGUE, (SWEET AND SOUR)

Lay the fresh tongue in cold water for a coupl&éadirs and then put it on to boil in enough
water to barely cover it, adding salt. Boil unéhtler. To ascertain when tender run a fork
through the thickest part. A good rule is to bpitlosely covered, from three to four hours
steadily. Pare off the thick skin which covers ttvegue, cut into even slices, sprinkle a littleefin
salt over each piece and then prepare the follos@ge: Put one tablespoon of drippings in a
kettle or spider (goose fat is very good). Cut oaion in it, add a tablespoon of flour and stir,
adding gradually about a pint of the liquor in whibe tongue was boiled. Cut up a lemon in
slices, remove the seeds, and add two dozen rassfesy pounded almonds, a stick of cinnamon
and a few cloves. Sweeten with four tablespoorig@ivn sugar in which you have put one-half
teaspoon of ground cinnamon, one tablespoon ofseetaand two tablespoons of vinegar. Let
this boil, lay in the slices of tongue and boilfopa few minutes.



FILLED TONGUE

Take a pickled tongue, cut it open; chop or grioche corned beef; add one egg; brown a little
onion, and add some soaked bread; fill tongue Wwitnd sew it up and boil until done.

SMOKED TONGUE

Put on to boil in a large kettle, fill with cold vea, enough to completely cover the tongue; keep
adding hot water as it boils down so as to keepvered with water until done. Keep covered
with a lid while boiling and put a heavy weight the top of the lid so as not to let the steam
escape. (If you have an old flat iron use it asegtt.) It should boil very slowly and steadily for
four hours. When tongue is cooked set it outdomi=obl in the liquor in which it was boiled. If
the tongue is very dry, soak overnight before hgiliin serving slice very thin and garnish with
parsley.

SMOTHERED TONGUE

Scald tongue, and then skin. Season well withasaltpepper and slice an onion over it. Let it
stand overnight. Put some drippings in a covere ot, and then the tongue, with whatever
juice the seasoning drew. Cover closely and lepvak slowly until tender—about three hours.

PICKLED BEEF TONGUE

Select a large, fresh beef tongue. Soak in col@émate-half hour. Crush a piece of saltpetre,
size of walnut, one teacup of salt, one teaspoqrepper, three small cloves of garlic cut fine;
mix seasoning. Drain water off tongue. With a pethknife prick tongue; rub in seasoning. Put
tongue in crock; add the balance of salt, etc.ecovith plate and weight. Allow to stand from
four to five days. Without washing off the seasapinoil in fresh water until tender.



*MEATS*

The majority of the cuts of meat which are koshrertaose which require long, slow cooking.
These cuts of meat are the most nutritious onedwtahg, slow cooking can be made as
acceptable as the more expensive cuts of meatatieelyest boiled or braised.

In order to shut in the juices the meat shouldrat be subjected to a high degree of heat for a
short time. A crust or case will then be formedtom outside, after which the heat should be
lowered and the cooking proceed slowly.

This rule holds good for baking, where the oventesvery hot for the first few minutes only;
for boiling, where the water must be boiling ande@d for a time, and then placed where it will
simmer only; for broiling, where the meat must lecpd close to the red-hot coals or under the
broiler flame of the gas stove at first, then Heldher away.

Do not pierce the meat with a fork while cooking,ittmakes an outlet for the juices. If
necessary, to turn it, use two spoons.

PAN ROAST BEEF

Take a piece of cross-rib or shoulder, about twab@me-half to three pounds, put in a small
frying-pan with very little fat; have the pan vdrgt, let the meat brown on all sides, turning it
continually until all sides are done, which wilgrgre thirty minutes altogether. Lift the meat out
of pan to a hot platter, brown some onions, sdresd with the meat.

AN EASY POT ROAST

Take four pounds of brisket, season with salt, peppd ginger, add three tablespoons of
tomatoes and an onion cut up. Cover with wateniir@an pot and a close-fitting cover, put in
oven and bake from three to four hours.

POT ROAST. BRAISED BEEF

Heat some fat or goose fat in a deep iron pothalftan onion very fine and when it is slightly
browned put in the meat. Cover up closely andhetnheat brown on all sides. Salt to taste, add a
scant half teaspoon of paprika, half a cup of hatewand simmer an hour longer, keeping
covered closely all the time. Add one-half a swgreen pepper (seeds removed), one small
carrot cut in slices, two tablespoons of tomatoektavo onions sliced.

Two and a half pounds of brisket shoulder or atmneomeat suitable for pot roasting will require
three hours slow cooking. Shoulder of lamb may aksaooked in this style.



When the meat is tender, remove to a warm plagtegin the gravy, rubbing the thick part
through the sieve and after removing any fat senaesauce boat.

If any meat is left over it can be sliced and wadlroger in the gravy, but the gravy must be
warmed first and the meat cook for a short timg/ @sl it is already done enough and too much
cooking will render it tasteless.

BRISKET OF BEEF (BRUSTDECKEL)

If the brisket has been used for soup, take ibbtite soup when it is tender and prepare it with
a horseradish sauce, garlic sauce or onion satee."Gauces for Meats".)

BRISKET OF BEEF WITH SAUERKRAUT

Take about three pounds of fat, young beef (you malge soup stock of it first), then take out
the bones, salt it well and lay it in the bottomad{ettle, put a quart of sauerkraut on top ohd a
let it boil slowly until tender. Add vinegar if nessary, thicken with a grated raw potato and add
a little brown sugar. Some like a few caraway sexetited.

SAUERBRATEN

Take a piece of cross-rib or middle cut of chuckwlihree pounds, and put it in a deep earthen
jar and pour enough boiling vinegar over it to apyeu may take one-third water. Add to the
vinegar when boiling four bay leaves, some wholgpeecorns, cloves and whole mace. Pour
this over the meat and turn it daily. In summeeéhdays is the longest time allowed for the meat
to remain in this pickle; but in winter eight dagsiot too long. When ready to boil, heat one
tablespoon drippings in a stew-pan. Cut up ongvoranions in it; stew until tender and then put
in the beef, salting it on both sides before stgwBtew closely covered and if not acid enough
add some of the brine in which it was pickled. Stbeut three hours and thicken the gravy with
flour.

ROLLED BEEF—POT-ROASTED

Take one pound and one-half of tenderloin, sprirtkigth parsley and onion; season with
pepper and salt; roll and tie it. Place it in a path soup stock (or water if you have no stock),
carrot and bay leaf and pot roast for one and atiehlours. Serve with tomato or brown sauce.

MOCK DUCK

Take the tenderloin, lay it flat on a board afesnoving the fat. Make a stuffing as for poultry.
See "To Stuff Poultry”. Spread this mixture on theat evenly; then roll and tie it with white
twine; turn in the ends to make it even and shapely



Cut into dice an onion, turnip, and carrot, ancelthem in a baking-pan; lay the rolled meat on
the bed of vegetables; pour in enough stock ormtateover the pan one inch deep; add a
bouquet made of parsley, one bay leaf and thraeesjaover with another pan, and let cook
slowly for four hours, basting frequently. It cam thone in a pot just as well, and should be
covered as tight as possible; when cooked, stfaith® vegetables; thicken the gravy with one
tablespoon of flour browned in fat and serve itwitie meat. Long, slow cooking is required to
make the meat tender. If cooked too fast it will be good.

MARROWBONES

Have the bones cut into pieces two or three inthveg scrape and wash them very clean; spread
a little thick dough on each end to keep the maimguwhen tie each bone in a piece of cloth and
boil them for one hour. Remove the cloth and pastd,place each bone on a square of toast;
sprinkle with red pepper and serve very hot. Omtiagrow-bone can be boiled without being

cut, the marrow then removed with a spoon and gdlacesquares of hot toast. Serve for
luncheon.

ROAST BEEF, No. 1

Take prime rib roast. Cut up a small onion, a geteot and part of a carrot into rather small
pieces and add to these two or three sprigs ofgyaasid one bay leaf. Sprinkle these over the
bottom of the dripping-pan and place your roasthosmbed. The oven should be very hot when
the roast is first put in, but when the roast imwmmed sufficiently to retain its juices, moderate
the heat and roast more slowly until the meat reed®o not season until the roast is browned,
and then add salt and pepper. Enough juice anditfadrop from the roast to give the necessary
broth for basting. Baste frequently and turn oamaelly, being very careful, however, not to
stick a fork into the roast.

ROAST BEEF, No. 2

Season meat with salt and paprika. Dredge witlr flelace on rack in dripping-pan with two or
three tablespoons fat, in hot oven, to brown qyicRleduce heat and baste every ten minutes
with the fat that has fried out. When meat is alb@lit done, turn it over, dredge with flour,
finish browning. If necessary, add a small quardityvater. Allow fifteen to twenty minutes for
each pound of meat.

Three pounds is the smallest roast practicable.

ROAST BEEF (RUSSIAN STYLE)

Place a piece of cross-rib or shoulder weighingeghpounds in roasting-pan, slice some onions
over it, season with salt and pepper, add somenaatklet it cook well. Then peel a few



potatoes and put them under the meat. When thelmeeatnes brown, turn it and cook until it
browns on the other side.

WIENER BRATEN—VIENNA ROAST

Take a shoulder, have the bone taken out and thxmdpthe meat well with a mallet. Lay it in
vinegar for twenty-four hours. Heat some fat orgmoil in a deep pan or kettle which has a
cover that fits air tight and lay the meat in tloe tat and sprinkle the upper side with salt, peppe
and ginger. Put an onion in with the meat; stickuthalf a dozen cloves in the onion and add
one bay leaf. Now turn the meat over and sprirtkdedther side with salt, pepper and ginger.
Cut up one or two tomatoes and pour some soup stkall, and a dash of white wine. Cover
closely and stew very slowly for three or four hguurning the meat now and then; in doing so
do not pierce with the fork, as this will allow thece to escape. Do not add any water. Make
enough potato pancakes to serve one or two topasln with "Wiener Braten."

TO BROIL STEAK BY GAS

Wipe steak with a damp cloth. Trim off the surplas When the oven has been heated for from
five to seven minutes, lay steak on a rack, greasedear the flame as possible, the position of
the rack depending on the thickness of the steatktHe steak sear on each side, thereby
retaining the juice. Then lower the rack somewaad allow the steak to broil to the degree
required. Just before taking from the oven, salt @epper and spread with melted chicken fat.

You can get just as good results in preparing clampisfish in the broiling oven.

BROILED BEEFSTEAK

Heat the gridiron, put in the steak, turn the gadiover the hot coals at intervals of two minutes
and then repeatedly at intervals of one minutein®lar with salt and pepper, and serve on a hot
platter.

Chops are done in the same way, but the gridirturreed twice at intervals of two minutes and
Six times at intervals of one minute.

FRIED STEAK WITH ONIONS

Season the steak with salt and pepper, and dretligélour. If tough, chop on both sides with a
sharp knife. Lay in a pan of hot fat, when brownome side, turn and brown on the other. While
the steak is frying, heat some fat in another fgred drop in four of five white onions that have
been cut up. Fry crisp but not black. Remove thaksto a hot platter, stir one tablespoon of
flour in the fryer until smooth, add one-half cupboiling water. Lay the crisp onions over the
steak, then over all pour the brown gravy.



FRIED BEEFSTEAK

Take third cut of chuck or the tenderloin. Have spaler very hot, use just enough fat to grease
the spider. Lay in the steak, turning very oftelkéep in the juice, season with salt and pepper.
Serve on a hot platter.

BRUNSWICK STEW

Cook one pound of brisket of beef and three powfigeung chicken with one pint of soup

stock or water, one pint of Lima beans, four edrsub corn (cut from cob), three potatoes diced,
two tomatoes quartered; one small onion, one teaspbpaprika and one teaspoon of salt. Let
all these simmer until tender, and before servargave the meat and any visible chicken bones.

This stew may be made of breast of veal omittiregdhicken and brisket.

BREAST FLANK (SHORT RIBS) AND YELLOW TURNIPS

Get the small ribs and put on with plenty of wagar,onion, pepper and salt. After boiling about
one and one-half hours add a large yellow turnigresmall pieces; one-half hour before
serving add six potatoes cut in small pieces. Watgst be added as necessary. A little sugar
will improve flavor, and as it simmers the turniglwoften and give the whole dish the
appearance of a stew.

MEAT OLIVES

Have a flank steak cut in three inch squares. $peaah piece with the following dressing: one
cup of bread crumbs, two tablespoons of mincedggrene chopped onion, a dash of red
pepper and one teaspoon of salt. Moisten with onetf cup of melted fat. Roll up and tie in
shape. Cover with water and simmer until meatrisiée. Take the olives from the sauce and
brown in the oven. Thicken the sauce with one-toattp of flour moistened with water to form
a thin paste.

SHORT RIB OF BEEF, SPANISH

Get the small ribs of beef and put on with watesugh to cover, seasoning with salt, pepper, an
onion and a tiny clove of garlic. Let it cook abdwb hours, then add a can of tomatoes and
season highly either with red peppers or paprikakCat least three hours.

BRAISED OXTAILS

Two oxtails, jointed and washed; six onions sliaed browned in pot with oxtails. When nicely
browned add water enough to cover and stew sloméytmur; then add two carrots, if small; one
green pepper, sprig of parsley, one-half cup ofatm@s and six small potatoes, and cook until



tender. Thicken with browned flour. Cook separataght lengths of macaroni; place cooked
macaroni on dish and pour ragout over it and skote

To brown flour take one-half cup of flour, put iarpover moderate heat and stir until nicely
browned.

HUNGARIAN GOULASH

Have two pounds of beef cut into one inch squddesdge in flour and fry until brown. Cover
with water and simmer for two hours; the last Haifir add one tablespoon of salt and one-
eighth of a teaspoon of pepper. Make a sauce bimpone cup of tomatoes and one stalk of
celery cut in small pieces, a bay leaf and two wtabbves, for twenty-five minutes; rub through
a sieve, add to stock in which meat was cookedckEm with four tablespoons of flour
moistened with two tablespoons of water. Serve méaatcooked diced potatoes, carrots, and
green and red peppers cut in strips.

RUSSIAN GOULASH

To one pound beef, free from fat and cut up asspew, add one chopped green pepper, one
large onion, two blades of garlic (cut fine), pepaed salt, with just enough water to cover. Let
this simmer until meat is very tender. Add a litilater as needed. Put in medium sized can of
tomatoes an hour or so before using and have teadgups of cooked spaghetti or macaroni
and put this into the meat until thoroughly heafguis must not be too wet; let water cook away
just before adding the tomatoes.

BEEF LOAF

To two pounds of chopped beef take three egg ytikse tablespoons of parsley, three
tablespoons of melted chicken-fat, four heapindetginons of soft bread crumbs, one-half
teaspoon of kitchen bouquet, two teaspoons of Igjunoa, grated peel of one lemon, one
teaspoon of salt, one-half teaspoon of onion-jaité one teaspoon of pepper. Mix and bake
twenty-five minutes in a quick oven with one-foudtnp of melted chicken-fat, and one-half cup
of boiling water. Baste often.

HAMBURGER STEAK

Take one pound of raw beef, cut off fat and stripggces, chop extremely fine, season with salt
and pepper, grate in part of an onion or fry witloas. Make into round cakes a little less than
one-half inch thick. Heat pan blue hot, greasetlgladd cakes, count sixty, then turn them and
cook on the other side until brown. When well bredrthey are done if liked rare. Cook ten
minutes if liked well done.

BITKI (RUSSIAN HAMBURGER STEAK)



Take two cups of clear beef chopped, and two clipsead crumbs that have been soaked in a
little water, leaving them quite moist, mix thordigwith the beef, season with pepper and salt
and shape into individual cakes. Fry as directeddiimmburger Steak.

CHOPPED MEAT WITH RAISINS (ROUMANIAN)

Take a pound of chopped meat, add grated onioeggnmatzoth flour, white pepper, mix and
form into small balls, put in pot with one-half capwater, fat, sugar, a quarter cup of large
black raisins, a few slices of lemon and let stem-balf hour, then thicken gravy with
tablespoon of flour browned in a tablespoon offad serve.

CARNATZLICH (ROUMANIAN)

One pound of tenderloin, chopped, add an eggtl@ fiaprika, black pepper, salt and four cloves
of garlic (which have been scraped, and let starallittle salt for ten minutes, and then mashed
so it looks like dough). Form this meat mixtureoishort sausage-like rolls; boil one-half hour
and serve at once.

Serve this dish with Slaitta. (See Vegetables.)

BAKED HASH

Mix together one cup of chopped meat, one cup lof c@ashed potatoes, one-half an onion,
minced, one well-beaten egg and one-half cup ob sbock. Season rather highly with salt, if
unsalted meat is used, paprika and celery sait,ittio greased baking dish and bake for twenty
minutes in a well-heated oven. The same mixture bbeafyied, but will not taste as good.

SOUP MEAT

The meat must be cooked until very tender therit Idtit of the soup and lay upon a platter and
season while hot. Heat a tablespoon of fat or drgepof roast beef in a spider, cut up a few
slices of onion in it, also half a clove of garladd a tablespoon of flour, stirring all the time;
then add soup stock or rich gravy, and the soup,méech has been seasoned with salt, pepper
and ginger. You must sprinkle the spices on batbhssof the meat, and add one-half teaspoon of
caraway seed to the sauce, and if too thick ade maup stock and a little boiling water. Cover
closely and let it simmer about fifteen minutes.

LEFT-OVER MEAT
There are many ways to utilize left-over meat.

Indeed, not one particle of meat should ever baegas



Cold roasts of beef, lamb, mutton or any cold joo@sted or boiled may be made into soups,
stews, minces or used for sandwiches, or just desolel with vegetables or salads.

SPAGHETTI AND MEAT

Break spaghetti in small pieces and boil until eméut left-over meat through chopper and mix
with the spaghetti, salt, pepper, and a little anigce. Grease a baking dish and put in the meat
and spaghetti, sprinkle on top with bread crumlaklzake in a moderate oven.

MEAT PIE

Cut any left-over beef, lamb or veal in small pggaemoving all excess of fat; parboil one green
pepper (seeds removed) cut in strips, two cup®tEtpes and one-half cup of carrots cut in dice,
and one onion chopped fine. Add to the meat. Tmakeh one-fourth cup of flour moistened in
cold water. Put in a baking dish. The crust is masl&llows: One cup of flour, one heaping
teaspoon of drippings, pinch of salt, one-fourtisfon of baking powder, one teaspoon of
sugar and cold water to mix, about one-third cugl &ut to fit baking dish, cut holes for steam
to escape, after covering the contents of the @ake in a quick hot oven one-half hour.

PICKLED MEAT—HOME-MADE CORNED BEEF

Take four quarts of water, adding enough saltdatfan egg, boil this salted water, when cool
take four or five pounds brisket of beef, seasomig whole and ground peppers, one large
clove of garlic, pierced in different parts of theef, one tablespoon of sugar, one bay leaf and
one teaspoon of saltpetre. Put meat into deep stomn@our the boiled water over it and store in
a cool place for ten days or two weeks.

BOILED CORNED BEEF

Put corned beef into cold water; using enough tecd well; let it come slowly to the boiling-
point; then place where it will simmer only; alldhirty minutes or more to each pound. It is
improved by adding a few soup vegetables the last bf cooking.

If the piece can be used a second time, trimgoimd shape; place it again in the water in which
it was boiled; let it get heated through; thenasgtle to cool in the water, and under pressure, a
plate or deep dish holding a flat-iron being setamof the meat. The water need not rise above
the meat sufficiently to wet the iron. When cooledler pressure the meat is more firm and cuts
better into slices.

Cabbage is usually served with hot corned beefsbatild not be boiled with it.

ENCHILADAS



Make a dough of cornmeal and wheat flour and w&tell. it out in thin, round cakes; cook
quickly in a pan that has not been greased, thémra cloth to keep soft and warm. Grind one
cup of sausage, add one-half grated onion, onedpbbn of Worcestershire sauce, and fill the
warm cakes with this mixture. Roll them when filleshd pour over them a sauce made of two
tablespoons of drippings into which two tablespooindour have been smoothed. Add one cup
of soup stock, one cup of strained tomatoes, tespoons of vinegar, one tablespoon of
Spanish pepper sauce.

VIENNA SAUSAGE

Wash and put on in boiling water. Boil ten minutdsa deep dish with hot water, put sausages
in, cover, and serve in hot water. To be eaten gn#tted horseradish or French mustard.

SMOKED BEEF

Soak overnight in cold water; next morning placa itold water, and simmer till quite tender,
reckoning one-half hour to the pound.

ROAST VEAL

The shoulder and breast of veal are best for mgséilways buy veal that is fat and white.
Prepare for the oven in the following manner: Wast then dry; rub it well with salt, a very
little ground ginger, and dredge it well with floway in roasting-pan and put slices of onion on
top with a few tablespoons of goose-fat or drippir@over tightly and roast, allowing twenty
minutes to the pound and baste frequently. Veal ieisvell done. When cold it slices up as
nicely as turkey.

BREAST OF VEAL—ROASTED
Roast as directed above. Have the butcher cutkeptreceive the stuffing. Prepare bread

stuffing and sew up the pocket. Sprinkle a litdeaway seed on top of the roast. A tablespoon of
lemon juice adds to the flavor. Baste often.

STEWED VEAL

Prepare as above, but do not have the meat cotah pieces. If desired one-half teaspoon of
caraway seed may be used instead of the parsleshédgotatoes and green peas or stewed
tomatoes are usually served with veal.

Any of the flour or potato dumplings are excellsatved with stewed or fricasseed veal.

FRICASSEED VEAL WITH CAULIFLOWER



Use the breast or shoulder for this purpose, thedobeing preferable, and cut it up into pieces,
not too small. Sprinkle each piece slightly withdfisalt and ginger. Heat a tablespoon of goose-
oil or poultry drippings in a stew-pan, and lay tleal in it. Cut up an onion and one or two
tomatoes (a tablespoon of canned tomatoes willata),add to this a little water, and stew two
hours, closely covered. When done mix a teaspodiowfand a little water and add to the veal.
Chop up a few sprigs of parsley, add it and boibope and serve. Place the cauliflower around
the platter in which you serve the veal. Boil tlaaldlower in salt and water, closely covered.

STUFFED SHOULDER OF VEAL

Have the blade removed, and fill the space wittuHlisg made of bread crumbs, thyme, lemon
juice, salt, pepper to taste and one egg, alsopgtbpushrooms if desired. Sew up the opening,
press and tie it into good shape and roast. THergumay be made of minced meat, cut from
the veal, and highly seasoned.

VEAL LOAF

Take two pounds of chopped veal, four tablespodisead crumbs, two beaten eggs, season
with salt, pepper, ginger, nutmeg and a little wateld a tablespoon of chicken-fat; grease the
pan, mix ingredients thoroughly, form into a losffyead or lay piece of chicken-fat on top. Bake
in oblong tin until done, basting frequently.

SHOULDER OR NECK OF VEAL—HUNGARIAN STYLE

Brown four onions light brown in a tablespoon df &dd one teaspoon mixed paprika, and the
meat cut in pieces; leave the pan uncovered fewanioments, cover; add one sweet green
pepper, cut up, and let cook; add a little wateemdver the gravy boils down; when the meat is
tender serve with dumplings.

CALF'S HEARTS

Remove veins and arteries from the hearts. Stuff awhighly seasoned bread dressing and sew.
Dredge in flour, brown in hot fat, cover with hoater, and place on the back of the stove or in a
hot oven. Cook slowly for two or three hours. Thankhe liquor with flour and serve with the
hearts.

IRISH STEW

Cut one and one-half pounds of lamb into smallgse®redge each piece of meat in flour.
Brown in the frying-pan. Put in kettle, cover witlater and cook slowly one hour or until tender.
Add one quart of potatoes cut in small dice, onédnaup of carrots and three onions, after
cooking thirty minutes. Season with salt, pepped thicken with two tablespoons of flour



moistened in enough cold water to form a smoothep&erve with dumplings. (See Dumplings,
in "Garnishes and Dumplings for Soups".)

LAMB AND MACARONI

Dilute one can of concentrated tomato sauce withguart of water; mince two medium-sized
onions very fine and fry slowly in olive oil or gpings until they are a golden brown, and add to
tomatoes. Fry one and one-half pounds of lean oétamb in a little drippings until the meat is
nicely browned all over and add to the tomatoess@e with one clove of garlic, two bay leaves,
two teaspoons of sugar, pepper and salt, anddehier for about one and one-half hours, or
until the meat is tender and the sauce has bedwmeneonsistency of thick cream. Have ready
some boiled macaroni, put in with the meat andvgtit. Serve hot.

Short ribs of beef may be cooked in the same manner

LAMB STEW—TOCANE

Brown slices of leek or young onions in one tabbespof drippings, add neck or breast of lamb,
cut in small pieces; season with white pepper,asadtparsley; cook until tender, just before
serving season with dill.

CURRIED MUTTON

Have three pounds of mutton cut in one inch squ&k&se, put in kettle and cover with cold
water. Cook for five minutes, drain and again covgh boiling water. Add one cup of chopped
onion, one teaspoon of peppercorns, and one-halired pepper, cut in small strips. Place on
back of stove and allow it to simmer until tend&train liquor and thicken with flour. Add two
tablespoons of drippings, one tablespoon of mimpaedley, one teaspoon of curry powder, and
one-half teaspoon of salt. Serve with molded rice.

GEWETSH (SERVIAN)

Brown one large onion in a tablespoon of fat, adé ®aspoon of paprika and two pounds of
neck or shoulder of lamb, cook one hour; have reamypound of rice that has been boiled for
twenty minutes. Take a twelve inch pudding diskeage, place a layer of sliced tomatoes on
bottom of pan, then half the rice, half the meag sliced green peppers, sprinkle a little salt and
pour part of gravy over this; place another layielomatoes, rice, meat, with two sliced peppers
and tomatoes on top, salt, and pour remainderasfygiput lumps of fat here and there; bake in
hot oven three-quarters of an hour. Use plentyra¥yand fat for this dish or else it will be too
dry. Six large tomatoes are required.

ROAST MUTTON WITH POTATOES



Take a shoulder of mutton—must be young and teneexsh the meat well and dry with a clean
towel. Rub well with salt, ginger and a speck gbjper, and dredge well with flour. Lay it in a
covered roasting-pan. Put a few pieces of wholeenaac a few slices of onion on top; pour a
cup of water into the pan. Cover it up tight antise hot oven to roast, basting frequently.
Allow twenty minutes to the pound for roasting nouttit should be well done. Add more water
if necessary (always add hot water so as not ftsi process of boiling), skim the gravy well
and serve with currant or cranberry jelly. Pareapmes of uniform size and wash and salt them
about three-quarters of an hour before dinner.thaypotatoes in pan around the roast and
sprinkle them with salt and return to the ovendast. Let them brown nicely.

BREAST OF MUTTON STEWED WITH CARROTS

Salt the mutton on both sides, adding a little gabginger; put on to boil in cold water, cover up
tightly and stew slowly. In the meantime pare andup the carrots, add these and cover up
again. Pare and cut up about half a dozen potattesdice shape and add them three-quarters of
an hour before dinner. Cover up again, and whem doake a sauce as follows: Skim off about
two tablespoons of fat from the mutton stew, pid i a spider and heat. Brown a tablespoon of
flour in the fat, add a heaping tablespoon of brewgar, some cinnamon and pour the gravy of
the stew into the spider, letting it boil up onaed then pour all over the carrots and Stew until
ready to serve.

White turnips may be used instead of carrots.

MUTTON OR LAMB CHOPS

Trim off some of the fat and heat in the spideiasea the chops with salt and pepper, or salt and
ginger. Have the spider very hot with very littéd in it. To be nice and tender they must be
sautéd quickly to a nice brown. Or the chops malrbéded over the hot coals or in gas broiler,
eight or ten minutes is all the time required; seat’once.

SHOULDER OF MUTTON STUFFED

Have the butcher carefully remove the blade froenstoulder and fill the space with a bread
stuffing; See "Bread Dressing for Fowl". Sew up dipening, roast in the oven with a very little
water in the pan, and baste frequently. Serve thighgravy from the pan after the grease has
been carefully removed.



*POULTRY™

TO DRESS AND CLEAN POULTRY

Singe by holding the fowl over a flame from gaspabl or burning paper. Pick off pin feathers.
Cut off the nails, then cut off the head, turn bek skin and cut the neck off quite close; take
out windpipe and crop, cutting off close to the ypodut through the skin around the leg one
inch below the leg joint; take out the tendons arehk the leg at the joint; in old birds each
tendon must be removed separately by using a skewer

Make an incision just below the breast bone largrigh to insert your hand, take out the fat and
loosen the entrails with your forefinger. When gtfeing is removed, cut off the wings close to
the body, also the neck, feet and head. Sepamigathfrom the liver. In doing this be very
careful not to break the gall, which has a very 8kin. Scrape all the fat off carefully that
adheres to the entrails and lay it in a separate afi water overnight. Cut open the gizzard, clean
and pull off the skin, or inner lining.

Make Kosher as directed in "Rules for Kashering".

If you make use of the head, which you may in saupoff the top of the bill, split open the
head, lengthwise, take out the brains, eyes arglitn

Clean the gizzard and feet by laying them in scgldvater for a few moments, this will loosen
the skin, which can then be easily removed.

Remove the oil bag from the upper side of tail.
After making Kosher and cleaning poultry, seasdioalls for several hours before cooking.
Salt, pepper, and ginger are the proper seasaforge like a tiny bit of garlic rubbed inside and

outside, especially for goose or duck.

Dress and clean goose, duck, squab, and turkeiyemsed for chicken.

TO TRUSS A CHICKEN

Press the thighs and wings close against the Hasign securely with skewers and tie with
string. Draw the skin of the neck to the back aastdn it.

ROAST CHICKEN

Stuff and truss a chicken, season with pepper altéisd dredge with flour. Put in a roasting-
pan with two or three tablespoons of chicken-faélhé chicken is not especially fat. When heated
add hot water and baste frequently. The oven shmilbt and the time necessary for a large



chicken will be about an hour and a half. When doamove the chicken, pour off the grease
and make a brown sauce in the pan.

CHICKEN CASSEROLE

Bake chicken in covered casserole until nearlyeéenthen add three potatoes cut in dice; boll
small pieces of carrots, green peas, and smalkvamiitons—each to be boiled separately. Just
before serving, thicken gravy with a teaspoon afifimixed with a half cup of soup stock or
water. Season to taste and place vegetables atbermish.

BOILED CHICKEN, BAKED

Make chicken soup with an old hen. Remove chickemfsoup just as soon as tender. Place in
roasting-pan with three tablespoons of chickendiag onion sliced, one clove of garlic, one-half
teaspoon each of salt and paprika. Sprinkle withtsead crumbs. Baste frequently and when
sufficiently browned, cut in pieces for servinga&d on platter with the strained gravy pour over
the chicken and serve.

BROILED SPRING CHICKEN

Take young spring chickens of one to one and offgebands in weight, and split down the
back, break the joints and remove the breast i®menkle with salt and pepper and rub well
with chicken-fat. Place in broiler and broil twemtynutes over a clear fire, or under the flame in
broiling oven of gas stove, being careful to turailler that all parts may be equally browned.
The flesh side must be exposed to the fire thetgreart of the time as the skin side will brown
quickly. Remove to hot platter.

Or chicken may be placed in dripping pan, skin siden, seasoned with salt and pepper and
spread with chicken-fat, and bake fifteen minutea hot oven and then broiled to finish.

Serve with giblet sauce.

FRIED SPRING CHICKEN

Cut it up as for fricassee and see that every pgeagped dry. Have ready heated in a spider
some goose-fat or other poultry drippings. Seasoh @iece of chicken with salt and ground
ginger, or pepper. Roll each piece of chickenfiedicracker or bread crumbs (which you have
previously seasoned with salt). Fry in the spitening often, and browning evenly. You may
cut up some parsley and add while frying. If theckén is quite large, it is better to steam it
before frying.

GIBLETS



Heart, liver and gizzard constitute the giblets] emthese the neck is usually added. Wash them;
put them in cold water and cook until tender. ™l take several hours. Serve with the

chicken; or mash the liver, mince the heart andagiz and add them to the brown sauce. Save
the stock in which they are cooked for making theacse.

CHICKEN FRICASSEE

Take a chicken, cut off the wings, legs and neelpaBate the breast from the chicken, leaving it
whole. Cut the back into two pieces. Prepare aunexof salt, ginger and a little pepper in a
saucer and dust each piece of chicken with thigurex When you are ready to cook the
chicken, take all the particles of fat you have oged from it and lay in the bottom of the kettle,
also a small onion, cut up, some parsley root a&helg. Lay the chicken upon this, breast first,
then the leg and so on. Cover up tight and legeitvslowly on the back of the stove (or over a
low gas flame), adding hot water when necessast.hkfore serving chop up some parsley,
fine, and rub a teaspoon of flour in a little caldter, and add. Let it boil up once. Shake the
kettle back and forth to prevent becoming lumpye pharsley root and celery may be omitted if
so desired.

Duck can be prepared in this manner.

CHICKEN WITH RICE

Joint a chicken; season with salt and ground giagdrboil with water enough to cover. Allow
one-half pound of rice to one chicken. Boil thiteatthicken is tender. Serve together on a large
platter.

CHICKEN (TURKISH STYLE)

Brown a chicken, cover with water and season, coul tender. When chicken is tender; slash
the skin of chestnuts, put them in oven and ralst) skin them, put in chicken and let come to a
boil and serve with the chicken.

AMASTICH

Cook one pound of rice in a quart of stock for tzedfhour, stirring frequently. Then add a
chicken stuffed and trussed as for roasting; colasely and cook thoroughly. After removing
the chicken, pass the liquor through a strainet,thd juice of a lemon and the beaten yolk of an
egg, and pour over the bird.

CHICKEN WITH SPAGHETTI EN CASSEROLE

Prepare and truss a young chicken, as if for negsBut it in a casserole; and pour over it two
tablespoons of olive oil, a cup of white wine, @ @i bouillon, salt and cayenne to taste, one



spoon of dried mushrooms soaked in one cup of veateérchopped fine, and one-half can of
mushrooms. Cover tightly and simmer in the overafaout an hour, turning the chicken
occasionally; add a dozen olives and a tablespbohicken-fat, smoothed with one tablespoon
of flour, and bring to a boil. Remove the chickenl add about a pint of boiled spaghetti to the
sauce. Place the chicken on a platter, surrourtd tivet spaghetti, and serve.

STUFFED CHICKEN (TURKISH STYLE)

Steam chicken and when it is almost tender stwiftt the following: Take one-fourth pound of
almonds, chopped; season with parsley, pepperantbdaste, add one tablespoon of bread
crumbs and bind this with one well-beaten egg.dhidken in roasting-pan and roast until done.

SMOTHERED CHICKEN

Two tender chickens cut in half, split down thelyailace the pieces in a colander to drain well,
after having been well salted; season with pepgregse well the bottom of a baking-pan; add
one stalk finely chopped celery, onion; lay theckbn on breast, side up; sprinkle lightly with
flour, fat; two cups of hot water. Have the ovemneot when putting chickens in. As soon as
browned evenly, cover with a pan, fitting closdieduce the heat of the oven; allow to cook
slowly an hour or so longer, until tender. Placeadrot platter; set in oven until sauce is made,
as follows: put the pan on top of stove in whickckbns were smothered; add level tablespoon
of flour, thinned in cold water; add minced parsley this all cook two or three minutes, then
add large cup of strong stock, to the chickensilBree can mushrooms, and pour these over
chicken when ready to serve.

CHICKEN CURRY

Cut chickens in pieces for serving; dredge in fland sauté in hot fat. Cut one onion in thin
pieces, add one tablespoon of curry powder, thvagHs of a tablespoon of salt and one
tablespoon of wine vinegar. Add to chicken, covéhwoiling water; simmer until chicken is
tender. Thicken sauce and serve with steamed rice.

CHICKEN PAPRIKA WITH RICE

Cut a three and one-half pound fat chicken in @doeserve, salt it and let stand several hours.
Heat one-fourth cup of fat in an iron kettle, adhd eonedium-sized onion, minced; fry golden
brown and set aside. Fry the chicken in the fatwanen nicely browned, add paprika to taste and
boiling water to cover, and let simmer one hour.

Soak one cup of rice in cold water, drain, addftieel onion and one teaspoon of salt and
gradually three cups of chicken broth, more if sseey. When nearly done add the chicken and
finish cooking in a slow oven, one-half hour.



CHILI CON CARNE

Cut two broilers in pieces for serving. Season wih, pepper, and dredge in flour; brown in hot
fat. Parboil six large red peppers until soft, tilmugh a wire sieve. Chop two small onions fine,
three cloves of garlic and one-fourth cup of cap€mmnbine, add to chicken, cover with water
and cook until chicken is tender. Thicken the samitie fat and flour melted together.

PILAF (RUSSIAN STYLE)

Follow recipe below but substitute cooked lambthar chicken, and add chicken livers fried and
cut in small pieces.

PILAF (TURKISH STYLE)

Soak one cup of rice in cold water for one houurRif the water, and put the rice with two
cups of soup stock and one-quarter of a white oaioto boil. Stew until the rice absorbs all the
stock. Stew one-half can of tomatoes thoroughlyseason with olive oil or chicken-fat, salt
and pepper. Mix it with the rice.

Sauté in chicken-fat to a light color, a jointedcglen slightly parboiled, or slices of cold cooked
chicken or turkey. Make a depression in the riag tamato, put in the chicken and two
tablespoons of olive oil or chicken-fat, and sté\agether for twenty minutes. Serve on a
platter in a smooth mound, the red rice surrounttivegfow!.

SPANISH PIE

Take one pint of cold chicken, duck or any poul@wt it into flakes and place it in a pudding
dish which has been lined with a thin crust. Onlélyer of meat place a layer of sweet red
peppers (seeds removed), cut in slices; next,ax l@ythinly sliced sausage, and so on until the
dish is full. Over this pour a glass of claret imtbich have been rubbed two tablespoons of
flour. Cover with a thin crust of pastry, and bake.

CHICKEN A LA ITALIENNE

Cut the remains of cold chicken (or turkey) inteqas about an inch long and marinate them in a
bowl containing one tablespoon of olive oil; onagjgoon of tarragon vinegar or lemon juice, a
few drops of onion juice, salt and pepper. At thd ef half an hour sprinkle with finely chopped
parsley, dip them in fritter batter, and fry in loag fat. Drain on a brown paper, and serve with

or without tomato or brown sauce.

In some parts of Italy this dish is made of sevkiadls of cold meats, poultry, brains, etc. (the
greater the variety the better), served on the sdatter, and in Spain all kinds of cold
vegetables are fried in batter and served together.



ROAST GOOSE

All goose meat tastes better if it is well rubbathvgalt, ginger and a little garlic a day previous
to using.

Stuff goose with bread dressing, or chestnut dngssi dressing of apples is also very good. (See
"Stuffings for Meat and Poultry".) Sew up the ggdben line a sheet-iron roasting-pan with a
few slices of onion and celery and place the gopen these, cover closely, roast three hours or
more, according to weight. If the goose brownsduoizkly, cover with greased paper or lower

the heat of the oven. Baste every fifteen minutes.

GESCHUNDENE GANS

Take a very fat goose for this purpose. After dlegand singeing, cut off neck, wings and feet.
Lay the goose on a table, back up, take a shafp,knake a cut from the neck down to the tai.
Begin again at the top near the neck, take oftke, holding it in your left hand, your knife in
your right hand, after all the skin is removedcpl@ in cold water; separate the breast from back
and cut off joints. Have ready in a plate a mixtofealt, ginger and a little garlic or onion, cut

up fine. Rub the joints and small pieces with thisg make a small incision in each leg and four
in the breast. Put in each incision a small pigagadic or onion, and rub also with a prepared
mixture of salt and ginger. Put away in stone jaraight or until you wish to use.

GAENSEKLEIN

Rub wings, neck, gizzard, heart and back of goatesalt, ginger, pepper and garlic and set on
the fire in a stew-pan with cold water. Cover tlgland stew slowly but steadily for four hours.
When done skim off all the fat. Now put a spideemthe fire, put into it about two or three
tablespoons of the fat that you have just skimnfédral then add the fat to the meat again. Cut
up fine a very small piece of garlic and add a hegfeaspoon of flour (brown). Add the hot
gravy and pour all over the goose. Cover up tigatig set on back of stove till you wish to
serve. You may cook the whole goose in this wasrafftis cut up.

STUFFED GOOSE NECK (RUSSIAN STYLE)

Remove skin from neck of goose, duck or chickeonia piece. Wash and clean well and stuff
with same mixture as for Kischtke. Sew at both eaas$roast in hot oven until well browned.

STUFFED GOOSE NECK

Remove the fat skin from the neck of a fat goos&dycareful not to put any holes in it. Clean
carefully and sew up the smaller end and stuffugholarger end with the following:



Grind fine some pieces of raw goose meat (takem tiee breast or legs), grind also some soft or
"linda fat" a thin piece of garlic, a small piedeomion, when fine add one egg and a little soaked
bread, season with salt, pepper, and ginger. Whek is stuffed, sew up larger end, lay it in a
pudding-pan, pour a little cold water over it, sestove and baste from time to time. Let brown
until crisp. Eat hot.

GOOSE CRACKLINGS (GRIEBEN)

Cut the thick fat of a fat goose in pieces as Bitha palm of your hand, roll together and run a
toothpick through each one to fasten. Put a largeguve kettle on top of hot stove, lay in the
cracklings, sprinkle a tiny bit of salt over thendgpour in a cup or two of cold water; cover
closely and let cook not too fast, until watera®ked out. Then add the soft or "linda" fat, keep
top off and let all brown nicely. About one to tWwours is required to cook them. If you do not
wish the scraps of "Greben" brittle, take themaiithe fat before they are browned. Place
strainer over your fat crock, to catch the clediafad let greben drain. If greben are too greasy
place in baking-pan in oven a few minutes to triyalittle more. Serve at lunch with rye bread.

ROAST GOOSE BREASTS

The best way to roast a goose breast is to rent@vekin from the neck and sew it over the
breast and fasten it with a few stitches undebtieast, making an incision with a pointed knife
in the breast and joints of the goose, so as tableeto insert a little garlic (or onion) in each
incision, also a little salt and ginger. Keep clgsmvered all the time, so as not to get too
brown. They cut up nicely cold for sandwiches.

GOOSE MEAT, PRESERVED IN FAT

If too fat to roast, render the fat of goose, remamd cut the skin into small pieces. The scraps,
when brown, shriveled and crisp, are then "Grebamnd'are served hot or cold. When fat is
nearly done or clear, add the breast and legs@seyqreviously salted, and bolil in the fat until
tender and browned. Place meat in crock and peucldar, hot fat over it to cover. Cool. Cover
crock with plate and stone and keep in a cool pitige. Will keep for months. When ready to
serve, take out meat, heat, and drain off fat.

SMOKED GOOSE BREAST
Dried or smoked goose breast must be preparecifollowing manner: Take the breast of a fat

goose; leave the skin on; rub well with salt, pe@rel saltpetre; pack in a stone jar and let it
remain pickled thus four or five days. Dry wellveo with gauze and send away to be smoked.

SMOKED GOOSE



Remove skin. Place legs, neck and skin of necles€lgundene goose (fat goose) to one side.
Scrape the meat carefully from the bones, necks,l&c., of the goose, remove all tendons and
tissues and chop very fine. Fill this in the skirtree neck and sew up with coarse thread on both
ends. Rub the filled neck, the legs and the breaktplenty of garlic (sprinkle with three-

eighths pound of salt and one tablespoon of sugdoae teaspoon of saltpetre), and enough
water to form a brine. Place the neck, legs anddtri@ a stone jar, cover with a cloth and put
weights on top. Put aside for seven days, turn oneewhile. Take out of the brine, cover with
gauze and send to the butcher to smoke. When dene cold, sliced thin.

STEWED GOOSE, PIQUANTE

Cut up, after being skinned, and stew, seasonitigsailt, pepper, a few cloves and a very little
lemon peel. When done heat a little goose fatfiying-pan, brown half a tablespoon of flour,
add a little vinegar and the juice of half a lemon.

MINCED GOOSE (HUNGARIAN STYLE)

Take the entire breast of a goose, chop up firredhopping bowl; grate in part of an onion, and
season with salt, pepper and a tiny piece of gakliid some grated stale bread and work in a
few eggs. Press this chopped meat back on to #astibone and roast, basting very often with
goose fat.

DUCK

Singe off all the small feathers; cut off neck avidgs, which may be used for soup; wash
thoroughly and rub well with salt, ginger and #dippepper, inside and out. Now prepare this
dressing: Take the liver, gizzard and heart angb¢b@ powder in chopping bowl. Grate in a
little nutmeg, add a piece of celery root and lalfonion. Put all this into your chopping bowl.
Soak some stale bread, squeeze out all the waddryam a spider of hot fat. Toss this soaked
bread into the bowl; add one egg, salt, peppefaasmkck of ginger and mix all thoroughly. Fill
the duck with this and sew it up. Lay in the raagtpan with slices of onions, celery and specks
of fat. Put some on top of fowl; roast two housyered up tight and baste often. Stick a fork
into the skin from time to time so that the fatlwiy out.

ROAST DUCK

Draw the duck; stuff, truss and roast the saménam&en. Serve with giblet sauce and currant
jelly. If small, the duck should be cooked in amho

DUCK A LA MODE IN JELLY

One duckling of about five pounds, one calf's feaght to ten small onions, as many young
carrots, one bunch of parsley. Cook the foot slawlgne quart of water, one teaspoon of salt



and a small bay leaf. Put aside when the liquohleas reduced to one-half. In the meanwhile
fry the duck and when well browned wipe off theage, put in another pan, add the calf's foot
with its broth, one glass of dry white wine, a tdgdoon of brandy, the carrots, parsley and the
onions—the latter slightly browned in drippings—pepand salt to taste and cook slowly under
a covered lid for one hour. Cool off for about auh take off the grease, bone and skin the
duckling and cut the meat into small pieces; areamgely with the vegetables in individual
earthenware dishes, cover with the stock and pth@ice to harden.

SQUABS, OR NEST PIGEONS

Pick, singe, draw, clean and season them wellénaidi out, with salt mixed with a little ginger
and pepper, and then stuff them with well-seasdmedd dressing. Pack them closely in a deep
stew-pan and cover with flakes of goose fat, minuadley and a little chopped onion. Cover
with a lid that fits close and stew gently, addwater when necessary. Do not let them get too
brown. They should be a light yellow.

BROILED SQUABS

Squabs are a great delicacy, especially in thealesgent's menu, being peculiarly savory and
nourishing. Clean the squabs; lay them in salt wateabout ten minutes and then rub dry with
a clean towel. Split them down the back and bredra clear coal fire. Season with salt and
pepper; lay them on a heated platter, grease tinemally with goose fat and cover with a deep
platter. Toast a piece of bread for each pigeanpxéng the crust. Dip the toast in boiling water
for an instant. In serving lay a squab upon a pegd¢easted bread.

PIGEON PIE

Prepare as many pigeons as you wish to bake inpieuBalt and pepper, then melt some fat in
a stew-pan, and cut up an onion in it. When haicgln the pigeons and stew until tender. In the
meantime line a deep pie plate with a rich paste.up the pigeons, lay them in, with hard-
boiled eggs chopped up and minced parsley. Seasorsailt and pepper. Put flakes of chicken
fat rolled in flour here and there, pour over thavwy the pigeons were stewed in, cover with a
crust. Bake slowly until done.

SQUAB EN CASSEROLE

Take fowl and brown in a skillet the desired cotben add to this enough water (or soup stock
preferred), put it in casserole and add vegetablds first those that require longest cooking.
Use mushrooms, carrots, small potatoes and pewsu like flavor of sherry wine, add small
wine glass; if not, it is just as good. Season waet cook in hot oven not too long, as you want
fowl and vegetables to be whole. You may add séogkdf it is too dry after being in oven.

ROAST TURKEY



Singe and clean the turkey the same as chickdrwilhl plain bread stuffing or chestnut

stuffing. Tie down the legs and rub entire surfagh salt and let stand overnight. Next morning
place in large drippings or roasting-pan on radak sppread breast, legs and wings with one-third
cup of fat creamed and mixed with one-fourth cufimir. Dredge bottom of pan with flour.
Place in a hot oven and when the flour on the tulesgins to brown, reduce the heat and add
two cups of boiling water or the stock in which tjiblets are cooking, and baste with one-fourth
cup of fat and three-fourths cup of boiling watéthen this is all used, baste with the fat in the
pan. Baste every fifteen minutes until tender; doprick with a fork, press with the fingers; if
the breast meat and leg are soft to the toucluttkey is done. If the oven is too hot, cover the
pan; turn the turkey often, that it may brown ngc&emove strings and skewers and serve on
hot platter. Serve with giblet sauce and cranbsaryce. If the turkey is very large it will require
three hours or more, a small one will require aamyhour and a half.

STUFFED TURKEY NECK (TURKISH STYLE)

Take neck of turkey, stuff with following: One-qter pound of almonds or walnuts chopped

fine and seasoned with chopped parsley, peppesatgput two hard-boiled eggs in the centre

of this dressing; stuff neck, sew up the ends ahenarroasted slice across so as to have a portion
of the hard-boiled egg on each slice; place ortgriaind surround with sprigs of parsley.



*STUFFINGS FOR MEAT AND POULTRY*

TO STUFF POULTRY

Use enough stuffing to fill the bird but do not kaictightly or the stuffing will be soggy. Close
the small openings with a skewer; sew the largerwith linen thread and a long needle.
Remove skewers and strings before serving.

CRUMB DRESSING

Take one tablespoon of chicken fat, mix in two copbread crumbs, pinch of salt and pepper, a
few drops of onion juice, one tablespoon of choppadley, and lastly one well-beaten egg. Mix
all on stove in skillet, remove from fire and sttdgivl.

BREAD DRESSING FOR FOWL

In a fryer on the stove heat two tablespoons qffilnigs or fat, drop in one-half onion cut fine,
brown lightly and add one-quarter loaf of staledr&kbread (which has previously been soaked
in cold water and then thoroughly squeezed outpkGmtil it leaves the sides of the fryer,
stirring occasionally. If too dry add a little sostmck. Remove from the fire, put in a bowl,
season with salt, pepper, ginger, and finely chdp@esley, add a small lump of fat, break in
one whole egg, mix well and fill the fowl with it.

MEAT DRESSING FOR POULTRY

If you cannot buy sausage meat at your butchevs hian chop some for you, adding a little fat.
Also mix in some veal with the beef while choppiSgason with salt, pepper, nutmeg or thyme.
Grate in a piece of celery root and a piece ofigabout the size of a bean, add a small onion, a
minced tomato, a quarter of a loaf of stale bredsh grated, and mix up the whole with one egg.
If you prefer, you may soak the bread, press oetyetirop of water and dry in a heated spider
with fat.

POTATO STUFFING

Add two cups of hot, mashed Irish or sweet potatodsead stuffing. Mix well and stuff in
goose, stuffed veal or lamb breast, or in beeihgssicleaned and dressed.

CHESTNUT STUFFING

Shell and blanch two cups of chestnuts. Cook itingpsalted water until tender. Drain and force
through a colander or a potato ricer. Add one-foottp of melted chicken fat, one-fourth



teaspoon of pepper, three-fourths of a teaspoasalgfone cup of grated bread crumbs, and
enough soup stock to moisten.

RAISIN STUFFING

Take three cups of stale bread crumbs; add onealwlp of melted chicken fat, one cup of
seeded raisins cut in small pieces, one teasposaliohnd one-fourth teaspoon of white pepper.
Mix thoroughly.



*VEGETABLES*

All vegetables should be thoroughly cleansed je$bie being put on to cook.

Green vegetables; such as cabbage, caulifloweBamss$els sprouts, should be soaked heads
down in salted cold water, to which a few spoonsginégar may be added.

To secure the best results all vegetables excepishéhat is the dried beans, should be put in
boiling water and the water must be made to balrags soon as possible after the vegetables
have been added and must be kept boiling unticdloging is finished.

In cooking vegetables, conserve their juices.

The average housewife pours down the sink drainghi@guices from all the vegetables which
she cooks; she little realizes that she thus deawesy the health of her family. Cook vegetables
with just sufficient water to prevent them from bung, and serve their juices with them; else
save the vegetable "waters" and, by the additianitif and butter convert them into soups for
the family use. Such soups, derived from one oeisgwegetables, alone or mixed together,
make palatable and healthful additions to the faimil-of-fare.

ASPARAGUS

Cut off the woody part, scrape the lower part &f skalks. Wash well and tie in bunches. Put into
a deep stew-pan, with the cut end resting on titeimoof the stew-pan. Pour in boiling water to
come up to the tender heads, but not to cover tAeith.one teaspoon of salt for each quart of
water. Place where the water will boil. Cook utgihder, having the cover partially off the stew-
pan. This will be from fifteen to thirty minutesgplending upon the freshness and tenderness of
the vegetable. Have some slices of well-toasteddoom a platter. Butter them slightly. Arrange
the cooked asparagus on the toast, season wittr lawidl a little salt and serve at once. Save the
water in which the asparagus was boiled to useakimg vegetable soup.

CANNED ASPARAGUS

Open one end of the can, as indicated on wrappdipswill be at opening. Pour off the liquid
and allow cold water to run over gently and to einBrain and pour boiling water over them in
the can and set in a hot oven to heat thoroughheMfeady to serve, drain and arrange carefully
on hot platter and serve same as fresh asparagiusn hoast or cold with salad dressing, or with
"Sauce Hollandaise", poured over.

ARTICHOKES (FRENCH OR GLOBE)

French artichokes have a large scaly head, likeahe of a pine tree.
The flower buds are used before they open.



The edible portion consists of the thickened poradthe base of the scales and the receptacle to
which the leaf-like scales are attached.

When the artichoke is very young and tender thkledliarts may be eaten raw as a salad. When
it becomes hard, as it does very quickly, it mestboked. When boiled it may be eaten as a
salad or with a sauce. The scales are pulled Wétiibhgers from the cooked head, the base of
each leaf dipped in a sauce and then eaten.

The bottoms (receptacles), which many considentbst delicate part of the artichoke, may be
cut up and served as a salad, or they may be stemeéederved with a sauce. To prepare the
artichoke remove all the hard outer leaves. Cuthafstem close to the leaves. Cut off the top of
the bud. Drop the artichokes into boiling water andk until tender, which will take from thirty
to fifty minutes, then take up and remove the ch&ezve a dish of French salad dressing with
the artichokes, which may be eaten either hot tt. ddelted butter also makes a delicious sauce
for the artichokes if they are eaten hot.

JERUSALEM ARTICHOKE

This vegetable is in season in the fall and spramgl may be cooked like kohl-rabi and served in
a white cream or sauce. The artichoke may als@bkel in milk.

When this is done, cut the washed and peeled akiichnto cubes, put in a stew-pan, and cover
with milk (a generous pint to a quart of cubes)dAxhe small onion and cook twenty minutes.
Beat together one tablespoon of butter and oné fabkespoon of flour, and stir this into the
boiling milk. Then season with one teaspoon of @att one-fourth teaspoon of pepper, and
continue the cooking one-half hour longer. The @oglshould be done in a double boiler. The
artichoke also makes a very good soup.

FRENCH ARTICHOKES WITH TOMATO SAUCE

Pick off from the solid green globes the outer topgtals. Scoop out with a sharp-pointed knife
the fuzzy centres, leaving the soft base, whit¢heduscious morsel. Cut each artichoke in
halves, wash, drain and fry brown on each siddiuve @il Make tomato sauce and cook thirty
minutes in that mixture. Then serve.

BEET GREENS

Beets are usually thickly sowed, and as the youaugtp begin to grow they must be thinned out.
These plants make delicious greens, and even piseofdhe ordinary market beets are good if
properly prepared. Examine the leaves carefullyetgure that there are no insects on them,;
wash thoroughly in several waters, and put ovefiteen a large kettle of boiling water. Add
one teaspoon of salt for every two quarts of greleoi rapidly about thirty minutes or until
tender; drain off the water; chop well and seasih lwutter and salt.



BOILED BEETS

Carefully wash any earth off the beets, but evang ¢s needed to avoid breaking the skin, roots
or crown; if this is done much of their color wilé lost, and they will be a dull pink. Lay them in
plenty of boiling water, with a little vinegar; bahem steadily, keeping them well covered with
water for about one and one-half to two hours foals beets and two to three and one-half hours
for large ones. If they are to be served hot, fiuthe roots and crown and rub off the skin
directly, but if to be served cold, leave them Luihigy have become cold and then cut into thin
slices and sprinkle with salt and pepper and poaresvinegar over them. If to be eaten hot, cut
them into thin slices, arrange them on a hot vdgyetdish and pour over white sauce or melted
butter, or hand these separately.

BAKED BEETS

Boil large beetroot about two hours, being carafitlto pierce it. When cold mash very smooth,
add a little drippings, pepper, salt and stockc®la a greased pan and bake one hour.

SOUR BUTTERED BEETS

Wash as many beets as required and cook in baatgr until tender. Drain and turn into cold
water for peeling. Remove the skins, slice andngpeiwith as much salt as desired. Melt one-
half cup of butter in a large frying-pan and ado tablespoons of strained lemon juice. Stir the
butter and lemon juice until blended, keeping thelbw. Now turn the beets into this sauce,
cover the pan and shake and toss until the sawscledsm well distributed. Serve hot at once.

CELERIAC

This vegetable is also known as "knot celery" andiip-rooted celery." The roots, which are
about the size of a white turnip, and not the stalle eaten. They are more often used as a
vegetable than as a salad.

Pare the celeriac, cut in thin, narrow slices, pudinto cold water. Drain from this water and
drop into boiling water and boil thirty minutes.ddm and rinse with cold water. The celeriac is
now ready to be prepared and served the sameay.cel

PUREE OF CELERIAC

Boil as directed above and press through a siev@n€ quart take two tablespoons of butter
blended with two tablespoons flour and cooked wemiboth and frothy, add the strained celeriac
and cook five minutes, stirring frequently. Add deaspoon of salt and a half cup of cream,
cook five minutes longer and serve hot on toastied bread.

CAULIFLOWER



Trim off the outside leaves and cut the stalk ewéh the flower. Let it stand upside down in
cold salted water for twenty minutes. Put it intgeaerous quantity of rapidly boiling salted
water and cook it uncovered about twenty minutesnoif tender, but not so soft as to fall to
pieces. Remove any scum from the water beforadjftiut the cauliflower. If not perfectly

white, rub a little white sauce over it. Serve wtth white, a Bechamel, or a Hollandaise sauce;
or it may be served as a garnish to chicken, sweads, etc., the little bunches being broken off
and mixed with the sauce.

SPANISH CAULIFLOWER

Finely chop one medium-size onion and a small bufigarsley. Melt one tablespoon butter in
a pan and fry the onion until it is brown. Seasath welery salt. Blend in one tablespoon flour,
add one cup boiling water and let simmer for halhaur. Carefully clean the cauliflower and
boil for one-half hour. Drain the onion sauce, #uge tablespoons tomato catsup, drain the
cauliflower, turn into a baking-pan, pour over #aice, place in a moderate oven for five
minutes and serve hot.

CAULIFLOWER WITH BROWN CRUMBS
Drain and place the hot cauliflower in serving diaghd pour over it two tablespoons fine bread

crumbs browned in one tablespoon of hot butteabrServe hot. Asparagus may be served in
this style.

CAULIFLOWER OR ASPARAGUS (HUNGARIAN)

Cook in salt water until tender. Spread with breadnbs and butter. Pour some sour cream over
the vegetable and bake until the crumbs are a gdidawvn.

SCALLOPED CAULIFLOWER

Boil and drain off the water, grease a baking-diste, with a layer of cauliflower, add a layer of
toasted bread crumbs, another of cauliflower andnsalternately, letting the top layer be of
bread crumbs. Over all pour one cup of boiling pal&t the top with butter and bake in a
moderate oven for twenty minutes.

CAULIFLOWER (ROUMANIAN)
Brown a minced onion, add cauliflower cut in pieegth a small quantity of water; stew, add

salt, white pepper, a little sour salt and red times; when half done add one-fourth cup of rice.
Cook until rice is done. The onion may be browniéigee in butter, fat or olive oil, as desired.

CREAMED CELERY



Remove the leaves from the stalks of celery; scodipall rusted or dark spots; cut into small
pieces and drop in cold water. Having boiling waisady; put the celery into it, adding one-half
teaspoon of salt for every quart of water. Boililkehder, leaving the cover partly off; drain and
rinse in cold water. Make a cream sauce; drop d¢lerginto it; heat thoroughly and serve.

LETTUCE

If lettuce has grown until rather too old for sagladnay be cooked, and makes a fairly palatable
dish.

BOILED LETTUCE

Wash four or five heads of lettuce, carefully remgwhick, bitter stalks and retaining all sound
leaves. Cook in plenty of boiling salted watertiem or fifteen minutes, then blanch in cold
water for a minute or two. Drain, chop lightly, ainélat in stew-pan with some butter, and salt
and pepper to taste. If preferred, the choppeddetinay be heated with a pint of white sauce
seasoned with salt, pepper, and grated nutmeg: giftenering for a few minutes in the sauce,
draw to a cooler part of the range and stir invleti-beaten yolks of two eggs.

GREEN LIMA BEANS

Cover the shelled beans with boiling water; bringtboil quickly; then let them simmer slowly
till tender. Drain and add salt, pepper and budtdrot cream or cream sauce.

CARROTS

Scrape the carrots lightly; cut them into largeedic slices and drop them into salted boiling
water, allowing one teaspoon of salt to one quiantaier. Boil until tender; drain and serve with
butter and pepper or with cream sauce.

LEMON CARROTS

Old carrots may be used for this dish, and ardyréakter than the new ones. Pare and cut into
dice, and simmer in salted water until tender,rmitpulpy. Drain, return to the fire, and for one
pint of carrots add one teaspoon of minced parslgyating of loaf sugar, one-half teaspoon of
paprika, one tablespoon of butter and the juideadffa lemon. Heat through, shaking the dish
now and then, so that each piece of the vegetalilbewvell coated with the mixture or
dressing.

SIMMERED CARROTS



Wash, scrape and slice one quart carrots roundRigehem in a saucepan with one tablespoon
of butter or drippings, three tablespoons of sl one teaspoon salt. Cover closely and let
simmer on a slow fire until tender.

FLEMISH CARROTS

Scrape, slice and cook one quart of carrots inquaet of boiling water to which has been added
one teaspoon of salt, until tender; drain. Heat tamespoons fat, add one small onion, brown
lightly, add the carrots, season with one teasmd@ugar, one-quarter teaspoon of salt, one-
eighth teaspoon of white pepper and shake well thesfire for ten minutes, add one and one-
half cups of soup stock, cover and simmer for oalétrour, then add one teaspoon chopped
parsley and serve hot.

CARROTS WITH BRISKET OF BEEF

Salt and pepper two pounds of fat brisket of beeflat stand several hours. Wash and scrape
two bunches of carrots and cut in small cubes.eRla&ettle with meat, cover with boiling;

water and cook several hours or until the meatcambts are tender, and the water is half boiled
away. Heat two tablespoons of fat in a spiderhtetvn slightly, add two tablespoons of flour
and gradually one cup of carrot and meat liquidc®lin kettle with meat and carrots and boil
until carrots become browned.

COMPOTE OF CARROTS (RUSSIAN STYLE)

Make a syrup of one cup of sugar and one cup oémmt boiling ten minutes. To this syrup add
two cups of carrots diced, which have previouslgrbbrowned in two tablespoons hot fat or
butter. Cook all together until carrots are ten@own in oven and serve.

CORN ON THE COB

Free the corn from husks and silk; have a kettwaikr boiling hard; drop the corn into it and
cook ten minutes (or longer if the corn is not ygurf a very large number of ears are put into
the water they will so reduce the temperaturedhanger time will be needed. In no case,
however, should the corn be left too long in theéenaas overcooking spoils the delicate flavor.

CORN OFF THE COB

Corn is frequently cut from the cob after it is ked and served in milk or butter; but by this
method much of the flavor and juke of the cornlitisewasted; It is better to cut the corn from
the cob before cooking. With a sharp knife cuttb# grains, not cutting closely enough to
remove any of the woody portion of the skins. Thath a knife press out all the pulp and milk
remaining in the cob; add this to the corn; seagelhwith salt, pepper and butter; add a little



more milk if the corn is dry; cook, preferably metoven, for about ten minutes, stirring
occasionally. If the oven is not hot, cook over fine.

SUCCOTASH

Mix equal parts of corn, cut from the ear, and kimgl of beans; boil them separately; then stir
them lightly together, and season with butter, seltl pepper and add a little cream if
convenient.

CANNED CORN

To one can of corn take one tablespoon of buttes;talf cup milk; sprinkle one tablespoon of
flour over these; stir and cook about five minutes;jl thoroughly hot. Season to taste and serve
hot.

DANDELIONS

Wash one peck of dandelions; remove roots. Cookhone in two quarts of boiling salted water.
Drain, chop fine; season with salt, pepper andebuBerve with vinegar.

STUFFED CUCUMBERS

Cut four cucumbers in half lengthwise; remove theds with a spoon, lay the cucumbers in
vinegar overnight; then wipe dry and fill with axture made from one cup pecans or Brazil nuts
chopped, six tablespoons of mashed potatoes, olvbeaten egg, one teaspoon of salt, two
tablespoons of chopped parsley, one saltspoon iwé whpper, dash of nutmeg and two
tablespoons of melted butter. Bake in a buttereld dntil tender. Serve hot with one cup of
white sauce, dash of powdered cloves, one wellepeadqg, salt and pepper to taste.

FRIED CUCUMBERS

Daintily prepared fried cucumbers are immeasurabperior to fried egg plant and are
especially nice with boiled chicken.

Peel and slice the cucumbers lengthwise in abausdime thickness observed with egg plant.

Lay these slices in salt and water for about am,ithen dip in beaten egg and cracker dust, and
French fry in boiling fat, taking care to carefutlyain in a colander before serving.

COLD SLAW

Take a firm, white head of cabbage; cut it in hajitake out the heart and cut as fine as possible
on slaw-cutter. Cut up one onion at the same tintkeaasour apple. Now sprinkle with salt and



white pepper and a liberal quantity of white suddix this lightly with two forks. Heat one
tablespoon of goose oil or butter, and mix it thaaly in with the cabbage. Heat some white
wine vinegar in a spider; let it come to a boil g@dir over the slaw, boiling. Keep covered for a
short time. Serve cold.

BOILED SAUERKRAUT

Take brisket of beef weighing about two or threanms. Set it on to boil in two quarts of water,
a little salt and the usual soup greens. When tha&t s tender take it out, salt it well and put on
to boil again in a porcelain-lined kettle, havingyously removed all the bones. Add about a
cup of the soup stock and as much sauerkraut adsegite. Boil about one hour; tie one
tablespoon of caraway seed in a bag and boil in thi# kraut. Thicken with two raw potatoes,
grated, and add one tablespoon of brown sugabgfste serving. If not sour enough add a dash
of vinegar. This gives you meat, vegetables ang.selashed potatoes, kartoffelkloesse or any
kind of flour dumpling is a nice accompaniment. &kvaut is just as good warmed over as
fresh, which may be done two or three times in ession without injury to its flavor.

TO BOIL CABBAGE

Cut a small head of cabbage into four parts, ayfiown through the stock. Soak for half an
hour in a pan of cold water to which has been aduhedtablespoon of salt; this is to draw out
any insects that may be hidden in the leaves. Trake the water and cut into slices. Have a
large stew-pan half full of boiling water; put imet cabbage, pushing it under the water with a
spoon. Add one tablespoon of salt and cook froomtyv&ve to forty-five minutes, depending
upon the age of the cabbage. Turn into a colanittdeain for about two minutes. Put in a
chopping bowl and mince. Season with butter, pepet more salt if it requires it. Allow one
tablespoon of butter to a generous pint of the edolegetable. Cabbage cooked in this manner
will be of delicate flavor and may be generallysgatvithout distress. Have the kitchen windows
open at the top while the cabbage is boiling, &ede will be little if any odor of cabbage in the
house.

FRIED CABBAGE

Cut one medium head of cabbage fine, soak ten esnntsalt water. Drain, heat three
tablespoons of fat (from top of soup stock pref@rradd cabbage, one sour apple peeled and cut
up, caraway seed to taste, salt, paprika and ofi@ian minced. Cover very closely and cook
slowly for one hour.

CREAMED NEW CABBAGE

To one pint of boiled and minced new cabbage a@dhatf pint of hot milk, one tablespoon of
butter, one teaspoon of flour, one-half teaspoah @& salt and pepper, one teaspoon finely
minced parsley and a generous dash of sweet paptieabutter and flour should be creamed



together before stirring in. Let simmer for aban minutes, stirring occasionally to keep from
burning. Serve hot on toasted bread.

HOT SLAW

Cut the cabbage into thin shreds as for cold glalse a plane if convenient). Boil it until tender
in salted fast-boiling water. Drain it thorough&nd pour over it a hot sauce made of one
tablespoon of butter, one-half teaspoon of salthad pepper and of cayenne, and one-half to
one cup of vinegar, according to its strength. Ctlwve saucepan and let it stand on the side of
the range for five minutes, so that the cabbagesande will become well incorporated.

CARROTS BOILED WITH CABBAGE

Pare the carrots and cut them into finger lengththin strips. Put a breast of lamb or mutton on
to boil, having previously salted it well. When lxog, add the carrots and cover closely. Prepare
the cabbage as usual and lay in with the muttoncanats; boil two hours at least; when all has
boiled tender, skim off some of the fat and puntid a spider. Add to this one tablespoon of

flour, one tablespoon of brown sugar and one-leal§ppoon of cinnamon. Keep adding gravy
from the mutton until well mixed, and pour all otke mutton and vegetables. Serve together on
a platter.

STEWED CABBAGE

Clean and drain cabbage, cut in small pieces aidibid tender. Drain and rinse in cold water;
chop fine, heat one tablespoon of drippings in&pidne-fourth of an onion cut fine and one
tablespoon of flour; brown all together, add on#-pit of soup stock, add cabbage and cook
ten minutes longer. Salt and pepper to taste.

FILLED CABBAGE

Take a large, solid head of cabbage; take offdhgel top leaves, and scoop out the centre of the
cabbage so as to leave the outside leaves intaaffting. Chop your cabbage fine as for slaw;
take a quarter of a loaf of stale bread, soakwater and squeeze very dry. Heat two
tablespoons of drippings in a spider, add a largedsonion chopped fine, do not let the onion
get too brown; then add the bread, one pound gbda beef well minced and the chopped
cabbage and let it get well heated; take off stowd add two eggs, pepper, salt, nutmeg, a little
parsley and a little sage, season very highly. &Js#le more cabbage than bread the filling. Put
this all back in the cabbage, and cover this withlarge leaves, put into small bread-pan and
bake for two hours, put just enough water in topke pan from burning; don't baste. It doesn't
harm if the leaves scorch.

KAL DOLMAR



Boil cabbage whole for ten minutes. Let it cool dad the rice. Mix chopped meat, rice, and
salt and pepper. Separate the cabbage leavedyquittaree tablespoons of the meat and rice in
the leaves, roll up and tie together with stringeift fry in fat until brown. Boil for half an hour

in a little water. Make brown gravy and pour over.

SAVOY CABBAGE WITH RICE

Boil cabbage whole for five minutes; drain, sepathe leaves after it has cooled. Mix one cup
of boiled rice with three dozen raisins, pinch alt,sone teaspoon of cinnamon and two
tablespoons of drippings. Put two tablespoonsisfrttixture in three or four leaves, roll them
and tie together with string. Place in pan anaddetk for an hour until done. This dish is just as
good warmed up a second time.

There must be sufficient fat and gravy to prevletdabbage rolls from sticking to the bottom of
the pan which must be kept closely covered.

BELGIAN RED CABBAGE

Put two or three sticks of cinnamon, salt and pgppee-half teaspoon cloves, one onion sliced
thin, one bay leaf, two cups of water, three tgimess of drippings in saucepan, then add five or
six greening apples, peeled and cut in quarterstly,gut in one medium-sized red cabbage, cut
in halves and then sliced very thin. Cook threerb@nd then add two tablespoons each of sugar
and vinegar; cook one minute more.

RED CABBAGE

Cut fine on slaw-cutter, put cabbage in a colangeuy boiling water over it and let it stand over
another pan for ten minutes; salt, mix well, antugua sour apple in the cabbage. Heat one
tablespoon goose or soup drippings, brown in thisraon cut fine, add the cabbage and stew
slowly, keep covered. Add a little hot water aftdras boiled about five minutes. When tender
add a few cloves, vinegar, brown sugar and cinnaimdaste, and serve. White cabbage may be
cooked in this way.

RED CABBAGE WITH CHESTNUTS AND PRUNES

Clean cabbage and cut off outside leaves, cut bbagge-cutter—blanch as above. Take one
tablespoon of butter, put in kettle and let broaaig cabbage, let simmer about ten minutes, stir
and let simmer ten minutes more. Add about oneofwyater, one-fourth cup of vinegar, and
one tablespoon of sugar, salt and pepper to tadttone-fourth cup of raisins and blanched
chestnuts and cook until tender, adding to cabhajdefore serving. Take one tablespoon of
flour smooth with cold water, add to cabbage, taikca few minutes and serve.

VEGETABLE HASH



Hash may be made with one or many vegetables ahdowivithout the addition of meat and
fish. Potato is the most useful vegetable for hbsbause it combines well with meat or other
vegetables. The vegetables must be chopped finks@asoned with salt and pepper, and
parsley, onion, chives or green pepper if desaed, moistened with stock, milk or water, using
a quarter of a cup to a pint of hash. Melt one-tadifespoon of butter or savory drippings in a
pan; put in the hash, spreading it evenly and drapgmall pieces of butter or drippings over the
top. Cover the pan; let the hash cook over a moeléira for half an hour; fold over like an
omelet and serve. If properly cooked there wileldch brown crust formed on the outside of
the hash.

BAKED EGGPLANT

Parboil eggplant until tender, but not soft, inlimg salted water. Cut in half crosswise with a
sharp knife. Scrape out the inside and do not btteakkin.

Heat one tablespoon of butter, add a minced omigwn, then scraped eggplant, bread crumbs,
salt and pepper to taste and an egg yolk. Mix tegkether, refill shells, place in dripping pan in

oven—baste with butter or sprinkle cracker crumis$op with bits of butter—baste often and
brown nicely.

BROILED OR FRIED EGGPLANT

For preparing eggplant, either to fry or boil, sseall eggplant as they are of more delicate
flavor than the large ones. Do not cook too rapidly

BROILED EGGPLANT

Slice the eggplant and drain it as for frying; sfaor¢he slices on a dish; season with salt and
pepper; baste with olive oil; sprinkle with drieceld crumbs and broil.

EGGPLANT FRIED IN OIL (TURKISH STYLE)

Arrange in oiled pan in layers: one layer of slieggjplant, one layer of chopped meat seasoned
with egg, chopped parsley, salt and pepper; as riagmys as desired, add a little olive oil, cover
with water. Bake one-half hour.

EGGPLANT (ROUMANIAN)

Brown onion, peel eggplant raw, cut in quarters,ipavhen onions are brown with a little water
and stew; add salt, white pepper, sour salt, nedhtoes; when half done add one-fourth cup of
rice, cook until rice is tender.



FRIED EGGPLANT

Pare eggplant, cut in very thin slices. Sprinkléhgalt, pile slices on a plate. Cover with a
weight to draw out juice; let stand one hour. Deedgth flour and fry slowly in a little butter
until crisp and brown, or dip in egg and cracked &y in deep fat.

GREEN PEAS

Shell the peas and cover them with water; bring bwil; then push aside until the water will just
bubble gently. Keep the lid partly off. When thepare tender add salt and butter; cook ten
minutes longer and serve. If the peas are notweetsvariety, add one teaspoon of sugar.

SUGAR PEAS

Sugar peas may be cooked in the pods like stringdesather the pods while the seeds are still
very small; string like beans and cut into pie€&sver with boiling water and boil gently for
twenty-five or thirty minutes or until tender. Paff most of the water, saving it for soup;
season the rest with salt and butter and serve.

CARROTS AND PEAS

Wash, scrape and cut one pint of carrots in snudlés, cook until tender, drain and reserve one-
half cup of carrot water. Mix carrots well with opant cooked green peas. Sprinkle with two
tablespoons of flour, salt, pepper and sugar te tasld two tablespoons of fat or butter, one-half
cup of milk or soup stock and carrot water, bdittée longer and serve.

GREEN PEAS AND EGG BARLEY (PFARVEL)

Make the pfarvel. Heat one-quarter cup of buttestber fat, add the pfarvel and when golden
brown, add one quart of boiling water, one-half ofisugar, one-half teaspoon of salt, aid one
can or one-half peck of green peas strained. Saebuterate oven and bake one-half hour or until
every kernel stands out separately. Serve hot.

GREEN PEAS AND RICE

Shell one-half peck of green peas and wash them ivehnned peas are used pour off liquid
and rinse with cold water. Heat one-fourth cup wttdr or other fat in a spider, add one cup of
rice and let simmer, stirring constantly until risea golden brown; add one quart of boiling
water, then the drained peas and one-half teaspiogadt, and one-half cup of granulated sugar.
Place in pudding dish, set in the oven and bakinice is tender. (Serve hot.)

GREEN PEPPERS



Sweet green peppers, within the last ten years gaved a place in cookery in this country.
Their flavor is depended on for soups. They are usstews. They are used for salad, and they
are used much as a separate vegetable in dozdifeoént ways.

STUFFED PEPPERS

Select six tender, sweet peppers. Soak in watadbrrimbs sufficient to make one pint when
the water is pressed out; mix with one-fourth teaspbasil, herbs and two teaspoons of salt, add
two tablespoons of butter.

Cut off the stem end of each pepper; carefully negrtbe interior and fill the peppers with the
prepared dressing. Place in a shallow baking-pdrpanr around them white sauce thinned with
two cups of water. Bake about one hour, bastinguieatly with the sauce.

PEPPERS STUFFED WITH MEAT

Cut a slice from the blossom end of each peppergve seeds and parboil ten minutes. Chop
one onion fine and cook in fat until straw colaigaone-fourth cup of cold cooked chicken or
veal, and 1/4 cup of mushrooms; cook two minutdd, H2 cup of water and two tablespoons of
bread crumbs. Cool, sprinkle peppers with saltapadch of red pepper. Fill with stuffing,

cover with crumbs and bake ten minutes.

STUFFED PEPPERS (ARDAY-INFLUS)

Take sweet green peppers, cut off blossom endapedpe following: To one pound of chopped
meat take one egg, grate in one onion, a little sdtic acid (size of bean dissolved in a little
water), mix all together. Place this mixture in geppers, but do not fill too full. Set the entire
top of peppers in place. Melt one tablespoon oirfat saucepan, add sliced tomatoes, then the
stuffed peppers and 1/2 cup of water; let steanofd 4 of an hour. Make sweet sour with a
little citric acid and sugar to taste. Thicken gravith 1/2 tablespoon of flour, browned with 1/2
tablespoon of fat.

GREEN PEPPERS STUFFED WITH VEGETABLES

Brown large white onions, add 1/2 cup of uncookeé, ra little salt, piece of citric acid (size of a
bean dissolved in a little water), fill peppergvetwith tomatoes like Arday-influs. Or fill
peppers with red cabbage which has been steambedmitins and fat, and add moistened rice.

PEPPERS STUFFED WITH NUTS

Another good way to stuff peppers is to parboihthend then stuff them with a forcemeat made
of chopped nuts and bread crumbs moistened witlasdlpepper. Bake, basting occasionally
with melted butter for twenty minutes.



STEWED PEPPERS

Cut the peppers in half and remove the seeds, stethpith. Then cut them in neat, small pieces
and throw into boiling salted water. Boil for hal hour. Drain them and then add salt to taste,
one tablespoon of butter and four tablespoonse#rar—to four peppers. Heat thoroughly and
serve.

BROILED GREEN PEPPERS

Broil on all sides; place the broiled peppers dish of cold water so that the skin can be easily
removed. When the peppers are all peeled put owd & crock, add French dressing, and cover
closely. These peppers will keep all winter.

RADISHES

There are many varieties of radishes, round angl lolack, white, and red. The small red radish
may be obtained all year. They are served uncoakecgly for a relish. The large varieties are
peeled, sliced and salted for the table.

To serve the small ones for table, remove tip dndat, remove the leaves and have only a
small piece of stem on radish. They may be mad&otolike a tulip by cutting into six equal
parts from the root end, down three-quarters ofehgth of the radish.

BROILED MUSHROOMS

Wash the mushrooms; remove the stems and peeafise lelace them in a broiler and broil for
five minutes, with the cap side down during thstflralf of broiling. Serve on circular pieces of
buttered toast, sprinkling with salt and pepper janiting a small piece of butter on each cap.

CREAMED MUSHROOMS

First wash them thoroughly in cold water, peel thteard remove the stems, then cut them in
halves or quarters, according to their size.

Melt one tablespoon of butter in a saucepan owefitd then add the mushrooms and let them
simmer slowly in the butter for five minutes; seasioem well with salt and black pepper,
freshly ground. After seasoning, add a gill of one@nd while it is heating sift one tablespoon of
flour in a bowl, add one-half pint of milk. Stirgke briskly till flour is all dissolved, then patr
gradually in the saucepan with the mushrooms agahey stirring the whole constantly to keep it
from lumping. Let it just bubble a moment, then atdther tablespoon of butter and pour the
creamed mushrooms over hot buttered toast on pléitber and serve.

Cooked like this mushrooms have more nutritive @dhan beef.



SCALLOPED MUSHROOMS

Sauté mushrooms and prepare two cups of white $auoae pound of mushrooms, add one
teaspoon of onion juice. Into a well-greased bakiist) place one-quarter of the mushroom, then
one-quarter of the sauce, and one-quarter of thadocrumbs, continue in this way until all the
sauce is used, pour one cup of cream over thisgarkle the remaining crumbs over the top.
Bake fifteen minutes in a moderate oven, or uhel¢rumbs are browned.

SAUTED MUSHROOMS

Wash, peel caps and stems of one pound of mushralveis dry between towels. Place in
spider with two tablespoons of butter and one-guadeaspoon of salt. Cover and cook twenty
minutes, tossing them. Serve on hot slices of toast

BOILED OKRA

Wash and cut off the ends of young pods, cover fagtihing salted water and cook about twenty
minutes, until tender. Drain, add cream (a scapttowa quart of okra), a tablespoon of butter,
and salt and pepper to taste. Another way of sigveino cook it with tomatoes. To a pint of
okra pods, washed and sliced, allow a dozen ripatoes, peeled and sliced, and one medium-
sized onion. Stew slowly for an hour, adding or@espoon of butter, a scant teaspoon of salt
and pepper to season. No water will be requireglfdmato juice sufficing. In the West Indies
lemon juice and cayenne are also added to stewad ok

BOILED ONIONS

Peel the onions and cut off the roots; drop eatthadold water as soon as it is peeled. When all
are ready, drain and put in a saucepan well cowsitbdboiling water, adding a teaspoon of salt
for every quart of water. Boil rapidly for ten mies with the cover partly off; drain and return
to the fire with fresh water. Simmer until tendadd pepper and butter and serve, or omit the
butter and pepper and pour a cream sauce ovenibeso

SPANISH ONION RAREBIT
Boil two large onions until very soft, drain, cha@md return to the saucepan with a small piece

of butter. Add milk, salt, pepper, a dash of tabasauce, one teaspoon of prepared mustard,;
one-half cup of grated cheese. Stir until of theststency of custard.

SCALLOPED ONIONS

Cut boiled onions into quarters; put them in a bgldish and mix well with cream sauce; cover
with bread crumbs and bits of butter and placéédven until the crumbs are browned.



STEWED SQUASH

Peel squash, cut in quarters, put on to boil id eater, and cook until tender. Drain, mash fine
and smooth, add one-half cup of milk or cream, taldespoon of butter, pinch of salt and
pepper and put back on stove to keep hot. Beatwitlla spoon to make light and smooth.

PARSNIPS

First scrape parsnips, then boil in weak salt wateit tender; drain, and put in white sauce.
Oyster plant may be prepared same way.

SPINACH

Spinach with large leaves is best. It is richeshineral matter and is less liable to conceal
insects that are difficult to dislodge. Buy thesprigreen spinach that has no withered leaves or
stalks. That is the freshest and healthiest.

Cut off the roots and pick it over carefully, cagioff all the withered leaves and stems, put the
leaves in cold salt water to soak for half an hdimat refreshens them, and makes any minute
insects crawl out and come to the surface. Shaké&etves about and turn them over several
times, drop them in a large pan of water; rinsd;iéllthem out separately and drop back into a
second pan of water. Continue washing in fresh watgl there is not a grain of sand to be
found in the bottom of the pan.

In cooking be careful not to put too much watethi@ pot. That is the trouble with most spinach.
It is drowned in water; a cup is plenty for one iqud spinach. Let the water come to a boil.
Then lift the spinach out of the pan with the cafater dripping from it and put it into the pot,
into the boiling water. Put the lid on the pot. idine fire a little low and let it cook slowly for
fifteen minutes, stirring every now and then tofk@drom sticking to the bottom of the pot.

Just before taking up the spinach put some sétttimen drain off the water and put a big
tablespoon of butter and one-quarter teaspoonpdgrdn it. Take it out of the pot and place it
in a long, flat dish. Slice some hard-boiled eggad place the slices all around the spinach for a
kind of border.

SPINACH WITH CREAM SAUCE
Cook as directed, drain through colander, and ghnough machine, make a rich cream sauce.

Stir spinach in this sauce, add pepper, salt, ngitméaste, and garnish with slices of hard-boiled
egg.

SPINACH—FLEISCHIG



Boil a quart of spinach about fifteen minutes, drdioroughly through a colander and chop
extremely fine. Heat one tablespoon of drippinga saucepan, rub one tablespoon of flour in it,
add salt, pepper and ginger to taste. Add one tapup stock to the whole or some beef gravy.
Put the spinach in the sauce, let boil for five més. Garnish with hard-boiled eggs or use only
the hard-boiled whites for decoration, rub the gdik a powder and mix through the spinach.

SAVOY CABBAGE

Cut off the faded outside leaves and hard pat@stalk, and wash the vegetable well. Cook in
boiling salted water. Drain, chop very fine andqa®ed as with spinach in the foregoing recipe.

BRUSSELS SPROUTS

Remove any wilted leaves from the outside of thews, and let them stand in cold salted water
from fifteen to twenty minutes. Put the sprout®isalted, rapidly boiling water and cook,
uncovered, fifteen or twenty minutes or until tendrit not until they lose their shape. Drain
them thoroughly in a colander; then place themsawcepan with butter, pepper and salt, and
toss them until seasoned; or mix them lightly witst enough white sauce to coat them.

OYSTER PLANT—SALSIFY

Wash, scrape and put at once in cold water witttla Vinegar to keep from discoloring. Cut
one-half inch slices and cook in boiling, saltedevaintil soft. Drain and serve in white sauce.
Or boil in salted, boiling water until tender antt i four pieces lengthwise, dredge with flour
and sprinkle with a little salt and fry in hot kartor fat until nicely browned.

SCALLOPED SALSIFY

Boil and slice the salsify as in preceding reciatter a baking dish; fill it by adding alternate
layers of salsify and small bits of cheese. Seastnsalt, pepper and butter. Pour over it a
sufficient quantity of milk or cream to moisten tbhaghly. Bake one-half hour. Bread crumbs
may be added if desired.

PLUMS, SWEET POTATOES AND MEAT

Wash one pound of prunes or plums and put on foAbthi one pound of brisket of beef or any
fat meat; when the meat is tender add five mediinedssweet potatoes which have been pared
and cut in small pieces. Place the meat on toppadehalf cup of sugar and a piece of sour salt
(citric acid). Cover and bake until nicely browndédyravy should cook away add some warm
water.

TSIMESS



Take equal portions of parboiled spinach and sosezlson to taste with ground nutmeg, pepper
and salt, and add sufficient drippings to makeradist enough. Place in a covered dish in a slow
oven.

This is prepared on Friday and left in the ovekdep hot until needed for Shabbas dinner. All
green vegetables may be prepared in the same way.

TURNIPS

Do not spoil turnips by overcooking. The flat whst@mmer turnip when sliced will cook in
thirty minutes. The winter turnip requires fromtigfive to sixty minutes.

BOILED TURNIPS

Have the turnips peeled and sliced. Drop the slitesa stew-pan with boiling water enough to
cover generously. Cook until tender, then drain.\wéley are now ready to mash or chop. If
they are to be served mashed, put them back istéve pan; mash with a wooden vegetable
masher, as metal is apt to impart an unpleasaet tdsason with salt, butter, and a little pepper.
Serve at once.

HASHED TURNIPS

Chop the drained turnips into rather large pieBesurn to the stew-pan, and for one and one-
half pints of turnips add one teaspoon of salt-foeth teaspoon of pepper, one tablespoon of
butter, and four tablespoons of water. Cook owarg hot fire until the turnips have absorbed
all the seasonings. Serve at once. Or the salphgveputter, and one tablespoon of flour may be
added to the hashed turnips; then the stew-parbmajyaced over the hot fire and shaken
frequently to toss up the turnips. When the turhigge been cooking five minutes in this
manner add one-half pint of meat stock or of milk @ook ten minutes.

When meat or soup stock is used substitute drigpimigthe butter in the above recipe.

KOHL-RABI WITH BREAST OF LAMB

Strip off the young leaves and boil in salt waidren peel the heads thickly, cut into round, thin
slices, and lay in cold water for an hour. Put@bail a breast of mutton or lamb, which has
been previously well salted, and spice with adliggtound ginger. When the mutton has boiled
one-half hour add the sliced kohl-rabi, and boilered. In the meantime, drain all the water
from the leaves, which you have boiled separateig, chop them, but not too fine, and add them
to the mutton. When done thicken with flour, seastith pepper and more salt if needed. You
may omit the leaves if you are not fond of them.

KOHL-RABI



Kohl-rabi is fine flavored and delicate, if cooketien very young and tender. It should be used
when it has a diameter of not more than two orelmehes.

Wash, peel and cut the Kohl-rabi root in dice aodkcin salt water until tender. Cook the greens
or tops in another pan of boiling water until tenakain and chop very fine in a wooden bowl.
Heat butter or fat, add flour, then the choppeaseand one cup of liquor the Kohl-rabi root
was cooked in or one cup of soup stock. Add thelalbi, cook altogether, and serve.

Use same quantities as for turnips.

KALE

Remove all the old or tough leaves; wash the kadeoughly and drain. Put it into boiling water
to which has been added salt in the proportiomefloalf tablespoon to two quarts of water. Boil
rapidly, uncovered, until the vegetable is tengenr off the water; chop the kale very fine;
return it to the kettle with one tablespoon of gifgs and two of meat stock or water to every
pint of the minced vegetable. Add more salt if reseey; cook for ten minutes and serve at once.
The entire time for cooking varies from thirty téiyf minutes.

The leaves are sweeter and more tender after haeiaig touched by the frost. The same is true
of Savoy cabbage.

SWISS CHARD

This vegetable is a variety of beet in which tredf italk and midrib have been developed instead
of the root. It is cultivated like spinach, and tireen, tender leaves are prepared exactly lile thi
vegetable. The midribs of the full-grown leaves rbaycooked like celery.

STEWED TOMATOES

Pour boiling water over the tomatoes; remove thesskcut into small pieces and place in a
saucepan over the fire. Boil gently for twenty lurty minutes and season, allowing for each
guart of tomatoes one generous teaspoon eacht@msbsugar and one tablespoon of butter. If
in addition to this seasoning a slice of onion Ibesn cooked with the tomatoes from the
beginning, the flavor will be greatly improved.

CANNED TOMATOES, STEWED
Salt, pepper; add a lump of butter the size ofggnand add one tablespoon of sugar. Thicken

with one teaspoon of flour wet with one tablespoboold water, stir into the tomatoes and boil
up once.

FRIED TOMATOES



Cut large, sound tomatoes in halves and flourrikeles thickly. Season with a little salt and
pepper. Allow the butter to get very hot beforetipgtin the tomatoes. When brown on one side,
turn, and when done serve with hot cream or thidane milk and pour over the tomatoes hot.

FRIED GREEN TOMATOES

Cut into thin slices large green tomatoes, sprimkta salt and dip into cornmeal, fry slowly in a
little butter till well browned; keep the frying-pacovered while they are cooking, so they will

be perfectly tender. These are very delicatelyditad, and much easier to fry than ripe tomatoes.
They make an excellent breakfast dish.

TOMATO PUREE

Scald the tomatoes, take off the skins carefully stew with one teaspoon each of butter and
sugar; salt and pepper to taste. This is enougtose®) for a quart of tomatoes. When the
tomatoes are very soft strain through a coarsesed if necessary thicken with one teaspoon of
flour.

SCALLOPED TOMATOES

Drain off part of the juice from one quart of tome$ and season with pepper, salt, and onion
juice. Cover the bottom of a baking dish with rdlierackers, dot over with dabs of butter,
pepper, and salt, then another layer of tomatbes, of crumbs, and so on until a layer of
crumbs covers the top.

If fresh tomatoes are used bake one hour, if cgnti@chour.

If the crumbs begin to brown too quickly cover theh with a tin plate.

STUFFED TOMATOES

Select tomatoes of uniform size, cut a slice fromgtem end and scoop out a portion of the
pulp. Have in readiness a dressing made from gtat=st crumbs, parsley, a slice of minced
onion, a high seasoning of salt and paprika aniicgarit melted butter to moisten. Fill this into
the tomatoes and heap it up in the centers. Plageo&butter on top of each and bake in a quick
oven until the vegetables are tender and the tapdedicately browned.

TOMATOES WITH RICE

Take six large tomatoes, pour boiling water oventtand skin them. Scrape all the inside out
with a spoon, put in saucepan together with twoiws) a tablespoon of butter, one pint of water;
let this boil for a little while; strain, place daon stove, pour into this one-half pound of rieg,



it cook tender; add salt, pepper, a tablespoorutiéband a little grated cheese. Fill the tomatoes
with this mixture, dip them in egg and bread crupntben fry till nice and brown.

TOMATO CUSTARDS

Simmer for fifteen minutes in a covered saucepain éaps chopped tomatoes, four eggs, one
sliced onion, one bay leaf, and sprig of parslesai® and if there be not two cups of liquid, add
water. Beat four eggs and add to liquid. Pour greased baking cups, and stand them in a pan
of water and bake until firm—about fifteen minut&srn out and serve with cream sauce
containing green peas.

BAKED TOMATO AND EGG PLANT

Take a deep earthenware dish, pour into it a cugpeafm; cut several slices of eggplant very
thin, salt well, and line the dish with them; sliee large tomatoes, place a layer of these on the
eggplant, next a layer of spaghetti (cooked); $teimvith grated cheese, pieces of butter, salt,
and pepper; cover this with layer of tomatoes; walt and sprinkle with chopped green pepper,
and a top layer of eggplant, which also salt aqgppewell. Cook gently an hour and a half in
slow, hot oven.

CREOLE TOMATOES

Take one small onion and half a green pepper, thep fine and cook until tender in a
tablespoon of butter. Cut six tomatoes in halfirdgpe with a little sugar, season on both sides
with salt, pepper and a little flour, and put thieto the pan with skin-side down to cook

partially, then turn them once; they must cook avetow fire. Then sprinkle one tablespoon of
chopped parsley over them, pour in one cup of tbrelam and when this has become thoroughly
hot, and has been combined with the other ingrésliéime tomatoes are ready to serve.

They have not been disturbed since the first tgraimd have retained their shape. Half a tomato
is placed on a slice of toast, with sufficient graw moisten. At the season of the year, when
tomatoes are hard and firm, they may be peeled®deftmking. Later they will likely fall to
pieces unless the skin is left on. This is one oekthf cooking tomatoes in which they lose the
sharp acid taste, disagreeable to so many persons.

STRING BEANS WITH TOMATOES

Cut off both ends of the beans, string them calyefurid break into pieces about an inch in
length and boil in salt water. When tender drairtlof brine and add fresh water (boiling from
the kettle). Add a piece of butter, three or fargk potatoes cut into squares, also four large
tomatoes, cut up, and season with salt and pepfadrone tablespoon of butter in a spider, stir
into it one tablespoon of flour, thin with milk, dadd this to the beans.



STRING BEANS WITH LAMB

Take a small breast of lamb, two large onions, quarter peck of beans (string and cut in long
thin pieces); skin six large tomatoes, and adddwus of water. Cook until the beans are tender,
then add one tablespoon of flour to thicken.

STRING OR WAX-BEANS, SWEET AND SOUR

Put the beans into sufficient boiling water to jogver them; cook for one hour and a half to two
hours, depending upon the tenderness of the bs@while, prepare for each quart of beans
five sour apples; peel, core and cut in pieces.Whe beans are done, add the apples, the thin
peel of one lemon, the juice of one and one-hatidles, a small teaspoon of salt, and two
tablespoons of cider vinegar. Let the apples cootop of the beans until they are thoroughly
done, then mix well with a good quarter cup of giated sugar. This dish will be better by
being served the next day warmed up.

SWEET SOUR BEANS

If you use canned string beans, heat some faspider and put in one tablespoon of flour;
brown slightly; add one tablespoon of brown sugasinch of salt, some cinnamon and vinegar
to taste; then add the beans and let them simm#redmack of stove, but do not let them burn.
The juice of pickled peaches or pears is deliciayzeparing sweet and sour beans.

STRING OR GREEN SNAP BEANS

Cut off the tops and bottoms and "string" carefutiseak the beans in pieces about an inch long
and lay them in cold water, with a little salt, fen or fifteen minutes. Heat one tablespoon of
drippings in a stew-pan, in which you have cut ag pf an onion and some parsley; cover this
and stew about ten minutes. In the meantime, dn&feans, put into the stew-pan and stew
until tender; add one tablespoon of flour and seagth salt and pepper (meat gravy or soup
stock will improve them). You may pare about hatfczen potatoes, cut into dice shape, and
add to the beans. If you prefer, you may add creamilk instead of soup stock and use bultter.

POTATOES
Potatoes are valuable articles of food and caraldhme taken in cooking them. The most

economical method is to cook them in their "jackatsthere is not nearly as much waste of
potato or of the salts that are valuable as food.

POTATOES BOILED IN THEIR JACKETS

Potatoes should be well brushed and put on tamailsaucepan of boiling water; they should
continue boiling at the same degree of heat umy tare done, when a fork will easily pierce



them. This will take from twenty-five to thirty mies. Drain, draw the saucepan to a low flame,
place a clean cloth folded over the top of the span and press the lid down over it. This dries
the potatoes and makes them a good color. Holddtetoes in a cloth and peel them, then
reheat for one minute and serve.

New potatoes, if well brushed or scraped do natirecpeeling.

POTATOES FOR TWENTY PEOPLE

To serve twenty people one-half peck of potatoesdsired.

BOILED POTATOES

Peel six or eight potatoes, and put them on indgpivater to which has been added one
teaspoon of salt. Boil as above.

The saucepan used for cooking potatoes shoulddzefas no other purpose.

BAKED POTATOES, No. 1

Select fine, smooth potatoes and boil them aboehtyvminutes. Drain off the water, remove the
skins and pack in a buttered dish. Lay a smallep@dutter on each potato, sprinkle with salt
and pepper, and sprinkle fine bread crumbs ovewih a few tablespoons of cream. Bake until
a nice light brown. Serve in the same dish. Gamigh parsley.

BAKED POTATOES, No. 2

Wash large potatoes and bake in a quick oven switi] which will take about three-quarters of
an hour. This is the most wholesome way of cookioigtoes.

POTATO BALLS WITH PARSLEY

Pare very thin, medium potatoes as near a sizesssijpe. Have ready a pot of boiling water,
salted, drop in the potatoes and keep them atck dpail until tender. Serve with a batter made
by beating to a cream two tablespoons of butte;ltalf tablespoon of lemon juice and one
tablespoon of finely minced parsley; add salt addsh of cayenne pepper; spread over the hot
potatoes, and it will melt into a delicious dresgsiifihis is especially nice to serve with fish.

NEW POTATOES



Brush and scrape off all the skin of six potatass laoil for half an hour in salted boiling water,
drain, salt and dry for a few minutes, and thenrpoelted butter over them and sprinkle with
chopped parsley.

MASHED POTATOES

Old potatoes may be used. Pare as many potateequased. Boil in salt water, drain thoroughly
when done and mash them in the pot with a potagheraworking in a large tablespoon of
butter and enough milk to make them resemble dadgimot allow any lumps to form in your
dish. Garnish with parsley.

SCALLOPED POTATOES, No. 1

Grease a pan with butter. Choose the potatoesitbain big or misshapen you wouldn't want to
use them for boiling or baking. Cut them in thiltes$. Spread them in the pan in a layer an inch
thick. Sprinkle with pepper and salt to taste. @ah butter here and there, perhaps a half
teaspoon for each layer. Four or six bits of bugteyuld be sprinkled over each layer. Repeat the
layers of the raw potatoes until the pan is futbv€r them with milk. Place in the oven and cook
for one hour.

SCALLOPED POTATOES, No. 2
Cut two cups of cold potatoes into cubes; mix wth two cups of cream sauce, adding more

seasoning if necessary; pour into a baking disteicwith one cup of bread crumbs and dot with
small pieces of butter and bake for about half @ h

ROAST POTATOES
Take either sweet or Irish potatoes, or both; paesh, and salt them, and lay them around the

meat, and let them roast for about three-quarteas diour. Turn them about once, so they will
be nicely browned.

CREAMED POTATOES
Make a cream sauce, a little thinner than usuadujng a little extra milk. Cut two cups of

boiled potatoes into small cubes and mix them thgihdy with the same. Cook in a double boiler
until the potatoes are thoroughly hot, add a Iittlepped parsley if desired, and serve.

POTATOES AU GRATIN



Slice two cups of cold boiled potatoes and add theetwo cups of hot cream sauce. Bring all to
a boil; remove and add three tablespoons of gidtedse, salt and pepper to taste. Pour all into a
baking dish, sprinkle buttered bread crumbs oveitdp and set in the oven to brown.

GERMAN FRIED POTATOES

Cut up some raw potatoes quite thin, salt and pegpe: drop in boiling fat. Cover up at first to
soften them. Turn frequently to prevent burning treh remove the cover to brown slightly.

SARATOGA CHIPS

Proceed as above; but do not cover and do notaskeany potatoes at one time.

HASHED BROWN POTATOES, LYONNAISE

Finely hash up six cold boiled potatoes and keep plate. Heat one tablespoon of butter in a
frying-pan, add a finely chopped onion, and lighitpwn for three minutes, then add the
potatoes. Season with one-half teaspoon of saltamdaltspoons of white pepper, evenly
sprinkled over, then nicely brown them for ten ntés) occasionally tossing them meanwhile.
Give them a nice omelet form, brown for eight measumore, turn on a hot dish, sprinkle a little
freshly chopped parsley over and serve. Theseqestahay be prepared with fat in place of
butter.

CURRIED POTATOES

Melt two tablespoons of fat in a frying-pan; adéamion chopped fine and cook until straw
color. Add two cups of boiled potatoes, cut in dimee-half cup of stock, and one tablespoon of
curry powder. Cook until the stock has been abshrtbeen add one-half teaspoon of salt, a dash
of red pepper, and one teaspoon of lemon juice.

POTATO CAKES

Take cold mashed potatoes or cold baked or boieatges that have been mashed and
seasoned; roll into balls, dusting the hands wih four first. Flatten into cakes and sauté in
butter, or place on a buttered tin with a smaltgief butter on the top of each and bake in a hot
oven until golden brown.

POTATOES AND CORN

Butter well a deep baking dish, holding a quantinare. In the bottom place a layer of potatoes,
sliced thin, then a layer of corn, using one-hadf tontents of a can. On this sprinkle a little
grated onion and season with salt, pepper anabliatter. Add another layer of potatoes, then



the rest of the corn, seasoning as before, and tbgavhole with a layer of cracker crumbs. Dot
well with butter, pour on milk until it comes toetliop, and bake three-quarters of an hour. Use
cooked potatoes, having them cold before slicing.

FRENCH FRIED POTATOES

Pare the potatoes and throw them into cold watgk needed. Dry them with a towel; cut into
small pieces lengthwise of the potato; drop thetm ot fat and remove when lightly browned.
It is better to fry only a few at a time, lettifgose done stand in a colander in the oven to keep
hot. When all are done, sprinkle with salt and eetvonce.

For variety; and for use in garnishing, cut theapaé¢s into balls, using the vegetable cutter
which comes for this purpose.

POTATOES WITH CARAWAY SEEDS

Boil medium-sized potatoes in their jackets urnder, peel while hot. Put two tablespoons of
butter or fat in spider, when hot add potatoeswhnrwell all over. Drain, sprinkle with salt and
one teaspoon of caraway seeds and serve hot.

POTATOES AND PEARS

Heat two tablespoons of fat, add chopped oniont@ndablespoons of flour; when flour is
brown, add 1-1/2 cups of water, stir and cook sitiboth, add salt, brown sugar and a little
cinnamon to taste. Quarter four medium-sized cappmars, but do not peel, cook them in the
brown sauce, then add six medium, raw potatoesdpand cook until tender.

IMITATION NEW POTATOES

Buy a potato cutter at a first-class hardware stamd with it cut the potatoes to the size of a
hickory nut, and then fry or steam them. When cdakey look just like new potatoes. They are
especially nice to garnish meats. You may alsog@band brown in fat, or boil and add parsley
as you would with new potatoes. The remainder efrélw potatoes may be boiled and mashed
or fried into ribbons.

POTATO RIBBON

Pare and lay in cold water (ice-water is besthif an hour. Select the largest potatoes, then cut
round and round in one continuous curl-like sttige(e is also an instrument for this purpose,
which costs but a trifle); handle with care anddrfew at a time for fear of entanglement, in

deep fat.



STEWED POTATOES WITH ONIONS

Take small potatoes, pare and wash them very clegnone onion to about ten potatoes, add
goose-oil (in fact any kind of drippings from roas¢at will answer) and put them in a pot or
spider. When hot cut up an onion very fine andtadtie boiling fat. Then add the potatoes. Salt
and pepper to taste. Pour some water over allragvéght and let them simmer for about 3/4
of an hour.

STEWED POTATOES, SOUR

Put a tablespoon of drippings in a kettle, and wihenhot cut up an onion fine and fry in the hot
fat, cover closely. Put in potatoes, which havengeviously pared, washed, quartered and well
salted. Cover them tight and stew slowly until ssfirring them occasionally. Then heat in a
spider a little drippings. Brown in this a spoorflotir and add some soup-stock, vinegar and
chopped parsley. Pour this over the potatoes,upodnce and serve.

STEWED POTATOES

Pare and quarter, and put on to boil. When almasédirain off the water, add one cup of milk,
one tablespoon of butter, a little chopped paraley cook a while longer. Thicken with a little
flour (wet with cold water or milk), stir, and takem the fire.

STUFFED POTATOES

Take as many potatoes as are needed; when doradf one end and take out inside; mash this
and mix with it one tablespoon of butter, a spfigarsley, pepper, salt, and enough milk to
make quite soft. Put back in tine potato skins lammdvn in oven and serve very hot.

If so desired the open end of each may be dippbédaten egg before being put in oven.

BOHEMIAN POTATO PUFF

Pare, wash and boil potatoes until soft enoughashwell. Drain off nearly all the water,
leaving just a little; add one teaspoon of salt @tdrn to the stove. It is better to boil the
potatoes in salt water and add more salt if necgsdter mashing. Sift one-half cup of flour into
the potatoes after returning to the fire and kempered closely for about five minutes. Then
remove from the stove and mash them as hard asayglso as not to have any lumps. They
must be of the consistency of dough and smootlelgty Now put about two tablespoons of
drippings or goose-fat in a spider, chop up somer®wery fine and heat them until they
become a light-brown, take a tablespoon and dipthie hot fat and then cut a spoonful of the
potato dough with the same spoon and put it irspheer, and so on until you have used all. Be
careful to dip your spoon in the hot fat every tipoal cut a puff. Let them brown slightly.



POTATOES (HUNGARIAN STYLE)

Wash, pare and cut potatoes in one-third inch pigbere should be three cups; parboil three
minutes, and drain. Add one-third cup of butted aook on back of range until potatoes are soft
and slightly browned. Melt two tablespoons of bytéeld a few drops of onion juice, two
tablespoons of flour, and pour on gradually one @iupot milk, season with salt and paprika,
then add one well-beaten egg yolk. Pour saucemyatoes and sprinkle with finely chopped
parsley.

POTATO PUFF

Take two cups of cold mashed potatoes and stirtirem one tablespoon of melted butter,
beating to a white cream before adding anything.dlsen put with this two eggs beaten
extremely light, one cup of cream, and salt toetaBeat all well and pour into a deep dish, and
bake in a quick oven until it is nice and brownpibperly mixed, it will come out of the oven
light, puffy, and delectable.

POTATO SURPRISE
Take large potatoes, parboil without peeling, cstrell piece of one end of the potato and scoop
out the inside. Mince two ounces cooked muttonsaeavith pepper and salt, mix with the

potato pulp and a little gravy. Return end of potatits place and bake for about twenty minutes
with a little fat on top of each potato.

BOILED SWEET POTATOES

Put on in boiling water, without any salt, and haitil a fork will easily pierce the largest. Drain
off the water and dry.

FRIED SWEET POTATOES

Boil, peel and cut lengthwise into slices a quanfeain inch thick. Fry in sweet drippings or
butter (cold boiled potatoes may also be friechia wvay).

FRENCH FRIED SWEET POTATOES
Wash and cut small uncooked sweet potatoes intdeggadry them and lower them into boiling

hot fat. Brown thoroughly; remove with a skimmeraid and dry on paper; sprinkle with salt
and serve.

ROAST SWEET POTATOES



These are commonly called "baked" sweet potatadecSthose of uniform size; wash, and roast
in the oven until done, which you can easily tglldnessing the potatoes. If done they will leave
an impression when touched. It usually requiresaiguarters of an hour. Serve in their
"jackets."

ROAST SWEET POTATOES WITH MEAT

Pare, cut lengthwise, salt and put them around roeats or poultry of any kind. Roast about
three-quarters of an hour, or until brown.

SWEET POTATOES AND APPLES

Wash and pare long sweet potatoes. Cook in baslatigd water until almost soft; drain and cut
slices crosswise, two inches high. Core, pare ahdpples in one-half inch rounds. Into a
spider, place the potatoes upright, with a slicapyle on top of each. Pour over one-half cup of
maple syrup, one-fourth cup of water and two tgiess of butter. Baste frequently until apples
are soft. Then pour one teaspoon of rum over eactiog, place a candied cherry in the center of
each apple and bake ten minutes. Remove to péatteif desired, pour more rum over and
around. Light the liquor and bring to the tablerbng.

CANDIED SWEET POTATOES

Boil sweet potatoes, peel and cut into long slipésce in an earthen dish; place lumps of butter
or chicken-fat if desired on each side, and speinkth sugar. A little water or juice of half a
lemon may be added. Bake until the sugar and fa¢ bandied and the potatoes are brown.

DRIED BEANS

Look the beans over carefully to remove all dird @ebbles, then wash clean. Soak them
overnight in plenty of cold water. In the morningup off the water and put them in a stew-pan
with cold water enough to cover them generouslythem come to the boiling point in this
water, then drain. If the beans are old and hardgeéch quart put a piece of soda about the size
of a large bean in the water in which they are edatvernight, also in the first water in which
they are boiled.

The scalded and drained beans should be put bdbk stew-pan and covered generously with
boiling water. Add one tablespoon of salt for omarg of beans. They should now cook slowly,
with the cover partially off the stew-pan until jhieave reached the required degree of
tenderness. For stewed and baked beans the caokisigstop when the skins begin to crack.
For beans served with a sauce they should cookpertectly tender, but they must not be
broken or mushy. For purées and soups they sheutddked until very soft.

SWEET SOUR BEANS AND LINZEN



Soak overnight and drain the beans, boil in saltatér until tender; drain and prepare by adding
salt and pepper to taste, thicken with one tablesd drippings in which has been browned one
tablespoon of flour and some soup stock. If thenbeaie to be made sweet sour add two
tablespoons of vinegar and two tablespoons of brewgar; boil for a few minutes and serve.

BAKED BEANS WITH BRISKET OF BEEF

Wash, pick over and soak overnight in cold wateo tups of navy beans. In the morning, drain
and cover with fresh water, heat slowly and letikcjust below the boiling point until the skins
burst. When done, drain beans and put in a potevithand one-half pounds of brisket of beef.
Mix one-half tablespoon of mustard; one teaspoasatif one tablespoon of molasses, two
tablespoons of sugar, one-half cup of boiling wate pour over beans, and add enough more
boiling water to cover them. Cover pot and bake&vkisix or eight hours.

HARICOT BEANS AND BEEF

Wash two cups of haricot beans and leave them edweith two pints of water overnight. Next
day brown one coarsely chopped onion in a littteafed put it with the beans and their water into
a casserole or stew-jar.

Cook closely covered and rather slowly in the owehy the side of the fire one hour, then put in
a pound of beef in fairly large pieces.

An hour later add one carrot cut into dice, halfremy dice of turnip, and salt and pepper to
taste. Continue the slow cooking until these vdgetaare tender, and a few minutes before
serving thicken the stew with pea meal or flounvpresly baked to a fawn color. Flavor with
vinegar.

Owing to its concentrated nutriment this stew stidod served sparingly with an abundance of
potatoes and green vegetables.

BEANS AND BARLEY

Soak one-half cup of navy beans in cold water agétnDrain and cook in one quart boiling
water with one teaspoon of salt until tender butbwoken, add one-half cup of barley and let
cook slowly until barley is tender, about one-tredtir. Add fat soup stock as the water
evaporates. Season to taste and bake in mediumat»een one-half hour or until dry but not
browned.

DRIED LIMA BEANS, BAKED

Wash one pound of dried Lima beans, let soak ogbtnDrain, add fresh water, bring quickly to
the boiling point, then let simmer until tender.dAshlt and paprika. Heat two tablespoons of



poultry or beef fat in a spider, add two tablesgoohflour, when brown add one cup of bean
liquid, and the beans. Let simmer and bake in calsene-half hour. Reserve the bean broth
and add more if necessary.

FARSOLE

Soak the large, very hard Lima beans overnighta pound of beans take two large onions.
When the beans are soft add the onions brownedt,isdlt, pepper, a tablespoon of sugar, a
quarter cup of rice, and let all simmer until tieers done.

FARSOLE DULCE

Soak dried Lima beans in cold water overnight. Draut on with very little water, add one
tablespoon of fat, peel of lemon or orange. Wheanbere half done, add a tablespoon of sugar
which has been browned in a pan, stew slowly tiiilbeans are tender.

SLAITTA (ROUMANIAN)

Soak one pound medium-sized white beans overrftgltiton to boil in cold water, when soft,
mash, adding a little warm water while mashing. Adtt and mashed garlic to beans and one or
two teaspoons of sugar. To a pound of beans takeaiad of onions. Brown the onions in oil and
add water so they do not become too brown or gréabgn beans are tender serve on platter
with browned onions poured over them. May be seergter hot or cold. This dish is served

with Carnatzlich. (See Meats.)

BAKED LENTILS (LINZEN)

Pick and wash one-half pound of lentils and soakntin cold water overnight. In the morning
put them over the fire in a large saucepan witruabajuart of water. As soon as the water
begins to boil, the lentils will rise to the topeRove them with a skimmer, put them in a baking
dish with one small onion and three or four ounmfesmoked fat meat in the centre, and pour
over them a pint of boiling water, in which onefitebspoon of salt and one-quarter teaspoon of
pepper have been mixed. Bake in a moderate overofdive hours. The lentils must be kept
moist and it may be necessary to add a little wiaden time to time.

MEAT SUBSTITUTES

The following recipes contain as much nourishmerdaray meat dish and can readily be
substituted for meat at a meal.

LENTIL SAUSAGES



For each person soak one tablespoon of lentilsnayler Then drain and leave them spread on a
dish for a day.

When ready to use, chop them finely and cook gentlycovered jar in an outer vessel of water
for about one hour, adding from time to time justrauch water as they will absorb.

When fully cooked, stir in about twice their butkbread crumbs (preferably whole wheat), a
slight flavoring of very finely chopped onion, poeréd mixed herbs and nutmeg, salt and
pepper to taste, and drippings to make the whalky faoist.

When cool, shape into sausages (or cutlets or roakes for luncheon), coat them with egg and
bread crumbs or seasoned flour, and brown theniittleafat in a frying-pan or in a fairly hot
oven.

Gravy or diluted meat extract should be served Wigm. They are no less good when fried
overnight and reheated in the gravy.

MOCK CHILE CON CARNE

Pick over and wash two cups of kidney beans, soaké quart of water. Next morning bring to
a bolil in fresh water, drain, cover beans with ibgiwater and cook until tender. Half an hour
before beans are to be served, put one tablesgdariter in a saucepan, chop and add four
green, peppers, one small red pepper, one oni@pioih of tomatoes, one teaspoon of salt, cook
fifteen minutes, add to beans with three tablespadmuncooked rice, simmer until thick.

SPANISH BEANS

Soak two cups of beans overnight. Drain and bdil thre skin cracks, and let one cup of water
remain on the beans. Chop fine one onion and texesl of garlic and fry a light brown in one
tablespoon of olive oil; then add one-half canashatoes, one teaspoon chili powder dissolved
in a little cold water, salt to taste and half aelo olives chopped. A piece of smoked beef or
tongue improves the flavor.

PEA PUREE

Pick over and wash two cups of dried peas. Soak theer night or for several hours in cold
water. Put them on to boil in three pints of fresbid water and let them simmer until dissolved.
Keep well scraped from the sides of the kettle.

When soft, nib through a strainer, add a littldibgiwater or soup stock, add one and one-half
teaspoons of salt, one-half teaspoon of sugar @peek of white pepper, and beat the mixture
well.



Put hard brisket fat chopped in small pieces, abaateighth of a pound will be sufficient, into
a spider and cook until a light yellow, add a laogéon, cut in dice and continue cooking with
the fat until brown. Serve the purée like mashettpes. Pour the onion and fat over it before
serving. Serve hot.

KIDNEY BEANS WITH BROWN SAUCE

Pick over and wash one pint (two cups) of kidnegrselet soak overnight in cold water. Drain
and cook in fresh salted water till tender. Draimake in saucepan with one teaspoon butter three
minutes. Add one cup of brown sauce and simmerrfivaites.

NAHIT (RUSSIAN PEAS)

Place one pound Russian peas in granite kettlepaedablespoon of salt and hot water to more
than cover and let soak twelve hours or more. Draiturn to the kettle, cover with boiling
water, let cook fifteen minutes, add one-quartasp@on of soda and one pound of brisket of
beef or back or neck of fat chicken and let cookvy until peas are tender. Melt two
tablespoons of fat, add two tablespoons of flowr tavo tablespoons of brown sugar, let brown,
add one cup of the liquid from the peas, cook uhidk and smooth. Pour over the peas, cook
thoroughly, then place in casserole and bake imdemate oven one-half hour.

BOILED CHESTNUTS
Boil the chestnuts a few minutes; drain and rentbeeshells and skins. Boil again until tender,
adding sufficient salt to make them palatable. Desjain; shake over the fire until dry; cover

with cream sauce and serve at once. If allowedktadsthe chestnuts become heavy and
unappetizing.

CHESTNUT PUREE
Put one pound of chestnuts, which have been shafidgkinned, on to boil in two cups of milk

and cook until tender, then mash smooth. If necgssdd more milk while boiling. Strain and
season with salt and pepper and one teaspoonstf lfingter. Serve hot.

ROASTED CHESTNUTS

With a sharp knife cut across on the flat sideamfhechestnut; put them in a wire pan and shake
constantly over a hot fire until the shells sg#ierve at once.

CHESTNUTS WITH CELERY (TURKISH)



Clean and cut table celery and some celery rodte T@asted chestnuts, season with two
tablespoons of olive oil; put on to boil with thelery and one tablespoon of lemon juice; boil all
until celery is tender, season with salt and peppérserve hot.

CHESTNUTS AND PRUNES

Peel one pint of chestnuts and skin, then boill tertider. Boil one pint of prunes till tender. Mix
chestnuts and prunes together, leaving whateveauafe there is oil the prunes. Season with
sugar, cinnamon, and lemon juice, and cook allttaaye

CHESTNUTS AND RAISINS

Remove the outer shells from one quart of chestitmsn pour boiling water over them and
remove the skins; put in cold water for half anholien drain and put on in a boiler with cold
water and boil until tender. Do not add any sait &sughens them.

In another boiler put one cup of raisins which hbgen stemmed and cleaned, cover with cold
water, add two bay leaves and some stick cinnatmahuntil tender, then pour them into the
boiler containing the chestnuts. Add a pinch of aatl one teaspoon of butter and continue until
chestnuts are done, then add two tablespoons o wime, two tablespoons of sugar, one-half
teaspoon of vinegar and thicken with one tablesmddlour dissolved in water. More sugar or
vinegar may be added to suit taste. Boil a few teisuthen serve.

BOSTON ROAST

Mash one pound of cooked kidney beans and put thesugh a food chopper, add one-half
pound of grated cheese, salt and red pepper dast sufficient bread crumbs to make the
mixture stiff enough to form into a ball. Bake im@derate oven, basting occasionally with
butter and water. Serve with tomato sauce.

NUT LOAF

Mix two cups of soft bread crumbs and one cup ofpged walnut meats with six tablespoons of
butter or any butter substitute, one-half cup dfvaater, one and one-half teaspoons of salt, one-
guarter teaspoon of pepper, one tablespoon of @tbppion, a sprig of parsley chopped, and
bind with one egg; shape into a loaf. Place ineaged baking-dish and bake in a moderate oven
one hour. As the liquor boils out of the loaf ityrtae used for basting. A brown sauce may be
made in the dish in which the loaf is cooked.

NUT ROAST

Soak one-half cup of lentils overnight; in the moghdrain, cover with fresh water and bring to
a boil. Drain again, put in fresh water and cookluender. Drain once more, throw away the



water, and press the lentils through a colandeth&m add one-half cup shelled roasted peanuts,
either ground or chopped, one-half cup of toasteddcrumby one-half teaspoon of salt and
one-half saltspoon of pepper, and milk sufficienttake the mixture the consistency of mush.
Put into a greased baking-dish; bake in a modenaa for an hour; turn out on a heated platter;
garnish with parsley or watercress and serve.

VEGETABLE MEAT PIE

Soak one-half cup of Lima beans overnight; in tleermmg let them boil rapidly for one-half
hour. Drain, slip the beans from their skins and fgem in halves. Blanch one-quarter cup of
almonds and chop them with one-quarter cup of pgeaBwil four potatoes, and when done cut
two of them into small cubes. Mash the remainingy &nd use them for a dough, adding four
tablespoons of hot milk, a little salt and one-geracup of flour. Put a layer of beans in the
bottom of the baking-dish, a sprinkling of nutditdée hard-boiled egg, then the potato blocks
and one-half tablespoon each of chopped parsleglamgped onion, one-half teaspoon of salt
and one-half saltspoon of pepper and so on uihthterial is all used. Roll out the potato
dough the size of the baking-dish; put it overdish, brush with milk and bake half an hour in a
moderately quick oven.



*TIME TABLE FOR COOKING*

The ordinary recipe generally states the time meglior cooking its ingredients, but an
approximate table is occasionally of use as giamgeneral idea of the time required for certain
things. In any case, it is approximate only, fon¢js should be cooked until done, and various
conditions modify the time stated. The atmosphataude, kind of oven or mode of heating
employed, and the age of certain things, such gstables, all have to be considered, so that
hard and fast rules cannot be laid down.

ROASTING
Allow 15 minutes to warm the meat through, andrafiat, figure the time.
Beef (rare), 12 to 15 minutes per pound; (well Jpfhb to 18 minutes.

Lamb 18 minutes per pound

Mutton 20 minutes per pound

Veal 30 minutes per pound

Chicken, 4lb about 2 hours, or 20 minutes per pound
Turkey, 10lb about 3-1/2 hours, or 20 minutes prmal
Goose, 8lb about 2 hours, or 15 minutes per pound
Duck 40 to 60 minutes per pound

BROILING
Steaks, 1 inch thick (rare), 6 to 8 minutes; (magiB to 10 minutes.
Steaks, 1-1/2 inch thick (rare), 8 to 12 minutesedium), 12 to 15 minutes.

Lamb, or Mutton Chops (well done) 8 to 10 minutes
Spring Chicken 20 minutes
Squab 10 to 15 minutes

BOILING

Beef Slowly, 40 to 60 minutes per pound
Mutton Slowly, 20 minutes per pound
Corned Beef Slowly, 30 minutes per pound
Chicken Slowly, 20 minutes per pound
Fowl Slowly, 30 minutes per pound

Tripe three to five hours



VEGETABLES

Young peas, canned tomatoes, green corn, aspaspjuach, Brussels sprouts—15 to 20
minutes.

Rice, potatoes, macaroni, summer squash, celeuiflcaer, young cabbage, peas—20 to 30
minutes.

Young turnips, young beets, young carrots, youngrpps, tomatoes, baked potatoes, sweet
potatoes, onions, cabbage, cauliflower—30 to 45utem

String beans, shell beans, oyster plant, winteasige-45 to 60 minutes.

Winter vegetables—one to two hours.



*SALADS AND SALAD DRESSINGS*

Salads are divided into two groups, dinner saladistlhe more substantial ones served at supper
and luncheon in the place of meats. They are exutglgdvholesome.

Nearly all the meats, vegetables, and fruits magdreed as salads. The essential thing is to have
the salad fresh and cold; and if green, to havéetines crisp and dry.

Lettuce, Romaine, endive and chicory or escaroleentize best dinner salads, although one may
use mixed cooked vegetables or well-prepared urembokbbage.

Left-over green vegetables, string beans, peastsaturnips, cauliflower, cooked spinach,
leeks and beets may all take their place in theatfisalad. Use them mixed, alone, or as a
garnish for lettuce.

Lettuce and all green, raw salad vegetables shmildashed and soaked in cold water as soon
as they come from the market. After they have stdtekn to twenty minutes in cold or ice
water, free them from moisture by swinging thena iwvire basket, or dry, without bruising, each
leaf carefully with a napkin. Put them in a cheelth bag and on the ice, ready for service. In
this way they will remain dry and cold, and willdgenicely for a week.

The dressing is added only at the moment of senr@asghe salad wilts if allowed to stand after
the dressing is added.

Meat of any kind used for salads should be cutdnte, but not smaller than one-half inch, or it
will seem like hash. It should be marinated beftmgg mixed with the other parts of the salad.
Meat mixtures are usually piled in cone-shape disl, the mayonnaise then spread over it, and
garnished with lettuce, capers, hard-boiled eglserkins, etc.

*To Marinate.*—Take one part of oil and three ofi@gar, with pepper and salt for taste; stir
them into the meat, and let it stand a couple of$iadrain off any of the marinade which has
not been absorbed before combining the meat wilother parts of the salad. Use only enough
marinade to season the meat or fish.

If too much vinegar is added to mayonnaise it ibb§its consistency and flavor. All salads
must be mixed at the last minute, at serving tikl@yonnaise dressing may be made hours

before and the meat, lettuce and celery prepatgddrh must be kept in a separate dish until
mixing time.

*SALAD DRESSINGS*

MAYONNAISE DRESSING



Beat the yolk of one egg in a cold dish with aesiler wooden fork. If the weather is very warm,
place the bowl in a larger vessel filled with chegpce. When the egg is beaten add one-half
teaspoon of salt, dash of red pepper, one-halpteasof English mustard and olive oil, drop by
drop, being careful to beat well without reversihg motion for fear of curdling. When the
dressing thickens, begin adding the vinegar or feja@e, drop by drop. Then add more olive
oil, then more acid, continuing until one cup afeloil and two teaspoons of vinegar or lemon
juice are all used. Be sure to have all the ingneidi and dishes as cold as possible.

If the mixture should curdle, begin immediatelytwa fresh egg in a fresh dish and when it is
well beaten add carefully the curdled mixture, dogpdrop.

To serve twenty people one pint of mayonnaiseqgsired.

MAYONNAISE WITH WHIPPED CREAM

When you are in want of a large quantity of dregsmayonnaise or French, add one pint of
whipped cream to your prepared dressing, stirtimogdughly, just before ready to serve.

COLORED MAYONNAISE

To color mayonnaise, chop parsley leaves very faioend them in a small quantity of lemon
juice; strain and add the juice to the dressing.

WHITE MAYONNAISE

To make white mayonnaise, follow the ordinary dikats, using lemon juice instead of vinegar,
omitting the mustard and adding, when finishedald ¢up of whipped cream or half an egg
white beaten very stiff.

RUSSIAN DRESSING

Make one-half pint of mayonnaise dressing and adtthe following: Two hard-boiled eggs
chopped fine, two to four tablespoons of tomatswat one tablespoon of finely chopped
parsley, one teaspoon of finely chopped or grateiievonion or shallot, after these ingredients
are mixed, fold them into one cup of mayonnaisesarde. Enough for ten people.

BOILED DRESSING WITH OLIVE OIL (PARVE)

Beat three whole eggs until very light, add twdeapoons of olive oil, stirring constantly, add a
good pinch of salt, pepper, mustard and cayennpguepleat one-half cup of vinegar with one
teaspoon of sugar in it, stir while hot into thgegand put it back on the stove in a double boiler
or over hot water in another saucepan and stit tmtk. Serve cold.



MUSTARD DRESSING

Take yolk of one hard-boiled egg and rub smooth lbowl. Add two teaspoons of French
mustard, salt, pepper, and little sugar. Add keliil, and then a little vinegar. Garnish top with
the white, cut in pieces.

SOUR CREAM DRESSING

Mix one cup of sour cream and three eggs, welldreddissolve two tablespoons of sugar and
one tablespoon of mustard in one-half cup of vineggt, pepper and paprika to taste, and then
stir this slowly into the cream and eggs. Put ialde boiler, cook until thick, then add butter the
size of an egg and cook about five minutes longake from fire and bottle; this dressing will
keep for months.

BOILED DRESSING
Mix one teaspoon of salt, one tablespoon of mustard tablespoon of sugar, one tablespoon of
flour and a few grains of cayenne. Beat three egg$lemon-colored and add the dry

ingredients with one-half cup of vinegar and twioléapoons of melted butter. Cook over boiling
water until thick; strain, add one-half cup of arear milk. Beat until smooth, and cool.

FRENCH DRESSING
Mix one-half teaspoon of salt, one-fourth teaspobpepper, one teaspoon of sugar, a dash of

paprika, two tablespoons of vinegar and four tgimess of olive oil. Stir until well blended and
use at once.

DRESSING FOR LETTUCE
Rub the yolks of two hard-boiled eggs to a pastdjrey one teaspoon of salad oil or melted
butter, being careful to add only a few drops ttne. Add one-half teaspoon salt, one-half

teaspoon of prepared mustard, very little peppeéy,tablespoons of white sugar. Stir very hard,
then pour in gradually one-half teacup of vinegar.

*SALADS*

GREEN SALADS

Imported or domestic endive, chicory, escarole Raohaine or lettuce must be washed, made
crisp in cold water, and dried in a bag on the 8ve them with French dressing.

Imported endive may, however, be served with magm®; if desired.



LETTUCE

The French style of making lettuce salad is a®¥adl After dressing the salad, mix it in one
tablespoon of oil, then take only two tablespodnslite wine vinegar, mixed with a very little
pepper and salt, and just turn the lettuce overosed in this mixture.

CHIFFONADE SALAD

Lettuce, dandelion, chicory, a little chopped bektgpped celery, a bit of tomato are mixed and
covered with French dressing. The dressing is lysflaVored both with onion and garlic.

ASPARAGUS SALAD

Boil the asparagus in salted water, being veryfohret to break the caps; drain, and pour over
it when cold a mayonnaise dressing, with some choarsley. Serve each person with three or
four stems on a plate, with a little mayonnaisessireg. Do not use a fork; take the stems in the
fingers and dip in the dressing.

BEET SALAD

Boil beets when tender, skin quickly white hot atide them into a bowl. Sprinkle salt, pepper,
a tablespoon of brown sugar, some caraway seedsnedium-sized onion in slices and pour
over all one-half cup of vinegar which has beendabiwith a fork mix the hot vinegar through
the other ingredients.

BEET AND CAULIFLOWER SALAD

Take some thin slices of cooked beets, some callletbpotatoes, some cold cooked
cauliflower, and a little chopped parsley. Pourrave following dressing and add salt and
pepper to taste:

Put one level teaspoon of mustard, one teaspodroapGauce, one tablespoon of milk or
cream, and one dessertspoon of vinegar. Mix theardigvith the anchovy, then add the milk,
and lastly the vinegar.

Tomatoes are equally good served in the same way.

STRING BEAN SALAD

String and remove the ends from one quart of beamisinto short lengths. Cover with boiling
water, add one level tablespoon of wilt and coold tender, but not soft. Drain and save one
cup of the liquor. Cream one tablespoon of flouhwiivo tablespoons of butter. Pour the liquid
over the flour and butter, stirring constantly @ "lumping.” Cook this sauce for five



minutes, remove from stove and stir in two tablesyzoof strained lemon juice. Pour this over
the beans and serve.

BOHEMIAN SALAD

Cover the bottom of the salad bowl with crisp Rameaor lettuce; arrange over the top alternate
slices of hard-boiled eggs and boiled beets. Sj@iwith finely chopped onion, cover with
French dressing, toss and serve.

BOILED CELERY ROOT SALAD

Pare and wash the celery roots (they should beitleeof large potatoes), put on to boil in a little
salted water, and when tender remove from the veatgrset away until cool. Cut in slices about
an eighth of an inch thick; sprinkle each slicehwihe salt, sugar and white pepper; pour enough
white wine vinegar over the salad to cover. A favge raisins boiled will add to the appearance
of this salad. Serve cold in a salad bowl, linethviiesh lettuce leaves.

CELERY ROOT BASKETS

Buy large celery roots, parboil them and cut inpghaf baskets and scallop the edge; boil beets
until soft and cut them in small balls (like potdtalls). Set celery root baskets in French
dressing for several hours to flavor and the bedislin boiling sugar and vinegar. Fill the
baskets with pickled beet-balls; roll lettuce antlitinto shreds and put it around the celery root
basket. The green lettuce, white basket and rdg toain a pretty color scheme, and are
delicious as a salad.

CHESTNUT SALAD

Equal parts of boiled chestnuts and shredded calergombined. Bananas, apples, celery and
chestnuts. Dress with mayonnaise and serve orcéekbaves.

COLD SLAW OR CABBAGE SALAD

Select a small, compact cabbage; strip off theideitgaves and cut the head in quarters. With a
sharp knife slice very thin; soak in cold wateriuerisp; drain and dry between clean towels.
Mix with hot dressing and serve when cold.

DRESSING FOR COLD SLAW

Beat the yolks of two eggs until light, add oneléapoon of sugar, one teaspoon of pepper, one-
half teaspoon of salt and dry mustard, pour onecéwymnegar over, stir well and pour over the
slaw.



This dressing may be cooked over boiling wateoitissired. Care must be taken in adding the
vinegar gradually, and add sliced onions to thadsal

CUCUMBER SALAD

Pare thickly, from end to end, and lay in ice-watee hour; wipe them, slice thin, and slice an
onion equally thin. Strew salt over them, shake digw times, cover and let remain in this brine
for another hour. Then squeeze or press out evepyaf water which has been extracted from
the cucumbers. Put into a salad bowl, sprinkle witiite pepper and scatter bits of parsley over
them; add enough vinegar to cover. You may slicarupqual quantity of white or red radishes
and mix with this salad.

CAULIFLOWER SALAD

Wash the cauliflower carefully, tie in a cloth armbk in boiling salt water until thoroughly
tender. When done, remove the cloth, pour two sgalens of lemon juice over the cauliflower
and set it on the ice to cool. When ready to sesgparate the flowerets, lay them on lettuce
leaves, cover with French dressing and sprinkletabkespoon of chopped parsley over the top.

SALAD OF EGGPLANT (TURKISH STYLE)
Use small eggplants. Place on end of toastingdader broiler gas flame until the peel is black;

remove the skin. The eggplant will then be tendleop with wooden spoon, add lemon juice,
parsley chopped fine, and olive oil.

EGGPLANT SALAD (ROUMANIAN)

Broil eggplant; when cool, skin, lay on platterf aith wooden spoon, add a red onion cut fine,
or garlic cut very fine salt and a little vinegar.

TOMATO SALAD (FRENCH DRESSING)

Take six firm red tomatoes, wash and wipe themlyeslice them in thin slices with a very
sharp knife. Line a salad bow! with lettuce leavag,the sliced tomatoes in, sprinkle with salt
and pepper, serve with French dressing.

MAYONNAISE OF TOMATOES (WHOLE)

Select tomatoes that are of uniform size, roundiatimand spotless, scald and take off outer
skin, set away on ice until ready to serve. Servendividual dishes, putting each on a lettuce
leaf and pour a tablespoon of mayonnaise dressiegeach tomato.



STUFFED TOMATOES

Select round, very firm and even sized tomatoespituhe top (reserve to use as a cover),
scrape out the inside, being very careful to neakrthe tomato. Fill each tomato with some
finely prepared "cold slaw," cover with the toptbé tomato, lay them on lettuce leaves and pour
a mayonnaise dressing over each. You may lay tmemasse on a decorated platter, heaping
them in the shape of a mound, or serve individually

STUFFED TOMATOES, CHEESE SALAD

Wash and skin six small tomatoes. Cut a piece ttarstem end of each and when cold remove
a portion of the pulp from the centre. Then spenkith salt and invert on the ice to chill. Mash
to a paste one small cream cheese add two tablesjpbchopped pimento, one tablespoon of
French mustard. Blend well, moisten with a Frenassing and fill into the tomato shells.
Arrange on a bed of crisp lettuce leaves and peer each tomato a tablespoon of thick boiled
dressing.

LIMA BEAN SALAD
Take two cups of cold, cooked Lima beans, two stafkchopped celery, one dozen chopped
olives, one teaspoon of onion juice, one teaspdaalg and a dash of red pepper. Mix

thoroughly and serve on lettuce leaves with Frairelssing and garnish with green and red
peppers cut in squares.

PEPPER AND CHEESE SALAD
Fill green peppers with a mixture of cream cheegkbdhopped olives. Set on the ice and then

slice the peppers and serve a slice (shaped hardeaf clover) on a leaf of lettuce. Small
brown bread sandwiches go well with this.

GREEN PEPPERS FOR SALAD

Put whole, green sweet pepper in boiling water@rak until tender. Place on platter and drain.
Make a dressing of vinegar, salt, sugar and oivé&e

PEPPER SALAD

Cut the peppers lengthwise in half, and fill witmature of flaked, cold cooked fish and minced
celery, mixed with mayonnaise.

POTATO SALAD, No. 1



Boil ten potatoes (small, round ones preferredhair skins. When done, peel them while, still
hot and slice in thin, round slices. Spread overmbtatoes one onion, sliced fine, and sprinkle
generously with salt and pepper, add one tablespborustard seed, one-half tablespoon of
celery seed, and one-half tablespoon of sugar.

Beat one egg until light, pour two tablespoonsage or chicken fat, melted, over the eggs, stir
well, add one-half cup of vinegar, pour over thasemed potatoes: then add one-quarter cup of
hot water and if necessary, add a little more v@meggalt or pepper. One or two chopped hard-
boiled eggs added improves the salad. Line a saad with lettuce leaves, pour in the salad
and decorate the top with grated hard-boiled eggs.

Melted butter may be used if for a milk meal ortedeolive oil for a parve salad in place of the
melted fat.

POTATO SALAD, No. 2

Boil one quart of small potatoes, Bermuda potatvedest. Do not peel them, just wash and
scrub the potatoes thoroughly in cold water. Peitrtlin a kettle with enough cold water, slightly
salted, just to cover them; stand them over a biiskwith the kettle covered until the water
begins to boil; then turn down the heat, lift tlewer of the kettle slightly and let the potatoes
cook slowly till done. Drain off the water and stiaihe potatoes where they will get cold. But do
not put them in a refrigerator. When quite colclgbe potatoes and slice them very thin in a
salad bowl. To every two layers of potato slicasndqe over a very light layer of white onions
sliced very thin. Texas onions are particularheffor this purpose.

When the salad bowl is well filled pour over théadgaa French dressing made of equal parts of
oil and vinegar; let the vinegar be part tarragme a palatable amount of salt and pepper. When
ready to serve, cover the surface of the salad avgtiff mayonnaise in which a suggestion of
cream has been mixed. Ornament with quarters ofbeaited eggs, boiled beets cut in fancy
slices and a fringe of parsley around the edgbebowil.

POTATO SALAD, No. 3

Put into a bowl two tablespoons of olive oil, oablespoon of sugar, one teaspoon of salt, some
pepper and one tablespoon of vinegar and mix gditteer. Cut into this in slices six hot

potatoes. Then cut into small pieces two small msia little garlic, some parsley, six stuffed
olives, three hearts of celery (or the end ofsity,radishes, three slices of red beets and twa-har
boiled eggs. Add this to the gravy in the bowl, migll, and season to taste. Put all into a glass
dish and pour over this a prepared mayonnaiseidge$3ecorate with parsley, olives (whole),
some lettuce and put in the centre some celergteav

SQUASH SALAD (TURKISH STYLE)



Grate off the skin of long squash (the kind thakklike cucumbers), cut the squash in slices,
one-quarter of an inch thick, and fry in olive gikepare a sauce with a little vinegar, one-half
teaspoon of prepared mustard, two tablespoonsv# oll, beat these ingredients very well; add
two shallots or leeks, cut in small pieces, pouicsaover the squash and serve.

WALDORF SALAD

Mix an equal quantity of sliced celery and app&es] a quarter of a pound of pecans or English
walnuts, chopped fine. Put over a tablespoon oblejuice and sufficient mayonnaise dressing
to thoroughly cover. To be absolutely correct, 8akad should be served without lettuce; it can,
however, be dished on lettuce leaves.

WATER-LILY SALAD

Boil twenty minutes, one egg for each lily; remarell and while still warm cut with silver

knife in strips from small end nearly to base; veayefully lay back the petals on a heart of
bleached lettuce; remove yolks and rub them wittoepof butter, vinegar, a little mustard, salt
and paprika; form cone-shaped balls, and put cagetprinkling bits of parsley over balls. Two
or three stuffed olives carry out the effect of §uskerve on cut-glass dishes to give water effect.

MARSHMALLOW SALAD

Cut up one-quarter pound of marshmallows into sspllares, also contents of one-half can of
pineapple. Let the marshmallows be mixed with tinegpples quite a while before salad is put
together; add to this one-quarter pound of shedthns. Make a drip mayonnaise of one yolk of
egg into which one-half cup of oil is stirred dioypdrop; cut this with lemon juice, but do not
use any sugar; to two tablespoons of mayonnaiskfcanl tablespoons of whipped cream. Serve
on fresh, green lettuce-leaves.

COTTAGE CHEESE SALAD

Mix thoroughly one pound of cheese, one and onkthllespoons of cream, one tablespoon of
chopped parsley and salt to taste. First fill danegular tin mold with cold water to chill and wet
the surface; line the bottom with waxed paper, th&ck in three layers, putting two or three
parallel strips of pimento between layers. Covahwiaxed paper and set in a cool place until
ready to serve; then run a knife around the siddsravert the mold. Cut in slices and serve on
lettuce leaves with French dressing and waferscbtirolives may be used instead of the
parsley, and chopped nuts also may be added.

CREAM CHEESE SALAD



Moisten a cream cheese with cream and beat tdta fsorange in a mound shape on a dish and
turn preserved gooseberries over it. Serve witbuils.

CREAM CHEESE SALAD WITH PINEAPPLES

Serve one slice of Hawaiian pineapple on lettuagds. On the pineapple slice place a spoon of
cream cheese and some chopped walnuts and toptfh\dash of mayonnaise dressing.

FRUIT SALAD

Slice one pineapple, three oranges, and three banRBour over it a French mayonnaise, put on
lettuce leaves and serve at once. For those wmotlcare for the mayonnaise, make a syrup of
one cup of sugar and one-half cup of water, bdil timck, add juice of lemon, let slightly cool,
then pour over fruit. Let stand on ice one to twaoits. Another nice dressing is one cup of claret,
one-half cup of sugar, and piece of lemon. Alwass lemon juice in preference to vinegar in
fruit salads. All fruits that go well together miag mixed. This is served just before desert.

FRUIT AND NUT SALAD

Slice two bananas, two oranges and mix them witktaaif cup of English walnuts and the juice
of one-half lemon with French dressing. Serve tiude leaves.

GRAPE-FRUIT SALAD

Cut the grape-fruit in halves and remove the poging careful to get none of the tough white
skin. Mix with bananas and oranges and stir in gZmtiyonnaise dressing. Remove all skin from
the inside, of the grape-fruit and fill with thexture, heaping it high and ornamenting with
maraschino cherries. Lay each half in a bed afidetleaves and serve.

BANANA DAINTY

Cut the bananas in half crosswise and arrange tmeanplate, radiating from the center. Sprinkle
with grated nuts or nutmeg and heap white mayoeriaighe center. Garnish with maraschino
cherries.

HUNGARIAN FRUIT SALAD

Mix together equal parts of banana, orange, pineagpapefruit and one-half cup of chopped
nuts. Marinate with French dressing. Fill applemnge skins with mixture. Arrange on a bed of
watercress or lettuce leaves. Sprinkle with paprika



NUT SALAD

Make a plain grape-fruit salad. When you haveatlseto serve, cover the top thickly with finely
chopped almonds or pecans mixed. Pour over Fremdsidg.

RUSSIAN FRUIT SALAD

Peel and pit some peaches, cut in slices and addiels sliced pineapple, some apricots,
strawberries and raspberries, put these in a Bigpare a syrup of juice of two lemons, two
oranges, one cup of water and one pound sugalf tea&spoon of powdered cinnamon, grated
rind of lemon, add one cup red wine and a halfggtddMadeira, arrak or rum. Boil this syrup for
five minutes, then pour over the fruit, tossing that from time to time until cool. Place on ice
and serve cold.

FISH SALAD

Take one pound cold boiled fish left over from tfay previous, or boil fresh fish and let cool,
then skin, bone and flake. If fresh fish is usetk two tablespoons of vinegar, a pinch of salt
and pepper with the fish. Make a mayonnaise drgg&irench mayonnaise preferred), and mix
half with the fish, leaving other half to spreacotop of salad, after it is put in bowl. Serve
either with or without lettuce leaves.

FISH SALAD FOR TWENTY PEOPLE

Boil four pounds of halibut, cool and shred fishafihate the fish as directed. When ready to
serve add six hard-boiled eggs chopped, and onédegitie of pickles or chow-chow. The pickle
may be omitted and celery cut fine be added. Wheset are well mixed serve on lettuce leaves
with mayonnaise dressing, of which one pint willrbgquired.

MAYONNAISE OF FLOUNDER

Put some fillets of flounder into boiling water tvia little salt and lemon juice, and cook until
tender, then drain thoroughly.

When cold, put them in the center of some chopptdde, cover with mayonnaise sauce and
garnish with slices of tomatoes and hard-boiledsegg

HERRING SALAD, No. 1

Soak four herrings in cold water overnight, anchthase several times in fresh cold water. Skin,
bone, and cut in one-half inch pieces. Peel twdespand cut in dice. Mix with herring, then

add one-half cup of coarsely chopped almonds aedaion chopped fine. Remove the milsner
or soft egg from the inside of herring, and mastigaly smooth. Add one-half cup of vinegar,



one teaspoon of sugar, pinch of pepper. Mix weldl then pour over herring, stirring with a fork
to prevent mashing. Set in ice-box until readyervs. Put sliced lemons on top. Herring can be
left whole, dressing made and poured over wholargs.

HERRING SALAD, No. 2

Soak three nice herrings in cold water three hotiien remove the head and tail and bones.
With a scissors cut in pieces as small as dicepaéehalf cup of English walnuts cut fine, one
tablespoon of boiled beets cut fine, two tablesgaafrcapers, one large apple cut in small pieces
and one dill pickle cut up. Then take the soft ggdchner) and mix with two cups of white
vinegar until soft, add one teaspoon of sugargtlteves and allspice and pour the sauce over
the ingredients. The sauce should not be too tivick.all well together, and serve a spoonful on
a lettuce leaf for each person.

This salad will keep for weeks.

HUNGARIAN VEGETABLE SALAD

Mix together one cup each of cold cooked peas,dezmrots, and potatoes. Cover with French
dressing and let stand for twenty minutes. Add @neof smoked salmon or haddock, cut in
small pieces, the chopped whites of four hard-ldoéiggs and two stalks of celery. Mix
thoroughly, garnish top with yolk of egg presseatigh a wire sieve; and with cucumbers and
beets, cut in fancy shapes.

SALMON SALAD

Either cold boiled salmon or the canned variety ipaysed. In the latter event wash the fish, in
cold water, drain and expose to the outside aiafdeast one hour, as this removes any
suggestion of the can. Flake the fish into smatliglas and to each cupful of the fish add the
same quantity of shredded lettuce, one coarselgpdbhard-boiled egg, three slices of minced
cucumber and six chopped olives. Mix the ingrediemtll, moisten with either a mayonnaise or
boiled dressing and serve in individual portions@st of heart lettuce leaves. Mask each portion
with a tablespoon of dressing and garnish with aped grated egg yolk.

MAYONNAISE ESPECIALLY FOR SALMON

Rub the yolks of two hard-boiled eggs to a powtlen add eight tablespoons of cream very
gradually to them, also white pepper, a pinch tifasad a mere suspicion of cayenne pepper.
Lastly add two tablespoons of white vinegar. kesy important that this last ingredient be put
in drop by drop, otherwise the mixture will curdle.

MACKEREL SALAD



Procure a nice fat mackerel, boil, and when cald¢g@ed same as for
"Salmon Salad," only do not cut the pieces quitsraall.

MONTEREY SALAD

Select fine lemons, wipe carefully, scoop out thpppremove the tough inner skin and seeds,
and to the rest add one box of boneless sardimesy thopped, one teaspoon of French
mustard, two hard-boiled eggs chopped, some talssmsae, and mayonnaise. Fill each cup with
the mixture. Cut a small slice from the bottomted temon, so that it will stand firmly. Garnish
with chopped egg and chopped parsley, and serlettoge leaves.

RUSSIAN SALAD

Cut up all kinds of pickled cucumbers, small angéa sweet and sour, also (senf) mustard
pickles, into very small lengths, also pickled ®and capers. Add six herring, which you have
soaked in water for twenty-four hours; skin ancetakit every bone, cut up as you did the
pickles. Add half a pound of smoked salmon, alddrdo lengths, six large apples chopped very
fine, and one onion grated; mix all thoroughly gdir a rich mayonnaise dressing over all.
Next day line a salad bowl with lettuce leave$,itilthe salad and garnish with hard-boiled eggs,
nuts, and capers.

NIAGARA SALAD

Pick or grind one thick slice of cold, cooked satmblake a dressing of mayonnaise, to which
add one tablespoon of French mustard, one greem ahiopped fine, one tablespoon of small
Mexican peppers, one tablespoon of pimentos. Ms&dressing into the picked salmon.

CHICKEN SALAD

Place the chicken in boiling water, add one on#&hbay leaf and six cloves. Bring to a boil and
let it boil rapidly for five minutes. Reduce theah¢o below the boiling point, and let it cook
until tender. Let chicken cool in the broth.

By cooking it in this manner the dark meat willddenost as white as the meat of the breast.
When the chicken is cold, cut into half inch cubespoving all the fat and skin. To each pint
allow one tablespoon of lemon juice, sprinkle thiger over the prepared chicken and place on
ice. When ready to serve, mix the chicken with tiwods as much white celery, cut into
corresponding pieces: meanwhile prepare the foligwnayonnaise: Rub the yolks of two hard-
boiled eggs as fine as possible, add one teasdaaitpthen add, a drop at a time, one teaspoon
of the finest olive oil. Stir constantly, add oeas$poon of prepared mustard and while pepper,
and two teaspoons of white sugar; whip the whiteref egg to a froth and add to the dressing;
add about one-half cup of vinegar last, a spoaaifal time. Put the salad into the dressing
carefully, using two silver forks; line the salaoMd with lettuce leaves, and garnish the top with



the whites of hard-boiled eggs chopped up, ormot half-moons. Garnish this salad with the
chopped yolks and whites of hard-boiled eggs, beargful to have the whites and yolks
separate. A few olives and capers will add to &heodation.

CHICKEN SALAD FOR TWENTY PEOPLE

Boil two large chickens in enough water to covemnth add salt while boiling; when very tender
remove from the fire and allow the chickens to aadhe liquor in which they were boiled,

when cold skim off every particle of fat, and regeit to use instead of oil. If possible boil the
chickens the day previous to using. Now cut thelams up into small bits (do not chop), cut
white, crisp celery in half inch pieces, and spienkith fine salt, allowing half as much celery as
you have chicken, mixing the chicken and celeringiswo silver forks to do this. Rub the yolks
of six hard-boiled eggs as fine as possible, addhaif teaspoon of salt, white pepper, four
tablespoons of chicken-fat that has been skimmetheforoth, adding one at a time, stirring
constantly, one tablespoon of best prepared mystaodteaspoons each mustard seed and celery
seed, and two tablespoons of white sugar; add ghggdstirring constantly, one cup of white
wine vinegar. Pour this dressing over the chickah@lery and toss lightly with the silver forks.
Line a large salad bowl with lettuce leaves, pouhie salad and garnish the top with the
chopped whites of six hard-boiled eggs; pour a pimhayonnaise over the salad just before
serving. A neat way is to serve the salad in irhliei salad dishes, lining each dish with a lettuce
leaf, garnish the salad with an olive stuck uphie ¢enter of each portion.

The bones of the chicken may be used for soumdetthiem simmer in water to cover for three
hours.

BRAIN SALAD

Scald brains with boiling hot water to cleanse tlugihly. Boil until tender, in fresh cold salt
water, being careful to remove from water whilssiyet firm. Slice lengthwise and lay in dish.
Pour over one-half cup of vinegar, which has beegetened with a pinch of sugar to remove
sharp taste, pinch of salt and pepper. Garnish patkley and serve cold. Can also be served
with mayonnaise.

SWEETBREAD SALAD

Take cucumbers and cut lengthwise to serve thé salacrape out the inside and salt well, then
squeeze and use this to mix with the filling. Takegair of sweetbreads, or calf's brains, wash
well, and boil; when done, throw in cold water ate and skim them; chop fine, add bunch of
celery (if you can get it), one can of French psasgped part of cucumber; mix all together and
season. Make a mayonnaise, mix with it, and fél tacumber shells; keep all cold, and serve on
lettuce leaf.

VEAL SALAD



Cut cold veal in half-inch slices, season with tablespoons of vinegar, pinch of salt and
pepper. Make a dressing using the yolks of thred-hailed eggs, mashed smooth, add
gradually two tablespoons of melted cold chicketudkey grease, stir until smooth and thick,
then add one teaspoon of prepared mustard, langé pf salt and pepper, one teaspoon of
sugar, one teaspoon each of mustard and celeryae@dive tablespoons of white vinegar. Mix
the dressing well with the veal, and serve witkwithout lettuce leaves.

NEAPOLITAN SALAD

Take some white meat of a turkey, cut up fine,uput few pickles the same way, a few beets,
one or two carrots, a few potatoes (the carrotspmtatoes must be parboiled), also a few stalks
of asparagus; chop up a bunch of crisp, white gegewhole celery root (parboiled), sprinkle all
with fine salt and pour a mayonnaise dressing @veme the salad bow! with lettuce leaves or
white cabbage leaves. Add a few hard-boiled egdscapers; garnish with sprigs of fresh
parsley.

POLISH SALAD, OR SALAD PIQUANT

Lay half a dozen or more large salt pickles in wé&tie about six hours, then drain off all the
water. Chop up two sour apples, one large onidworsmall ones, chop the pickles and mix all
thoroughly in a bowl and sprinkle over them a sdwait teaspoon of pepper (white) and a
tablespoon of sugar (either white or brown), ad@rmanch of salt if necessary. Pour enough
white wine vinegar over all to just cover. Do natka more at a time than you can use up in a
week, as it will not keep longer.



*FRESH FRUITS AND COMPOTE*

Always select the best fruit, as it is the chegpasd requires less sugar; and where every piece
of fruit or every berry is perfect, there is no veafkaspberries are apt to harbor worms and
therefore the freshly picked berries are safest.

BLUEBERRIES

Wash and pick over carefully, drain off all the aratsprinkle powdered sugar over them and
serve with cream or milk.

RASPBERRIES

Pick over carefully, set on ice, and serve in & dissugared.
Strawberries may be served as above.

RASPBERRIES AND CURRANTS
These berries, mixed, make a very palatable dishosice until ready to serve. Then pile in a

mound, strewing plenty of pulverized sugar amoreynthAs you do this, garnish the base with
white or black currants (blackberries look pretigo in bunches. Eat with cream or wine.

STRAWBERRIES

Pick nice ripe berries, pile them in a fruit diStrew plenty of pulverized sugar over them and
garnish with round slices or quarters of orangkss, well sugared.

BANANAS

May be sliced according to fancy, either roundemgthwise. Set on ice until required. Then add
sugar, wine or orange juice. In serving, dish oitih\& tablespoon of whipped cream.

CHILLED BANANAS
Cut ice-cold bananas down lengthwise, and lay thasess on a plate with a quarter of a lemon

and a generous teaspoon of powdered sugar. Eatdviaitk or spoon after sprinkling with lemon
juice and dipping in sugar.

GRAPE FRUIT



Cut in half, with a sharp knife, remove seeds, gprithkle with sugar, or loosen pulp; cut out
pithy white centre; wipe knife after each cuttisg,that the bitter taste may be avoided. Pour in
white wine or sherry and sprinkle with powderedasug@nd let stand several hours in ice-chest
to ripen. Serve cold in the shell. Decorate witlrasahino cherry.

ORANGES

Cut an orange in half crosswise. Place on an éiteadish, scoop out the juice and pulp with a
spoon and sweeten if necessary.

PINEAPPLE

Peel the pineapple, dig out all the eyes, therfrout the core downward, or chop in a chopping-
bowl, and set on ice until ready to serve. Therastige fruit well, and form into a mound in a
dish. Garnish the base well with leaves or smalt t5f any kind. You may squeeze the juice of
one orange over all.

PEACHES

Peel fine, ripe freestone peaches. Cover plengifuith pulverized sugar, and serve with
whipped cream. The cream should be ice cold. Peastieuld not be sliced until just before
dining, or they will be very apt to change color.

WATERMELONS

Use only those melons that are perfectly ripe. Dioselect those that are very large in
circumference; a rough melon with a bumpy surfadbe best. Either cut in half or plug and fill
with the following: Put on to boil some pale sheoryclaret and boil down to quite a thick syrup
with sugar. Pour this into either a plugged meloower the half-cut melon, and lay on ice for a
couple of hours before serving. If you use clai ynay spice it while boiling with whole
spices.

SNOWFLAKES

Grate a large cocoanut into a fruit dish, and mtkaroughly and lightly with pulverised sugar.
Serve with whipped or plain sweet cream.

TUTTI-FRUTTI

Slice oranges, bananas, pineapples and arrangglassbowl; sprinkle with pulverized sugar,
and serve either with wine or cream. You may ugh.bo



RIPE TOMATOES

Select nice, large, well-shaped tomatoes, paie ald put on ice.
When ready to serve sprinkle each layer thickhhwaitilverized sugar.

PINEAPPLE SOUFFLE

Take a nice ripe pineapple, grate it and sweeteaste. Beat the whites of two eggs stiff and
mix with the pineapple. Before serving, whip hafsiat of cream and put on the pineapple.

FROSTED APPLES

Pare and core six large apples. Cover with onegdimiater and three tablespoons of sugar;
simmer until tender. Remove from the syrup andrdidlash the parings and let simmer with a
little water for one-half hour. Beat the white afeoegg to a stiff froth and add one tablespoon of
sugar. Coat the top of the apples lightly with teringue and place in a cool oven to dry. Strain
the juice from the parings, add two tablespoorsugfr, return to the fire and let boil for five
minutes; add a few drops of lemon juice and alitthitmeg, cool and pour around the apples.

APPLE FLOAT

Peel six big apples and slice them. Put them Buaepan with just enough water to cover them
and cook until tender. Then put them through armga and add the grated rind and juice of half
a lemon, sweeten to taste and stir in a trace wheg. Fold in the stiffly beaten whites of four
eggs and put the dish on ice. Serve with whippegalain cream.

APPLE DELIGHT

Put a layer of apple sauce in a buttered puddisig, diot with butter, add a layer of chopped
peaches and apricots, sprinkle with blanched almgnound rather coarsely, repeat until the pan
is full; pour the peach juice over the mixture dade for one hour.

APPLE COMPOTE

Take six apples ("Greenings," "Baldwins" or "Badliflers™), pare, quarter, core and lay them in
cold water as soon as pared. Then take the paaimjseeds, put in a dish with a cup of water
and a cup of white wine, and boil for about fiftgemutes. Strain through a fine sieve, then put
on to boil again, and add half a cup of white swagat the peel of half a lemon. Put in the apples
and let them stew for fifteen minutes longer. Whiemapples are tender, take up each piece
carefully with a silver spoon and lay on a plattecool. Let the syrup boil down to about half
the quantity you had after removing the apples,atto it the juice of half a lemon. Lay your
apples in a fruit dish, pyramid shape, pour thegyver them, serve.



BAKED APPLES

Take large, juicy apples, wash and core them Viklgach place that you have cored with
brown sugar, cinnamon and raisins, and put a dloeach apple. Lay them in a deep dish, pour
a teacup of water in the dish, and put a littleaswan top of each apple. When well done the
apples will be broken. Then remove them carefulthe dish they are to be served in and pour
the syrup over them. To be eaten cold. If you wiem extra nice, glaze them with the beaten
white of an egg, half a cup of pulverized sugar sexe with whipped cream.

STEAMED SWEET APPLES

For this dish use sweet apples, and steam in alglosvered iron pot for three-quarters of an
hour.

Quarter and core five apples without paring. Ptd the pot and melt beef drippings; when hot,
lay a layer of apples in, skin down, sprinkle witlown sugar, and when nearly done, turn and
brown; place on a platter and sprinkle with sugar.

FRIED APPLES

Quarter and core five apples without paring. Ptd anfrying-pan one cup of sugar, one
tablespoon of butter and three tablespoons of whag&tthis melt and lay in the apples with the
skin up. Cover and fry slowly until brown.

APPLE SAUCE VICTORIA

Pare, quarter and core the apples. Set on torbodld water, and boil them over a very brisk
fire; when they are soft mash with a potato masherpass the mashed apples through a sieve.
Sweeten to taste and flavor with a teaspoon ofilgafihis way of seasoning apples is highly
recommended, especially if they are tasteless.

PEACH COMPOTE

Pare the fruit, leave it whole and put on to bathveweetened water. Add a few cloves (remove
the heads), also a stick of cinnamon bark. Boilgbaches until tender, then take up with a
perforated skimmer and lay them in your fruit diBbil the syrup until thick, then pour over the
peaches. Eat cold with sweet cream. Common chesghps make a very nice dessert, cooked in
the above manner, clings especially, which caneaided to cut up.

COMPOTE OF RASPBERRIES

Make a syrup of half a pound of sugar and half@afuvater, put into it one quart of berries
which have been carefully picked and washed. Boibce. Serve cold.



COMPOTE OF PINEAPPLE

Cut off the rind of a pineapple, core and trim allithe eyes. Cut into desired slices. Set on to
boil with half a pound of sugar, and the juice nEmr two tart oranges. When the pineapple is
tender and clear, put into a compote dish andtheibyrup until clear. Pour over all and cool.
The addition of a wineglass of brandy improves tospote very much.

COMPOTE OF PEARS

It is not necessary to take a fine quality of pdarghis purpose. Pare the fruit, leaving on the
stems, and stew in sugar and a very little watlerd¥ with stick cinnamon and a few cloves
(take out the head of each clove) and when sofeptéach pear carefully on a platter until cold.
Then arrange them nicely in a glass bowl or flasgldish, the stems all on the outer rim. Pour
over them the sauce, which should be boiled thieksyrup. Eat cold.

HUCKLEBERRY COMPOTE

Pick over a quart of huckleberries or bluebernessh them and set to boil. Do not add any
water to them. Sweeten with half a cup of sugad, sgpice with half a teaspoon of cinnamon.
Just before removing from the fire, add a teaspdaornstarch which has been wet with a little
cold water. Do this thoroughly in a cup and stithaa teaspoon so as not to have any lumps in it.
Pour into a glass bowl. Eat cold.

RHUBARB SAUCE
Strip the skin off the stalks with care, cut thertoismall pieces, put
into a saucepan with very little water, and stesw$y until soft.

Sweeten while hot, but do not boil the sugar wii fruit. Eat cold.
Very wholesome.

BAKED RHUBARB
Peel and cut into two-inch lengths three bunchebtubarb. Dredge with flour and put in baking

dish with one cup of sugar sprinkled over. Bakenwderate oven three-quarters of an hour. Very
nice served hot as a vegetable, or cold as a sauce.

FIG SAUCE

Stew figs slowly for two hours, until soft; sweeteith loaf sugar, about two tablespoons to a
pound of fruit; add a glass of port or other wimel @ little lemon juice. Serve when cold.

DRIED FRUITS



To cook dried fruits thoroughly they should aftareful washing be soaked overnight. Next
morning put them over the fire in the water in whibey have been soaked; bring to a boil; then
simmer slowly until the fruit is thoroughly cookedt not broken. Sweeten to taste. Very much
less sugar will be needed than for fresh fruit.

STEWED PRUNES

Cleanse thoroughly, soak in water ten or twelverficadding a little granulated sugar when
putting to soak, for although the fruit is sweebegh, yet experience has shown that the added
sugar changes by chemical process into fruit sagdrbrings out better the flavor of the fruit.
After soaking, the fruit will assume its full sizand is ready to be simmered on the back of the
stove. Do not boil prunes, that is what spoils thBmmer, simmer only. Keep lid on. Shake
gently, do not stir, and never let boil. When terttiey are ready for table. Serve cold, and a
little cream will make them more delicious. A Ettlaret or sauterne poured over the prunes just
as cooking is finished adds a flavor relished bynyn&dded just before simmering, a little

sliced lemon or orange gives a rich color and ftaeahe syrup.

BAKED PRUNES

Cook prunes in an earthenware bean pot in the &essh and soak the prunes and put them in
the pot with a very little water; let them cookwlg for a long time. They will be found

delicious, thick and rich, without any of the olijenable sweetness. Lemon, juice and peel, may
be added if desired.

PRUNES WITHOUT SUGAR

Wash prunes thoroughly, pour boiling water over samd let them stand for ten minutes. Then
drain and pour boiling water over them again; pudealed jar; see that prunes are all covered
with water. Ready for use after forty-eight hosll keep for a week at a time and the longer
they stand the thicker the syrup gets.

STEAMED PRUNES

Steam until the fruit is swollen to its originakzsiand is tender.
Sprinkle with powdered sugar and squeeze lemoe pyver them.

PRUNE SOUFFLE

Remove the pits from a large cup of stewed prundschop fine. Add the whites of three eggs
and a half cup of sugar beaten to a stiff frothx Mell, turn into a buttered dish and bake thirty
minutes in a moderate oven. Serve with whippednerésit is desired to cook this in individual
cups, butter the cups, fill only two-thirds fulb, &llow for puffing up of the eggs, and set the cup
a in a pan of water to bake. Some like a dashnwfashon in this.



SWEET ENTREE OF RIPE PEACHES

Take large, solid peaches, pour boiling water ¢hem so that the skin may be removed
smoothly. Have ready thick syrup made of sugarvaaigr. When boiling hot add peaches and
boil about five minutes; remove and place in icesthWhen ready to serve have a sweet cracker
on dish, place peach on same and pour over tlaspberry jelly slightly thinned and cover all

with salted almonds or walnuts. Other fruits mayrieated in like manner.



*MEHLSPEISE (FLOUR FOODS)*

NOODLES

Beat three whole eggs very light and sift in suéint flour to make a stiff paste. Work until
smooth, break off a piece and roll out on boarg Wein. Break oft another piece and roll and
continue until all is used. Let rolled-out dougly,dhen cut all except one piece in long strips
one inch wide. Fold the one piece in layers andrety fine noodles. Boil large noodles in pot of
salted boiling water, drain in colander when teratat stir in two tablespoons of butter. Heat a
tablespoon of butter in the frying-pan and browrefnoodles in this butter. Sprinkle these over
the broad noodles, pour a cup of milk over the wtasid brown in stove. Serve in same dish in
which it was baked.

BROAD NOODLES

Make noodles as above and when drained sprinklefimé noodles which have been browned
in two tablespoons of sweet dripping; serve asgetable. If so desired, a cup of soup stock may
be added and noodles browned in stove. Serve hot.

NOODLES WITH BUTTER

Plunge one pound of noodles into two quarts ofibgivater and cook for fifteen minutes. Drain
well, replace in the same pan, season with onetéa#ipoon of salt, two teaspoons of white
pepper, adding one ounce good butter. Gently mikauit breaking the noodles until the butter
is thoroughly dissolved, and serve.

NOODLES WITH CHEESE

If you make the noodles at home, use two eggddough; if you buy macaroni use one-
quarter of a pound, cut up and bolil in salt wabeil about fifteen minutes; drain off the water
and let cold water run through them; grate a cughekse; melt a piece of fresh butter, about the
size of an egg, in a saucepan, stir in a heaplsigdpoon of flour, add gradually to this a pint of
rich milk, stirring constantly; take from the fies it thickens. Butter a pudding dish, lay in a
layer of noodles, then cheese, then sauce, then g noodles again until all is used up.
Sprinkle cheese on top, a few cracker crumbs ake$l of butter here and there. Bake until
brown.

NOODLES AND APPLES

Peel and cut six apples. Take broad noodles madeaf thwee eggs, boil them fifteen minutes,
drain, then mix with two tablespoons of fresh butéeld some cinnamon and sugar to noodles.
Put a layer of noodles, then apples and so on panlis filled, being careful to have noodles on



top. Put bits of fresh butter on top. Bake untplag are tender. If so desired, a milchig pie crust
may be made and used as an under crust and whies app tender and crust done, turn out on a
large platter with crust side on top.

SCALLOPED NOODLES AND PRUNES

Make broad noodles with three eggs. Boil until emdlrain, pouring cold water through
colander. Stew prunes, sprinkle with sugar andasimon. In a well-greased baking-dish place
one-quarter of the noodles, bits of butter or othgradd one-half of the prunes, then another
layer of the noodles, butter or fat, the remairpngnes, the rest of the noodles. Pour over the
prune juice and spread crumbs over top and balenoderate oven until crumbs are brown.

NOODLES AND MUSHROOMS
Make broad noodles, boil and serve with melteddngpread over the noodles and this sauce:

Brown a tablespoon of butter in the skillet, adeé-twalf tablespoon of flour, then liquor of
mushrooms, pinch of salt and pepper. When smodthpaushrooms. Let boil and serve in a
separate dish. When serving, a spoon of mushroemashie put over each portion of noodles.

GEROESTETE FERVELCHEN PFARVEL (EGG BARLEY)

Make just as you would a noodle dough, only stjfflsradding and working in as much flour as
possible and then grate on a coarse grater. Spreadarge platter to dry; boil one cup of egg
barley in salt water or milk, which must boil befgrou put in the egg barley until thick. Serve
with melted butter poured over them. (A simpler amech quicker way is to sift a cup or more
of flour on a board; break in two eggs, and wokkdiough by rubbing it through your hands
until it is as fine as barley grains.)

PFARVEL—FLEISCHIG

Make as much egg barley as required. Heat twogpbtns of fat, add one-quarter cup of
onions, fry until golden brown, add the dried eggléy and brown nicely. Place in a pudding-
dish, add three cups of hot soup stock or waterndce than cover. Bake in a moderate oven
about one hour or until the water has nearly apevated and the egg barley stands out like
beads and is soft. The onion may be omitted. Seovén place of a vegetable.

KAESE KRAEPFLI (CHEESE KREPLICH)

Make a dough of one egg with a tablespoon of waiddl;a pinch of salt; work this just as you
would noodle dough, quite stiff. Sift the flouranbowl, break in the egg, add the salt and water,
mix slowly by stirring with the handle of a knifgtirring in the same direction all the time. When
this dough is so stiff that you cannot work it witte knife, flour your noodle board and work it



with the hollow of your hands, always toward yontilthe dough is perfectly smooth; roll out
as thin as paper and cut into squares three inoliameter. Fill with pot cheese or
schmierkaese which has been prepared in the falpwianner: Stir up a piece of butter the size
of an egg, adding one egg, sugar, cinnamon, gpaelof a lemon and pinch of salt, pounded
almonds, which improve it; fill the kraepfli withtaaspoon, wet the edges with beaten egg, fold
into triangles, pressing the edges firmly togetbeit in boiling milk; when done they will swim
to the top. Eat with melted butter or cream.

BOILED MACARONI

Break the macaroni into small pieces; boil for tdfhour; drain and blanch in cold water.
Reheat in tomato or cream sauce and serve. Gragsge may be sprinkled over the dish if
desired.

SPAGHETTI

Spaghetti is a small and more delicate form of m@ualt is boiled until tender in salted water
and is combined with cheese and with sauces the aamacaroni, and is usually left long. It
makes a good garnish.

BAKED MACARONI WITH CHEESE

Cook one cup of broken macaroni in two quarts olfrigpsalted water for twenty or thirty
minutes, drain and pour cold water through theratda. Put the macaroni in a pudding-dish in
layers, covering each layer with cream sauce aatkgrcheese, one cup will be sufficient, and
on the top layers sprinkle one cup of buttereddambs. Bake in oven until the crumbs are
brown.

SAVORY MACARONI

After baking; some flour to a pale fawn color paghrough a sieve or strainer to remove its
gritty particles. Break half a pound of macarooishort pieces, boil them in salted water until
fairly tender, then drain.

In a little butter in a saucepan brown a level@apbon of very finely chopped onion, then add
three or four sliced tomatoes, a half teaspooroefdered mixed herbs, a little nutmeg, salt and
pepper. When the tomatoes are reduced to a pulpragdint of milk and allow it to come to the
boiling point before mixing with it two tablespooakthe browned flour moistened with water.

Stir and boil till smooth, press the whole throwgstrainer and return to the saucepan. When
boiling, add the macaroni and a few minutes laiefrstwo tablespoons of grated or finely
chopped cheese.



It may be served at once, but is vastly improveddsping the pan for half an hour by the side
of the fire in an outer vessel of water. Or the amani may be turned into a casserole and
finished off in the oven.

For a meat meal the onions may be browned in sarggiings or olive oil and soup stock
substituted for the milk.

DUMPLINGS FOR STEW

Mix two teaspoons of baking powder with two cupsloér, one egg, one cup of cold water and
a little salt.

Stir all lightly together and drop the batter fréine spoon into the stew while the water
continues to boil. Cover closely and do not uncdeetwenty minutes, boiling constantly, but
not too hard. Serve immediately in the stew.

SPAETZLEN OR SPATZEN

Sift two cups of flour into a bowl, make a depressin the centre and break into it two eggs, add
a saltspoon of salt and enough water or milk tasnfarsmooth, stiff dough. Set on some water to
boil, salt the water and when the water boils dhapspaetzle into it, one at a time. Do this with
the spoon with which you cut the dough, or rotinta board into a round roll and cut them with

a knife. When the spaetzle are done, they will tasthe surface, take them out with a perforated
skimmer and lay them on a platter. Now heat twéetgimons of butter and add bread crumbs, let
them brown for a minute and pour all over the sglaetf you prefer you may put the spaetzle
right into the spider in which you have heatedlibtter. Another way to prepare them is after
having taken them out of the water, heat some buti spider and put in the spaetzle, and then
scramble a few eggs over all, stirring eggs anetzp@atogether. Serve hot.

SOUR SPATZEN

Brown three tablespoons of flour with one tablespobsweet drippings, add a small onion
finely chopped, then cover the spider and let thierosteam for a little while; do this over a low
heat so there will be no danger of the union ggtto® brown; add vinegar and soup stock and
two tablespoons of sugar. Let this boil until thece is of the right consistency. Serve with
spaetzlen made according to the foregoing recigiaguwvater in place of the milk to form the
dough. Pour the sauce over the spaetzlen beformgeBy adding more sugar the sauce may be
made sweet sour.

LEBERKNADEL (CALF LIVER DUMPLINGS)

Chop and pass through a colander one-half poundlfi liver; rub to a cream four ounces of
marrow, add the liver and stir hard. Then addtk lithyme, one clove of garlic grated, pepper,



salt and a little grated lemon peel, the yolksnad £ggs and one whole egg. Then add enough
grated bread crumbs or rolled crackers to thisuméxto permit its being formed into little
marbles. Drop in boiling salt water and let codtegn minutes; drain, roll in fine crumbs and fry
in hot fat.

MILK OR POTATO NOODLES

Boil seven or eight potatoes, peel and let themdssveral hours to dry; then grate them and
add two eggs, salt and enough flour to make a dthigk enough to roll. Roll into long, round
noodles as thick as two pencils and cut to lengtha&ing-pan. Butter pan and lay noodles next
to each other; cover with milk and lumps of butied bake fifteen minutes, till yellow; serve
immediately with bread crumbs browned in butter.

KARTOFFEL KLOESSE (POTATO DUMPLINGS)

Boil about eight potatoes in their jackets and wpeeled lay them on a platter overnight. When
ready to use them next day, grate, add two eglisaddtle nutmeg if desired, one wine-glass of
farina, a tablespoon of chicken fat, one scantafufpur gradually, and if not dry enough add
more flour, but be sure not to make the mixturedtinid as this makes the balls heavy. Place balls
in salted boiling water, cook until light and thaghly done, serve just, as they are or fried in
chicken fat until brown.

The dumplings may be made of the same mixture ratigei centre of each dumpling place
stripes of bread one inch long and one-fourth thatk which have been fried in chicken fat and
onions. Flour your hands well and make into dungdirPut into boiling-salted water, boil about
twenty-five minutes. Serve at once with choppeaosibrowned, or browned bread crumbs and
chicken fat.

WIENER KARTOFFEL KLOESSE

Boil eight potatoes. When they are very soft dadfrevery drop of water, lay them on a clean
baking-board and mash them while hot with a roHang, adding about one cup of flour. When
thoroughly mashed, break in two eggs, salt to taste flavor with grated nutmeg. Now flour the
board thickly and foil out this potato dough abasitthick as your little finger and spread with
the following: Heat some fresh goose fat in a spidet up part of an onion very fine, add it to
the hot fat together with one-half cup of gratedaar crumbs. When brown, spread over the
dough and roll just as you would a jelly-roll. Goto desired lengths (about three or four
inches), put them in boiling water, slightly saltedd boil uncovered for about fifteen minutes.
Pour some hot goose grease over the dumplings.

BAIRISCHE DAMPFNUDELN, No. 1



Soak one cake of compressed yeast in a cup of lkewnilk with a teaspoon of sugar, a
teaspoon of salt, and sift a pint of flour in a haw which you may also stir a small cup of milk
and one egg. Pour in the yeast and work all thdriyi@dding more flour, but guarding against
getting the dough too stiff. Cover up the bowl ofigh and let it raise until it is as high again,
which will take at least four hours. Flour a bakingard and mold small biscuits out of your
dough, let them raise at least half an hour. Théteba large, round, deep pan and set in your
dumplings, brushing each with melted butter asg@go. When all are in, pour in enough milk
to reach just half way up to the dumplings. Bakegl anlight brown. Eat hot, with vanilla sauce.

BAIRISCHE DAMPFNUDELN, No. 2

Make the dough just as you would in the above e@plding a tablespoon of butter, and after
they have risen steam instead of baking them. ufly@ve no steamer improvise one in this way:
Put on a kettle of boiling water, set a colandetamof the kettle and lay in your dumplings, but
do not crowd them; cover with a close-fitting liddaput a weight on top of it to keep in the
steam, when done they will be as large again as\fitet put in. Take up one at first to try
whether it is done by tearing open with two forks/ou have more than enough for your family,
bake a pan of biscuits out of the remaining do&ghve dumplings hot with prune sauce.

APPLE SLUMP

Pare, core and quarter apples, add a little wateisagar to taste, stew until tender and cover
with the following mixture: Sift one pint of floland one teaspoon of baking powder, add a
pinch of salt and two cups of milk, mix and turrt oato a lightly floured board. Roll to one-half
inch thickness and place over the stewed applegr@nd cook for ten minutes without lifting
the lid. Serve hot with cream and sugar or softards

BOILED APPLE DUMPLINGS

Beat well, without separating, two eggs, add alpimicsalt, two cups of milk and one cup of
flour. To a second cup of flour, add two teaspoainsaking powder; add this to the batter and as
much more flour as is necessary to make a softlidrgll out quickly one-half inch thick. Cut
into squares, lay two or three quarters of parguespon each, sprinkle with sugar and pinch the
dough around the apples. Have a number of puddirigscready, wrung out of cold water, and
sprinkle well with flour. Put a dumpling in eackale a little room for swelling and tie tightly.
Drop into a kettle of rapidly boiling water and kethe water at a steady boil for an hour. Serve
hot with hard sauce.

Have a saucer in the bottom of kettle to prevemnting.

FARINA DUMPLINGS



Beat yolks of four eggs with three tablespoonsaufsg, turkey or chicken fat, but if these are not
convenient, clear beef drippings will do. Put imegh farina to make a good Batter. Beat whites
of eggs to a stiff froth with pinch of salt, and &t batter. Put on in large boiler sufficient wat

to boil dumplings and add one tablespoon of satiekvboiling drop in by tablespoons. Boil one
hour. This quantity makes twenty dumplings.

HUCKLEBERRY DUMPLINGS

Take a loaf of stale bread; cut off the crust avaiksn cold water, then squeeze dry. Beat three
eggs light, yolks and whites together add one duanies and mix all together with a little
brown sugar and a pinch of salt. Boil steadily boar, serve with hard sauce.

PLUM KNOEDEL (HUNGARIAN)

Boil several potatoes, mash, mix with one egg valkitle salt and enough flour to make a
dough soft enough to hold the impress of the finBetl out and cut into four-cornered pieces;
in each square place a German plum which has apithremoved and a mixture of sugar and
cinnamon; put in place of the pit. Roll each squate a round dumpling; put these into a pan
with boiling; salted water and let them cook cowei@r six or eight minutes. When done, serve
with some bread crumbs browned in butter or schrawadzspread over the knoedel.

PEAR DUMPLING (BIRNE KLOESSE)

Take half a loaf of white bread or as much staléevbread, soak the white part and grate the
crust, add one cup of suet chopped very fine, opeot flour, one egg, salt and spices to taste,
and one-half teaspoon of baking-powder. Make titis @ dumpling, put it on a tiny plate in a
large kettle. Lay prunes and pears around, abpatiad of each, one cup of brown sugar, two
pieces of stick cinnamon, dash of claret and catewto almost cover; then cover kettle tightly
and boil four hours. Serve hot.

Prunes and dried apples may be used as well.

PEACH DUMPLINGS

Make a dough of a quart of flour and a pint of mdk water, a tablespoon of shortening, a pinch
of salt, one egg and a spoon of sugar; add a pfecempressed yeast, which has previously
been dissolved in water. Let the dough raise fgdlnours. In the meantime make a compote of
peaches by stewing them with sugar and spices,agiclnnamon and cloves. Stew enough to
answer for both sauce and filling. When raisedyifline baking-board and roll out the dough
half an inch thick. Cut cakes out of it with a tuerb brush the edges with white of egg, put a
teaspoon of peach compote in the centre of a aakea@ver it with another layer of cake and
press the edges firmly together. Steam over boWiater and serve with peach sauce. A



delicious dessert may also be made by letting thighl rise another half hour after being rolled
out, and before cutting.

Compote of huckleberries may be used with theseptings instead of peaches, if so desired.

CHERRY ROLEY-POLEY

Make a rich baking-powder biscuit dough, and riodiut until it is about two-thirds of an inch
thick. Pit and stew enough cherries to make a tlaig&r of fruit and add sugar to taste. Spread
them over the dough thickly and roll it up, takiceye to keep the cherries from falling out. Wrap
a cloth around it, and sew it up loosely with ceatwead, which is easily pulled out. Allow
plenty of room for the dough to rise. Lay the ref@jley on a plate, set it in a steamer and steam
for an hour and a half. Serve in slices, with crearsauce.

SHABBAS KUGEL

Soak five wheat rolls in water, then press the d¢hicpate dry, add one cup of drippings or one-
half pound of suet chopped very fine, a pinch & $&o eggs well beaten, one teaspoon of
cinnamon, one grated lemon rind, one-half cup ghsuone tablespoon of water. Stir all
together thoroughly, grease the kugel pot well widrm melted fat, pour in the mixture and
send it Friday afternoon to the bakery where it reiinain till Saturday noon; it will then be
baked brown. If one has a coal range that willinetiae heat for the length of time required, it
will be baked nicely. The kugel must be warm, hogrewhen served.

KUGEL (SCHARFE)

If one desires an unsweetened kugel omit the sugicinnamon in the recipe above and season
with salt and pepper. When required for any otheallbut Shabbas, a kugel can be baked brown
in two hours.

KUGEL

Soak five ounces of white bread—it may be staladbrein cold water; then squeeze out every
bit of water, put it in a bowl, add three-fourthgooof soft goose fat in small pieces, five whole
eggs; one cup of flour, one-half cup of sugar, fmeth cup of cracker meal, three apples and
two pears cut in small pieces, two dozen raisirth tie seeds removed, salt to taste, a tiny pinch
of pepper, one-quarter teaspoon each of cinnamamltspice. Mix all well together, and pour
into an iron pan that has the bottom well coverétl goose-fat; stick a few pieces of cut apple

or pear in the top of the pudding. Pour a cup ¢td eaater over all; place in the oven to bake.
Bake slowly for five or six hours. If the water ¢moout before it is ready to brown, add more.
Bake brown, top and bottom.

NOODLE KUGEL



Cook three cups of broad noodles in salted boikater ten minutes. Drain and add three-
fourths cup of chicken or goose fat and four eggsl beaten. Place in a well-greased iron pot
and bake until the top of the kugel is well brown®8drve hot with raspberry jelly or stewed fruit
of any kind.

PEAR KUGEL

Cream one cup of rendered fat with one cup of swaghtt one-half loaf of bread, previously
soaked and pressed dry, a little salt, one-fourthaf flour. Grease pudding-dish and put in
alternate layers of the mixture and pears that ha&es boiled with water, sugar and claret. Bake
slowly three hours.

KRAUT KUGEL

Chop up cabbage and let stew in fat slowly untitegbrown. Do this the day previous to using.
Next day mix in with the stewed cabbage one-foofth loaf of bread soaked in water and
squeezed dry, one-half cup of flour, one-half ctiprown sugar, one-eighth pound of raisins,
some finely chopped citron, one-fourth pound ofahas (mixed with a few bitter almonds),
one-half teaspoon of salt, some cinnamon and aéispbout a teaspoon, juice and peel of one
lemon and four eggs. Mix all thoroughly, pour imtell-greased iron pan (kugel pot) and bake
slowly.

APPLE KUGEL

Soak half a loaf of bread in water and squeezedihgye a cup of suet very fine and cut up some
tart apples in thin slices. Add sugar, raisinspamon, about one-quarter cup of pounded
almonds and the yolks of three eggs. Mix all thgtdy. Add whites beaten to a stiff froth last.
Bake one hour.

RICE KUGEL

Boil one cup of rice in water until done, thenitetool. In the meanwhile rub one-fourth cup of
chicken-fat to a cream, add a scant cup of powdsugdr, a little cinnamon, the grated peel of
one lemon, the yolks of three eggs, adding ondiatey one-half cup of raisins seeded, one-half
pound of stewed prunes pitted, then add the cold ©ne-half cup of pounded almonds mixed
with a few bitter ones improves this pudding. Sesitd a pudding sauce, either wine or brandy.
This pudding may be eaten hot or cold and may therebaked or boiled. If baked, one hour is
required; if boiled, two hours; the water must leptkboiling steadily. Left-over rice may be
used, butter instead of the fat, and the rice nealgdled in milk.

APPLE SCHALET, No. 1



Take one pound of fresh beef heart fat, shavefinasas possible with a knife. Sift one quart of
flour into a deep bowl, add two tumblers of iceetwlater, one tablespoon of brown sugar, a
saltspoon of salt, then add the shaved heart thivamk well into the sifted flour. Put it on a pie-
board and work as you would bread dough, with denpf your hand, until it looks smooth
enough to roll. Do not work over five minutes. Ntake half of this dough, flour your pie-board
slightly and roll out as you would pie dough, abonte as thick. Grease a deep pudding-dish
(an iron one is best), one that is smaller at ttéoln than the top, grease it well, line the
pudding-dish, bottom and sides, clear to the ttighfs one-third full with chopped tart apples,
raisins, part of a grated lemon peel, citron cutegiine, pounded almonds and melted drippings
here and there. Sprinkle thickly with sugar, hatiien and half white, and a little ground
cinnamon. Moisten each layer with one-half winesglaf wine. Now put another layer of
dough, rolling out half of the remaining dough aederving the other half for the top covering,
fill again with apples, raisins, etc., until fulhen put on top layer. Press the dough firmly
together all round the edge, using a beaten eguwate sure of its sticking. Roll the side dough
over the top with a knife and pour a cup of wategrdhe pudding before setting it in the oven.
Time for baking, two hours. If the top browns tagakly, cover.

This advantage of this pudding is, it may be bakedday previous to using, in fact, it is better
the oftener it is warmed over—always adding a dupaier before setting it in the oven. Before
serving the pudding turn it out carefully on a lmatter, pour a wine-glass of brandy which has
been slightly sweetened over the pudding and ligharry to the table in flames. A novice had
better try this pudding plain, omitting the wineabdy, almonds and citron, moistening with
water instead of wine before baking. Almost as ricé very good for ordinary use. Some apples
require more water than others, the cook havingseoher own judgment regarding the amount
required.

APPLE SCHALET, No. 2

Line an iron pudding-dish with schalet dough, gregg well before you do so. Chop up some
apples quite fine, put on the crust, also soménaiseeded), sugar and cinnamon, then put
another layer of pie and another layer of choppmales, and so on until filled, say about three
layers, the last being crust. Bake slowly and lontil a nice dark brown.

SCHALET DOUGH (MERBER DECK)

Cream four tablespoons of drippings, add a pinckatif two tablespoons of granulated sugar,
beat in well one egg, add one cup of sifted floua anough cold water to moisten dough so that
it can be rolled out—about three tablespoons velkbfficient; it depends on the dryness of the
flour how much is required.

NOODLE SCHALET

Make the quantity of noodles desired, then boil.ewHone, drain through colander, pouring
cold water over the noodles.



When all the water has drained off, beat up thggs én a large bowl, mix the noodles with the
beaten eggs. Grease an iron pudding dish withylErgoose grease or drippings, put in a layer
of noodles, then sprinkle one-fourth cup of sugame pounded almonds, the grated peel of one
lemon and a few raisins; sprinkle some melted ¥at ¢his, then add another layer of noodles,
some more sugar and proceed as with the other lengtiall the noodles are used. Bake two
hours. Broad or fine noodles are equally goodHa $chalet. If desired, one tart apple chopped
very fine may be added with the almonds.

CARROT SCHALET

Boil one pound of carrots, let them get perfectiddefore grating them. In the meanwhile
cream a heaping tablespoon of drippings or chi¢&eand four tablespoons of sugar, add
gradually the yolks of four eggs, the grated péare lemon, one teaspoon of cinnamon, a little
grated nutmeg, three tablespoons of flour, ongteas of baking-powder, pinch of salt, and the
beaten whites last. Heat a few tablespoons ohfatpudding dish, pour in the mixture and bake
in a moderate oven one hour, then sprinkle sugaccamamon and return to oven for a few
moments to brown. Serve hot.

SEVEN LAYER SCHALET

Take two cups of flour, one egg, three tablespadtiat, one cup of water, a little sugar, pinch
of salt, and knead lightly. Put dough aside in lal ptace while you prepare a mixture of one cup
of sugar, one and one-half teaspoons of cinnamdrihaee tablespoons of bread crumbs. Cut
dough in seven pieces and roll out each piece atgharPlace one layer on a greased baking-tin
and spread the layer with melted fat and sprinkth sugar and cinnamon; place upon this the
second layer, sprinkle on this two ounces of s\aedtbitter almonds which have been grated
and mixed with sugar; over this place the thircelagnd spread with oil, sprinkle with cinnamon
and sugar and one-half pound of cleaned, seediesss. Place the fourth layer on and spread
with jelly and one-half pound of citron cut up vesyall. Cover over with another layer, spread
fat and sprinkle with cinnamon and sugar and grkgetbn peel and juice of lemon. Place the
sixth layer and spread and sprinkle with sugar@andamon. Put on the last layer and spread
with fat and sprinkle with sugar and cinnamon. @ubur-cornered pieces and bake thoroughly
and until a nice brown.

This schalet may be made and left whole; a frogtimgon top and when well baked will keep
for a month or more.

BOILED POTATO PUDDING

Stir the yolks of four eggs with one-half cup ofay, add one-half cup of blanched and pounded
almonds; grate in the peel, also the juice of enmedn, one-half pound of grated potatoes that
have been boiled the day before. Lastly add tligydteaten whites, some salt and more
potatoes, if necessary. Grease your pudding-panpeglr in the mixture and bake. Set in a pan
of water in oven; water in pan must not reach highan one-half way up the pudding-form.



Bake one-half hour. Turn out on platter and serith &wine, chocolate, or lemon sauce. One
can bake in an iron pudding-form without the water.

POTATO SCHALET

Peel and grate five or six large potatoes and amno Soak some bread and two or three
crackers. Press out the water and add to the gstatod onion, salt to taste. Add two
tablespoons of boiling fat and one beaten egg. &gy of hot fat in pan, put in the pudding,
pour over it one cup of cold water. Bake in hotrowae hour.

Two slices of white bread, one inch thick, will &&fficient bread for this schalet.

SWEET POTATO PUDDING

Take one quart of grated, raw sweet potatoes,aisiedpoon leach of meat fat and chicken fat,
one half pound of brown sugar, one-half pint of assks, one and one-half pints of cold water,
one saltspoon of salt and a little black peppeategt orange peel, ginger, nutmeg and cinnamon
to taste. Pour into greased baking-pan and bakleityetlies. Bake in moderate oven. May be
eaten as a dessert, warm or cold.

APPLE STRUDEL, No. 1

Sift two cups of flour, add pinch of salt and oaagpoon of powdered sugar. Stir in slowly one
cup of lukewarm water, and work until dough doesstick to the hands. Flour board, and roll,
as thin as possible. Do not tear. Place a tabledottable, put the rolled out dough on it, and
pull gently with the hands, to get the dough as #s tissue paper.

Have ready six apples chopped fine, and mixed @iithamon, sugar, one-half cup of seedless
raisins, one-half cup of currants. Spread this dverdough with plenty of chicken-fat or oil all
over the apples. Take the tablecloth in both hazag,roll the strudel, over and over, holding the
cloth high, and the strudel will almost roll itseBrease a baking-pan, hold to the edge of the
cloth, and roll the strudel in. Bake brown, bastafigen with fat or oil.

APPLE STRUDEL, No. 2

Into a large mixing bowl place one and one-halfsapflour and one-quarter teaspoon of salt.
Beat one egg lightly and add it to one-third cupvafm water and combine the two mixtures.
Mix the dough quickly with a knife; then kneadptace on board, stretching it up and down to
make it elastic, until it leaves the board cleaowNoss it on a well-floured board, cover with a
hot bowl and keep in a warm place. While prepatirfilling lay the dough in the centre of a
well-floured tablecloth on the table; roll out &l&, brush well with some melted butter, and with
hands under dough, palms down, pull and stretckaigh gently, until it is as large as the table
and thin as paper, and do not tear the dough. 8pmeaquart of sour apples, peeled and cut fine,



one-quarter pound of almonds blanched and chompedhalf cup of raisins and currants, one
cup of sugar and one teaspoon of cinnamon, evemytbree-quarters of the dough, and drop
over them a few tablespoons of melted butter. Tdges. Roll the dough over apples on one
side, then hold cloth high with both hands andstinedel will roll itself over and over into one
big roll, trim edges again. Then twist the rolffitadhe greased pan. Bake in a hot oven until
brown and crisp and brush with melted butter. iéytsmall fruits or berries are used, sprinkle
bread crumbs over the stretched dough to absorjoittes. Serve slightly warm.

RAHM STRUDEL

Prepare the dough as for Apple Strudel as dirdotéte foregoing recipe, drip one quart of thick
sour milk on it lightly, with a large spoon, puteaup of grated bread crumbs over the milk, add
two cups of granulated sugar, one cup of choppmdrmdis, one cup of raisins, and one teaspoon
of cinnamon, roll and place in well-buttered pamt gmall pieces of butter over the top, basting
frequently. Serve warm with vanilla sauce. One-ttal quantity may be used for a small
strudel.

CHERRY STRUDEL

Make a dough of two cups of flour, a pinch of sadd a little lukewarm water; do not make it
too stiff, but smooth. Slap the dough back andchiddo this repeatedly for about fifteen minutes.
Now put the dough in a warm, covered bowl andtdata warm, place for half an hour. In the
meantime stem and pit two quarts of sour cher@eate into them some stale bread (about a
plateful); also the peel of half a lemon, and migld one cup of sugar, some ground cinnamon
and about four ounces of pounded sweet almondsalinittoroughly. Roll out the dough as thin
as possible, lay aside the rolling-pin and pullradher stretch the dough as thin as tissue paper.
In doing this you will have to walk all around ttable, for when well stretched it will cover
more than the size of an ordinary table. Pull 8fbathe thick edge, for it must be very thin to
be good (save the pieces for another strudel). dittte melted goose-oil or butter over this,
and sprinkle the bread, sugar, almonds, cherries,aver it; roll the strudel together into a long
roll. Have ready a long baking-pan well greasedhwither butter or goose-fat; fold the strudel
into the shape of a pretzel. Butter or grease lmpand bake a light brown; baste often while
baking. Eat warm.

MANDEL (ALMOND) STRUDEL

Prepare the dough as for Apple Strudel No. 2. Biame-half pound of almonds and grind,
when dried beat the yolks of four eggs light witteequarter pound of granulated sugar, add the
grated peel of one lemon and mix in the almondse&pover the dough with plenty of oil,

butter or fat and roll. Bake; baste very often.

CABBAGE STRUDEL



Heat one-half cup of goose-fat, add one mediundsiabbage and let it simmer until done,
stirring constantly to keep from burning. While tng prepare strudel dough, fill with cabbage
and one cup of raisins and currants mixed, two cfigganulated sugar, one-half cup of chopped
almonds and one teaspoon cinnamon, roll and piet fiteces of grease on top; bake in hot oven
and baste frequently. The pans in which the strisdehked must be greased generously. Serve
this strudel hot. This strudel may be made for lk mieal by substituting butter for fat.

QUARK STRUDEL (DUTCH CHEESE)

Make a strudel or roley-poley dough and let it tedil you have prepared the cheese. Take half
a pound of cheese, rub it through a coarse siegelander, add salt, the yolks of two eggs and
one whole egg, sweeten to taste. Add the gratddopeee lemon, two ounces of sweet
almonds, and about four bitter ones, blanched aundigied, four ounces of sultana raisins and a
little citron chopped fine. Now roll out as thin psssible, spread in the cheese, roll and bake,
basting with sweet cream.

STRUDEL AUS KALBSLUNGE

Wash the lung and heart thoroughly in salt wated, gut on to boil in cold water, adding salt,
one onion, a few bay leaves and cook until verdéenMake the dough precisely the same as
any other strudel. Take the boiled lung and headp them as fine as possible and stew in a
saucepan with some fat, adding chopped parslétleasialt, pepper and mace, or nutmeg, the
grated peel of half a lemon and a little wine. Add beaten yolks of two eggs to thicken, and
remove from the fire to cool. Roll out the dougttlaa as possible, fill in the mixture and lay the
strudel in a well-greased pan; put flakes of fatamand baste often. Eat hot.

RICE STRUDEL

Prepare the dough same as for Apple Strudel. Leave warm place covered, until you have
prepared the rice. Wash a quarter of a pound efinidhot water—about three times—then boil it
in milk until very soft and thick. Let it cool, artden add two ounces of butter, the yolks of four
eggs, four ounces of sugar and one teaspoon dfajasome salt and the beaten whites of two
eggs, mix thoroughly. When your dough has beerdadut and pulled as thin as possible,
spread the rice over it and roll. Add pounded aldsoand raisins if desired. Put in a greased pan
and bake until brown, basting with sweet creamutteb.



*CEREALS*

The cereals are the most valuable of the vegefabt¥s, including as they do the grains from
which is made nearly all the bread of the world.

For family use, cereals should be bought in smadingjities and kept in glass jars, tightly
covered.

Variety is to be found in using the different céseand preparing them in new ways. Many
cereals are improved by adding a little milk durihg latter part of the cooking. Boiling water
and salt should always be added to cereals, ospdea salt to one cup of cereal. Long cooking
improves the flavor and makes the cereal more tijes

Cereals should be cooked the first five minutes tdwve fire and then over hot-water in a double

boiler; if one cannot be procured, cook cereal saacepan set in a larger one holding the hot
water.

LAWS ABOUT CEREALS

To discover if cereals such as barley, wheat, datimia or cornmeal are kosher, place them on a
hot plate, if no worms or other insects appear treyfit to be eaten, if not, they must be thrown
away.

If flour is mildewed it must be destroyed.

OATMEAL PORRIDGE

As oatmeal is ground in different grades of coagsenthe time for cooking varies and it is best
to follow the directions given on the packages. ieal should be cooked until soft, but should
not be mushy. The ordinary rule is to put a cumetl into two cups of salted boiling water (a
teaspoon of salt), and let it cook in a doubledydihe required time. Keep covered until done;
then remove the cover and let the moisture escape.

COLD OATMEAL

Oatmeal is very good cold, and in summer is bstteved in that way. It can be turned into
fancy molds or into small cups to cool, and wikthhold the form and make an ornamental dish.

OATMEAL WITH CHEESE

Cook one cup of oatmeal overnight and just befereisg add one tablespoon of butter and one
cup grated cheese. Stir until the cheese is mahddserve at once.



BAKED APPLE WITH OATMEAL

Pare and core the apples and fill the core spattel@ft-over oatmeal mush. Put the apples in a
baking dish; sprinkle with sugar; pour a little @minto the bottom of the pan and bake in a
moderate oven until the apples are tender. Servenweth cream for breakfast or luncheon.

WHEAT CEREALS

Wheat cereals, like oatmeal, are best cooked bywialg the directions on the package. Most of
them are greatly improved by the addition of adlithilk or by a few chopped dates or whole
sultana raisins.

CORNMEAL MUSH

Mix together one cup of cornmeal and one teaspdsalg and add one cup of cold water
gradually, stirring until smooth. Pour this mixtungo two cups of boiling; water in a double
boiler and cook from three to five hours. Servewidh cream and sugar.

SAUTED CORNMEAL MUSH

Put left-over mush into a dish and smooth it ohertop. When cold cut into slices one-half inch
thick. Dip each slice into flour. Melt one-half sggon of drippings in a frying-pan and be
careful to let it get smoking hot. Brown the flodrglices on each side. Drain if necessary and
serve on a hot plate with syrup.

FARINA

To one-half cup of farina take one teaspoon of paliir gradually into three cups of boiling
water and cook the mixture in a double boiler foowat one hour.

HOMINY

Get the unbroken hominy and after careful washoakst twenty-four hours in the water. Cook
one cup of hominy slowly in the same water in aezed vessel for eight hours or until all the
water has been absorbed by the hominy; add twedpbbns of butter, one teaspoon of salt and
two tablespoons of cream and serve as a vegetabkacereal with sugar and cream.

MARMELITTA

Take two cups of coarse cornmeal and four cupslofwater put on to boil; add one-half
teaspoon of salt. Stir the cornmeal continually aheén done place on platter, spread with
butter, sharf cheese or any cheese such as pamacheese. To be eaten warm.



POLENTA

Place one cup of yellow cornmeal and three cug®lof water in a double boiler, add one
teaspoon of salt, one-half teaspoon of pepper aok for forty minutes. While still hot add one
and one-half cups of grated cheese to the mixtutehaat until it melts. Turn the mixture into a
greased bowl and allow it to set. The meal maylibedsan inch thick or cut with a biscuit cutter
and then fried in hot vegetable oil. Serve withtelar tomato sauce as desired.

BARLEY, TAPIOCA, SAGO, ETC

Add one teaspoon of salt to one quart of boilingewand pour gradually on one-half cup of
barley or other hard grain and boil until tendesnd one to two or more hours, according to the
grain, and have each kernel stand out distinct vdogre. Add more boiling water as it
evaporates. Use as a vegetable or in soups. Rebaybtapioca and sago cook quicker than
other large grains.

BOILED RICE

Put one-half cup of rice in a strainer; place tinaiser over a bowl nearly full of cold water; rub
the rice; lift the strainer from the bowl and chartbe water. Repeat this until the water in the
bowl is clear. Have two quarts of water boilingslity, add the rice and one tablespoon of salt
gradually so as not to stop the boiling; boil twemtinutes or until soft, do not stir; drain through
a colander and place the colander over boiling mfateen minutes to steam. Every grain will
be distinct. Serve as a vegetable or as a cerdfalvaam and sugar.

RICE IN MILK
Clean the rice as for boiling in water; and cook-tralf cup of rice with one and one-half cups

of hot milk and one-half teaspoon of salt, addirfigva seeded or sultana raisins if desired. Serve
hot like boiled rice or press into small cups, caotl serve with cream and sugar.

RICE WITH GRATED CHOCOLATE

Cook one-half cup of rice, place in hot servinghdsprinkle generously with grated sweet
chocolate; set in oven one minute and serve.

STEAMED RICE

Wash two cups of rice carefully put in double bikdd eight cups of cold water and a pinch of
salt and steam for two hours; do not stir. Serié any kind of stewed fruit or preserve.

APPLES WITH RICE



Boil one cup of rice in water or milk; rub the Retall over with a piece of butter before putting
in the rice, season with salt and add a lump diebbu¥vhen cooked, add about six apples, pared,
guartered and cored, sugar and cinnamon. This nesak&e side dish, or dessert, served with
cream.

BOILED RICE WITH PINEAPPLE

Boil as much rice as desired and when done slidheipineapple and add, with as much sugar
as is required to sweeten to taste.

BAKED RICE

Arrange two cups of boiled rice in a baking dishayers, covering each with grated cheese, a
little milk, butter, salt and red pepper. Spread onp of grated bread crumbs over all and bake
in a moderate oven until the crumbs are browned.

SWEET RICE

Clean and wash one cup of rice. Put on to boil witld water, add a pinch of salt. When done
drain off the water, if any; add two cups of m#kir in and let boil for five minutes. Dish up,
then sprinkle sugar and cinnamon generously owetdp. The yolk of an egg can be added just
before serving if desired.

EGGS BAKED IN RICE

Line a buttered dish with steamed rice. Break tfgsen the centre, dot with butter, sprinkle
with salt, pepper and bake in a moderate oven.

RICE AND NUT LOAF

Boil one-half cup of rice (brown preferred); draind dry it. Mix with an equal quantity of bread
crumbs. Add level teaspoon of salt and one-hat§gabn of black pepper. Stir in one cup of
chopped nuts—pecans or peanuts. Add one tablesyfatropped parsley and one egg. Mix
thoroughly and pack in bread-pan to mold it. Tarinam pan into baking-pan and bake slowly
three-quarters of an hour. Serve with cream sauperée of peas.

PILAF

Put two cups of water on to boil, add juice of iwwmatoes and a pinch of salt. When boiling,
add one cup of rice and let cook until the water éaaporated. Then add melted butter, mix
well, and keep in warm place, covered, until retxgerve.



SPANISH RICE

Put one cup of washed rice in frying-pan with foufive tablespoons of poultry fat; add three
onions chopped and two cloves of garlic minced.fifrg ten minutes; add one red pepper or one
canned pimento chopped, or one teaspoon of pauichathree ripe tomatoes or two cups of
strained tomatoes and one teaspoon of salt. Coakyshbout one hour, and as the water
evaporates, add more boiling water to keep fronmingr

LEFT-OVER CEREALS

Oatmeal, hominy, cracked wheat, and other cerelaishvare left over can be added next day to
the fresh stock, for they are improved by longibgiland do not injure the new supply, or such
as is left can be molded in large or in small forared served cold with cream, or milk and
sugar. In warm weather cereals are nicer cold timanCold hominy and mush, cut into squares
and fried, so that a crisp crust is formed on Isadles,—also hominy or farina, rolled into balls
and fried,—are good used in place of a vegetabées @ breakfast dish.

Any of the cereals make good pancakes, or a smmallat added to the ordinary pancake batter
improves it.



*EGGS*

Eggs and the foods into which they enter are féaariticles of diet in most households. They
are an agreeable substitute for meat and even kigann price make a cheaper dish than meat.

A fresh egg should feel heavy, sink in water, amervheld to a bright light show a clear round
yolk.

TO PRESERVE EGGS

In the early spring or fall when eggs are plenté#otl at their best, pack them away for future
use. Use strictly fresh eggs with perfect sheltsdracks). Buy water glass at drugstore. Use ten
parts water to one of water glass. Boil water, wbeol add water glass and beat well. Use an
earthen jar or crock, pack in rows and pour oveditjuid mixture to cover well. Place old plate
over eggs in crock to keep them under water. Pugroon jar and keep in cool place. More eggs
may be added at any time if well covered with iqaitl mixture.

For fifteen dozen eggs use one quart water glass.

TO KEEP EGG YOLKS

The yolks may be kept several days and be astispmarated from the whites if they are placed
in a cup previously rinsed with cold water and racpiof salt added to them. The cup must be
closely covered with a wet cloth, and this musthanged and well rinsed in cold water every
day.

When whites are left over make a small angel caleng of the cookies which require the
whites of egg only.

When yolks are left over use for making mayonnaise.

POACHED OR DROPPED EGGS

Fill a pan with boiling, salted water. Break eadg &to a wet saucer and slip it into the water;
set the pan back where water will not boil. Dip teter over the eggs with a spoon. When the
white is firm and a film has formed over the ydlkey are cooked. Take them up with a
skimmer, drain and serve hot, on toast. Seasonsaith

BOILED EGGS

Soft-boiled eggs may be prepared in two ways. Hus enay be dropped carefully into boiling
water and boiled three minutes, or they may beeglac a covered vessel of boiling water and



allowed to stand in a warm place (but not on tbheejtfor ten minutes. Eggs prepared in this
way are sometimes called "Coddled Eggs." They arehrmore delicate and digestible than the
usual "Boiled Eggs."

Hard-boiled eggs should be cooked in boiling wétefifteen or twenty minutes and then
dropped in cold water to prevent the yolk from togndark.

SCRAMBLED EGGS
Break into a bowl as many eggs as required, adésdlpepper. Have some very hot butter in

the frying-pan on the stove; pour in the eggs,cstivstantly until set, not stiff, and serve on & ho
platter at once.

FRIED EGGS
Melt in a frying-pan a piece of butter, or fat fomeat meal. When hot, drop in the eggs, one at a
time, being careful not to break the yolk. Whenthéte of the egg is set they are done, though

some persons like them turned over and cookedeonttier side. Remove from the pan with a
cake turner.

BAKED EGGS
Butter individual baking dishes and break an egegach, being careful to keep the yolk whole.

Put on each egg a bit of butter, a little pepper sadt. Bake in moderate oven from four to six
minutes.

BAKED EGGS WITH CHEESE

Butter a baking dish of a size necessary for nurobeggs desired, break eggs into dish, add
salt, paprika, pepper to taste, one tablespooneaine, and two tablespoons of grated cheese.

Place dish in a pan of hot water in moderate owefife minutes until eggs are set.

TOMATO WITH EGG

Cut top from tomatoes, remove seeds, put a rawreggch tomato, dust with salt, pepper, and
finely chopped parsley. Place in moderate overl agg is set. Serve with cream sauce.

BAKED EGG WITH TOMATOES

Remove the skin from six fresh tomatoes or taketaiecan of tomatoes, chop them and put
them on stove and cook for twenty minutes; seastiname tablespoon of chopped parsley, half



an onion chopped, salt and pepper; thicken atnldeoéthat time with one teaspoon of melted
butter mixed with one tablespoon of flour. Put adiol cool. Then mix in the yolks of four eggs
well beaten, and lastly cut and fold in the fourtef. Butter a pudding dish and set this mixture
in the oven in a pan of lukewarm water and baka imoderate oven until a golden brown.

PLAIN OMELET

To make an omelet for breakfast or luncheon for persons, take three eggs, three tablespoons
of sweet milk and a saltspoon of salt. Whip the&kgalf the eggs, the milk and salt to a light

foam with an egg whip. Slowly add the yolk mixttioethe whites of the eggs, which should be
beaten to a stiff froth in a big bowl. After thellg® and milk are well whipped through the

whites, beat the whole together for a few minutéh the egg-beater.

In an omelet pan or a large frying-pan put a tgdmes of good butter. When the butter is
bubbling hot, pour in the omelet mixture. Stirightly for the first minute with a broad-bladed
knife, then stop stirring it; and, as the mixtuegims to stiffen around the edge, fold the omelet
toward the centre with the knife. As soon as fingperly folded, turn it over on a hot platter.
Decorate with sprigs of parsley and serve.

SWEET OMELET

Six eggs, two tablespoons of flour, one cup of coitk. Wet the flour with a little of the milk,
then add the rest of the milk and the yolks ofdfgs. Beat the whites of the eggs to a stiff froth
and pour into the flour, milk and yolks. Put a e butter into a spider and let it get hot, but
not so hot that the butter will burn. Then pour thigture in and put in a moderate oven to bake
in the spider. It takes about ten minutes to ba@ken slip a knife under it and loosen it and slip
off on a large plate. Sift powdered sugar on tog serve with a slice of lemon.

SWEET OMELET FOR ONE

One egg, beat white separately, two tablespoonsldfsweet milk, a pinch of salt. Brown on
both sides or roll, spread with compote or sprirddgvdered sugar thickly over it. Serve at once.

SPANISH OMELET

In a chopping bowl place two nice large ripe toreatdirst peeling them; one large or two
medium-sized white Texas onions, two sprigs oflpgr&nd one large green-bell pepper, first
removing most of its seeds.

Chop these ingredients well together quite fine them into a saucepan and let them cook over
rather a brisk heat until quite soft. Put no watethis mixture. Add a tablespoon of olive oil or
of butter before it begins to cook and season wigll salt and red pepper.



Make the omelet the same as the plain one, buivatr instead of milk in mixing it, and only
use two tablespoons of water for the six eggs redui

After the eggs are sufficiently beaten, mixed, amthe pan over the fire, and when the edges
begin to stiffen, cover the surface of the omelawithin an inch of the edge with the cooked
vegetables. Fold the omelet quickly and turn iadmot platter. Pour around it all the vegetables
left in the pan and serve.

RUM OMELET

Take six eggs, beat whites and yolks well, adchalpof salt and a teaspoon of brandy. Fry in a
spider quickly and spread with a compote of huaktabs or any other fruit. Roll up the omelet,
pour a very small wineglass of rum over it, lighamnd serve at once.

SWEET ALMOND OMELET

Prepare one-half cup of sweet almonds, blanchexhped fine and pounded smooth. Beat four
eggs slightly, add four tablespoons of cream amlitunto a hot omelet pan on which you have
melted one tablespoon, of butter. Cook carefultgying the cooked portion into the centre and
tilting the pan to allow the liquid part to run euee bare pan. When nearly all set, sprinkle the
almonds over the surface and turn the edges oviémeil rolled. Then slip it out on a hot dish
and dredge with powdered sugar, and scatter sesatatl almonds over the top. Serve
immediately.

CORN OMELET

Take one-half cup of canned corn and chop it viery for the same amount cut from the cob).
Add to that the yolk of one egg, well beaten widpper and salt to taste, and two tablespoons of
cream. Beat the white of the egg very stiff andistjust before cooking. Have the pan very hot
and profusely buttered. Pour the mixture on, andrwticely browned, turn one half over the
other, as in cooking other omelets.

HERB OMELET

Take six eggs and beat well in a bowl. Add twoegapbons of cold water and a quarter of a
teaspoon of salt, a pinch of pepper, a teaspochagped parsley, a quarter of a teaspoon of
grated onion and a teaspoon of fine butter, shavétle pieces. Mix well with a wooden spoon.
Dissolve in the spider the butter and add at ohedeaten eggs, etc., inclining the spider to the
handle for an instant and then shaking the omeletthe centre and turn up the right edge, then
the left and fry briskly five minutes and serve.

POACHED EGGS WITH FRIED TOMATOES



Fry tomatoes (cut one-half inch thick) in buttezpper and salt. Have prepared slices of bread
cut round, and fried in butter. Put on a hot ptatigh a slice of tomato on each. Poach as many
eggs as are required, in boiling salt water. Lift wery carefully, placing one egg on each
tomato. Add to the gravy in which tomatoes weredritwo tablespoons of cream, one teaspoon
of any pungent sauce, one teaspoon of mushroompggtsce of half a lemon, and a teaspoon of
flour to thicken. Cook up once and pour over e&gsve very hot.

EGGS POACHED IN TOMATO SAUCE

Make a sauce of one tablespoon of butter, onedpbte of flour, one and one-half cups of
canned tomatoes rubbed through a strainer, a phsbda, salt, pepper and sugar to taste. When
sufficiently cooked drop in the required numbeeggs, cook until the white is firm, basting the
eggs often with the sauce. When done, lift the eggsfully to squares of toast and pour the
sauce around them.

EGGS PIQUANT

Set to boil the following mixture: Pour into thet#ke water to the depth of about one inch,

adding a little salt and half a cup of vinegar. \Whiais boils, break in as many fresh eggs, one at
a time, as you desire to have. Do this carefullgsoot to break the yolks. As soon as the whites
of the eggs are boiled, take up carefully with €qrated skimmer and lay in cold water. Then
remove to a large platter and pour over the follmasauce: Strain the sauce the eggs were
boiled in and set away until you have rubbed otegt@wo hard-boiled eggs, yolks only. Add a
tablespoon of butter rubbed very hard and addsadaste sugar and part of the strained sauce.
Boil up once and pour over the eggs. Garnish waitslpy.

OMELET SOUFFLE

Yolks of six eggs and six tablespoons of powdergghag added gradually, and both beaten
together until thick and smooth; juice of one lenama a little grated rind; whites beaten as stiff
as possible, stirred together. Put into a warm-ivattered dish; bake in quick oven ten minutes.

WHITE SAUCE OMELET

Make a white sauce of one tablespoon of butterdadmwith two tablespoons of flour, one-half
teaspoon of salt, pinch of pepper and one teaspbsigar, adding one-half cup each of milk

and cream. Beat the yolks of five eggs and stimtirgo the sauce, then add the stiffly beaten
whites of the eggs, folding them in carefully. Mgl tablespoons of butter in the omelet pan,
when it is hot put in the mixture and let it stanch moderate heat for two minutes, place in a hot
oven and cook until set. Remove from the oven, tura hot platter and serve.

EGGS WITH CREAM DRESSING



Blend two tablespoons of butter with three tablesysoof flour. Place on range and stir until the
butter is melted. Add one and one-half cups of pstkring all the time until the mixture is

thick; season with one teaspoon of salt and a f@amg of pepper. Separate the whites of six
hard-boiled eggs from the yolks. Chop the whitas fitnd add to the dressing. Arrange slices of
toast on a hot platter, pour the dressing over itieroe the yolks through a ricer onto the toast
and dressing; serve hot.

SCALLOPED EGGS

Use above recipe and mix one cup of bread crumttsamie tablespoon of butter, sprinkle this
over dish and bake fifteen minutes in a hot oven.

EGGS A LA MEXICANA

Boil six dried Spanish peppers twenty minutes. Dregmove the seeds, and chop fine. Fry in
butter half an onion and one clove of garlic. Adaek @up of uncooked rice, cover with one cup
of water and cook till tender. Add a lump of buttsalt, and, when done, cover with six eggs;
then scramble all together. Serve on a hot dish.

EGGS SPANISH

Boil eggs hard; after cooling, remove shells andénengthwise. Cook for thirty minutes fresh
or canned tomatoes with minced green onions, gaicsley, a laurel leaf, salt, pepper, and
cayenne pepper to taste. Strain. Melt a slice tiEbuadd a little flour, and then add sauce
gradually. Cook ten minutes; place eggs carefullyauce and serve.

FRESH MUSHROOMS WITH EGGS

Peel nine good-sized mushrooms without using #@stand chop very fine; fry two
tablespoons of butter and two finely chopped oniwitisout browning. Add the mushrooms and
steam them by covering the pan after seasoningsaithpepper and paprika. Before serving,
beat six whole eggs and scramble with the mushro8erse on hot buttered toast.

EGG RAREBIT
Make a cream sauce. Grate one-half pound AmericdrSaviss cheese mixed, or American

alone; add to the sauce. Chop three hard-boiles, egigl to the sauce, season with salt and
pepper, and serve on buttered toast.

KROSPHADA



Place two sliced onions with two ounces each odsagd spices, pepper and salt to taste, in a
pint of pure malt vinegar and boil gently until theions are nearly done. Let it cool a little and
then stir in six beaten eggs and sufficient crumigimger-bread to make the whole quite thick.
Place again over the fire for a few minutes, stgrirequently and mashing the mixture into a
uniform paste, but be very careful that it doesbwk

CURRIED EGGS

Melt four tablespoons of butter in a frying-pandamhe onion chopped fine and cook until straw
colored. Then add one tablespoon of curry powdakeévh smooth paste of one-fourth of a cup
of water and two tablespoons of flour; add onegsyisbon of lemon juice and one-half teaspoon
of salt. Add to the first mixture; boil five minugeArrange six hard-boiled eggs in a border of
rice and pour the dressing over all.

FRICASSEED EGGS

Take six hard-boiled eggs, remove shells. Roll tirefiour, then in egg to which has been
added one-half teaspoon of oil, one-half teaspdamegar, a few drops of onion juice, one
teaspoon chopped parsley, a little nutmeg and\84len quite covered, roll in vermicelli that

has been broken into fine bits and fry in deep ldeigbings. Serve with the following sauce:
One tablespoon of fat; one tablespoon of flourwmed together; add one-half cup of white wine
and a cup of bouillon. Season with salt and cayemaeboil five minutes. Add one teaspoon
each of chopped chives and parsley, some choppesgs @nd mushrooms; bring to a boil again
and pour over the eggs.

EGGS EN MARINADE

Mix equal quantities of water and good meat graw, tablespoons each, with a teaspoon of
vinegar and a seasoning of pepper and salt. Rusiaw-pan and stir in gradually two well-
beaten, yolks of eggs. When it thickens and betdreils, have ready a half dozen nicely
poached eggs and pour the sauce over them. Gavitisparsley.

SCALLOPED EGGS (FLEISCHIG)

Make a force-meat of chopped tongue, bread crupdpper, salt, a little parsley, one tablespoon
of melted fat, and soup stock enough to make apssfie. Half fill patty-pans with the mixture.
Break an egg carefully on the top of each, sprimkta a little salt, pepper and cracker dust. Put
in the oven and bake about ten minutes. Serve hot.

SCRAMBLED EGGS WITH BRAINS

Scald brains with hot water, clean and skin, antlaofew minutes in fresh water. Melt a little fat
in skillet, put in brains, finely chopped, and stiell until dry and done. Add one teaspoon of



chopped parsley, pinch of salt, and three eggshegten. Stir with a fork until eggs are evenly
cooked, put on hot platter, and serve immediately.

SCRAMBLED EGGS WITH SAUSAGE

Take one pound of cold, boiled sausage, skin aod sl half-inch pieces. Place in a frying-pan
with two tablespoons of hot fat; brown on both sideew minutes and just before serving add
three eggs, beaten slightly; mix; and cook untl ¢éggs are set and serve immediately.

Chopped tongue root may be used instead of sausage.

SMOKED BRISKET OF BEEF AND EGGS

Take slices of smoked breast of beef, brown imfyypan; place on hot platter. Slip as many
eggs as are needed in frying-pan and cook genttiripping the hot fat over them until done.
Place carefully on the beef slices and serve at.onc



*CHEESE*

Cheese should not be tightly covered. When it bexsodny and hard, grate and keep covered
until ready to use. It may be added to starchy $ood

Care should be exercised in planning meals in wbigese is employed as a substitute for meat.
As cheese dishes are inclined to be somewhat "Hetiney should be offset by crisp, watery
vegetables, water cress, celery, lettuce, frugdsahnd light desserts, preferably fresh or cooked
fruit. Another point, too, is to be considered. Wig raw or cooked, cheese seems to call for the
harder kinds of bread—crusty rolls or biscuits, evack, toast, pulled bread or hard crackers.

A soft, crumbly cheese is best for cooking.
Cheese is sufficiently cooked when melted, if cabkmnger it becomes tough and leathery.

Baking-soda in cheese dishes which are cooked nihkesasein more digestible.

COTTAGE CHEESE (POT CHEESE)

Heat sour milk slowly until the whey rises to tlog;tpour it off, put the curd in a bag and let it
dry for six hours without squeezing it. Pour itare bowl and break it fine with a wooden spoon.
Season with salt. Mold into balls and keep in d ptace. It is best when fresh.

KOCH KAESE (BOILED CHEESE)

Press one quart of fine cottage cheese throughraesieve or colander and set it away in a cool
place for a week, stirring it once or twice durthgt time; when it has become quite strong, stir
it smooth with a wooden or silver spoon; add asgalbn of salt and one-fourth as much of
caraway seed, yolks of two eggs and an even tatmespf flour which has been previously
dissolved in about one-half cup of cold milk; stie flour and milk until it is a smooth paste,
adding a lump of butter, about the size of an egg; all to the cheese. Put the cheese on to boil
until quite thick; stirring occasionally; boil atiether about one-half hour, stirring constantly the
last ten minutes; the cheese must look smoothlastv®our it into a dish which has been
previously rinsed in cold water. Set it away inoalgplace; to keep it any length of time, cover it
with a clean cloth which has been dipped in andwgrout of beer. This cheese is excellent for
rye bread sandwiches.

A DELICIOUS CREAM CHEESE

Sweet milk is allowed to stand until it is likedly, but does not separate. Then it is poured into
a cheese-cloth bag and hung up to drain untihalMater is out of it and only the rich creamy
substance remains. Sometimes it takes from twelweénty-four hours. At the end of this time
the cheese is turned from the bag into a bowl; thesvery pint of the cheesy substance a



tablespoon of butter is added and enough saltasoseit palatably. Then it is whipped up with a
fork until it is a smooth paste and enough put @fase to make a little brick, like a Philadelphia
cheese. With two knives, one in each hand, lightgss the cheese together in the shape of a
brick, smooth it over the top and put it away toelc®ne quart of rich sour milk will make a
good sized cheese.

CHEESE BALLS, No. 1

Take one cake of cream cheese, one-quarter ofradpefichopped figs, one-quarter of a pound
of chopped walnuts, roll into balls and serve dtuke leaves.

CHEESE BALLS, No. 2

Mix one cake Neufchatel cheese, a piece of butesize of the cheese, one tablespoon of
cream, one-quarter teaspoon of salt and six dadhkesbasco Sauce and form one large ball or
several small ones and roll in chopped pecan nuts.

CHEESE SOUFFLE

Dissolve one and one-half tablespoons of buttet,cack tablespoon of flour, stir until it loosens
from the pan; add one and one-half cups of riclik,npipper and salt. Take from the fire, add
gradually four egg yolks and three-quarters of m@lgrated cheese, then the stiffly beaten
whites of eggs. Bake in a hot oven in china ramekimout fifteen minutes and serve
immediately.

CHEESE TIMBALS FOR TWELVE PEOPLE

Take one pint of milk, four tablespoons of floundause enough of the milk to dissolve the flour,
the balance put in double boiler; when it boils] #ite dissolved flour, then add one-quarter
pound imported Swiss cheese grated. Let these tidobp fifteen minutes; when cool, add the
yolks of four eggs; drop one in at a time and biatn strain through a fine sieve about ten
minutes before you put in the pans; beat the winté®o eggs and put in the above and mix;
grease timbal forms, fill three-quarters full onbhgke in pan of boiling water twenty minutes.
Let them stand about two minutes, turn out orelilates, and serve with tomato sauce, a sprig
of parsley put on top of each one.

WELSH RAREBIT

Melt one tablespoon of butter, add two cups fireliyAmerican cheese, when it melts add one-
half cup of milk or stale beer, keep stirring uiitis smooth. Add one-half teaspoon of English
mustard, two beaten eggs. Cook one minute longksalt to taste. Serve on toast.



GOLDEN BUCK

One pound of cheese, one-eighth pound of butterhatf glass of ale, one teaspoon of mustard,
one egg (well beaten), and salt and paprika. Pt pan, and when melted add cheese cut up
or grated; stir, and as cheese melts, add ale. \Whegins to bubble, add egg well beaten. Stir
continually to keep from getting stringy. In twotbree minutes it will be ready to serve. Pour
over hot buttered toast. This quantity is suffitim four persons.

CHEESE BREAD

Take six thick slices of stale bread, well butte@d them in two; dip into milk; then place in a
baking dish, with alternating layers of thinly glitccheese, having cheese for top. Add half a cup
of milk, into which a half teaspoon of dry mustdwas been put. Bake in quick oven fifteen
minutes. Serve at once.

GREEN CORN, TOMATOES AND CHEESE

Into one tablespoon of melted butter stir two caopgrated cheese until it, too, is melted. Add
three-quarters of a cup of canned or grated fresi, ©ne ripe green pepper, stir them, add one
egg yolk mixed with one-half cup of tomato puréee teaspoon of salt, one-half teaspoon of
paprika. Toast five slices of bread and pour thigume over it. Serve hot.

RICE AND CHEESE

Melt two ounces of butter in a stew-pan; fry in thetery finely minced onion. When this is of a
nice golden color stir into it a quarter of a powidvell-boiled rice. Work it well with a fork and
then pour all into a buttered pie dish. Dredge ovithh a good coating of grated cheese, sprinkle
the surface with melted butter and bake until yicebwned.

MACARONI AND CHEESE

Break three ounces of macaroni—noodles or spagirettiver equally well—into small pieces,
boil in rapidly boiling salted water; when tendeaia off the water and add half a pint of milk;
cook slowly till the macaroni has absorbed moghefmilk. To half a pint of thick white sauce
add two ounces of grated cheese and mix with thearoai; last of all add two well-beaten eggs.
Butter a pudding mold, sprinkle it with browned &dlecrumbs and pour in the macaroni mixture;
steam gently for about half an hour, turn out athdhfe centre with stewed tomatoes and
mushrooms.

CHEESE OMELET

Cook in double boiler one cup of milk, add one ¢aplon of butter, one tablespoon of flour
blended together and cook till thick; one cup cdete cut up added, and stir till dissolved.



Remove from fire and stir in yolks of four eggs teea one-half teaspoon of salt (pepper). Fold
in whites of four eggs beaten stiff and a pinclhaking powder. Bake in a buttered dish one-half
hour.

CHEESE AND SWEET GREEN PEPPERS

Cheese and peppers make a very nice combinatidhtwieounces of cheese, add a tablespoon
of chopped peppers and the same amount of buti#te gaprika, salt, and if liked, mustard.
When the ingredients have been well blended paumtixture on hot buttered toast and serve.

CHEESE FONDUE

Soak one-half cup of bread crumbs in one scanb€uplk; dissolve a speck of bicarbonate of
soda in a drop of hot water and add to the mille egg, yolk and white beaten separately, one-
half cup of dry cheese grated, one tablespoon iéhsalt and pepper to taste, beat well, pour
into a well buttered baking dish, strew dry crumii@stened with butter over the top, and bake
in a hot oven until light brown. Serve at onceha tish in which it is baked.

TOMATOES, EGGS AND CHEESE (HUNGARIAN STYLE)

Place two tablespoons of butter in a pan (afteimuathe water boil to heat the pan). Let butter
melt, add one small onion chopped fine and cook saift, a pint of tomatoes strained and let
come to a boil; add one-half pound mild cheesdinat and stir until smooth. Break in three
eggs and stir hard until eggs are done. Serve tiarbd toast.

CRACKERS AND CHEESE
Split in two some Bent's water biscuits; moisteanthwith hot water and pour over each piece a

little melted butter and French mustard; then spreidh a thick layer of grated cheese; sprinkle
with paprika or cayenne. Place them in a hot ovdit the cheese is soft and creamy.

RAMEKINS OF EGG AND CHEESE

Beat three new-laid eggs and blend thoroughly withh ounces of grated cheese and one ounce
of partly melted butter. Place the mixture in éitdans or saucers and bake in the oven.



*BREAD*

Home-made bread is very much more palatable and mdritious than baker's bread and it is
worth while to spend time and effort in its preema

To make good bread, it is necessary to have good, firesh yeast and the liquid used in
moistening must be neither too hot nor too coltherbread will not rise properly.

FLOUR

The housekeeper should know about the differertskof flour. We get the bread flour from the
spring wheat; the pastry flour from the winter whea

Bread flour contains more gluten than pastry flaod is used for bread on that account. Pastry
flour having less gluten and slightly more star€imiore suitable for pastry and cake mixtures
and is used wherever softness and lightness amedes

Graham flour is the whole kernel of wheat ground.

Entire wheat flour is the flour resulting from tganding of all but the outer layer of the wheat.

Rye flour is next best to wheat flour for bread magkbut is generally combined with wheal
flour, since by itself it makes a sticky bread.

Cornmeal is also combined with wheat flour.
Variety bread is composed of bread flour, rye fland cornmeal combined in one loaf.

If flour is musty; it is not kosher and must betdeyed. Keep flour either in tins or barrels in a
dry atmosphere.

YEAST

In cities where fresh compressed yeast can ber@uatait is not worth while to prepare one's
own.

Compressed yeast is always in proper conditiorséountil it becomes soft, often the yeast cakes
are slightly discolored, but this does not afféet yeast, being caused by the oxidation of the
starch in the cake.

Keep yeast in cool place.

HOME MADE YEAST



Grate six large raw potatoes, have ready a gallevater in which you have boiled one and one-
half cups of hops. Strain through a fine hair sjdaling hot, over the potatoes, stirring well, or
the mixture will thicken like starch. Add a scanpoof sugar and one-half cup of salt. When
cold, add a yeast cake or a cup of fresh yeasit k&nd until a thick foam rises on the top.
Bottle in a few days. If kept in a cool place, théast will last a long time. Use one cup of yeast
for one large baking. In making yeast, from timdineoe, use a cup of the same with which to
start the new yeast.

One cup of liquid yeast is equal to one cake of m@ssed yeast.

When yeast is not obtainable to start the fermemtah making yeast, mix a thin batter of flour
and water, and let it stand in a warm place unid full of bubbles. This ferment has only half
the strength of yeast so double the amount mustée.

TO MAKE BREAD

Try the yeast always by setting to raise in a duplewarm water or milk, if you use
compressed yeast add salt and sugar.

If it rises in the course of ten or fifteen minytdwe yeast is fit to use. In making bread always
use sifted flour. Set a sponge with lukewarm milkvater, keeping it covered in a warm place
until very light, then mold this sponge by additmuf, until very light into one large ball, then
knead well and steadily for twenty minutes. Saige again in a warm place free from drafts,
and when it has risen to double its former bulketa knife, cut through the dough in several
places, then place this dough on a baking boardiwims been sprinkled with flour. Work with
the palm of the hand, always kneading towards émére of the ball (the dough must rebound
like a rubber ball). When this leaves the board tllechands perfectly clean the dough may be
formed into loaves or rolls.

Place in pan, greased slightly with a good oilrik# until the imprint of the finger does not
remain, and bake.

The oven for baking bread should be hot enoughidaib a teaspoon of flour in five minutes.

If baked in a coal range, the fire must be justdiager heat so as not to have to add fuel or
shake the stove.

If baked in a gas range, light oven to full heaéfminutes before putting the bread in the oven,
and bake in a moderately hot oven forty-five misutenless the loaves are very large when one
hour will be the proper time.

When taken from the oven, the bread may be wrappadlean towel wrung out of warm water
(this prevents the crust from becoming hard); plaead in slanting position or allow it to cool
on a wire rack.



WHITE BREAD

Set the dough at night and bake early in the mgrriake one-half cake of compressed yeast, set
in a cup of lukewarm milk or water adding a teaspobsalt and a tablespoon of sugar. Let this
rise, if it does not, the yeast is not fresh ordyddeasure eight cups of sifted flour into a deep
bread bowl, add one teaspoon of salt; make a daprem the centre, pour in the risen yeast and
one cup of lukewarm milk or water. In winter beesthat the bowl, flour, milk, in fact

everything has been thoroughly warmed before mixitig the dough slowly with a wooden
spoon and then knead as directed.

This amount will make two loaves, either twistedrosmall bread pans.
Bake forty-five minutes in a moderate oven.

If the bread is set in the morning use a cake offpessed yeast and bake the loaves in the
afternoon.

INDIVIDUAL LOAVES

Make dough according to the above recipe. Work lspi@tes of dough into strands a finger
long, and take three strands for each loaf. Makallsas possible, brush with beaten egg; or
sweetened water and sprinkle with poppy seed (ma&ilow them to rise before setting them in
the oven. These are called "Vienna loaves" andised at weddings, parties and for the Succoth
festival in the Succah.

If one-half cake of yeast has been used, the b of yeast which is left over, can be kept in
good condition several days by rewrapping it inttheil and keeping it in a cool, dry place.

BUTTERBARCHES

Dissolve one cake of compressed yeast in one-bplb€lukewarm milk, add a teaspoon of salt,
and a tablespoon of sugar and let it rise. Thenenaadoft dough of eight cups of sifted flour and
as much milk as is required to work it, about twps; add the yeast, one-half cup of sugar, four
tablespoons of butter dissolved in the warm mitle, grated peel of a lemon, two or three dozen
raisins seeded, and two eggs well beaten. Worldthugh perfectly smooth with the palm of
your hand, adding more flour if necessary. It isdhapossible to tell the exact amount of flour

to use; experience will teach you when you haveeddghough. Different brands of flour vary,
some being drier than others. Work the dough astHd, set it aside covered until it is double
the bulk of the original piece of dough. Then wagain and divide the dough into two parts, and
divide each of the pieces of dough into three p&wsrk the six pieces of dough thoroughly and
then roll each piece into a long strand; three loichv are to be longer than the other three. Braid
the three long strands into one braid (should ke in the centre than at the end), and braid
the shorter strands into one braid and lay it op,df the long braid, pressing the ends together.
Butter a long baking-pan, lift the barches into pla& and set in a warm place to rise again for
about one-half hour. Then brush the top with beatgmand sprinkle poppy seed all over the top.
Bake in a moderate oven one hour.



BARCHES

These are to be used for a meat meal and are malke same manner as butter barches,
omitting the milk and butter; use water and adighortening of dripping or rendered fat or a
vegetable oil; grate a dozen almonds (blanchedgdddvith two well-beaten eggs, one-half cup
of sugar, salt, raisins and the grated peel oflem®n. Work just as you would butter barches.
Bake one hour in moderate oven. Wrap in a dampandiewel as soon as baked to prevent the
crust from becoming too hard.

POTATO BREAD

Add one medium-sized mashed boiled potato to anlyeforegoing recipes. This will give a
more moist bread, which retains its freshness longe

GRAHAM BREAD

Dissolve one cake of compressed yeast and fouedpbbns of light brown sugar or molasses in
one cup of lukewarm water and one cup of milk whiels been scalded and cooled to lukewarm.
Add two tablespoons of melted butter, then fourscofppGraham flour and one cup of white flour
(sifted), adding flour gradually, and one teaspobsalt. Knead thoroughly, being sure to keep
dough soft. Cover and set aside in a warm placisédor about two hours. When double in

bulk, turn out on kneading board, mold into loaas] place in well-greased pans, cover and set
to rise again—about one hour or until light. Bake ¢our, in a slower oven than for white

bread. If wanted for overnight use one-half cakgezfst and an extra half teaspoon of salt.

GLUTEN BREAD

Dissolve one cake of compressed yeast and onesgeataa of sugar in one cup of milk, scalded
and cooled, and one cup of lukewarm water; addevret tablespoon of butter then three cups of
gluten flour gradually, and one teaspoon of satte&d thoroughly until smooth and elastic;
place in well-greased bowl; cover and set asidewarm place, free from draught, to rise until
light, which should be in about two hours. Moldambaves; place in greased pans, filling them
half full. Cover, let rise again, and when doulbidulk, which should be in about one hour, bake
in moderate oven forty-five minutes.

This will make two one-pound loaves. For diet usetshortening and sugar.

RAISIN BREAD

Make dough as directed for Butterbarches, usingquagter cup of raisins and omitting the
lemon and egg. Form in loaves, fill well-greasedhalf full; cover and let rise until light;
about one hour. Glaze with egg diluted with waded bake forty-five minutes.



ROLLED OATS BREAD

Pour two cups of boiling water over two cups ofadloats, cover and let stand until lukewarm.
Dissolve one cake of compressed yeast and onéifoupt of brown sugar in one-half cup of
lukewarm water, add two tablespoons of shortertimgpatmeal and the water in which it has
been swelling. Beat well, add about three cupsooir to make a dough, also add one teaspoon
of salt. Let rise until it doubles in bulk. Moldtotwo loaves in pan and bake forty-five minutes.

POTATO-RYE BREAD

Cook one quart of potatoes diced, in boiling watetil tender. Strain, reserving potato water.
Measure and add enough more water to make three tapcome to a boil, add one-quarter cup
of salt, and very gradually one and one-quartes @iggcornmeal. Cook two minutes, stirring
constantly until thick. Remove from fire, add tvabtespoons of any kind of fat, the potatoes
riced or mashed and when cooled two cups of flihwam one tablespoon of sugar and one cake
of yeast dissolved in one cup of lukewarm waterx &hd knead to a stiff dough adding wheat
flour to keep it from sticking. Cover, set asideaivarm place overnight, or until double its bulk.
Shape into four loaves, let rise again; bake irodenate oven one hour or more, until well done.
Glaze with egg diluted with water before puttinghe oven. These loaves will keep moist one
week.

RYE BREAD (AMERICAN) No. 1

Dissolve one cake compressed yeast in two cupskefdarm water and one cup of milk which
has been scalded and cooled; or if so desired ilkemay be omitted and all water used; add
two and one-half cups of rye flour or enough to enaksponge. Beat well; cover and set aside in
a warm place, free from draught, to rise abouthwors. When light add one and one-half cups
of sifted white flour, one tablespoon of meltedtbubr oil, two and one-half cups of rye flour to
make a soft dough and last one tablespoon ofGaih on a board and knead or pound it five
minutes. Place in greased bowl; cover and letumgg double in bulk—about two hours. Turn
on board and shape into loaves; place in flourati®h pans; cover and let rise again until
light—about one hour. Brush with white of egg anatav, to glaze. With sharp knife cut lightly
three strokes diagonally across top, and place@m.oBake in slower oven than for white bread.
Caraway seeds may be used if desired.

By adding one-half cup of sour dough, left fromypoeis baking, an acid flavor is obtained,
which is considered by many a great improvemenis $hould be added to the sponge.

RYE BREAD, No. 2

Sift three cups of rye flour, three cups of whéatif and two teaspoons of salt in a bowl.
Dissolve one-half cake of compressed yeast or #mgr geast in two cups of lukewarm water.
When the yeast is dissolved pour it into the fland make into a dough. Lay it on a kneading
board, and knead until smooth and elastic, puackbnto the bowl, cover with a towel, and set



aside overnight to rise. Next morning, lay the doog a biscuit or kneading board again and
knead well. Make into a loaf, put into a pan, arftewwell risen, moisten the top with a little
cold water and bake in a moderate oven.

ZWIEBEL PLATZ

Take a piece of rye bread dough. After it has radficiently roll out quite thin, butter a long
cake pan and put in the rolled dough. Brush witltedebutter; chop some onions very fine,
strew thickly on top of cake, sprinkle with saliitflakes of butter here and there. Another way
is to chop up parsley and use in place of oniohenTcalled "Petersilien Platz."

VARIETY BREAD

Dissolve one cake of compressed yeast in two clijplkewarm water or milk, add two
teaspoons of salt, three cups of bread or wheat, feme cup of cornmeal, one cup of rye flour
and one-half cup of dark molasses, and mix veryotnghly. Let rise, shape into loaves, let rise
again and bake in a moderate oven for forty-fivautes.

ROLLS

Take bread dough, when ready to shape into loawésnake a long even roll. Cut into small
even pieces, and shape with thumb and fingerstod balls. Set close together in a shallow
pan, let rise until double the bulk, and bake hoaoven from ten to twenty minutes. If crusty
rolls are desired, set apart in a shallow pan, &g and cool in draft.

TEA ROLLS

Scald one cup of milk and when lukewarm dissolve cake of compressed yeast and add one
and one-half cups of flour. Beat thoroughly, coaed allow to stand until light. Add one-quarter
cup of sugar, one and one-half teaspoons of saiteggs, one-third cup of butter and enough
flour to knead. Allow to rise again until light. &be into round or small oblong finger rolls, and
place in buttered pans close together, when lighebn hot oven.

CRESCENT ROLLS

Take bread or kitchen dough, and when well risess bn floured baking board, roll into a
square sheet, one-quarter inch thick. Spread wétbheah butter, and cut into six-inch squares,
then cut each square into two equal parts thropglogite corners, thus forming two triangles.
Roll over and over from the longest side to theage corner and then shape the rolls into half
moons or crescents. Place in floured or greases!, pather far apart; brush with beaten yolk to
which a little cold water has been added and sfwitdps of crescents or horns with poppy seed.
Set in warm place to and, when double its bulkghakhot oven until brown and crusty.



BUNS

Make same as tea rolls. When well risen mold intalsround buns; place in well-greased pans,
one inch apart. Coyer set aside to rise until gbout one hour. Brush with egg diluted with
water; bake twenty minutes, just before removimgnfithe oven, brush with sugar moistened
with a little water.

RAISIN OR CURRANT BUNS

Boil two large potatoes and strain the water inpateher, dissolve two-thirds cake of yeast in a
cup. Put potatoes in a pan with a cup of sugagelump of butter, and teaspoon of salt. The
heat of potatoes will melt the sugar and buttersiviaith large masher to a cream; pour in rest
of potato water, add pint of flour and mix togethEnen cover and set in a warm place all night.
In the morning add more flour, mix quickly and putrants or raisins in as you turn the dough.
This will keep them from settling in the bottomtb& bread. Put in hot pans and bake in a hot
oven. This makes a delicious holiday bread. Edt Wiitter, hot or cold.

BREAD STICKS

Take pieces of raised bread dough, roll three-bgyimtch thick and four or five inches long.
Place in floured pan, far apart, brush tops withtée yolk and poppy seed. Let rise, bake in a
hot oven until brown.

FRENCH ROLLS

Prepare the yeast as for bread and work just tine;sadd one-quarter cup of butter, one-quarter
cup of sugar, one whole egg and one egg yolk beagnlight, flavor with mace or a few
gratings of lemon peel; work until it leaves thetigerfectly clean, then form into rolls, let
raise, brush with beaten egg, place rolls in pasectogether and bake.

BUTTERED TOAST

Slice even slices of baker's bread, not too thimjmpbiscuit pan on the top rack of a very hot
oven, brown nicely on one side, then turn and browtthe other, spread with butter, and a little
powdered sugar, if desired, and serve at onceuQthp slices on a long fork, hold before a red
coal fire, without flame, toast on both sides amutped as above.

MILK OR CREAM TOAST

Toast as many slices of stale light bread as desiteght brown. Heat milk or cream, allowing
one-half cup for each slice, add small lump of&utéVhen just at the boiling point, pour over
bread which has been placed in dish, sprinkle sutjar and cinnamon, cover, and serve
immediately. Nice for invalids.



CINNAMON TOAST FOR TEA
Bread cut thin and browned, but not dried.

Butter the toast while very hot, thinly and everdgd sprinkle over each piece some powdered
cinnamon and sugar.

ARME RITTER

Beat two eggs slightly, add one-half teaspoon bfesal two-thirds cup of milk; dip six slices of
stale bread in the mixture. Have a griddle hotaetl buttered; brown the bread on each side.
Serve hot with cinnamon and sugar or a sauce.



*COFFEE CAKES (KUCHEN)*

RENDERED BUTTER

Procure as much country or Western butter as dgsioel may get several pounds of it when it
is cheap during the summer; or any butter unfitétate use may be made sweet and good for
cooking purposes and will last for months, if pregakin the following manner: Place the butter
in a deep, iron kettle, filling only half full torevent boiling over. Set it on the fire where itlwi
simmer slowly for several hours. Watch carefullgtth does not boil over. Do not stir it, but
from time to time skim it. When perfectly cleardaall the salt and sediment has settled at the
bottom, the butter is done. Set aside a few minties strain into stone jars through a fine
sieve, and when cold tie up tightly with paper atadh. Keep in a cool, dry place.

COFFEE CAKE (KUCHEN) DOUGH

Soak one-half ounce of yeast in one-half cup o&Wwkrm milk; when dissolved put in a bowl, or
round agate pan, and stir in one cup of siftedrflone teaspoon of sugar and one-fourth
teaspoon of salt, mix thoroughly, and put in a watate (not hot) to rise, from one to two
hours.

When well risen, cream well together one cup obswnd three-fourths cup of butter, then add
three eggs, five cups of sifted flour, one cup dkrand one teaspoon of salt, mix together until
light, then stir in the risen yeast, and with a@pwork well for ten minutes, and set aside to rise
again, five or six hours or all night. Dough shountat be very stiff. When well risen it can be
used for cinnamon cake, pies or pocket books. fHuigpe makes one large cinnamon cake, three
pies, and about one dozen pocket books. If saght nse half the quantity of yeast.

KAFFEE KUCHEN (CINNAMON)

Butter long and broad cake-pans thoroughly, rollemough dough to cover them, and let it rise
about half an hour before baking, then brush it weh melted butter. Sprinkle sugar and
cinnamon on top and some chopped almonds. Takeklsmp of butter, a very little flour,
some sugar and cinnamon and rub it between theshanid it is like lumps of almonds, then
strew on top of cakes.

CINNAMON ROLLS OR SCHNECKEN

Take half the kitchen dough. Roll one-half inclckhand spread well with melted butter.

Sprinkle generously with scraped maple, brown anglated sugar and cinnamon, then roll. Cut
the roll into equal parts about one inch thickcplalose together endwise in a spider, generously
buttered, spread with one-fourth inch layer of bmpar maple sugar. Let rise until light, and

bake ten to twenty minutes in a hot oven, a golatevn. Invert the spider, remove rolls and
serve caramel side up.



ABGERUEHRTER KUGELHOPF

Soak one-half ounce of yeast or one cake comprgesed in a very little lukewarm milk; add a
pinch of salt and one tablespoon of sugar, stipismooth and set back of the stove to rise. In
the meantime rub a scant cup of butter and a scgmof powdered sugar to a cream, add
gradually the yolks of four eggs, one at a time add also the grated peel of a lemon. Sift two
cups of flour into a bowl, make a depression indéetre, pour in, the yeast, one cup of
lukewarm milk, and make a light batter of this. Atid creamed butter and eggs and stir until it
forms blisters and leaves the bowl clean. Takelmikeup of cleaned and seeded dark raisins
and cut up some citron very fine. Dredge flour abvm before adding, and if necessary, add
more flour to the dough, which should be of thesistency of cup cake batter. Last add the
stiffly-beaten whites of the eggs. Place in a wgelased long or round pan with tube in centre;
let rise until double in bulk, and bake in moderaten until browned and thoroughly done.

PLAIN BUNT OR NAPF KUCHEN

Take one cake compressed yeast, add a pinch pbsaltablespoon of sugar, and about two
tablespoons of lukewarm water. Stir the yeast unla smooth paste and set it in a warm place
to rise. Sift two and one-half cups of flour (use same size cup for measuring everything you
are going to use in your cake), make a depresaitimei centre, stir in the yeast and a scant cup
of lukewarm milk, make batter, and let it rise ugitu have prepared the following: Rub one-
half cup of butter and three-fourths cup of powdesegar to a cream, just as for cup cake, then
add gradually one egg at a time, using three dlt@geand stirring all the time in one direction.
Work in the risen batter two or three spoons ana between each egg. Grate in the peel of a
lemon or an orange. Butter the bunt-form well (dis tilways before you begin to work).
Blanched almonds may be set in the grooves ofdke-torm after buttering it. Put in the dough,
set it in a warm place and let it rise for an hand a half or two hours. Bake in a moderate oven
one full hour, covered at first.

CHOCOLATE COFFEE CAKE

Pour a bunt kitchen dough into long, well-buttetied, and when baked remove from the oven
and cover thickly with boiled chocolate icing.

POCKET BOOKS

Take as much of the coffee cake dough as you désyré on a well-floured biscuit board and
mix just enough more flour with it to enable youredl it out without sticking to the board. Roll
out about one-fourth inch thick and cut the dougkquares about as long as your finger.

Beat the yolk of one egg and two tablespoons df ioijether; wet each square well with the
mixture, lay one raisin in the centre (after thedshas been removed from it), sprinkle thickly
with sugar and cinnamon mixed together, then mmhall dab of butter on top. Catch the four
corners of each square together, so that the imnspi®tected. Lay the pocket books, not too



closely together, in a greased pan and set asideetd/Vhen well risen bake in a moderately hot
oven until well baked and browned nicely.

BOLA

Make a good, rich bread dough. Let it rise overhigbxt morning; mix with dough two eggs;
one-half pound of butter well kneaded; stand by dintil well risen. When risen, roll out into
thin sheets and sprinkle with chopped almondspmrjtcinnamon and plenty of brown sugar and
lumps of butter all through; roll up like jelly-ipkut in pieces a finger long, grease pan, stand
pieces in centre, others around and let rise bdfakeng. Watch it well while baking.

FRENCH COFFEE CAKE (SAVARIN)

Soak one cake of compressed yeast in a little lakevwater or milk. Put the yeast in a cup, add
two tablespoons of lukewarm water, a pinch of gatt one tablespoon of sugar, stir it up well
with a spoon and set back of the stove to rise. dhhhalf cup of butter to a cream, add one-
third cup of powdered sugar and stir constantlgrie direction. Add the yolks of four eggs, one
at a time, and the grated peel of a lemon. Siftdws of flour into a bowl, make a depression in
the centre of the flour, pour in the yeast and aneof lukewarm milk. Stir and make a light
batter of this. Add the creamed butter and eggsystil it forms blisters and leaves the bowl
clean; one-half cup of dark raisins, one-half cipaunded almonds and a little citron, cut up
very fine, and last the stiff-beaten whites of #lggs. Fill your cake forms which have been well-
greased, set in a warm place to rise until doubleuik, about forty-five minutes, and bake in a
moderate oven forty-five minutes. Fill the centighwvhipped cream and serve with rum sauce.

BABA A LA PARISIENNE

Prepare the yeast as above; cream a scant cupterf with four tablespoons of sugar, the grated
peel of a lemon, add five eggs, one at a timejragirach egg a few minutes before you add the
next. Have ready two cups of sifted flour and agld $poonfuls between each egg until all is
used. Make a soft dough of the yeast, a scant tlykewarm milk, add two spoonfuls between
each egg until all is used up, a pinch of salt, amel cup of flour. Let it rise for fifteen minutes.
Now mix all well, rub the form with butter, and bigh one-half cup of almonds, cut into long
strips and strew all over the form. Fill in the roise or cake batter, let it rise two hours and bake
very slowly.

MOHN (POPPY SEED) ROLEY POLEY

Roll out a piece of dough large enough to cover yawle baking-board, roll thin. Let it rise
until you have prepared the filling; grind one affblack poppy seed in a coffee-mill as tight as
possible and clean it well, throw away the firgtymu grind so as not to have the coffee taste;
put it on to boil with one cup of milk, add two tabpoons of butter, one-half cup of seeded
raisins, one-half cup of walnuts or almonds choppedine, two tablespoons of molasses or



syrup, and a little citron cut up fine. When thiskt it away to cool, and if not sweet enough add
more sugar and flavor with vanilla. When this mnetthas cooled, spread on the dough which
has risen by this time. Take up one corner andtraf), into a long roll, like a jelly-roll, put ia
greased pan and let it rise an hour, then spretertmn top and bake very slowly. Let it get
guite brown, so as to bake through thoroughly. Wk@d cut up in slices, as many as you are
going to use at one time only.

MOHN WACHTEL

Take coffee cake dough. Let the dough rise agamarh hour, spread with a poppy seed mixture,
after cutting into squares, fold into triangles aiach the edges together. Lay in well-buttered
pans, about two inches apart, and let them rism agread with poppy seed filling. Take one-
half pound of poppy seed (mohn) which have preWolisen soaked in milk and then ground,
add one-quarter of a pound of sugar and the ydlksree eggs. Stir this all together in one
direction until quite thick and then stir in thealben whites to which you must add two ounces of
sifted flour and one-quarter of a pound of meltattdy. Fill the tartlets and bake. The poppy
seed filling in Mohn Roley Poley may be used in Ma&hn Wachtel if so desired.

MOHNTORTS

Line a deep pie-plate with a thin sheet of kuchemgth, let it rise about half an hour, then fill
with a poppy seed filling same as used with Mohrckital. Fill the pie-plates and bake.

SMALL MOHN CAKES

Roll coffee cake dough out quite thin, spread witlted butter (a brush is best for this purpose).
Let it rise a little while, then sprinkle well wittne cup of sugar, add one-half pound of ground
poppy seed moistened with one-half cup of watdrjnta strips about an inch wide and four-
inches long; roll and put in a well-buttered pamise, leaving enough space between each and
brush, with butter. Bake in moderate oven at fitsth increase the heat; bake slowly.

BERLINER PFANNKUCHEN (PURIM KRAPFEN)

Take one and one-half cups of flour, a pinch of siftled into a deep bowl, one cup of lukewarm
milk and three-fourths cake of compressed yeastiwhas been, dissolved in a little warm water
and sugar. Stir into a dough, cover with a towel set away in a warm place to rise. When well
risen, take one-half cup of butter, one cup of sugdéttle salt and rub to a cream. Add two eggs
well beaten, stir all well and add the risen dougie teaspoon of salt and work in gradually five
cups of sifted flour and the grated peel of a leng&tir the dough till it blisters and leaves the

dish perfectly clean at the sides. Let the dougé siowly for about two hours (all yeast dough is
better if it rises slowly). Take a large baking-tihdlour well and roll out the dough on it as thin

as a double thickness of pasteboard. When it ioldld out, cut with a round cutter the size of a
tumbler. When all the dough has been cut out, lyea@n egg. Spread the beaten egg; on the edge



of each cake (spread only a few at a time for theyld get too dry if all were done at once).
Then put one-half teaspoon of marmalade, jam byr gl the cake. Put another cake on top of
one already spread, having cut it with a cuttettla bit smaller than the one used in the first
place. This makes them stick better and preveetptbserves coming out while cooking. Set all
away on a floured board or pan about two inchestappread the top of each cake with melted
butter and let them rise from one to two hours. Wieady to fry, heat at least two pounds of
rendered butter or any good vegetable oil in a deepkettle. Try the butter with a small piece
of dough. If it rises immediately, put in the doagks. In putting them in, place the side that is
up on the board down in the hot butter. Do not d¢lem in the kettle as they require room to
rise and spread. Cover them with a lid. In a feaosds uncover. If they are light brown, turn
them over on the other side but do not cover thgamna\When done they will have a white stripe
around the centre. Take them up with a perforatedraer, lay on a large platter, sprinkle with
pulverized sugar. If the butter gets too hot takenfthe fire a minute. These are best eaten fresh.

The doughnuts may be baked in moderately hot omdménen half done glazed with sugar and
white of egg.

TOPFA DALKELN. CHEESE CAKES (HUNGARIAN)

Take one-half ounce of yeast, mix with a littlelded milk which has cooled to lukewarm, one-
half cup of flour and put aside in a warm placeise. Allow two cups of scalded milk to

become lukewarm. Add one pound of flour (four caified flour) to the risen sponge, then the
two cups of milk, mix these very well, cover witlclath and put aside in a warm place to rise.
Take one pound of sweet pot cheese, a pinch gftsede egg yolks, rind of one lemon, one-half
cup of light colored raisins and sugar to taste weiry well and add the beaten whites and mix
thoroughly. When the dough is very well risen, plaa a pastry board, roll out and spread with
melted butter, fold these edges over to the midten the top and bottom over, roll again and
spread with butter, fold all sides in once mord, spread with butter, repeat the folding, rolkou
to one-half inch thickness, cut in three-inch sgaaplace a tablespoon of the cheese mixture in
the centre of each square, fold over opposite csyspread egg white over the top of each
pocket, let rise fifteen minutes or one-half hod &ake in a hot oven; when they are well risen,
lower heat and bake to a golden brown. This wilkenabout thirty cakes. The dough in the
above may be used with the following filling:

Boil and stone one-half pound of prunes, mashgolg, sweeten, add the grated peel of a
lemon, some cinnamon, etc., and put one teaspotinisahto each square. Take up the corners,
fasten them firmly, also pinch all along the edged lay in a buttered pan, let them rise half an
hour before baking. Spread them with melted butted, bake a nice brown.

PUFFS (PURIM)

Make the dough same as for Berliner Pfannkucheshydren well risen roll out on a floured
board one-half inch thick, cut in triangles, layftoured dishes or board to rise. When well
risen, drop into a deep kettle of boiling butted avith a spoon baste with the butter until brown;
remove with a perforated skimmer and sprinkle itvdered sugar.



KINDLECH

Into a large bowl sift one pound of fine flour. Mak depression in the centre and pour into it
one yeast cake dissolved in a little milk. Let l@main until the milk and yeast have risen a
little. Stir in the surrounding flour together withiree well-beaten eggs, a quarter of a pound of
butter, six ounces of sugar, a pinch of salt armlaups of lukewarm milk. Knead the whole into
a smooth dough.

Roll this out very lightly on a well-floured boardrush over with a feather dipped in melted
butter and strew thickly with chopped almonds,audis and currants. Next fold over about three
fingers' width of the dough. Brush the upper swefatthis fold with melted butter and strew

with mixed fruit and almonds. Fold over again aepeaat the operation until the whole of the
dough is folded up in layer somewhat resemblinigideined, roley poley pudding. Brush the top
well with another feather dipped in beaten egg@rdhe whole into thick slices or fingers. Let
them stand for half an hour and then bake for am hroa rather slow oven.

A CHEAP COFFEE CAKE

This German coffee cake is made by kneading imimtaof bread dough one well-beaten egg,
one-half cup of sugar, and a generous tablespobnttdr. The mixture is rolled flat, placed in a
shallow pan, let rise again until very light, spaad with finely chopped nuts, dusted over with
sugar and cinnamon and baked in a quick oven.

BOHEMIAN KOLATCHEN

Make kuchen dough. Add a little cinnamon and mawkane teaspoon of anise seed, well
pounded, or flavor to taste. Let rise till veryhitgthen take out on mixing board and roll out to
about one-half inch in thickness. Cut in rounde¢hinches in diameter and lay on a well-
buttered pan, pressing down the centre of eacl soraise a ridge around the edge. When well
risen, brush the top over with stiffly-beaten whafean egg and sprinkle with granulated sugar.

ZWIEBACK

Scald one-half cup of milk and when lukewarm addrie cake of compressed yeast. Add one-
fourth cup of sugar, one-fourth cup of melted hytb@e-half teaspoon of salt and three eggs
unbeaten, one-half teaspoon of powdered aniserangyb flour to handle. Let rise until light.
Make into oblong rolls the length of middle fingerd place together in a buttered pan in parallel
rows, two inches apart. Let rise again and baketywainutes. When cold, cut in one-half inch
slices and brown evenly in the oven.

SOUR CREAM KOLATCHEN



Cream one-half cup of butter, add five yolks, tabléspoons of sugar, grated rind of a lemon,
one cup of thick sour cream and one ounce or twesaf yeast dissolved with a little sugar in
two tablespoons of lukewarm milk. Stir all togetlaed add three cups of flour; mix and drop
from end of teaspoon on well-greased pans. Letunsgiélight in a warm place. Place a raisin or
cherry on the top of each cake, spread with beatete of egg, sprinkle with sugar and bake ten
minutes in a hot oven.

RUSSIAN TEA CAKES

Mix one cup of sugar, one cup of eggs (about fiaay] one cup of sour cream with enough flour
to roll. Toss on board, roll out one-fourth inclicty spread with a thin layer of butter, fold the
dough over, roll and spread again; repeat thrdeuwrtimes, using altogether three-fourths
pound of brick butter. Then place dough in a bawler, and let stand on ice to harden. Then
roll as thin as possible, strew with one cup ofpgex almonds, sugar and cinnamon, and cut
into seven-inch strips. Roll each strip separaitgly a roll, cut into squares and strew top with
chopped almonds, sugar and cinnamon. Bake in avsoL

WIENER KIPFEL

Dissolve one ounce of yeast in one-half cup of wekan milk, a pinch of salt and one
tablespoon of sugar, set away in a warm placesto 8ift one pound of flour into a deep bowl
and make a dough of one cup of lukewarm milk amdy#hast. Set it away until you have
prepared the following: Rub a quarter of a pountludter and four ounces of sugar to a cream,
adding yolks of three eggs and one whole egg. Adudtd the dough and work well. Let it rise
about one hour, then roll out on a well-floured tolpgust as you would for cookies and let it rise
again for at least one-half hour. Spread with beateites of eggs, raisins, almonds and citron.
Cut dough into triangles. Pinch the edges togetter.them in well-buttered pans about two
inches apart and let then rise again. Then sprgaith avith stiff-beaten whites of eggs and lay a
few pounded almonds on each one. Bake a lightwello

SPICE ROLL

Roll out coffee cake dough quite thin and letserhalf an hour, brush with melted butter and
make a filling of the following: Grate some lebkechor plain gingerbread; add one-half cup of
almonds or nuts, one cup of seeded raisins andumef cleaned currants. Strew these all over
the dough together with some brown sugar andla $ttrup. Spice with cinnamon and roll.
Spread with butter and let it rise for an hour. &akown.

WIENER STUDENTEN KIPFEL

Make dough same as for Wiener Kipfel. Roll it outtg thin on a well-floured board and let it
rise. Cut also into triangles (before you cut thepread with melted butter). Mix one cup of
chopped fresh walnuts with one cup of brown sugée of a lemon, or grind the nuts; add



cream to make a paste, sugar to taste and flatbraanilla, and fill the triangles with the
mixture. Take up the three corners and pinch tagdtghtly. Set in well-buttered pans and let
them rise again and spread or brush each one valiednbutter. Bake a light brown.

YEAST KRANTZ

Take coffee cake dough, add one-fourth cup of washerants. Let rise in warm place, then toss
on floured board. Divide into three or four equaitp, roll each part into a long strand and work
the strands together to form one large braid. Ftaaiel in form of a circle in greased baking-pan
or twist the braid to resemble the figure eigh&tpel shape. Let rise again in a warm place and
bake in a moderate oven one-half hour or untildbghly done. Brush with beaten eggs and
sugar, sprinkle with a few chopped almonds. Retoimven to brown slightly.

STOLLEN

Sift two pounds of flour into a bowl and set a sp@m it with one cake of compressed yeast,
one teaspoon of salt, one pint of lukewarm milk and tablespoon of sugar. When this has
risen, add one-half pound of creamed butter, atguaf a pound of seeded raisins and one-
guarter of a pound of sugar, yolks of four eggar funces of powdered almonds, and the grated
peel of a lemon. Work all well, beating with thenda, not kneading. Let this dough rise at least
three hours, roll, press down the centre and fe&t double, then form into one or two long
loaves, narrow at the end. Brush the top with niditgtter, let rise again and bake three-quarters
of an hour in a moderate oven.

APPLE CAKE (KUCHEN)

After the pan is greased with butter, roll out @egei of dough quite thin, lay it in the pan, press a
rim out of the dough all around the pan and les# for about ten minutes. Pare five large
apples, core and quarter them, dipping each preoeelted butter before laying on the cake,
sprinkle bountifully with sugar (brown being predbte to white for this purpose) and cinnamon.
See that you have tart apples. Leave the cakesipahs and cut out the pieces just as you would
want to serve them. If they stick to the pan, Betgan on top of the hot stove for a minute and
the cake will then come out.

CHEESE CAKE OR PIE

Take one and one-half cups of cheese, rub smoaithavgilver or wooden spoon through a
colander or sieve, then rub a piece of sweet btlitesize of an egg to a cream, add gradually
one-half cup of sugar and the yolks of three eggsnch of salt, grate in the peel of a lemon,
one-half cup of cleaned currants and a little aitcat up very fine. Line two pie-plates with

some kuchen dough or pie dough (See "Coffee Cakashen)"), roll it out quite thin, butter the
pie-plates quite heavily, and let the dough in thiesm at least a quarter of an hour before putting
in the cheese mixture, for it must be baked imntetliafter the cheese is put in, and just before



you put the cheese into the plates whip up theestof the eggs to a very stiff froth and stir
through the cheese mixture.

CHERRY CAKE

Line a cake-pan, which has been well-buttered, within layer of kuchen dough. Stone two
pounds of cherries and lay them on a sieve witista ehderneath to catch the juice. Sprinkle
sugar over them and bake. In the meantime beaswrpefygs with a cup of sugar, beat until light
and add the cherry juice. Draw the kuchen to thenaloor, pour this mixture over it and bake.

PEACH KUCHEN

Grease your cake-pans thoroughly with good clarifietter, then line them with a rich coffee
cake dough which has been rolled very thin andnsatwarm place to rise. Then pare and
guarter enough peaches to cover the dough. Lagdaaehes in rows and sweeten and set in oven
to bake. Make a meringue quickly as possible ana peer the cakes and bake a light brown.

FRESH PRUNE CAKE (KUCHEN)

Line a greased biscuit-pan with some of the cofdee dough. Roll the dough thin and let it
come up on the sides of the pan, then set asideetoWhen risen, cut the prunes in halves (they
must be the fresh ones, not dried), lay in rowskilgiand close together all over the bottom of
the pan, do not leave any space between the pr8paskle very thickly with sugar, lightly with
cinnamon, and lay bits of fresh butter all overtiye Bake until done in a moderately hot oven.

PRUNE CAKE (KUCHEN)

Line one or two plates with a thin roll of kucheougih and let it rise again in the pans which
have been heavily greased. Have some prunes hatgdoft, take out the kernels, mash them
until like mush, sweeten to taste, add cinnamongratéd peel of a lemon or lemon juice, put in
the lined pie-plates and bake immediately. Sente whipped cream, sweetened and flavored.

HUCKLEBERRY KUCHEN

Line your cake-pans, which should be long and marwath a rich kuchen dough, having
previously greased them well. Make a paste of ¢arals, one cup of milk, one tablespoon of
butter and one teaspoon of cornstarch wet with oolk. Boil until thick, sweeten and flavor
with vanilla and spread on top of the cake doulgéntsprinkle thickly with huckleberries which
have been carefully picked, sugared and sprinkiiga ground cinnamon. Bake in a quick oven.

HUCKLEBERRY PIE



Clean, pick and wash two cups of huckleberrieg) train them. Beat yolk of one egg and two
tablespoons of sugar until light, add one tablespafamilk, then the drained berries. Line one
pie-plate with rich pastry or cookie dough, pourtathe berry mixture, put in the oven and bake
light brown; remove from the oven, spread with aingeie made of the white of the egg beaten
stiff, and two tablespoons of sugar added. Broveelgi The white can be beaten with the yolk
and sugar, if preferred.



*MUFFINS AND BISCUITS*

BAKING-POWDER
Put eight ounces of bicarbonate of soda, one oohtzetaric acid and one package of high-

grade cornstarch together and sift them thoroufiytimes. Keep closely covered in glass jars
or tin boxes.

BAKING-POWDER BATTERS

Batter is a mixture of flour with sufficient liquich make it thin enough to be beaten.
Pour-batter requires one measure of liquid to oeasure of flour.

Drop-batter requires one measure of liquid to tweasures of flour.

To make a batter. Sift flour before measuring. fRwitr by spoonfuls into the cup; do not press or
shake down. Mix and sift dry ingredients. Measure then liquid ingredients, shortening may
be rubbed or chopped in while cold, or creamedk; imiay be melted and then added to dry
ingredients, or added after the liquid. Use twepe@ns of baking-powder to one cup of flour. If

eggs are used, less baking-powder will be required.

When sour milk is used, take one level teaspom@oda to a pint of milk; when molasses is used,
take one teaspoon of soda or baking-powder to eaglof molasses.

Mix dry materials in one bowl and liquids in anatheombine them quickly, handle as little as
possible and put at once into the oven.

The oven for baking biscuits should be hot enowgbrown a teaspoon of flour in one minute.

BROWN BREAD

Mix and sift together one cup each of rye, grahkmrf corn-meal and one teaspoon of salt.
Dissolve one teaspoon of soda in one cup of madagsid alternately to flour with two cups of
sour milk. Grease one-pound baking-powder cansingiie dough and boil two and one-half
hours, keeping the water always three-fourths oprat the tins. Turn out on baking-tins and
place in the oven fifteen minutes to brown.

To be eaten warm, whatever is left over can barstdaagain or toasted.

CORN BREAD



Mix and sift one cup of corn-meal, one cup of flamvo tablespoons of sugar, one-half teaspoon
of salt, three teaspoons of baking-powder. Melt taldespoon of butter and add to one egg; mix
milk and egg and beat this into the dry ingredigptsir this mixture into well-greased tins and
bake in a hot oven one-half hour. Cut in squarelssanve hot. Bake in gem tins if preferred.

BRAN BREAD

Sift four teaspoons of soda, two teaspoons ofva#tt four cups of white flour, add four cups of
bran flour and mix well. Add one cup of molassed four cups of sweet milk. Use chopped nuts
or raisins or both as desired. This will make thweéour flat loaves. Place in greased pans (four
and a half by nine inches), and bake one houmnoderate oven.

JOHNNIE CAKE

Mix one cup flour and two cups corn-meal, one hegpeaspoon of soda, one-half cup sugar,
add two eggs beaten with one and one-half cupstbéimilk, one half cup of molasses and one-
half cup of shortening, melted. Beat all ingredsesis fast as possible for a minute. Pour the
dough into a warm, well-buttered pan and bake dyiakd steadily for half an hour. The dough
should be as soft as gingerbread dough. Serve hot.

EGGLESS GINGERBREAD WITH CHEESE

Sift two cups of flour, one teaspoon of soda, oak#easpoon of salt and two teaspoons of
ginger. Melt three-fourths cup of grated cheesen@e-half cup of hot water, add one-half cup of
molasses and blend perfectly. Add the flour and@®iags very gradually and beat thoroughly.
Bake in muffin rings for fifteen minutes and sewiile warm.

GINGERBREAD

To one cup of molasses add one cup of milk, sosmneet, dissolve one teaspoon of soda in the
milk, one tablespoon of butter, one or two eggg @aspoon of ginger and one of ground
cinnamon, add enough sifted flour to make a ligtitdy. Bake in a shallow pan.

WHITE NUT BREAD

Mix two and one-half cups of flour, four teaspoafdaking-powder, one-half teaspoon of salt,
one-half cup of sugar and one-half cup of walnuatsibroken; add one egg beaten with one
cup of milk and let this mixture stand for abouety minutes in well-greased breadpan before
placing in a moderate oven to bake. Bake abouban Better day after it is made.

BAKING-POWDER BISCUITS



Sift two cups of flour with one-half teaspoon oftstour teaspoons of baking-powder, and four
tablespoons of butter; cut butter in with two krs\and mix with one-half to two-thirds cup of
water or milk, stir this in quickly with a knife,lven well mixed place on a well-floured board
and roll out about one inch thick, work quicklyt euth a biscuit cutter or the cover of a half-
pound baking-powder can; place on a greased pabakedquickly in a well-heated quick oven
tea to fifteen minutes.

Butter substitutes may be used in place of butter.

DROP BISCUIT

Add to ingredients for baking-powder biscuit enomgbre milk or water to make a thick drop
batter, about two tablespoons; mix as directediwcuit, drop by spoonfuls an inch apart on a
greased baking-sheet or into greased gem pand, Sreal

The more crust the more palatable these biscietsTére mixture should not be soft enough to
run. Bake in a hot oven ten to twelve minutes.

SOUR MILK BISCUITS

Mix and sift two cups of flour, one-half teaspodrsalt and one-half teaspoon of soda; cut in
one tablespoon of butter, stir in with a knife eglegour milk to make a soft dough. Roll one-
half inch thick; cut in small rounds and bake iguack oven about twenty minutes.

MUFFINS.

Light the burners of the gas oven before begintongix the muffins and work rapidly. Place in

a mixing-bow! one well-beaten egg, two tablespaafsutter, one tablespoon of sugar, one-half
teaspoon of salt, one scant cup of milk and twegdeans of baking-powder that have been sifted
with sufficient flour to form a batter that willitytbon" from the spoon. Beat the batter steadily
for five minutes, stir in one tablespoon of meltedter and bake in muffin-pans in a quick oven.
These muffins will bake in ten minutes if pans anéy half filled.

BRAN MUFFINS

Sift one-half cup of white flour with one teaspamfrsoda; mix three tablespoons of molasses
with one tablespoon of butter, add two cups of poae and one-half cups of sweet milk, then
add the flour and one-half teaspoon of salt, #tiogether; one-half cup of chopped dates or
raisins may be added if so desired. Bake in myféins in a moderate oven thirty minutes.

CORN MUFFINS, No. 1



Beat the yolks and whites of two eggs separatetigl # this two cups of flour, of which one is a
full cup of white and three-quarters of the cornaind@his must be sifted three times. Put into
this flour two teaspoons of baking-powder, togethigh a pinch of salt. Mix the prepared flour
with a little boiling water, adding the eggs; assbttle sugar may be put in, if desired. Then add
enough tepid milk to make the mixture into a baidter which pour into your pans; or, if corn-
bread is desired, into the plain pan (thin). Baka guick oven. This quantity makes a dozen
muffins. Butter your pan well, or the small gem-paaccording to which is used, and in so
doing heat the pan a little.

CORN MUFFINS, No. 2

Mix one cup of white flour; one-half cup of corn-atgone tablespoon of sugar, one-half
teaspoon of salt and one-half teaspoon of sodagpad@gg beaten into one cup of sour milk and
one tablespoon of melted butter. Beat thoroughtylzake in well-greased tins.

GRAHAM MUFFINS

Mix one cup of Graham flour, one cup of wheat flaame-half teaspoon of salt, two teaspoons of
baking-powder, add to this one tablespoon of mddtgter creamed with one-half cup of sugar
and one well-beaten egg, moisten with one and aifezhps of milk. Beat all well and bake in
muffin-tins in moderately hot oven one-half hour.

WHEAT MUFFINS

Mix two cups of flour, one-half teaspoon of sditiee teaspoons of baking-powder, two
tablespoons of sugar and sift these ingredientsetwub in one tablespoon of butter. Separate
one egg. Beat the yolk and add it to one cup df amld one teaspoon of molasses. Mix with the
dry ingredients and stir until smooth. Fold in teaten white of egg and pour into hot, well-
greased muffin-tins. Bake fifteen to twenty minute$iot oven.

RICE MUFFINS

Beat one cup of cold rice, two eggs, one cup ofetwrelk, one teaspoon of salt, one tablespoon
of sugar, two teaspoons of baking-powder, enoumlr io make a stiff batter and lastly one
tablespoon of melted butter. Bake in muffin-tins.

RYE FLOUR MUFFINS

Sift one and one-half cups of rye flour with onétieaspoon of salt and one teaspoon of baking
soda; add one-half cup of molasses and one welebemg or one-half cup of water if the egg is
omitted, one-quarter cup of chopped raisins and mhiespoons of melted shortening—nbutter,
or any good butter substitute will do. Bake in nmufdans in rather hot oven twenty-five

minutes. Fill pans three-fourths full.



GLUTEN GEMS

Beat the yolks of two eggs, add one cup of milentone and one-half cups of gluten flour, two
teaspoons of baking powder; beat well, stir invitnites of the two eggs, and bake in hot
buttered gem pans about twenty minutes.

EGGLESS GINGER GEMS

Mix one-half cup of molasses, one-half cup of sugae tablespoon of butter, and warm
slightly; beat up well and stir at least ten misutédd the following spices: one-half teaspoon
each of ginger and cinnamon; and gradually one¢wdfof milk and two and one-half cups of
sifted flour in which has been sifted two teaspoaingaking powder. One-fourth cup of currants
or seeded raisins may be added. Bake in well-gdegeen pans and eat warm for tea or lunch.

POPOVERS

Mix to a smooth batter two cups each of milk andl\sited flour, the yolks of three fresh eggs
and a teaspoon of salt. Butter well the inside>obs eight deep earthen popover cups and stand
them in a pan in a hot oven. While the cups arémgebeat to a froth the whites of the three
eggs and stir them quickly in the batter. Openaven door, pull the pan forward, pour the batter
in the hot buttered cups up to the brim. Push #rehack, close the oven door, and bake the
popovers till they rise well and are brown at tltes where they part from the clips. Serve them
hot, folded lightly in a napkin.

ONE-EGG WAFFLES

Mix one and one-half cups of flour, one teaspoohaking powder, one-quarter teaspoon of salt;
add one and three-fourths cups of milk, add th& sidwly; then one well-beaten egg and two
tablespoons of melted butter; drop by spoonfula tit buttered waffle iron, putting one
tablespoon in each section of the iron. Bake and twrowning both sides carefully; remove

from the iron; pile one on top of the other andreeat once.

THREE-EGG WAFFLES

Mix two cups of flour, one teaspoon of baking-powdme-half teaspoon of salt, and sift these
ingredients; add the yolks of three eggs beatersimdd into one and one-fourth cups of milk;
then add one tablespoon of melted butter and fottle whites of the eggs. Bake and serve as
directed under One-Egg Waffles.

DOUGHNUTS

Mix two and one-half tablespoons of melted butbee cup of granulated sugar, two eggs, one
cup of milk, one-half nutmeg grated, sifted flomoagh to make a batter as stiff as biscuit



dough; add two teaspoons of baking-powder and essgobon of salt to the sifted flour. Flour
your board well, roll dough out about half an inbick, and cut into pieces three inches long and
one inch wide. Cut a slit about an inch long in¢katre of each strip and pull one end through
this slit. Fry quickly in hot Crisco. Sprinkle poertd sugar on top of each doughnut.

FRENCH DOUGHNUTS

French doughnuts are much daintier than the ordioaes, and are easily made. Take one-half
pint of water, one-half pint of milk, six ounceshaftter, one-half pound of flour, and six eggs.
Heat the butter, milk, and water, and when it baalmove from the fire and stir in the flour,
using a wooden spoon. When well mixed, stir indbgs, whipping each one in separately until
you have a hard batter. Now pour your dough inpastry bag. This is an ordinary cheesecloth
bag, one corner of which has a tiny tin funnelhvatfluted or fancy edge. (These little tins may
be purchased at any tinware store.) It should Iog srmall, not over two inches high at the most,
so the dough may be easily squeezed through it. tReypaste on buttered paper, making into
ring shapes. Fry in hot oil or butter substitutesDwith powdered sugar.

CRULLERS

Cream two tablespoons of butter with one-half cuipugar, then beat in one at a time two whole
eggs. Mix well, then add one-half cup of milk, ttéaspoons of baking-powder, and sufficient
flour to make a soft batter to roll out. (Try thregpfuls and then add as much more flour as
necessary.) Last, add one-half teaspoon cinnamahofe-half inch thick, cut in strips one inch
wide, three inches long and fry in hot Crisco.

STRAWBERRY SHORTCAKE (BISCUIT DOUGH)

Mix two cups of flour, four teaspoons of baking-ptew, one-half teaspoon of salt, one
tablespoon of sugar; work one-quarter cup of butidr tips of fingers, and add three-quarters of
a cup of milk gradually. Toss on floured board,idévin two parts. Pat, roll out and bake twelve
minutes in hot oven in layer-cake tins. Split apcead with butter. Pick, hull, and drain berries.
Sweeten one to one and one-half boxes of straveseiwitaste. Crush slightly and put between
and on top of short cake. Allow from one to one and-half boxes of berries to each short cake.
Serve with cream, plain or whipped.

Strawberries make the best short cake, but otheebeind sliced peaches are also good.

DOUGH FOR OPEN FACE PIES

The directions for making the dough for Cinnamom8wmay be followed in making the under
crust for fruit pies, such as apple, plum, huckigband peach.

Enough for two pies. Drippings and water may besstitied for butter and milk respectively.



CINNAMON BUNS

Sift together one pint of flour, one tablespoorsagar, one-half teaspoon of salt, two teaspoons
of baking-powder. Rub in two tablespoons of butteix with milk to soft dough. Roll out one-
half inch thick, spread with soft butter, granuthgeigar, and powdered cinnamon. Roll up like
jelly roll, cut in inch slices, lay close togethergreased pan, and bake in quick oven.

FRUIT WHEELS

Sift together two cups of flour, two teaspoons akibg-powder, one-half teaspoon of salt, one
tablespoon of sugar. Rub in two large tablespodisitber. Mix to soft dough with milk; roll out
one-half inch thick. Spread thickly with soft buftdust with one teaspoon of flour, four
tablespoons of granulated sugar, one teaspoomdcion; sprinkle over one-half cup each of
seeded and cut raisins, chopped citron, and cleaumreants. Roll up, cut in one-inch slices, put
one inch apart on greased, flat pans, and baketiouen.

*PANCAKES, FRITTERS, Etc.*

BUCKWHEAT CAKES

Dissolve one cake of compressed yeast and two teaspoons of brown sugar in two cups of
lukewarm water and one cup of milk, scalded andezh@dd two cups of buckwheat and one
cup of sifted white flour gradually and one and-tviadf teaspoons of salt. Beat until smooth;
cover and set aside in a warm place, free front,d@fise about one hour. When light stir well
and bake on a hot griddle. If wanted for overnigise only one-fourth cake of yeast and an extra
half teaspoon of salt. Cover and keep in a coaela

GERMAN PANCAKES, No. 1

Beat two eggs very thoroughly without separatirgyblks and whites; add one-half teaspoon of
salt, sift in two and one-half tablespoons of fleagtd one cup of milk gradually at first, and beat
the whole very well. Melt one tablespoon of buitea large frying-pan, turn mixture in and

cook slowly until brown underneath. Grease thedmotof a large pie plate, slip the pancake on
the plate; add the other tablespoon of butteredmnying-pan; when hot, turn uncooked side of
pancake down and brown. Serve at once with sughleamon slices or with any desired
preserve or syrup. This pancake may be servedirtike a jelly roll.

GERMAN PANCAKES, No. 2

Beat two eggs until very light, add one-half cugdlofir and one-half teaspoon of salt and beat
again; then add one cup of milk slowly, and beatahghly. Heat a generous quantity of butter



in a frying-pan and pour all the batter into thi®ae time; place on a hot stove for one minute;
then remove to a brisk oven; the edges will turronsides of pan in a few minutes; then reduce
heat and cook more slowly until light, crisp andwn, about seven minutes. Take it out, slide it
carefully on a hot plate, sprinkle plentifully wigowdered sugar and send to the table with six
lemon slices.

GERMAN PANCAKES, No. 3

Beat the yolks of four eggs until very light, thetd one-half cup of milk and stir in three-
quarters cup of sifted flour, one-eighth teaspoimaiing-powder, a pinch of salt, and lastly,
just before frying, add the stiffly-beaten whitdseggs and mix well together. Put on fire an iron
skillet with a close-fitting top; heat in two tabf@ons of rendered butter; when very hot, pour in
enough of the batter to cover the bottom of théetkicover at once with the top, and when the
pancake is brown on one side, remove the top anddeown on the other side. Take it up with

a perforated skimmer, lay on a plate and sprinkth powdered sugar and some lemon juice.
Serve at once. Pancakes must only be made andnrhied ready to be eaten, as they fall from
standing.

BREAD PANCAKES

Soak stale bread overnight in sour milk, mash teadfine in the morning, and put in one-half
teaspoon of salt, two eggs, two teaspoons of badadlg, dissolved in hot water, and thicken
with finely sifted flour.

RICE PANCAKES OR GRIDDLE CAKES

Boil in a double boiler one pint of milk, three lagpoons of rice and two tablespoons of
granulated sugar. It will take from fifty to sixiginutes for the rice to be thoroughly cooked, and
the mixture to thicken. Remove from the fire ancewla little cool, add one tablespoon of
vanilla and the yolk of egg into which one tablespof flour has been smoothly stirred. Mix all
thoroughly together, then pour, by spoonfuls, onthustered griddle. Let the cakes brown on
one side, and turn over, and brown on the other.

GRIMSLICH

Half a loaf of bread, which has been soaked ansspre two eggs; one-half cup of sugar, one-
fourth cup raisins, one tablespoon of cinnamon,@relfourth cup of almonds pounded fine.
Beat whites to a froth and add last. Drop by tgimesful and fry. Serve with stewed fruit.
Pieces of stale bread can be used. Soak in tepeaf v@gueeze water thoroughly from bread and
make as directed.

POTATO PANCAKES



Peel six large potatoes and soak several houddwater; grate, drain, and for every pint allow
two eggs, about one tablespoon of flour, one-le@§poon of salt, a little pepper; a little onion
juice may be added if so desired. Beat eggs wellnamx with the rest of the ingredients. Drop
by spoonfuls on a hot greased spider in small cak&® and brown on both sides. Serve with
apple sauce.

When eggs are very expensive the cakes can bewtidene egg. When required for a meat
meal, the pancakes may be fried in drippings; ttges will be much more crisp than when fried
in butter, which burns so readily.

POTATO CAKES

Made just as pancakes, only baked in the overlongcake pan with plenty of butter or
drippings under and above.

SOUR MILK PANCAKES

Mash fine and dissolve one level teaspoon of bakodp in three cups of sour milk; beat one
egg well; then put in a little salt and one-halpaf flour; stir in the milk, make a smooth batter,
and last stir in one tablespoon of syrup. Bake botayriddle.

FRENCH PANCAKE

Stir three egg-yolks with one-half teaspoon of aali one-quarter cup of flour, until smooth;
add one cup of cold milk gradually, then fold ie theaten whites. Heat pan, add two
tablespoons of butter and when hot pour in pandakepok slowly and evenly on one side,
finish baking in oven.

CHEESE BLINTZES

With a fork beat up one egg, one-half teaspooraltf add one cup of water and one cup of
sifted flour, beat until smooth. Grease a fryingrpary slightly with butter or oil, pour in two
tablespoons of the batter, tilting the pan so adltav the batter to run all over the pan. Fry over
a low heat on one side only, turn out the semi-edatakes on a clean cloth with the uncooked
side uppermost; let cool. Prepare a filling ascloeese kreplich, using one-half pound of
potcheese, a piece of butter size of an egg, adeg, pinch of salt, a little cinnamon and sugar
to taste and grated peel of a lemon. Spread thitunai on the cooled dough, fold over and tuck
the edges in well. Then sprinkle with powdered saga cinnamon, and fry in plenty of oil or
butter. These blintzes are served hot.

SWEET BLINTZES



These little pancakes may be filled with the ffiliing in following recipe; or with a poppy seed
filling using one cup of seed and adding one cupugfar, moistening with one-half cup of water.
The recipe given for the dough makes only six héstand where more are required double or
triple the quantities given to make amount desired.

For Purim, fold blintzes in triangular shapes. &sydirected.

BLINTZES

Make dough as directed for cheese blintzes. Filtiray be made of force meat, highly seasoned;
fry in hot fat, or filling may be made of one-halbund of apples, peeled and cored and then
minced with one ounce of ground sweet almonds,cumee of powdered sugar, a pinch of
cinnamon, juice of one-half lemon; mix well anddinith the beaten white of egg.

Spread either of these mixtures on the dough,de&t and tuck edges in well. Fry in plenty of
oil or fat.

Sprinkle those containing the fruit mixture withgam and cinnamon.
These may be served either hot or cold.

FRITTER BATTER
Mix and sift one and one-third cups of flour, tvea$poons of baking-powder, one-quarter

teaspoon of salt, and add two-thirds cup of milkvater gradually, and one egg; well beaten.
For fruit batter add a little sugar, for vegetalpepper and salt.

BELL FRITTERS

Stir three eggs until very light, then stir in ang of sweet milk, then sift in three cups sifted
flour; beat for ten minutes, then add three teaspad baking-powder and fry by spoonfuls in
hot oil. One-half this amount will be sufficientrfthree persons.

Serve with any sweet sauce.

APPLE FRITTERS

Choose four sour apples; pare, core and cut themsmall slices. Stir into fritter batter and fry
in boiling hot fat or oil. Drain on paper; sprinkieth powdered sugar and serve.

PINEAPPLE FRITTERS



Soak slices of pineapple in sherry or white winthvai little sugar and let stand one hour. Drain
and dip slices in batter and fry in hot oil. Draim brown paper and sprinkle with powdered
sugar.

Fresh pears, apricots and peach fritters madeatine ss pineapple fritters. Bananas are cut in
slices or mashed and added to batter.

ORANGE FRITTERS

Yolks of two eggs beaten with two spoons of sugfirjnto this the juice of quarter of a lemon
and just enough flour to thicken like a batter; #uelbeaten whites and dip in one slice of orange
at a time, take up with a large kitchen spoon agdn the hot oil or butter-substitute and fry a
nice brown. Sprinkle pulverized sugar on top.

MATRIMONIES

Sift three cups of flour in a bowl, pour in two staups of sour milk, beat very thoroughly, add
one teaspoon of salt, the well-beaten yolks ofal@ggs, mix well, then add the stiffly-beaten
whites of the eggs and one level teaspoon of sifted svith one teaspoon of flour. Mix well and
fry at once in very hot butter or butter-substitiBaste the grease over them with a spoon until
they are nicely browned. Serve with preserves.

QUEEN FRITTERS

Put in a deep skillet on the fire one cup of wabee-fourth cup of fresh butter; when it comes to
a boll, stir in one cup of sifted flour and contnstirring until the dough leaves the side of the
skillet clean. Remove from the fire and when caeldl in three eggs, one at a time, stirring
continually. Add a little salt. Mix all well, thetirop pieces about the size of a walnut into plenty
of boiling butter or Crisco and fry a light browBrain, make an opening in each, fill with
preserves and sprinkle with sugar; serve at once.

VEGETABLE FRITTERS

Cook the vegetables thoroughly; drain them, choe éind add to the batter. Drop in boiling hot
fat, drain and dry on paper.

CORN FRITTERS

Grate two cups of corn from the cob. Ears that@oeold for eating in the ordinary method will
serve very well for this. Mix with the corn one eggaten light, a cup of sweet milk into which
has been stirred a bit of soda the size of a peatdaspoons of melted butter, a pinch of salt and
enough flour to make a thin batter. Beat well tbgetand fry on a griddle as you would cakes
for breakfast.



ERBSEN LIEVANZEN (DRIED PEA FRITTERS)

Boil one cup of dried peas, pass through a hawesipour into a bowl, add two ounces of butter
rubbed to a cream, add also some soaked breade(oakilk), stir all into a smooth paste. Add
salt, one teaspoon of sugar, one yolk and one wdgde one ounce of blanched and pounded
almonds. If too thick add more egg, if too thin mbread. Fry a nice brown.

SQUASH FRITTERS

Two cups of boiled squash, half a cup of flour, taespoon of baking-powder, one egg and two
tablespoons of milk. It is assumed that the sqiashbeen prepared as a vegetable, with
seasoning and a little butter, and what is herd issa cold, left over portion of the same. Mix
baking-powder with the flour and add to the squasliat milk and stir all together. Beat egg and
stir in. Have hot fat in pan and drop fritters frepoon into pan. When browned on both sides
remove to hot platter.

FRENCH PUFFS (WINDBEUTEL)

Put one cup of water and one-quarter pound of batt¢o boil. When it begins to boil stir in
one-quarter pound of sifted flour. Stir until iblees the kettle clean, take off the fire and stirlu
milk-warm, then stir in four eggs, one at a timerisg until all used up. Flavor with the grated
peel of a lemon. Put on some rendered butter etieek When the butter is hot, dip a large
teaspoon in cold water and cut pieces of dough wvdh large as a walnut, and drop into the hot
butter. Try one first to see whether the buttdrasenough. Do not crowd—they want plenty of
room to raise. Dip the hot butter over them witpaon, fry a deep yellow and sprinkle
powdered sugar over them.

SHAVINGS (KRAUS-GEBACKENES)

Sift about one pint of flour in a bowl, make a degsion in the centre; break in five eggs, a pinch
of salt, one teaspoon of ground cinnamon and dslegpoon of pulverized sugar. Mix this as
you would a noodle dough, though not quite as.$Rffll out very thin and cut into long strips
with a jagging iron. Fry a light yellow. Roll onraund stick as soon as taken up from the fat or
butter, sprinkle with sugar and cinnamon or grgteel of a lemon. Mix both thoroughly. Do not
let the butter get too brown; if the fire is tooostg take off a few minutes.

SNIP NOODLES, FRIED

Sift two cups of flour with three teaspoons of &alit, make into a dough by adding enough
sweet milk to make soft as biscuit dough. Breaksaftll pieces and roll between the hands in
the shape of croquettes.



Now put one-half cup of rendered butter in a skiliat has a top to it; when the butter is hot, lay
in the pieces of dough (do not put too many inre time), throw in one-half cup of cold water,
put on the cover and let cook until the water iskaml out and noodles are brown on one side.
Remove the cover and brown on the other side.

NOODLE PUFFS

Make a noodle dough with as many eggs as deswéaut somewhat thin, cut in strips four
inches long by one inch wide.

Have a skillet half full of boiling hot chicken fadrop in the strips, a few at a time, baste with
the hot grease until brown on both sides. Remowegiatter, sprinkle generously with powdered
sugar and cinnamon, and serve.

SNOWBALLS (HESTERLISTE)

Mix one teaspoon of butter, one-fourth teaspoosattf one tablespoon of sugar with one egg.
Add one tablespoon of cream, one teaspoon of brandylour to make stiff dough. Work the
whole together with a spoon until the flour is inmorated with the other ingredients and you
have a dough easily handled. Break the dough repiabout the size of a walnut; roll each
piece out separately just as thin as possible wittearing (the thinner the better), make three
lengthwise slashes in the centre of each piecewghl after rolling out.

Heat a large deep skillet about half full with loegl hot butter or Crisco, drop in the snowballs,
not more than three at one time, brown quickly na side, then on the other, turn carefully with
a perforated skimmer as they are easily broken.drerto a platter, sprinkle with powdered
sugar and cinnamon and a few drops of lemon juice.

MACROTES

Blend one pound of good light dough with two egs,ounces of butter, and add as much flour
as may be needed to make the whole sufficientlyake it into the shape of a French roll, and
cut off rather thin slices, which should be plabedore the fire to rise, and then fried in oil. Let
them drain carefully, and when nearly cold dip e@chery thick syrup flavored with essence of
lemon.



*CAKES*

GENERAL DIRECTIONS FOR MAKING CAKES

Use only the best material in making cake.

Gather together all ingredients and utensils tratequired. If tins are to be greased, do so the
first thing; some cakes require greased or buttpegetr, if so, have paper cut the size that is
needed and butter the paper.

All measurements are level. See "Measurement ofl Raterials”.

Use pastry flour. Sift flour twice at least and m@@ after sifting.

Measure or weigh the sugar, butter, milk and flbmmeasuring butter always pack the cup so
as to be sure to get the proper quantity. Use dlfepimt measuring cup.

If fruit is to be used, wash and dry it the daydoefit is needed. Dust with flour just before
using, and mix with the hand till each piece is dered so that all will mix evenly with the
dough instead of sinking to the bottom.

A few necessary implements for good cake makinggrair of scales, a wooden spoon, two
wire egg-whips, one for the yolks and the othertfi@ whites of eggs.

A ten-inch mixing-bowl, and two smaller bowils.
Two spatula or leveling knives.
A set of aluminum spoons of standard sizes.

For convenience, cakes are divided into two clasdesse containing butter or a butter
substitute and cake containing no shortening.

The rules for mixing cakes with butter are:

Break the eggs, dropping each in a saucer or €tipe Whites and yolks are to be used
separately divide them as you break the eggs aacblo¢h well before using; the yolks until
light and the whites to a stiff froth, so stiff thaou can turn the dish upside down and the eggs
will adhere to the dish.

Rub the butter to a cream which should be done avitlooden spoon in a deep bowl, add the
sugar gradually. In winter set the bowl over hotexdor a few minutes as the butter will then
cream more easily. Add the yolks or the whole eggs, at a time, to creamed butter and sugar.
Sift the baking-powder with the last cup of floadd flour and milk alternately until both are



beaten thoroughly into the mixture, add beateneshif eggs last to the dough and then set in
the oven immediately.

Sponge cakes and cakes that do not contain buiemdk must never be stirred, but the
ingredients beaten in, being careful to beat withupward stroke. Separate the yolks of the eggs
from the whites, and beat the yolks with an eggdraantil they are thick and lemon-colored.
Then add the sugatr, a little at a time, beatingtontly. Now beat the whites until they are stiff
and dry; add them; the flour should be added ladtfalded lightly through. Every stroke of the
spoon after flour is added tends to toughen thiebdake at once. All sponge cakes and torten
should be baked in ungreased molds.

TO BAKE CAKES
Make sure the oven is in condition, it can bettaitvior the cake than the other way around.

Light your gas oven five or ten minutes before mekand reduce heat accordingly when cake is
put in oven.

For the coal range, have the oven the right tentyper@and do not add coal or shake the coals
while cake is baking.

If a piece of soft yellow paper burns golden brawifive minutes the oven is moderately hot; if
it takes four minutes the oven is hot, if sevenutes is required the oven is fit for slow baking.

Sponge cakes require a slow oven; layer cakes aveot, and loaf cakes with butter a moderate
oven.

Never look after your cake until it has been indlren ten minutes.

If cake is put in too cool an oven it will rise tomuich and be of very coarse texture. If too hot, it
browns and crusts over the top before it has saffity risen. If, after the cake is put in, it seem

to bake too fast, put a brown paper loosely overtdip of the pan, and do not open the oven door
for five minutes at least; the cake should theniekly examined and the door carefully shut,

or the rush of cold air will cause it to fall. Setf a small dish of hot water in the oven will also
prevent the cake from scorching.

When you think your cake is baked, open the ovenr darefully so as not to jar, take a straw
and run it through the thickest part of the cakel &the straw comes out perfectly clean and dry
your cake is done. When done, take it out and sdteére no draft of air will strike it, and in ten
minutes turn it out on a flat plate or board.

Do not put it in the cake box until perfectly coftald out the tin cake box each time before
putting a fresh cake in it. Make sure it is aiitigkeep in a cool place, but not in a damp cellar
or a refrigerator.



TIME-TABLE FOR BAKING CAKES

Sponge cake, three-quarters of an hour.

Pound cake, one hour.

Fruit cake, three and four hours, depending upoa si
Cookies, from ten to fifteen minutes. Watch cargful
Cup cakes, a full half hour.

Layer cakes, twenty minutes.

ONE EGG CAKE

Cream one-fourth cup of butter with one-half cugwdar, add sugar gradually, and one egg,
well-beaten. Mix and sift one and one-half cupfiair and two and one-half teaspoons of
baking-powder, add the sifted flour alternatelyhnone-half cup of milk to the first mixture;
flavor with vanilla or lemon. Bake thirty minutes & shallow pan. Spread with chocolate
frosting.

LITTLE FRENCH CAKES

Beat one-fourth cup of butter to a cream with omerth cup of sugar and add one cup of flour.
Stir well and then add one egg which has been béate half a pint of milk, a little at a time.
Fill buttered saucers with the mixture, bake an@nvtione, place the cakes one on top of
another with jam spread between.

GRAFTON CAKE. LAYERS AND SMALL CAKES

Cream four tablespoons of butter with one and aledups of sugar, beat in separately two
whole eggs, add one cup of milk alternately witle tups of flour in which has been sifted two
teaspoons of baking-powder, beat all thoroughly.

This recipe will make two layer-cakes which mayspeead with any of the cake fillings or
icings.

To make small cakes omit one of the egg-whitelsywill-buttered gem pans a little more than
half full, and bake in a moderately hot oven uatdelicate brown. The white reserved may be
beaten to a stiff froth and then gradually stifaar tablespoons of powdered sugar and the juice
of half a lemon. When the cakes are cool, spre#id the icing and decorate with raisins, nut
meats, one on top of each or sprinkle with candadway seeds.

CUP CAKE

Cream one cup of butter with two cups of sugar aatdi gradually the yolks of four eggs, one at
a time. Sift three cups of flour, measure agaiaradifting, and add two teaspoons of baking-



powder in the last sifting. Add alternately thaesif flour and one cup of sweet milk. Add last the
beaten whites of the eggs. Flavor to taste. Bakasaihor jelly-tins.

GOLD CAKE

Take one cup of powdered sugar, one-half cup débuibbed to a cream; add yolks of six eggs
and stir until very light. Then sift two cups obilr with one and one-half teaspoons of baking-
powder sifted in well (sift the flour two or thréenes). Grate in the peel of a lemon or an orange,
add the juice also, and add three-quarters cuplkfaiternately with the flour. Bake in moderate
oven.

WHITE CAKE

Cream three-quarters cup of butter and one andjoager cups of sugar very well. Stop

stirring, pour one-half cup of cold water on topbotter mixture and whites of eight eggs
slightly beaten on top of water; do not stir, acké deaspoon of vanilla. Sift two and one-half
cups of pastry flour, measure, then mix with twaiag teaspoons of baking-powder, and sift
three times. Add to cake mixture and then beat batdli very smooth. Turn into ungreased angel
cake pan, place in slow oven. Let cake rise toofgpan, then increase heat and bake until firm.
Invert pan, when cool cut out.

MARBLE CAKE

Take two cups of sugar, one cup of butter, foursggglks), one cup of milk, three cups of flour,
and three teaspoons of baking-powder (scant). Ctearautter and sugar, and add the yolks of
eggs. Then add the milk, flour, baking-powder, drelbeaten whites of the eggs; flavor with
lemon. To make the brown part; take a square tértshocolate and melt above steam, and mix
with some of the white; flavor the brown with vdailPut first a tablespoon of brown batter in
the pan, and then the white. Bake in quick overtytfive minutes.

LEMON CAKE

Rub to a cream one-half cup of butter with one @mel-half cups of pulverized sugar and add
gradually the yolks of three eggs, one at a timd,@e-half cup of sweet milk. Sift two cups of
flour with one teaspoon of baking-powder, add aliéely with the milk and the stiffly-beaten
whites of three eggs. Add the grated peel of orieldraon and the juice of one lemon. Bake in
moderate oven thirty minutes.

ORANGE CAKE

Beat light the yolks of five eggs with two cupspaflverized sugar, add juice of a large orange
and part of the peel grated; one-half a cup of e@ter and two cups of flour, sifted three times.
Add two teaspoons of baking-powder in last siftamgl add last the stiff-beaten whites of three



eggs. Bake in layers, and spread the followinggitiatween and on top. Icing: beat the whites of
two eggs stiff, add the juice and peel of one ogagugd sugar enough to stiffen.

POTATO CAKE

Cream two-thirds cup of butter with two cups ofrgrated sugar; add one-half cup of milk,
yolks of four eggs, one cup of hot mashed potatmes,cup of chocolate, one teaspoon each of
cinnamon, cloves, and nutmeg, one teaspoon oflaaaite cup of chopped walnuts, two cups of
flour, two teaspoons of baking-powder, then beatbites of four eggs. Bake slowly in two

pans, and cut in half when cold. Put jam betwegerka

POUND CAKE

Rub one pound of butter and one pound of powdargdrgo a cream, add the grated peel of a
lemon, a glass of brandy and the yolks of nine ggdded one at a time, and last one pound and
a quarter of sifted flour with one-half teaspoorbaking-powder and the beaten whites of the
eggs. Bake slowly.

BAKING-POWDER BUNT KUCHEN

Beat two whole eggs for ten minutes with two cupsumar, two and one-half tablespoons of
melted butter, add one cup of milk, three cupdafrfin which have been sifted two teaspoons
of baking-powder, flavor with one teaspoon of vianibne-fourth cup of small raisins may be
added. Bake one hour.

QUICK COFFEE CAKE

Cream one-half cup of butter with one cup of sugdd three eggs, one and one-half cups of
flour, two teaspoons of baking-powder, mixed wkib flour, and one-half cup of milk. Mix well
together; bake in a long bread or cake pan, and bavop chopped almonds, sugar and
cinnamon.

BAKING-POWDER CINNAMON CAKE

Cream three-fourths cup of sugar with a piece ttiebihe size of an egg, beat together; then add
two eggs, one-half cup of milk (scant), one and-lbak cups of flour, one teaspoon of vanilla

and two teaspoons of baking-powder. Put cinnamout,fsugar and a few drops of water
together and form in little pfarvel with your haadd sprinkle on top of cake; also sprinkle a few
chopped nuts on top. Do not bake too quickly. Bakitat pan.

GERMAN COFFEE CAKE (BAKING-POWDER)



Take three cups of flour sifted, one teaspoon lbf gaee tablespoons of sugar, three teaspoons
of baking-powder, two eggs, two tablespoons ofdsutind two-thirds of a cup of milk. Stir well
together, adding more milk if necessary. Keep batey stiff, sprinkle with melted butter
(generously) sugar and cinnamon, and again witheahélutter. Put into well-buttered shallow
pans and bake about half an hour.

COVERED CHEESE CAKE

Cream one cup of sugar with butter the size ofgan add two eggs well beaten and one cup of
water alternately with two and one-half cups otiflcn which has been sifted two teaspoons of
baking-powder.

*Filling.*—Beat two eggs with one-half cup of sugadd one-half pound of pot cheese, one
tablespoon of cornstarch boiled in one cup of mabgl this and add, flavor with lemon extract.

Put one-half of the batter in cake pan, then tiediand the other half of batter. Bake in slow
oven thirty-five minutes. Sift sugar on top whemedo

BLITZ KUCHEN

Take one cup of powdered sugar, one-half cup déhutne cup of pastry flour, one-quarter of a
teaspoon of baking-powder, peel and juice of on®lg five or six eggs. Beat sugar with two
whole eggs; add butter, beat until foamy; aftet tha flour mixed with baking-powder, lemon
and four yolks. Last the stiffly-beaten whites loé eggs. Mix this well, bake in form in a
moderately hot oven.

KOENIG KUCHEN

Cream one-quarter cup of butter with one cup oasugplks of six eggs, one-quarter pound of
raisins, one-quarter pound of currants, juice ag®l pf one lemon, one spoon of rum, twenty
blanched and grated almonds, two cups of flour thix¢h one-half teaspoon of baking-powder,
two stiffly-beaten whites of eggs. Bake in an uiaged form one to one and one-half hours.

NUT CAKE

Take one-half cup of butter, three eggs, one ardhatf cups of sugar, two and one-half cups of
flour, two and one-half level teaspoons of bakimgvger, and one-half cup of milk. One cup of
any kind of nuts. Rub the butter and sugar to lat Wghite cream; add the eggs beaten a little;
then the flour sifted with the powder. Mix with thalk and nuts into a rather firm batter. Bake
in a paper lined tin in a steady oven thirty-fivenotes.

LOAF COCOANUT CAKE



Rub one cup of butter and two cups of sugar teearmar Add one cup of milk, whites of four
eggs, three cups of flour (measure after sifting}j three teaspoons of baking-powder added in
last sifting. Add a grated cocoanut and last tiflysbeaten whites. Bake in a loaf. Line tin with
buttered paper.

FRUIT CAKE (WEDDING CAKE)

Take one pound of butter and one pound of sugdredibo a cream, yolks of twelve eggs, one
tablespoon of cinnamon, one teaspoon of allspive;half teaspoon of mace, one-half teaspoon
of cloves, one-fourth of a pound of almonds pound&d pounds of raisins (seeded and
chopped), three pounds of currants (carefully adanone pound of citron (shredded very fine),
and one-quarter of a pound of orange peel (choppradfine). Soak all this prepared fruit in one
pint of brandy overnight. Add all to the dough and in the stiffly-beaten whites last. Bake in a
very slow oven for several hours, in cake pandiwéh buttered paper. When cold wrap in
cloths dipped in brandy and put in earthen jarbaked in gas oven have light very low. Keep
oven the same temperature for four or five hours.

APPLE SAUCE CAKE

This apple sauce cake will be found as deliciouktasty as the rich fruit cake, which is so
difficult to prepare, and it is very much less exgige.

In a big mixing bowl, beat to a creamy consistefoey tablespoons of butter, one egg and one
cup of sugar. Add a saltspoon of salt, one teaspbatispice, one teaspoon of vanilla and a
little grated nutmeg. Beat and stir all these idggats well together with the other mixture, then
add one cup of chopped raisins, after dusting twemflour. Mix these well through the dough
and then add one cup of unsweetened apple sauch tds been pressed through a fine wire
sieve. After this is well mixed with the other ieglients, stir in one teaspoon of baking-soda
dissolved in one tablespoon of boiling water. Lafsdll, stir in one cup of flour, sifting twice
after measuring it. Bake forty-five minutes in moate oven.

The tendency in making this cake is to get the tddog thin, therefore the apple sauce should
be cooked quite thick, and then if the dough iststd thin add more flour. Bake one hour in
moderate oven. This cake can be made with chickie@malz in place of butter. Ice with plain
white frosting.

SPICE CAKE

This spice cake is economical, easy to make andiales$, three qualities which must appeal to
the housewife.

Cream one cup of brown sugar and one-half cup ttéb(or a little less of any butter substitute).
Add one-half teaspoon of ground cloves and groumalacnon, one cup of sour milk; one



teaspoon of baking-soda, two cups of flour andaupeof raisins chopped. Have ready a warm
oven and bake three-quarters of an hour.

GREEN TREE LAYER CAKE AND ICING

One cup of granulated sugar, one-half cup of buiteee eggs, one cup of milk, two and one-
half scant cups of sifted flour, one teaspoon a@iileaextract, two teaspoons of baking-powder.
Cream the butter and sugar together as usualhandotreak in three eggs and beat until very
creamy. Add the flour and milk alternately, resegyva little of the flour to add after the vanilla
and baking-powder. Beat well and bake in layer dailge The entire success and lightness of
this cake depends upon the beating of the sugterkland eggs. If these are beaten long enough
they will become as creamy and fluffy as whippeshaon.

*|Icing for This Cake.*—One and one-half cups of famtioner's sugar (not powdered), butter
the size of a large egg, two tablespoons of comeateaspoon of vanilla, moisten to make the
mixture the consistence of very thick cream. Creanwhipped cream may be used for the
mixing, but many like this icing when made with &vkarm coffee. The sugar and butter are
creamed together thoroughly and then the cocoaamitla are added, and lastly the cream or
coffee. This is a good imitation of German treeecakhe icing on tree cake is an inch thick, and
it is marked to represent the bark of a tree. Thg Wis served is with a little green candy on it,
and it is really very delicious although extremegh. The thicker or rather firmer this icing is,
the better.

EGGLESS, BUTTERLESS, MILKLESS CAKE

One package of seeded raisins, two cups of sugarcups of boiling water, one teaspoon of
cinnamon, one teaspoon of cloves, two tablespob@sisco, chicken schmalz or clarified
drippings, one-half teaspoon of salt. Boil all tthge five minutes, cool, add one teaspoon of
soda dissolved in water, three cups of flour. Blakgy/-five minutes, make two cakes in layer
pans.

APPLE JELLY CAKE

Rub one cup of butter and two cups of sugar teearar add four eggs, whites beaten separately,
one cup of milk, two teaspoons of baking-powder tiimde and one-half cups of flour. Bake in
layer tins.

*Filling.*—Pare and grate three large apples ("Giags" preferred),
the juice and peel of a lemon, one cup of sugarcaredwell-beaten egg.
Put in ingredients together and boll, stirring dandy until thick.

Cool and fill in cake.

CREAM LAYER CAKE



Rub one cup of butter and two scant cups of sugarcream; the yolks of four eggs beaten in
well, add gradually one cup of milk and three capsifted flour, and add three teaspoons of
baking-powder in last sifting; put whites in laBake in layers as for jelly cake. When cold,
spread with the following filling: Moisten two tadpoons of cornstarch with enough cold milk
to work it into a paste. Scald one-half pint ofkmilith one-half cup of sugar and a pinch of salt.
Beat the yolks of two eggs light; add the corngtadccthis, and as soon as the milk is scalded
pour in the mixture gradually, stirring constanilytil thick. Drop in one teaspoon of sweet
butter, and when this is mixed in, set away urttdlcSpread between layers.

COCOANUT LAYER CAKE

Rub to a cream one-half cup of butter and one aedhalf cups of pulverized sugar. Add
gradually three eggs, one-half cup of milk and twps of flour, adding two teaspoons of
baking-powder in last sifting. Bake in layers.

*Filling.*—One grated cocoanut and all of its milig, half of which add the beaten whites of
two eggs and one cup of powdered sugar. Lay thigdan the layers. Mix with the other half of
the grated cocoanut five tablespoons of powdergdrsand strew thickly on top of cake, which
has been previously iced.

CHOCOLATE LAYER CAKE

Stir one scant half cup of butter to a cream wiik oup of sugar. Add alternately one-half cup of
sweet milk, yolks of two eggs which you have presiy beaten until quite light, add whites of
two, and one-half cup of sifted flour. Make a cudtaf one-half cup of milk, with one cup of
grated chocolate, one-half cup of granulated sumatuntil thick, add the yolk of one egg, then
remove from the fire; stir until cool, add thistte cake batter, add one and one-half cups of
sifted flour, two teaspoons of baking-powder and ohvanilla flavoring. Bake in layers and ice
between and on top with plain white icing flavotedaste. You may substitute almond or
colored icing.

CARAMEL LAYER CAKE

Place one-half cup of sugar in pan over fire. @til liquid smokes and burns brown. Add one-
half cup of boiling water and cook into syrup. Take cup butter, one and one-half cups of
sugar, yolks of two eggs, over one cup of watertaredcups of flour. Beat all thoroughly. Add
enough of the burnt sugar to flavor, also one teasf vanilla, another half cup of flour, two
teaspoons of baking-powder and whites of two eBgke in two layers, using remainder of
burnt sugar for icing.

HUCKLEBERRY CAKE



Stir to a cream one cup of butter and two cupsosfgered sugar and add gradually the yolks of
four eggs. Sift into this three cups of flour, atygliwo teaspoons of baking-powder in the last
sifting and add one cup of sweet milk alternateithwhe flour to the creamed butter, sugar and
yolks. Spice with one teaspoon of cinnamon andthddtiff-beaten whites of the eggs. Lastly,
stir in two cups of huckleberries which have bearetully picked over and well dredged with
flour. Be careful in stirring in the huckleberriggt you do not bruise them. You will find a
wooden spoon the best for this purpose, the edgidsaing so sharp. Bake in a moderately hot
oven; try with a straw, if it comes out clean, yoake is baked. This will keep fresh for a long
while.

CREAM PUFFES

One cup of hot water, one-half cup of butter; bogether, and while boiling stir in one cup of
sifted flour dry; take from the stove and stir tthan paste, and after this cools add three eggs
unbeaten, and stir vigorously for five minutes. Pno tablespoonfuls on a buttered tin and bake
in a quick oven twenty-five minutes, opening themwoor no oftener than is absolutely
necessary, and being careful that they do not teach other in the pan. This amount will make
twelve puffs. Cream for puffs: one cup of milk, ang of sugar, one egg, three tablespoons of
flour, vanilla to flavor. Stir the flour in a liggl of the milk; boil the rest, turn this in and stirtil

the whole thickens. When both this and the puféscaol open the puff a little way with a sharp
knife and fill them with the cream.

CHOCOLATE ECLAIRS

To make éclairs spread the batter, prepared asegding recipe, in long ovals and when done
cover with plain or chocolate frosting, as follovianil one cup of brown sugar with one-half cup
of molasses, one tablespoon of butter and twospblens of flour. Boil for one-half hour, then
stir in one-fourth pound of grated chocolate webme-fourth cup of sweet milk and boil until it
hardens on the spoon. Flavor with vanilla. Spré@iupon the éclairs.

DOBOS TORTE

Cream yolks of six eggs with one-half pound of pevedl sugar; add three-fourths cup of flour
sifted three times; then add beaten whites of ggsdightly and carefully into the mixture.
Butter pie plates on under side and sprinkle wahrflightly over the butter and spread the
mixture very thin. This amount makes one cake @five layers. Remove layers at once with a
spatula.

*Filling.*—Cream one-half pound of sweet butter gmat on ice immediately; take one-half
pound of sweet chocolate and break it into a cugtrohg liquid coffee; add one-half pound of
granulated sugar and let it boil until you can pusiimost like candy; remove from fire and stir
the chocolate until it is quite cold. When cold add chocolate mixture to the creamed bultter.
This filling is spread thin between the layers.esat the icing thicker on top and sides of the



cake. This is very fine, but care must be takenaking and removing the layers, as layers are as
thin as wafers. Bake and make filling a day or tvefore needed.

SPONGE CAKE

Weigh any number of eggs, take the same weighigdirsand one-half the weight of flour; the
grated rind and juice of one lemon to five eggs. ixing this cake, see the directions given in
"To Bake Cakes"; the mixture should be very lighdl @pongy, great care being used not to
break down the whipped whites. The oven should béerate at first, and the heat increased
after a time. The cake must not be moved or janigide baking. The time will be forty to fifty
minutes according to size of cake. Use powderedrsiog sponge-cake. Rose-water makes a
good flavoring when a change from lemon is wanted.

SMALL SPONGE CAKES

Separate the whites and yolks of four eggs, beatiites stiff, and beat into them one-half cup
of granulated sugar. Beat the yolks to a very &itifth and beat into them one-half cup of
granulated sugar. This last mixture must be befateexactly five minutes. Add the juice and
grated rind of one small lemon; beat yolks and ashibgether well, then stir in very gently one
scant cup of flour that has been sifted three tirResnember that every stroke of the spoon after
the flour is added toughens the cake just that msmifiold the flour in just enough to mix well.

If baked in small patty pans they taste just l&ay fingers. Bake twenty or twenty-five minutes
in moderate oven.

DOMINOES

Make a sponge cake batter, and bake in long totsoo large. The batter should not exceed the
depth of one-fourth of an inch, spread it evenlg bake it in a quick oven (line the tins with
buttered paper). As each cake is taken from tha,duen it upside down on a clean board or
paper. Spread with a thin layer of currant or ceainpjelly, and lay the other cake on top of it.
With a hot, sharp knife cut into strips like domaso push them with the knife about an inch
apart, and ice them with ordinary white icing, jugta tablespoonful on each piece, the heat of
the cake will soften it, and with little assistarthe edges and sides may be smoothly covered.
Set the cakes in a warm place, where the frostifiglty. Make a horn of stiff white paper with
just a small opening; at the lower end. Put in gmaon of dark chocolate icing and close the
horn at the top, and by pressing out the icing ftbensmall opening, draw a line of it across the
centre of each cake, and then make dots like thostominoes. Keep the horn supplied with the
icing.

LADY FINGERS

Beat the yolks of three eggs until light and creaadd one-quarter pound of powdered sugar
(sifted) and continue beating; add flavoring tadgasanilla, lemon juice, grated rind of lemon or



orange. To the whites of the three eggs add orfeshli$poon of salt and beat until very stiff.
Stir in lightly one-half cup of flour and then foid the beaten whites very gently. Press the
mixture through a pastry tube on a baking-tin, cedewvith paper in portions one-half inch wide
by four inches long, or drop on oblong molds; aifittle powdered sugar on top of each cake,
and bake from ten to fifteen minutes in a modeoatn. Do not let brown. Remove immediately
from pan, brush the flat surface of one cake witlitevof egg and press the underside of a
second cake upon the first.

JELLY ROLL

Take three eggs creamed with one cup of granufatgdr, one cup of flour sifted with two
teaspoons of baking-powder, add one-half cup ditgpwater. Bake in broad pan—while hot,
remove from pan and lay on cloth wet with cold waSpread with jelly and roll quickly.
Sprinkle with powdered sugar.

ANGEL FOOD

Sift one cup of pastry flour once, then measuresafidhree times. Add a pinch of salt to the
whites of eight or nine eggs or just one cup oftedyibeat about one-half, add one-half teaspoon
of cream of tartar, then beat the whites until thé/stand of their own weight; add one and
one-fourth cups of sugar, then flour, not by stgrbut folding over and over until thoroughly
mixed in; flavor with one-half teaspoon of vanilaalmond extract. Bake in an ungreased pan,
patent tube pan preferred. Place the cake in am i will just warm it enough through until
the batter has raised to the top of the mold, therease the heat gradually until the cake is well
browned over; if by pressing the top of the cakinhe finger it will spring back without

leaving the imprint of the finger the cake is domeugh. Great care should be taken that the
oven is not too hot to begin with as the cake msk too fast and settle or fall in the baking.
Bake thirty-five to forty minutes. When done, inv#ire pan; when cool remove from pan.

SUNSHINE CAKE

Beat yolks of five eggs lightly, add one teaspobwamilla, or grated rind of one lemon. In
another bowl beat seven whites to a froth withamsone-half teaspoon of cream of tartar, then
beat until whites are very stiff. Gradually add @ of granulated sugar, sifted three times, to
the beaten whites. Fold whites and sugar, wherebeatto the beaten yolks. Sift one cup of
flour three times, then put into sifter and shaghtly, fold into the cake. Bake forty minutes in
ungreased cake pan. As directed for sponge caketipan. Remove cake when it has cooled.

MOCHA TORTS

Beat one cup of powdered sugar with the yolks of &ggs; when very light, add one cup of
sifted flour in which has been mixed one teaspddra&ing-powder, add three tablespoons of
cold water, one-half teaspoon of vanilla, one tsfsb®mn essence of mocha, add the stiffly-beaten



whites and bake fifteen to twenty minutes in twgelapans in a moderate oven. Spread when
cold with one-half pint of cream to which has be€eded one tablespoon of mocha essence, one
and one-half tablespoon of powdered sugar andwiedrwhipped. Garnish with pounded
almonds.

PEACH SHORTCAKE

Make a sponge cake batter of four eggs, one cpplgérized sugar, a pinch of salt and one cup
of flour. Beat the eggs with the sugar until vaght. Beat until the consistency of dough and
add the grated peel of a lemon, and last the dilbed. No baking-powder necessary. Bake in
jelly tins. Cut the peaches quite fine and sugamiiéully. Put between layers. Eat with cream.

The same recipe may be used for Strawberry Shatcak

BREMEN APPLE TORTE

Take seven peeled and cored apples, six tablespdeugar, two tablespoons of butter, and
cook together until apples are soft. Cream six ggdd to them one pint of sour cream, one
tablespoon of vanilla, one-half teaspoon of cinnajamd sugar to taste; then pour into the
cooked apples and let all boil together till thiBlemove from stove. Take three cups of finely
rolled zwieback, and in the bottom of a well-grehpan put a layer of two cups of crumbs, then
a layer of the apple mixture, a layer of the renmgjrcrumbs, and lastly lumps of butter over all.
Bake one hour.

VIENNA PRATER CAKE

Cream the yolks of six eggs with one cup of gradaugar. Add three-fourths cup of sifted
chocolate, three-fourths cup of flour (sifted twWicene and one-half teaspoon of vanilla. Add the
beaten whites. Bake thirty minutes. When cold;iedtalf and fill with the following: One cup

of milk, yolks of two eggs, one cup of chopped waén Bolil, stirring constantly to prevent
curdling. Sweeten to taste, and after removing fteenfire add one tablespoon of rum. Spread
while hot.

SAND TORTE

Cream one-half pound of butter with one-half poohdugar; drop in, one at a time, the yolks of
six eggs. Add one small wine glass of rum, onetfoppound of corn-starch, and one-fourth
pound of flour that have been thoroughly mixed; te@spoon of baking-powder, the beaten
whites of six eggs. Bake one hour in a moderat&.ove

ALMOND CAKE OR MANDEL TORTE, No. 1



Take one-half pound of almonds and blanch by pguriling water over them, and pound in a
mortar or grate on grater (the latter is best).tBetks of eight eggs vigorously with one cup of
sugar, add one-half lemon, grated peel and juice tablespoon of brandy, and four lady-fingers
grated, the almonds, and fold in the stiffly-beatdmntes of eggs. Bake in moderate oven one
hour.

ALMOND CAKE OR MANDEL TORTE, No. 2

Take one-fourth pound of sweet almonds and onettejgbund of bitter ones mixed. Blanch
them the day previous to using and then grate onggdhem as fine as powder. Beat until light
the yolks of nine eggs with eight tablespoons ahgtated sugar. Add the grated peel of one
lemon and one-half teaspoon of mace or vanillat Beg and steadily. Add the grated almonds
and continue the stirring in one direction. Add jinee of the lemon to the stiff-beaten whites.
Grate four stale lady fingers, add and bake sldadyne hour at least.

BROD TORTE

Take six eggs, seven tablespoons of granulated,ssgygen tablespoons of bread crumbs, one-
eighth pound of chopped almonds, one-half teaspbatispice, one tablespoon of jelly, grated
rind and juice of one lemon, one teaspoon of cirorgmne-half teaspoon of cloves, one-half
wine glass of brandy. Beat yolks of eggs well add sugar and beat until it blisters, add bread
crumbs, almonds, jelly, spice, lemon, and brandherTadd beaten whites, and bake slowly
about forty minutes.

RYE BREAD TORTE

Beat the yolks of four eggs very light with one @ffsugar; add one cup of sifted dry rye bread
crumbs to which one teaspoon of baking-powder apideh of salt have been added. Moisten
one-half cup of ground almonds with two tablespooinsherry, add and lastly fold in the beaten
whites of eggs. Bake in ungreased form in moderade.

ZWIEBACK TORTE

Beat the yolks of six eggs with one and one-eiglibs of sugar, add one-half box of zwieback,
which has been rolled very fine, add one teaspddaking-powder, season with one tablespoon
of rum or sherry wine and one-half teaspoon oebi#imond extract. Lastly fold in the stiffly-
beaten whites of the six eggs and bake in ungrefasedin moderate oven three-quarters of an
hour.

CHOCOLATE BROD TORTE

Separate the yolks and whites of ten eggs. Beatdle with two cups of pulverized sugar.
When thick add one and three-fourth cups of sifbgdrye bread crumbs, one-half pound of



sweet almonds, also some bitter ones, grated od@®a as fine as possible, one-fourth pound
of citron shredded fine, one cake of chocolateeghathe grated peel of one lemon, the juice of
one orange and one lemon, one tablespoon of cinmaone teaspoon of allspice, one-half
teaspoon of cloves, and a wine glass of brandye®aky slowly in ungreased form. Frost with a
chocolate icing, made as follows: Melt a small piet chocolate. Beat the white of an egg stiff
with scant cup of sugar, and stir into the meltedoolate and spread with a knife.

BURNT ALMOND TORTE

Beat up four eggs with one cup of sifted powdenraghs. Beat until it looks like a heavy batter.
When you think you cannot possibly beat any lorsgierone cup of sifted flour with one-half
teaspoon of baking-powder. Stir it into batter graty and lightly, adding three tablespoons of
water. Bake in jelly tins. Filling: Scald one-fobound of almonds (by pouring boiling water
over them), remove skins, put them on a pie platesgt them in the oven to brown slightly.
Meanwhile, melt three tablespoons of white sugahaut adding water, stirring it all the while.
Stir up the almonds in this, then remove them ftbenfire and lay on a platter separately to
cool. Make an icing of the whites of three eggsémaery stiff, with one pound of pulverized
sugar, and flavor with rose-water. Spread this upgers and cover each layer with almonds.
When finished frost the whole cake, decorating aithonds.

CHOCOLATE TORTE

Take nine eggs, one-half pound of pulverized suma;half pound of almonds, half cut and
grated; one-half pound of finest vanilla chocolgtated, one-half pound of raisins, cut and
seeded; seven soda crackers, rolled to a powderteaspoon of baking-powder, juice of three
lemons and one-fourth glass of wine. Beat whitesggfs to a stiff froth and stir in last. Beat
yolks with sugar until very light; then add chodeleand proceed as with other torten.

DATE TORTE

Beat one-half pound of pulverized sugar with thikyof six large eggs. Beat long and steadily
until a thick batter. Add one-half pound of dat&ag, very fine, one teaspoon each of allspice and
ground cinnamon, one-fourth pound of chocolateegtguice and peel of one lemon, three and
one-half soda crackers, rolled to a fine powdee, taspoon of baking-powder, and last the stiff-
beaten whites. Bake slowly. Cake can be cut indvadf put together with jelly.

GERMAN HAZELNUT TORTE

Beat together for twenty minutes until very lighetyolks of eight eggs with one-half pound of
granulated sugar, then add the very stiffly-beathites of eggs, place the bowl in which it has
been stirred over a boiler in which water is bglon the stove, stir continually but slowly until
all the batter is well warmed but not too hot, adgmall pinch of salt, and one-half pound of



grated hazelnuts, add the nuts gradually, mix amdl pour into a greased spring form. Bake
very slowly. The grated rind of one-half lemon denadded if desired. Ice with boiled icing.

LINZER TORTE

Cream one pound of butter with one pound of sugét fmamy, then add one by one four whole
eggs. Mix well, then stir in three-fourths poundpoilunded almonds or walnuts, one teaspoon of
cinnamon, one-fourth teaspoon of cloves, one paidridur, one teaspoon of baking-powder,

and a few drops of bitter almond essence. Puttnleyer pans and bake in slow oven. Put
together with apricot, strawberry, or raspberry g@md pineapple marmalade, each layer having a
different preserve. Ice top and sides. If only teyers are desired for home use, half the quantity
of ingredients can be used. This is a very fineecétkis better the second day.

RUSSIAN PUNCH TORTE

Bake three layers of almond tart and flavor it vattvine glass of arrack. When baked, scrape
part of the cake out of the thickest layer, notuttsing the rim, and reserve these crumbs to add
to the following filling: Boil one-half pound of gar in one-fourth cup of water until it spins a
thread. Add to this syrup a wine glass of rum, dredcrumbs, and spread over the layers, piling
one on top of the other. Another way to fill theke is to take some crab-apple jelly or apple
marmalade and thin it with a little brandy.

WALNUT TORTE, No. 1

Grate eight ounces of walnuts and eight ouncesaniched almonds. Beat light the yolks of
twelve eggs and three-fourths pound of sugar. Addyrated nuts and one-fourth pound of sifted
flour, fold in the whites beaten to a stiff froBake in layers and fill with sweetened whipped
cream.

WALNUT TORTE, No. 2

Separate the yolks and whites of six eggs, beingeareful not to get a particle of the yolks into
the whites. Sift one-half pound of granulated sugtar the yolks and beat until thick as batter.
Add a pinch of salt to the whites and beat vey. $tiave ready one-fourth pound of grated
walnuts, reserve whole pieces for decorating tpeofacake. Add the pounded nuts to the beaten
yolks, and two tablespoons of grated lady fingerstale sponge cake. Last add the stiffly-beaten
whites of the eggs. Bake in layers and fill witimahd or plain icing.

CHESTNUT TORTE

Boil one pound of chestnuts in the shells, peehtiile warm, put nuts through potato ricer or
colander. Beat well the yolks of six eggs with tsiklespoons of sugar, add all the chestnut purée
but two or three tablespoons reserved for top étdhen add three teaspoons of baking-powder



and the well-beaten whites of the six eggs; bakadderate oven fifteen to twenty minutes.
Whip one-half pint of cream, add to this the chespurée which was reserved, and a little
sugar; garnish torte with this mixture. Enoughtfeelve persons.

NUT HONEY CAKE

Mix two cups of brown sugar, two cups of honey, ey yolks and beat them thoroughly. Sift
together three cups of flour, one-quarter teaspd@alt, three teaspoons of ground cinnamon,
one-half teaspoon each of ground cloves, grounchegiiand allspice, and one and one-half
teaspoons of soda; add one cup of chopped raueshalf ounce of citron cut in small pieces,
one-half ounce of candied orange peel cut in spiatles, one-half pound of almonds coarsely
chopped. Beat the whites of three eggs very stiff add them last. Pour the dough to the depth
of about half an inch into well-buttered tins araké in a slow oven for one-half hour.



*ICINGS AND FILLINGS FOR CAKES*

BOILED ICING
One cup of sugar, one-third cup of boiling watehjter of one egg beaten stiff. Pour water on
sugar until dissolved, heat slowly to boiling pawithout stirring; boil until syrup will thread

when dropped from tip of spoon; as soon as it ttggpour slowly over beaten white, then beat
with heavy wire spoon until of proper consistenzygpread. Flavor.

WHITE CARAMEL ICING
Put on to boil two cups of brown sugar, one cumok and a small lump of butter. Boil until it

gets as thick as cream, then beat with a fork grvetgip until thick and creamy. Spread quickly
on cake.

MAPLE SUGAR ICING
Boil two cups of maple sugar with one-half cup ofling water until it threads from the spoon.

Pour it upon the beaten whites of two eggs and ingt#tcold. Spread between layers and on top
of cake. Do not make icings on cloudy or rainy days

UNBOILED ICING
Take the white of one egg and add to it the saraatiy of water (measure in an egg shell). Stir
into this as much confectioner's sugar to maké the right consistency to spread upon the cake.

Flavor with any flavoring desired. You may coloag you would boiled frosting by adding fruit
coloring.

COCOANUT ICING

Mix cocoanut with the unboiled icing. If you destrespread it between the cakes, scatter more
cocoanut over and between the layers.

NUT ICING

Mix any quantity of finely chopped nuts into anyaquity of cream icing (unboiled) as in the
foregoing recipes. Ice the top of cake with pla&img, and lay the halves of walnuts on top.

ORANGE ICING



Grate the peel of one-half orange, mix with twdeapoons of orange juice and one tablespoon
of lemon juice and let stand fifteen minutes. Sti@nd add to the beaten yolk of one egg. Stir in
enough powdered sugar to make it the right comsgtéo spread upon the cake.

CHOCOLATE GLAZING

Grate two sticks of bitter chocolate, add five ésiploons of powdered sugar and three
tablespoons of boiling water. Put on the stover ovederate fire, stir while boiling until
smooth, glossy and thick. Spread at once on cattse@inaside to harden.

CHOCOLATE ICING, UNBOILED

Beat the whites of three eggs and one and oneztpdf of pulverized sugar, added gradually
while beating. Beat until very thick, then add foailespoons of grated chocolate and two
teaspoons of vanilla.

This quantity is sufficient for a very large cake.

INSTANTANEOUS FROSTING

To the white of an unbeaten egg add one and onéhfoups of pulverized sugar and stir until
smooth. Add three drops of rose-water, ten of Vaménd the juice of half a lemon. It will at
once become very white, and will harden in fivesigrminutes.

PLAIN FROSTING

To one cup of confectioner's sugar add some liqaitder milk or water, to make it the right
consistency to spread, flavor with vanilla. Inste&the water or milk, orange juice can be used.
A little of the rind must be added. Lemon juice tensubstituted in place of vanilla. Chocolate
melted over hot water and added to the sugar atel weakes a nice chocolate icing; flavor with
vanilla.

ALMOND ICING

Take the whites of two eggs and one-half poundvafes almonds, which should be blanched,
dried and grated or pounded to a paste. Beat titeswbf the eggs, add half a pound of
confectioner's sugar, one tablespoon at a timd,alhis used, and then add the almonds and a
few drops of rosewater. Spread between or on t@aloé. Put on thick, and when nearly dry
cover with a plain icing. If the cakes are wellayed with a little flour after baking, and then
carefully wiped before the icing is put on, it wilbt run and can be spread more smoothly. Put
the frosting in the centre of the cake, dip a kimfeold water and spread from the centre toward
the edge.



MOCHA FROSTING

One cup of pulverized sugar into which sift twoskrsspoons of dry cocoa, two tablespoons of
strong hot coffee in which is melted a piece otdwthe size of a walnut. Beat well and add a
little vanilla.

MARSHMALLOW FILLING

Melt one-half pound marshmallows over hot wategkctmgether one cup of sugar and one-
quarter cup of cold water until it threads thorodygBeat up the white of an egg and syrup and
mix, then add to the melted marshmallows and bettareamy and cool. Can be used for cake
filling or spread between two cookies.

FIG FILLING

One pound of figs chopped fine, one cup of watee-balf cup of sugar; cook all together until
soft and smooth.

BANANA FILLING

Mash six bananas, add juice of one lemon and thre®ore tablespoons of sugar; or add mashed
bananas with whipped cream or boiled icing.

CREAM FILLING

Scald two cups of milk. Mix together three-fourtifsa cup of sugar, one-third cup of flour and
one-eighth teaspoon of salt. Add to three sligbthaten eggs and pour in scalded milk. Cook
twenty minutes over boiling water, stirring congtamintil thickened. Cool and flavor. This can
be used as a foundation for most fillings, by agdmelted chocolate, nuts, fruits, etc.

COFFEE FILLING

Put three cups of warmed-over or freshly made edfiea small casserole, add two tablespoons

of powdered sugar, one-half teaspoon of vanillaeiat boiling point (do not let it boil), add

one cup of milk or cream. Then add one tablespd@omstarch which has been moistened with
cold water. Stir in while cooking till it is smoo#nd glossy. When the cake is cool, pour mixture
over the layers.

LEMON JELLY FOR LAYER CAKE

Take one pound of sugar, yolks of eight eggs wiih whole ones, the juice of five large
lemons, the grated peel of two, and one-quarteng@d butter. Put the sugar, lemon and butter



into saucepan and melt over a gentle fire. Whers alissolved, stir in the eggs which have been
beaten, stir rapidly until it is thick as honeydapread some of this between the layers of cake.
Pack the remainder in jelly glasses.

LEMON PEEL

Keep a wide-mouthed bottle of brandy in which et lemon peel. Often you will have use for

the juice of lemons only. Then it will be econonmitaput the lemon peel in the bottle to use for
flavoring. A teaspoon of this is sufficient for tlergest cake.

LEMON EXTRACT

Take the peel of half a dozen lemons and put iohalcthe same as for vanilla.

VANILLA EXTRACT

Take two ounces of vanilla bean and one of tonkakS$he tonka in warm water until the skin
can be rubbed off; then cut or chop in small pieses put in two wine bottles. Fill with half
alcohol, half water; cork, seal, and in a weeketwill be ready for use.



*PIES AND PASTRY*

PUFF PASTE OR BLAETTER TEIG

To make good puff paste one must have all the dignés cold. Use a marble slab if possible
and avoid making the paste on a warm, damp dayolald be made in a cool place as it is
necessary to keep the paste cold during the whokedf preparation. This recipe makes two
pies or four crusts, and requires one-half pounoudtier and one-half teaspoon of salt, one-half
pound of flour and one-fourth to one-half cup d-water.

Cut off one-third of the butter and put the rem@gniwo-thirds in a bowl of ice-water. Divide

this into four equal parts; pat each into a thieettand set them away on ice. Mix and sift flour
and salt; rub the reserved butter into it and nekstiff as possible with ice-water. Dust the slab
with flour; turn the paste upon it; knead for onimuate, then stand it on ice for five minutes. Roll
the cold paste into a square sheet about onedhad inch thick; place the cold batter in the
centre and fold the paste over it, first from tltees and then the ends, keeping the shape square
and folding so that the butter is completely codesad cannot escape through any cracks as it is
rolled. Roll out to one-fourth inch thickness, kegpthe square shape and folding as before, but
without butter. Continue rolling and folding, ensiliog a sheet of butter at every alternate folding
until all four sheets are used. Then turn the folsiele down and roll in one direction into a long
narrow strip, keeping the edges as straight aslges&old the paste over, making three even
layers. Then roll again and fold as before. Reffeaprocess until the dough has had six turns.
Cut into the desired shapes and place on the idgvémty minutes or longer before putting in

the oven.

If during the making the paste sticks to the baardin, remove it immediately and stand it on
the ice until thoroughly chilled. Scrape the boalehn; rub with a dry cloth and dust with fresh
flour before trying again. Use as little flour asspible in rolling, but use enough to keep the
paste dry. Roll with a light, even, long strokeeirery direction, but never work the rolling-pin
back and forth as that movement toughens the past&reaks the bubbles of air.

The baking of puff paste is almost as importarthasolling, and the oven must be very hot,
with the greatest heat at the bottom, so that aséepwill rise before it browns. If the paste
should begin to scorch, open the drafts at oncecanbithe temperature by placing a pan of ice-
water in the oven.

FLEISCHIG PIE CRUST

For shortening; use drippings and mix with goosgkdr chicken fat. In the fall and winter,
when poultry is plentiful and fat, save all dripggnof poultry fat for pie-crust. If you have
neither, use rendered beef fat.

Take one-half cup of shortening, one and one-hgéof flour. Sifted pastry flour is best. If you
have none at hand take two tablespoons of floueath cup after sifting; add a pinch of salt.



With two knives cut the fat into the sifted flountil the shortening is in pieces as small as peas.
Then pour in six or eight tablespoons of cold watesummer use ice-water; work with the
knife until well mixed (never use the hand). Flaupoard or marble slab, roll the dough out thin,
sprinkle with a little flour and put dabs of softapings here and there, fold the dough over and
roll out thin again and spread with fat and spenkith flour, repeat this and then roll out not too
thin and line a pie-plate with this dough. Alwayg dough for lower crust a little larger than the
upper dough and do not stretch the dough whengipie-pan or plate.

If fruit is to be used for the filling, brush oveEp of the dough with white of egg slightly beaten,
or sprinkle with one tablespoon of bread crumbgrevent the dough from becoming soggy.

Put in the filling, brush over the edge of pastithveold water, lay the second round of paste
loosely over the filling; press the edges togetiggttly, and trim, if needed. Cut several slits in
the top crust or prick it with a fork before pugirt in place.

Bake from thirty-five to forty-five minutes untirast is a nice brown.

A gas stove is more satisfactory for baking piesth coal stove as pies require the greatest heat
at the bottom.

The recipe given above makes two crusts. Bakehaesg a cooked filling in a quick oven and
those with an uncooked filling in a moderate ouest.pies cool upon plates on which they were
made because slipping them onto cold plates desatapsture which always destroys the
crispness of the lower crust.

TO MAKE AND BAKE A MERINGUE

To beat and bake a meringue have cold, fresh &ggsthe whites until frothy; add to each
white one level tablespoon of powdered sugar. Beat so stiff that it can be cut with a knife.
Spread on the pie and bake with, the oven door ap@ha rich golden brown. Too much sugar
causes a meringue to liquefy; if not baked longugihathe same effect is produced.

PIE CRUST (MERBERTEIG)

Rub one cup of butter to a cream, add four cussfad flour, a pinch of salt and a tablespoon
of brown sugar; work these together until the fllmaks like sand, then take the yolk of an egg,
a wine-glass of brandy, one-half cup of ice-wated work it into the flour lightly. Do not use
the hands; knead with a knife or wooden spoon, dadittle as possible. If the dough is of the
right consistency no flour will be required whetlirg out the dough. If it is necessary to use
flour use as little as possible. Work quickly, hiendough as little as possible and bake in a hot
oven. Follow directions given with Fleischig PieuSt. Fat may be substituted for butter in the
above recipe.

PARVE, COOKIE AND PIE DOUGH



Sift into a mixing-bowl one and one-half cups aut and one-half teaspoon of baking-powder.
Make a depression in the centre; into this pouergegous half cup of oil and an exact half cup of
very cold (or ice) water; add pinch of salt, mixaly with a fork, divide in two portions; do not
knead, but roll on a well-floured board, spreadgans, fill and bake at once in a quick oven.

No failure is possible if the formula is accuratiifowed and these things observed; ingredients
cold, no kneading or re-rolling; dough must nonhstebut the whole process must be completed
as rapidly as possible.

Do not pinch or crimp the edge of this or any othier To do so makes a hard edge that no one
cares to eat. Instead, trim the edges in the weapl then place the palms of the hand on
opposite sides of the pie and raise the dough tn&tiedges stand straight up. This prevents all
leakage and the crust is tender to the last morsel.

TARTLETS

Roll puff paste one-eighth of an inch thick; cunito squares; turn the points together into the
middle and press slightly to make them stay. Baké thoroughly done; place a spoonful of jam
in the centre of each; cover the jam with meringné brown the meringue in a quick oven.

By brushing the top of the paste with beaten edgtedl with one teaspoon of water, a glazed
appearance may be obtained.

BANBURY TARTS

Cut one cup of seeded muscatel raisins and onefauts in small pieces, add one cup of sugar,
one well-beaten egg, one tablespoon of water uilce pnd grated rind of one lemon. Mix well.
Line patty-pans with pie dough, fill with mixtur@e bake until crust is brown.

FRUIT TARTLETS

If canned fruit is used, take a large can of amgllaf fruit, drain all the syrup off and put in a
saucepan with an equal quantity of sugar. CooM iiritirms a syrup, then pour in the fruit,
which has been stoned (if necessary), and cookthetivhole is a syrupy mass.

If fresh fruit is used, put on two parts of sugaohe of water and cook until syrupy, then add the
fruit, which has been peeled, sliced and stonedl caok until the whole is a thick, syrupy mass.

Line the patty cases or plain muffin rings with théf paste. Put a spoonful or two of the fruit in
each one and bake a nice brown. Peaches, whiteeydvlalaga grapes, huckleberries and
apples make nice tartlets.

One large can California fruit fills twelve tartbet



APPLE FLADEN (HUNGARIAN)

Rub together on a pastry-board one-half pound ek$wutter with one pound (four cups sifted)
of flour, add four tablespoons of powdered sugéittla salt, four egg yolks and moisten with
one-half cup of sour cream; cover and set asidieeince-box for one-half hour. Take two
pounds of sour apples, peel, cut fine, mix with-oa# cup of light-colored raisins, sugar and
cinnamon to taste. Cut the dough in two piece$ordlone piece and place on greased baking-
pan, spread over this four tablespoons of breaalosuand the chopped sugared apples, roll out
the other half of dough, place on top and spredl white of one egg, sprinkle with two
tablespoons of powdered almonds. Bake in hot oven.

LINSER TART

Make a dough of one-half pound each of flour, sl almonds that are grated with peel on,
two eggs, a little allspice, a little citron, pinohsalt. Flavor with brandy. Take a little morauth
half, roll it out and line a pie-pan, put strawlygam on and then cut rest of dough in strips and
cover the same as you would prune pie. Brush teieips with yolk of egg and bake in moderate
oven.

MACAROON TARTS

Line a gem or muffin-pan with rich pie dough; hdlifeach tart with any desired preserve, and
bake in a quick oven. Beat the whites of three aggsstiff froth and add one-half pound of
powdered sugar and stir about ten minutes or vety light, and gradually one-half pound of
grated almonds. Divide this macaroon paste int@lpgortions. Roll and shape into strips,
dusting hands with powdered sugar in place of fl@lace these strips on the baked tarts in
parallel rows to cross each other diagonally. Retaroven and bake in a slow oven about
fifteen minutes. Let remain in pans until almodtco

LEMON TART (FLEISCHIG)

Make a rich crust and bake in small spring formatBaree whole eggs and yolks of three very
light with one cup of sugar. Add juice of three lmms and grated rind of one, and juice of one
orange. Put whole on stove and stir until it cotees boil. Put on baked crust, spread a
meringue made of the remaining three whites arekttablespoons of sugar on top, and put in
oven to brown. May be used as a filling for taglet

VIENNA PASTRY FOR KIPFEL

Take one-half pound of pot cheese and one-halfgofibutter and two cups of flour sifted four
times, add a pinch of salt and work these ingradiamo a dough; make thirty small balls of it
and put on a platter on the ice overnight. In tlegnimg roll each ball separately into two-inch
squares. These squares may be filled with, a teaspigelly put in the centre and the squares



folded over like an envelop; or fill them with ohef pound of walnuts, ground; one-half cup of
sugar and moisten with a little hot milk. Roll amdst into shape. Brush with beaten egg and
bake in a moderately hot oven.

CHEESE STRAWS

One-half cup of flour, two tablespoons of butteyrftablespoons of grated cheese, yolk of one
egg, dash of cayenne pepper, enough ice-water istenoMix as little as possible. Roll out

about a quarter of an inch thick and cut into lamayrow strips. Shake a little more cheese on top
and bake in hot oven. This is also an excellentpist for one pie, omitting pepper and cheese.

Serve cheese straws with salads.

LAMPLICH

Make a mince-meat by chopping finely eight mediured apples, one-half pound each of
raisins, currants and sugar, a little citron peed or three cloves and one teaspoon of powdered
cinnamon.

Cut some good puff paste into little triangles &hdvith the mince, turning the corners of the
paste over it so as to make little puffs. Place¢hd#osely together and on a buttered baking-dish
until it is full. Now mix two tablespoons of meltéditter with one teacup of thick syrup flavored
with essence of lemon, and pour it over the pl&ke until done in a rather slow oven.

MIRLITIOUS

Pound and sift six macaroons; add one tablespogratéd chocolate and one pint of hot milk.
Let stand ten minutes, and then add yolks of tegggs well beaten, one tablespoon of sugar, one
teaspoon of vanilla. Line patty-tins with puff pastill with the mixture and bake twenty

minutes.

APPLE PIE, No. 1

Pare, core and slice four apples. Line a pie-plétie plain pastry. Sprinkle with bread crumbs.
Lay in the apples, sprinkle with one-half cup ofay flavor with cinnamon, nutmeg or lemon
juice or two tablespoons of water if apples arejaiaty. Cover with upper crust, slash and prick
and bake in moderate oven until the crust is branchthe fruit is soft.

APPLE PIE, No. 2

Put in saucepan one-half cup of sugar and oneHaup of water, let it boil a few minutes, then
lay in five large apples or six small ones, whielvé previously been peeled and quartered;
cover with a lid and steam until tender but notkera Line pie-plate with rich milchig pastry,



lay on the apples, sprinkle with sugar and cinnaarwhbits of butter drop a few drops of syrup
over all and bake.

INDIVIDUAL APPLE DUMPLINGS

Butter six muffin rings and set them on a shallgata pan which has been well buttered. Fill
the rings with sliced apples. Make a dough of am@ne-half cups of pastry flour sifted several
times with one-half teaspoon of salt and threelleaspoons of baking-powder. Chop into the
dry ingredients one-fourth of a cup of shortenigrggdually add three-fourths of a cup of milk or
water. Drop the dough on the apples on the ringsbhke about twenty minutes. With a spatula
remove each dumpling from the ring, place on digh e crust side down. Serve with cream
and sugar, hard sauce or with a fruit sauce.

WHIPPED CREAM PIE

Make a crust as rich as possible and line a deeBéke quickly in a hot oven and spread it with
a layer of jelly or jam. Next whip one cup of sweetam until it is thick. Set the cream in a bowl
of ice while whipping. Sweeten slightly and flaweith vanilla, spread this over the pie and put
in a cool place until wanted.

GRATED APPLE PIE

Line a pie-plate with a rich puff paste. Pare arategfour or five large tart apples into a bowl
into which you have stirred the yolks of two eggghvabout half a cup of sugar. Add a few
raisins, a few currants, a few pounded almond&ehpf ground cinnamon, and the grated peel
of a lemon. Have no top crust. Bake in a quick owerthe meantime, make a meringue of the
whites of the eggs by beating them to a very &wfh and add about three tablespoons of
pulverized sugar. Spread this over the pie wherdalkd set back in the oven until brown. Eat
cold.

APPLE CUSTARD PIE

Line your pie-plates with a rich crust. Slice agpilein, half fill your plates and pour over them a
custard made of four eggs and two cups of milk,.etereed and seasoned to taste.

CHERRY PIE, No. 1
Line a pie-plate with rich paste, sprinkle cornsltalightly over the bottom crust and fill with

cherries and regulate the quantity of sugar yottescaver them by their sweetness. Bake with
an upper crust, secure the edges well by pinchingyf together. Eat cold.

CHERRY PIE, No. 2



Pick the stems out of your cherries and put theamiearthen crock, then set them in the oven
until they get hot. Take them out and seed thenkeMarts with or without tops and sugar to
your taste. The heating of the fruit gives the diagf the seed, which is very rich, but the seeding
of them while hot is not a delightful job. Madeghvay they need no water for juice.

SNOWBALLS

Pare and core nice large baking apples, fill tHeswwith some preserves or jam, roil the apples
in sugar and cover with a rich pie crust and b&kken done, cover with a boiled icing and set
back in the oven, leaving both doors open to letiting dry.

BLACKBERRY AND CURRANT PIE

When ready to make the pie, mix as much fruit boa/l as required, sweeten, stirring the sugar
through the berries and currants lightly with a@pdust in a little flour and stir it through the
fruit. Cut one of the pieces of pastry in halvasstdhe pastry-board with flour and roll the lump
of pastry out very thin, cover the pie-plate, a dégp one, with the pastry, trim off the edges
with a knife, cutting from you. Fill the dish withe fruit, dust the surface well with flour. Roll
out the other piece for the top crust, fold it othex rolling pin, cut a few gashes in it for a stea
vent.

Carefully put on the top crust, trim it well abdhe edge of the pie-plate. Press it closely
together with the end of your thumb or with a pag&trife and stand the pie in a moderate oven
and bake till the surface is a delicate brown. Tieenove the pie and let it stand until it is cool.

The top crust may be made lattice fashion by ayttive pastry in strips, but it will not be as
good as between two closed crusts.

CUSTARD PIE

Line the pie-plate with a rich crust. Beat up feggs light with one-half cup of sugar, a pinch of
salt, one pint of milk and grated nutmeg or graéedon peel, and pour in shell and bake in slow
oven.

CREAM PIE

First line a pie-plate with puff paste and bakej #ren make a cream of the yolks of four eggs, a
little more than a pint of milk, one tablespoorcofnstarch and four tablespoons of sugar, and
flavor with two teaspoons of vanilla. Pour on crast bake; beat up the whites with two
tablespoons of powdered sugar and half a teaspiomeam of tartar. Spread on top of pie and
set back in the oven until baked a light brown.

COCOANUT PIE



Line a pie-plate with puff paste and fill with thalowing custard: Butter size of an egg,
creamed with one cup of granulated sugar, onegpbtin of flour, three-fourths cup of grated
cocoanut, one tablespoon of milk, vanilla, pinctsaltt, and the beaten whites of three eggs.

COCOANUT LEMON PIE

Beat the yolks of six eggs and one cup of sugal ey light, squeeze in the juice of three

lemons and the rind of two of them, stir well, treetd one-half of a cocoanut grated, and lastly
add the whites of six eggs, beaten to a stiff frothe a deep pie-plate with rich pastry, sprinkle
a little flour over it, pour in the lemon mixturedbake. This makes one pie in deep pie-plate.

LEMON PIE, No. 1

Cover the reverse side of a deep pie-plate witbhepuff paste, and bake a light brown. Remove
from the oven until the filling is prepared. Tak&agge juicy lemon, grate and peel and squeeze
out every drop of juice. Now take the lemon andipurito a cup of boiling water to extract

every particle of juice. Put the cup of water orbtd with the lemon juice and grated peel, and a
cup of sugar; beat up the yolks of four eggs vigiytland add to this gradually the boiling lemon
juice. Return to the kettle and boil. Then wetasf®won of cornstarch with a very little cold
water, and add also a teaspoon of butter and wieehdiling mixture has thickened remove

from the fire and let it cool. Beat up the whitéghe eggs to a very stiff froth, add half of the
froth to the lemon mixture and reserve the othérfbathe top of the pie. Bake the lemon cream
in the baked pie-crust. Add a few tablespoons @fgeyed sugar and half a teaspoon of cream of
tartar to the remaining beaten whites. If you aegirhave the meringue extra thick, add the
whites of one or more eggs. When the pie is ba#tkel from the oven just long enough to spread
the meringue over the top, and set back for twihi@e minutes, leaving the oven doors open
just the least bit, so as not to have it browndoizkly.

LEMON PIE, No. 2

Line a deep pie-plate with nice crust, then prepeafibing as follows: After removing the crust
from two slices of bread about two inches thickympaver it one cup of boiling water; add one
dessertspoon of butler, and beat until the breaglssoaked and smooth; then add the juice and
rind of one lemon, one cup of sugar, the yolksaaf €ggs, well beaten, and a little salt; mix

well; fill pie with mixture and bake in hot oventilrdirm. Beat white of two eggs to a stiff froth,
add four tablespoons of powdered sugar and spreaapcand brown.

MOCK MINCE PIE

Pare, core, and chop fine eight tart apples. Addaup of seedless raisins, one-half cup of
currants, one ounce of chopped citron, one-haffgean each of cinnamon, cloves, spice and
mace, a tiny bit of salt and grated nutmeg. Poer exhole one tablespoon of brandy, and juice



and rind of one lemon. Line bottom and sides ofepeith crust, fill in with mixture, and put
strips of dough across.

MINCE PIE

Boil two pounds lean, fresh beef. When cold, chop.fAdd one-half pound chopped suet,
shredded very fine, and all gristle removed. Mixaibhowl two pounds of seeded raisins, two
pounds of currants, one-half pound of citron, clezppery fine. Two tablespoons of cinnamon,
two tablespoons of mace, one grated nutmeg, otesfadon of cloves, allspice, and salt. Mix
this with meat and suet. Then take two cups ofewine, two and one-half pounds of brown
sugar. Let stand. Chop fine four apples, and adat toefruits. Then mix wine with whole, stir
well, and put up in small stone jars. This will kel winter in a cool place. Let stand at least
two days before using. Line pie-plates with a kalst, fill with mince meat mixture, put a rich
paste crust on top, or strips if preferred, priogdly and bake. Serve warm, not hot.

PUMPKIN PIE

Press through a sieve one pint of stewed pumpHihfe@ur eggs and a scant cup of sugar. Beat
yolks and sugar together until very thick and add pint of milk to the beaten eggs. Then add
the pressed pumpkin, one-half teaspoon of cinnaiees,than one-half teaspoon of mace and
grated nutmeg. Stir the stiffly-beaten whites istI&8ake in a very rich crust without cover.

GRAPE PIE

Squeeze out the pulps and put them in one vebgetkins into another. Then simmer the pulp a
little and press it through a colander to sepatateseeds. Then put the skins and pulps together
and they are ready for the pies.

HUCKLEBERRY PIE

Line a pie-plate with rich pastry. Pick, clean avash one pint of huckleberries, drain and lay
them thickly on the crust. Sprinkle thickly withgar, lightly with cinnamon, and drop bits of
butter over the top. Bake a nice even brown.

PEACH CREAM TARTS

One cup of butter, and a little salt; cut througst jenough flour to thoroughly mix, a cup of ice-
water, one whole egg and the yolks of two eggs chixith a tablespoon of brown sugar. Add to
the flour in which you have previously sifted tweaspoons of baking-powder. Handle the dough
as little as possible in mixing. Bake in round sng a hot oven until a light brown. When baked,
sift pulverized sugar over the top and fill thelbwl centre with a compote of peaches. Heap
whipped cream or ice-cream on top of each ondathtexr being preferable.



MOCK CHERRY PIE

Cover the bottom of pie-plate with rich crust; meeenough for upper crust. For filling use two
cups of cranberries, cut in halves; one cup ofirgjut in pieces; two cups of sugar, butter the
size of walnut. Dredge with flour, sprinkle with tga Bake thirty minutes in a moderate oven.

PEACH CREAM PIE

Line a pie-plate with a rich crust and bake, thémith a layer of sweetened grated peaches
which have had a few pounded peach kernels addieo. \Whip one cup of rich cream,
sweeten and flavor and spread over the peachem 8etchest until wanted.

PEACH PIE, No. 1

Line a pie-plate with a rich pie-crust, cover thycwith peaches that have been pared and sliced
fine (canned peaches may be used when others &re Io® had), adding; sugar and cover with
strips of dough; bake quickly.

PEACH PIE, No. 2

Pare, stone, and slice the peaches. Line a degpgteewith a rich paste, sprinkle a little flour
over the bottom crust and lay in your fruit, sptenkugar liberally over them in proportion to
their sweetness. Add a few peach kernels, poundedtb each pie and bake with crossbars of
paste across the top. If you want it extra finghwie whites of three eggs to a stiff froth and
sweeten with about four tablespoons of pulveriaeghs, adding one-fourth of a teaspoon of
cream tartar, spread over the pie and return totke until the meringue is set. Eat cold.

PINEAPPLE PIE, No. 1

Line your pie-plate with a rich paste, slice pinglag as thin as possible, sprinkle sugar over
them abundantly and put flakes of sugar here ametlCover and bake.

You may make pineapple pies according to any opthim apple pie recipes.

PINEAPPLE PIE, No. 2

Pare and core the pineapple and cut into smadshnd sprinkle abundantly with sugar and set
it away in a covered dish to draw enough juicetéavghe pineapple in. Bake two shells on
perforated pie-plates of a rich pie dough. Whenpiheapple is stewed soft enough to mash,
mash it and set it away to cool. When the crubtiged and cool whip half a pint of sweet cream
and mix with the pineapple and fill in the bakeelsh



PRUNE AND RAISIN PIE

Use one-half pound of prunes, cooked until sofugihao remove the stones. Mash with a fork
and add the juice in which they have been cookee:lalf cup of raisins, cooked in a little
water for a few minutes until soft; add to the prumixture with one-half cup of sugar; a little
ground clove or lemon juice improves the flavork8avith two crusts.

PRUNE PIE

Make a rich pie paste. After the paste is rolletitbin and the pie-plate lined with it, put in a
layer of prunes that have been stewed the daydyefoth the addition of several slices of lemon
and no sugar.

Split the prunes in halves and remove the pitsredfying them on the pie crust.

After the first layer is in sprinkle it well withugar, then pour over the sugar three or four
tablespoons of the prune juice and dust the sutigictty with flour.

Repeat this process till there are three layees) tut enough of the paste in strips to cover the
top of the fruit with a lattice crust and bake the in a rather quick oven.

Few pies can excel this in daintiness of flavor.

PLUM PIE

Select large purple plums, about fifteen plumsafgood-sized pie; cut them in halves, remove
the kernels and dip each half in flour. Line yoig-pn with a rich paste and lay in the plums,
close together, and sprinkle thickly with a wholg ©f sugar. Lay strips of paste across the top,
into bars, also a strip around the rim, and préss@und the edge with a pointed knife or fork,
which will make a fancy border. Sift powdered sugartop. Damson pie is made in the same
way. Eat cold.

RHUBARB PIE

Make a very rich crust, and over the bottom laygin&le a large tablespoon of sugar and a good
teaspoon of flour. Fill half-full of rhubarb thaa$ been cut up, scatter in one-fourth cup of
strawberries or raspberries, sprinkle with moreaswand flour, and then proceed as before. Over
the top dot bits of butter and another dustindairf Use a good cup of sugar to a pie. Pinch the
crusts together well after wetting them, to preuwaetjuice, which should be so thick that it does
not soak through the lower crust at all, from cogkout.

STRAWBERRY PIE



Make a rich fleischig pie-crust and bake on thesrse side of pie-pan. Pick a quart of berries,
wash and drain, then sugar. Take the yolks of éggs beaten well with one-half cup of sugar
and stir the beaten whites gently into this mixtireur over strawberries. Put in pie-crust and
bake until brown. This mixture with most all frgies will be found delicious.

SWEET POTATO PIE

Measure one cup of mashed, boiled sweet potatb@s with one pint of sweet milk. Beat three
whole eggs very light with one-half cup of sugaixMith sweet potatoes. Season with one-
guarter of a nutmeg grated, one teaspoon of cinnaara one-half teaspoon of lemon extract.
Line pie-plate with crust, fill with mixture, andake in quick oven.

VINEGAR PIE

Line a pie-plate with a rich crust and fill withetliollowing mixture: One cup of vinegar, two of
water and two cups of sugar, boil; add a lump dfdsiand enough cornstarch to thicken; flavor
with lemon essence and put in a shell and bake.

MOHNTORTE

Line a form with a rich puff paste, fill with hadf pound of white mohn (poppy seed) which has
been previously soaked in milk and then ground. Adpharter of a pound of sugar and the yolks
of six eggs; stir all together in one directioniugtiite thick. Then stir the beaten whites, to
which add two ounces of sifted flour and a quasfea pound of melted butter. Fill and bake.
When done, frost either with vanilla or rose frogti

RAISIN PIE

Line pie pan with rounds of rich pastry, fill wigame mixture as for
"Banbury Tarts"; cover with a round of pastry aradké a light brown.

RAISIN AND RHUBARB PIE

Chop one cup of rhubarb and one cup of raisinshegeadd two tablespoons of melted butter or
chicken fat, grated rind and juice of one lemorg oup of sugar, one well beaten egg, one-
quarter cup of bread or cracker crumbs, one-haffgeon of salt; mix all ingredients thoroughly.
Bake between two rounds of pastry. Canned rhubarpbe used.



*COOKIES*

In baking small cakes and cookies, grease the jfathg pans cool before you can take off the
cookies, set back on stove for a few moments. Bkegswill then slip off easily. Sponge, drop
cakes, anise cakes, etc., are better baked oreflquans.

A whole raisin, an almond blanched, a piece obaitor half a walnut may be used to decorate.

A good way to glaze is, when cookies are aboutdakd over with a brush dipped in sugar and
water and return to oven a moment.

FILLED BUTTER CAKES (DUTCH STUFFED MONKEYS)

Make a paste by working three-fourths pound ofdyutito one pound of flour, with three-
fourths pound of light brown sugar, one egg, oaspeon of cinnamon, and a pinch of salt.

Next mix one-half pound of finely chopped citrorepwith one-half pound of ground almonds,
and three ounces of butter. Then flavor with onkéteaspoon of vanilla and bind with the yolks
of two eggs.

Roll out the dough and divide into two parts. Plane-half on a well-buttered flat pan and
spread the mixture over it and cover with the ottadf of the paste. Brush with beaten egg,
sprinkle with poppy seed and bake in a moderateigkgoven for one-half hour. When done let
cool and then cut into square or oblong pieces.

The butter cakes may be made of one layer of dspghkled with citron and almonds and
some poppy seed.

SUGAR COOKIES

In a mixing bowl put a cup of sweet butter and twps of granulated sugar; beat these
ingredients to a cream, then add three eggs, gieteah rind, and four tablespoons of brandy.
Beat the added ingredients thoroughly with the rsthié the mixture is smooth and creamy. Sift
three cups of flour in a big bowl with a teaspodsalt and three teaspoons of baking-powder;
stir this a little at a time in the bowl with théher ingredients, until the mixture is a light doug
just stiff enough to roll out. If there is not emgbuflour, sift more in to make the dough the
desired stiffness; then dust the pastry board wigti flour, put part of the dough on the board,
toss it lightly with your hands from side to sidethe dough is covered with flour. Then dust the
rolling-pin well with flour and roll the dough vethin; cut it in shapes with a cookie cutter, lift
each cookie up carefully with a pancake turnep, tlem quickly in a big baking-pan, the inside
of which has been well rubbed with flour, and b#iem in a moderate oven till light brown.



Just a moment before taking the pan out of the speinkle the surface of the cookies lightly
with granulated sugar. When a little cool take¢hekies out of the pan with the pancake turner
and lay them on a big platter. When they are caldipe cookies in a stone crock.

It is a good plan to have two or three baking-psmswvhile one panful is baking, another may be
filled and be ready to put in the oven when theeptk removed. Only put enough dough on the
pastry board at a time to roll out nicely on it.

OLD-FASHIONED HAMBURGER COOKIES

Take one pound of butter one pound of sugar, yollsix eggs, hard-boiled, and flour enough to
make a dough that is not too stiff.

Dissolve three cents worth of ammonia (hartsharrgcalded milk. Place the ammonia in a large
bowl and pour one cup of scalding milk over it.&fthis has cooled add it to the dough with
one-half cup of cold milk. Flavor to taste. Flohetpans and the cookie dough. Roll and proceed
as with sugar cookies.

MOTHER'S DELICIOUS COOKIES (MERBER KUCHEN)

Take ten boiled eggs and two raw ones, one poubdsifbutter, half a pound of almonds, one
lemon, some cinnamon one wineglass of brandy, onagof pulverized sugar and about one
pound and a half of flour. This quantity makes bonadred cookies, and like fruit cake, age
improves them, in other words, the older the beNemw to begin with: Set a dish of boiling
water on the stove, when it boils hard, break tgsecarefully, one at a time, dropping the
whites in a deep porcelain dish, and set awaycoch place. Take each yolk as you break the
egg and put it in a half shell, and lay it in theling water until you have ten boiling. When
boiled hard take them up and lay them on a platetd. In the meantime, cream the butter with
a pound of pulverized sugar, add the grated pezllemon, a teaspoon of cinnamon and half of
the almonds, which have been blanched and poundgi@ied (reserve the other half for the top
of the cookies, which should not be grated, butngedl). Add the hard-boiled yolks, which must
be grated, and the two raw eggs, sift in the fland add the brandy. Beat up the whites of the
twelve eggs very stiff, add half to the dough, resey the other half, but do not make the dough
stiff, as it should be so rich that you can hattiydle it. Flour the baking-board well, roll out
about an eighth of an inch thick. Now spread with teserved whites of eggs, reserving half
again, as you will have to roll out at least twacea large baking-board. Sprinkle well with the
pounded almonds after you have spread the beatéesvdi the eggs on top, also sugar and
cinnamon. Cut with a cookie-cutter. Have at leas farge pans greased ready to receive them.
See that you have a good fire. Time to bake, fvieh minutes. Pack them away when cold in a
stone jar or tin cake-box. These cookies will kadpng time.

VANILLA COOKIES



Rub one cup of butter and one cup of sugar to antradd two eggs and two level teaspoons of
baking-powder, flour enough to make a dough. Flavith vanilla, roll very thin, spread with
beaten white of egg and sugar. Proceed as for sogéies.

OLD-FASHIONED MOLASSES COOKIES

Put in a mixing bowl one generous cup of butteralifhias stood in a warm place until quite soft;
add two cups of New Orleans molasses; whip thegedents to a foam; then add two
teaspoons of powdered ginger, one teaspoon of peddenamon and grate in half a large
nutmeg; stir these spices well through the mixtthren dissolve two teaspoons of baking-soda in
half a cup of hot water; stir it through the midduand last, stir in enough sifted flour to make a
light dough just stiff enough to roll out.

Dust the pastry board well with flour and rub tb#ing-pin well with flour; then flour the hands
well, take out some of the dough, put it on thenyasoard, quickly roll it out to the thickness of
a quarter of an inch; cut the dough out with a tbaatter, with or without scallops, and put them
in well-floured baking-pans and bake in a slow otig#a golden brown.

SOUR MILK COOKIES

Take one cup of butter, one cup of sugar, two meleggs, and two-thirds of a cup of sour milk.
Dissolve a teaspoon of soda in a little hot waddd part of it at a time to the milk until it foams
as you stir it. Be careful not to get in too muglix up soft only using flour sufficient to roll out
thin. A teaspoon of cardamom seed may be sprirnkltedhe dough.

HUNGARIAN ALMOND COOKIES

Scant one-quarter of a pound of almonds, blanchddyeated; scant one-half pound of sweet
butter; not quite three-quarters of a pound ofrfl@ulittle sugar and a pinch of salt, and two
yolks. Mix this well, pound the dough well with tha@ling-pin, then roll out not too thin. Bake.

NUTMEG CAKES (PFEFFERNUESSE)

Sift one pound of flour and one pound of pulverizedar into a large bowl, four eggs, a piece of
citron grated or chopped very fine, also the péallemon, one whole nutmeg grated, one
tablespoon of ground cinnamon, one-half teaspo@raind cloves, and half a teaspoon of
allspice. Mix all thoroughly in a deep bowl. Sifhaaping teaspoon of baking-powder in with the
flour. Work into little balls as large as hickoryts with buttered or floured hands. Bake on
waxed or buttered tins, an inch apart.

ANISE SEED COOKIES (SPRINGELE)



Four eggs, not separated, but thoroughly beaten,daddd one and one-half cups of granulated
sugar, and beat for thirty minutes; add two heapungs of flour and fourteen drops of anise seed
oil; drop from a teaspoon on well-buttered pansl, lagke in a moderate oven. It will improve
them to let them stand from two to three hourdhiegans before baking.

CARDAMOM COOKIES

Boil six eggs hard. When cold shell and grate thl&s/(reserve the whites for salads or to
garnish vegetables), add one-half pound of subargtated peel of a lemon and one-half
wineglass of brandy. Stir in one-half pound of butvhich has been worked to a cream. Sift in
as much flour as you think will allow you to rollibthe dough; take as little as possible, a little
over half a pound, and flour the board very thReut in about two cents worth of cardamom seed
and a little rosewater. Cut out with a fancy cakéer and brush with beaten egg. Sprinkle
pounded almonds and sugar on top.

PURIM CAKES

Take two cups of flour, one tablespoon of sugad, fadr eggs and two tablespoons of oil; knead
all these together, roll out not very thin, cusguares, close two sides, prick with a fork so they
will not blister; put on tins and bake well. Thexké one pound of honey, boil, and put the
squares in this and let boil a bit; then drop ie-guarter pound of poppy seeds and put back on
fire. When nice and brown sprinkle with a littleldevater, take off and put on another dish so
they do not stick to each other.

PARVE COOKIES

To one pound of flour take one teaspoon of bakiogger, four eggs, one-quarter pound of
poppy seeds, three tablespoons of oil, two pouhdagar and a little salt; knead not too stiff
and put on tins and bake in hot oven till a niaaAor. (Do not let burn.)

TEIGLECH

Mix one pound of flour, one teaspoon of baking-pewdhree tablespoons of oil, and four eggs;
knead very well. Roll out in strips three inchesdpplace on tins and bake. Take a pound of
chopped nuts, one-half pound of honey, and onegaalhd of sugar; mix thoroughly with
wooden spoon and boil with the cakes until browakel off the stove; wet with cold water,
spread out on board. When cold, pat with the hamdsake thin and sprinkle with dry ginger.

HONEY CORN CAKES

Boil one pound of pure honey. Take one pound afim@al mixed with a little ground allspice,
cloves, and pepper, add the boiled honey, makeseIbatter, add one wineglass of brandy; mix
all, and cool. Wet the hands with cold water, tplexes of the dough and knead until the dough



comes clear from the hand; afterwards knead witltewlour so it is not too hard; add one
pound of chopped nuts, sprinkle flour on tins, adrdough, not too thin; leave the stove door
open till it raises; then close door, and when dake out. Spread with brandy and cut in thin
slices.

CROQUANTE CAKES (SMALL CAKES)

Blanch and cut in halves three-fourths pound ofisi@lmonds, and slice one-half pound of
citron; mix well together and roll in a little flouadd to them three-fourths pound of sugar, then
six eggs well beaten, and last the rest of the flthuee-fourths pound). Butter shallow pans, and
put in the mixture about two inches thick; aftesibaked in a quick oven slice cake in strips
three-fourths of an inch wide and turn each pi€cg.back in oven and bake a little longer.
When cold put away in tin box.

KINDEL

Two pounds of soup fat rendered a day or two baisneg, three pints of flour, one teaspoon of
salt, two-thirds cup of granulated sugar, one teasf baking-powder, two teaspoons of
vanilla, flour. Knead well, add enough beer to biedo roll. Let it stand two hours.

Roll, cut in long strips three inches wide. Filltivihe following: One and one-half cups of

brown sugar, two tablespoons of honey, two pouridgatnuts chopped fine, one pound of
stewed prunes chopped fine, two cups of sponge @akebs, juice of one lemon, spices to taste,
few raisins and currants, and a little citron chegbfine; add a little wine, a little chicken
schmalz; heat a few minutes. You may use up rersranellies, jams, marmalades, etc. Put
plenty of filling in centre of strips, fold over,ith a round stick (use a wooden spoon), press the
dough firmly three inches apart, then with a kmifé them apart. They will be the shape of the
fig bars you buy. Grease the pan and the top cds;and bake in moderate oven. They will
keep—the longer the better.

ALMOND MACAROONS, No. 1

Blanch half a pound of almonds, pound in mortaa ®mooth paste, add one pound of pulverized
sugar and the beaten whites of four eggs, and therkbaste well together with the back of a
spoon. Dip your hands in water and roll the mixtate balls the size of a hickory nut and lay on
buttered or waxed paper an inch apart. When dopsjadir hands in water and pass gently over
the macaroons, making the surface smooth and sBetyin a cool oven three-quarters of an
hour.

ALMOND MACAROONS, No. 2

Prepare the almonds by blanching them in boilintew&trip them of the skins and lay them on
a clean towel to dry. Grate or pound one-half pooinellmonds, beat the whites of five eggs to a



stiff, very stiff froth; stir in gradually three-quters of a pound of pulverized sugar (use
confectioner's sugar if you can get it), and thed the pounded almonds, to which add a
tablespoon of rosewater or a teaspoon of essermé@falmonds. Line a broad baking-pan with
buttered or waxed paper and drop upon this hafagoon of the mixture at a time, allowing
room enough to prevent their running together. ®ft/dered sugar over them and bake in a
quick oven to a delicate brown. If the mixture bagn well beaten they will not run. Try one on
a piece of paper before you venture to bake thénf @lruns add a little more sugar.

ALMOND MACAROONS WITH FIGS

Beat stiff the whites of three eggs, add one-halfrqd of sugar, and one-half pound of finely cut
figs, one-half pound of either blanched almondsimtat long slices, or cut up walnuts. Heat a
large pan, pass ironing-wax over surface, lay iretigpaper, and drop spoonfuls of mixture on
paper, same distance apart. Bake very slowly ig reyderate oven. Remove and let cool; then
take paper out with the macaroons, turn over aadephot cloths on wrong; side, when cakes
will drop off.

ALMOND STICKS—FLEISCHIG

Take one-half glass of fat, two eggs, four cupBaafr, two teaspoons of baking-powder, one
cup of water, one-half cup of sugar; knead lighdliyd roll out not too thin. Two cups of sugar,
mix with two teaspoons of cinnamon; one-half poohdrated almonds, one-half pound of small
raisins (washed). Reserve one-half of the sugacamamon, the nuts and raisins; brush the
dough with melted fat and sprinkle with almonds andar. Put a little of the almond and raisin
mixture around the edge and roll around twice. i@small pieces, brush every piece with fat,
and roll in the sugar and almonds which has besgrved for this purpose. Place in greased pan
and bake in hot oven.

ALMOND STICKS

Grind two cups of almonds and reserve one-quadgreach of sugar and nuts, and an egg yolk
for decorating. Cream one cup of butter, add thoeeths cup of sugar, then two whole eggs,
almonds and two cups of flour. Roll thin and cusinps or squares, with fluted cookie cutter.
Brush with yolk, sprinkle with nuts and sugar, agde, and bake in medium oven.

PLAIN WAFERS

Sift one cup of flour and one teaspoon of salt tiegge Chop in one tablespoon of butter, and add
milk to make a very stiff dough; chop thoroughlyddmead until smooth; make into small balls
and roll each one into a thin wafer. Place in slvaljreased and floured pans and bake in a hot
oven until they puff and are brown.

POPPY SEED COOKIES (MOHN PLAETZCHEN)



Take an equal quantity of flour, sugar and buttad mix it well by rubbing with the hollow of
the hands until small grains are formed. Then addaup of poppy seed, two eggs, and enough
Rhine wine to hold the dough together. Roll outdbegh on a well-floured board, about half a
finger in thickness, cut into any shape desired.

CARAWAY SEED COOKIES

Beat three-quarters of a pound of butter and a gp@fisugar to a cream; add three eggs, one
saltspoon of salt, a gill of caraway seeds anéspteon of powdered mace, stirring all well
together to a cream; then pour in a cup of souk milwvhich a level teaspoon of baking-soda is
stirred.

Hold the cup over the mixing bowl while stirringtime soda, as it will foam over the cup. Last of
all stir in enough sifted flour to make a light @) stiff enough to roll thin. Roll on a pastry
board well dusted with flour. Cut in round shaped place in baking-tins well rubbed with

flour.

Sprinkle a little sugar over the cookies and b&lest in a moderate oven till a light brown.
When cool, carefully lift the cookies from the pamh a pancake turner.

CITRON COOKIES

Take one-half cup of butter and one cup and adiatigar, and rub to a cream. Add two eggs,
three-quarters of a cup of milk; one-half cup afan, cut up very fine, one teaspoon of allspice
and one of cloves. Sift one heaping teaspoon ahggkowder into enough flour to thicken.
Make stiffer than ordinary cup cake dough; flavmstiit taste, and drop on large tins with a
teaspoon. Grease the pans, and bake in a quick ©kierbest plan is to try one on a plate. If the
dough runs too much add more flour.

GINGER WAFERS

Take one cup of butter, one cup of sugar, one tupotasses, half a cup of cold coffee, with
two teaspoons of soda, one teaspoon of gingerflamdenough to make a dough stiff enough to
roll out thin. Shape with cutter and bake in quisien.

ANISE ZWIEBACK

Take the yolks of five eggs, one-half pound of sugae tablespoon of water, vanilla, one-half
pound of flour, one teaspoon of baking-powder, bak-of five cents worth anise seeds, and the
beaten whites of the eggs. Butter square tins akd.BNVhen cooled cut in strips one inch wide
and toast on both sides.

HURRY UPS (OATMEAL)



Sift one cup of flour with two teaspoons of bakipgwder, one teaspoon of salt, add one cup of
rolled oats, one tablespoon of sugar and two tpblass of melted butter, mix with one-half cup
of milk.

Drop by teaspoons onto a greased pan, press wekach two or three raisins, or a split date
and bake for twenty minutes in a hot oven. Candpeesl with butter, honey, or maple sugar.

PECAN, WALNUT, OR HICKORY NUT MACAROONS

Take one cup of pulverized sugar, and one cumefyfipounded nut meats, the unbeaten whites
of two eggs, two heaping teaspoons of flour, anel soant teaspoon of baking-powder. Mix
these ingredients together and drop from a teasptach, you have previously dipped in cold
water, upon buttered paper. Do not put them too @aeh other, for they always spread a great
deal. Bake about fifteen minutes.

DATE MACAROONS

Stone thirty dates; chop them fine. Cut one-haifrgbof almonds lengthwise in slices, but do
not blanch them. Beat the whites of two eggs dioéimy, add one cup of powdered sugar, and
beat until stiff; add the dates, then the almoadsl, mix very thoroughly. Drop mixture with
teaspoon in small piles on tins, one-half inch azake thirty minutes in a very slow oven or
until dry. They are done when they leave the padihe

MANDELCHEN
Blanch two cups of almonds and dry them overniGmind very fine, add one-half cup of sugar

and enough butter to knead into a very stiff paRtél very thin, cut in small rounds, place in
baking-tin in moderate oven. When done, roll intggealmonds and powdered sugar.

COCOANUT KISSES
Beat the white of one egg; add one-half cup of suggh a flavoring of vanilla, fold in one cup

of shredded cocoanut, drop by teaspoonfuls on hgrehsed baking-pan, inverted, and bake for
about ten or twelve minutes in a slow oven. Renfov@ pan when cookies are cold.

CORNFLAKE COCOANUT KISSES
Mix the whites of two eggs, beaten stiff, with om&lf cup of sugar, add one-half cup of

shredded cocoanut, fold in two cups of corn flakeginch of salt, one-half teaspoon of vanilla.
Make and bake same as kisses above.

CHOCOLATE COOKIES



Beat whites of three eggs to a snow, add thredteuwup of powdered sugar, one cup of ground
sweet chocolate, one cup of walnuts chopped, tiatdespoons of flour. Drop by teaspoonful on
greased baking-tin. Bake in slow oven.

BASELER LOEKERLEIN (HONEY CAKES)

Take half a pound of strained honey, half a pourglfted powdered sugar, half a pound of
almonds (cut in half lengthwise), half a poundioést flour, one ounce of citron (cut or chopped
extremely fine), peel of a lemon, a little gratedmeg, also a pinch of ground cloves and a
wineglass of brandy. Set the honey and sugar twesiire together, put in the almonds, stir all up
thoroughly. Next put in the spices and work intdoaigh. Put away in a cold place for a week,
then roll about as thick as a finger. Bake in a&kjwven and cut into strips with a sharp knife
after they are baked (do this while hot), cut thredes long and two inches wide.

HONEY CAKES, No. 1

One pound of real honey, not jar; one cup of grateadl sugar, four eggs, one tablespoon of
allspice, three tablespoons of salad-oil, four cofpour, well sifted; three teaspoons of baking-
powder. Warm up or heat honey, not hot, just wakob yolks well with sugar, beat whites to a
froth, then mix ingredients, add flour and bakenioderate oven for one hour.

HONEY CAKES, No. 2

Three eggs, not separated, beaten with one cupgaf sone cup of honey, one cup of blanched
almonds chopped finely, one teaspoon each of edlspioves, and cinnamon, one cup of
chocolate and flour enough to make a thick batteg, teaspoon of baking-soda. Spread very thin
on square, buttered pans, bake in a hot oven, aed done, spread with a white icing, cut into
squares, and put a half blanched almond in theeehitach square.

LEKACH

This recipe is one that is used in Palestine. kesa honey cake not nearly as rich as those in
the foregoing recipes for honey cakes, but willhuacely take the place of a sweet cracker to
serve with tea.

Take three cups of sifted flour, one-quarter teaspaf salt, add three eggs, one teaspoon of
allspice, one teaspoon of soda, the grated rinduaoel of one-half lemon and three tablespoons
of honey, mix all ingredients well. Roll on boaadne-fourth inch in thickness and cut with
form. Brush with white of egg or honey diluted witlater. On each cake put an almond or
walnut. Bake in moderate oven from fifteen to tweminutes.

LEBKUCHEN



Four eggs, one pound of brown sugar; beat well. &aeleighth pound of citron shredded, one-
eighth pound of shelled walnuts (broken), one ametwalf cups of flour, one teaspoon of
baking-powder, two teaspoons of cinnamon, one-fot@aspoon of allspice. Spread the dough in
long pans with well-floured hands, have about am@ne-half inches thick. Bake in very
moderate oven. When baked, cut in squares anddsmidaicing. Set in a cool stove or the sun
to dry.

It is best to let these cakes and all honey catieeslsa week before using.

OLD-FASHIONED LEBKUCHEN

Heat one cup of molasses, mix it with two cupsrofdm sugar and three eggs, reserving one
white for the icing; add one level teaspoon of hgksoda that has been dissolved in a little milk,
then put in alternately a little flour and a cupnaifk; now add one tablespoon of mixed spices,
half cup of brandy, one small cup each of choppeéd and citron, and lastly, flour enough to
make a stiff batter. Place in shallow pans and lsédwly. When done, cover with icing and cut
in squares or strips.

*Icing for Lebkuchen.*—One cup of powdered sugatledito the beaten white of one egg;
flavor with one teaspoon of brandy or lemon juice.



*DESSERTS*

BOILED CUSTARD

Take two cups of milk, two eggs or the yolks ofteggs, two tablespoons of sugar and one-
half teaspoon of vanilla. Put the milk on to heaaidouble boiler. Beat the eggs thoroughly with
the sugar; into them pour the hot milk, stirringotevent lumps. Return all to the double boiler
and cook until the custard coats the spoon, budmger. If the mixture should curdle, set the
boiler in a pan of cold water and beat with a veigg-beater until smooth. When the steam
passes off add the vanilla, or other flavoring.

In the winter, when eggs are expensive, the custayibe made with one egg and one heaping
teaspoon of cornstarch dissolved in a little coltkm

If desired, the whites of the eggs may be beatparately and added to the custard after it is
cold or beaten with sugar into a meringue.

CARAMEL CUSTARD

Melt one-half cup of sugar until it is light brovium color, add four cups of scalded milk. Beat the
eggs, add the milk and sugar, one-quarter teaspiosait, one teaspoon of vanilla and bake in
cups as directed for cup custard. Serve with cdramee.

CUP CUSTARD FOR SIX

Stir until quite light four eggs, yolks and whit@sid four tablespoons of sugar; have ready four
cups of scalded milk; mix, add pinch of salt ane taaspoon of good vanilla; pour into cups and
place cups into pan of boiling water. Put into oaad bake exactly twenty-five minutes.

CHOCOLATE CUSTARD

Beat yolks of three eggs, three tablespoons ofrdilgiight, dissolve one heaping tablespoon of
grated unsweetened chocolate, one tablespoon af and one of hot water. When dissolved,
add slowly one pint of milk heated to boiling, palis hot mixture over the beaten eggs and
sugar, cook in double boiler, stirring constanillyittthickens; when cool, flavor with vanilla,
and place on ice. When ready to serve, half-filabpunch glasses with the custard, heap over
them sweetened whipped cream, flavored; puttintpprof each glass, and serve cold.

CHOCOLATE CORNSTARCH PUDDING

Take one quart of milk, one and one-half cups gasuseven heaping tablespoons of cocoa, six
level tablespoons of cornstarch, one tablespoaaiila; place milk and sugar up to boil, when



boiling, add cocoa, dissolved to a smooth pasa #dd cornstarch dissolved in cold water, let
come to a boil, remove from fire and add the vaniten place in mold and allow to get cold.
Serve with whipped cream.

BLANC MANGE

Heat one quart of milk to boiling point. Dissolhauf large tablespoons of cornstarch in a quarter
cup of cold milk. Beat two whole eggs with one-halp of sugar until light, and add a tiny

pinch of salt. When the milk begins to boil, adgiece of butter, size of a hickory nut, then pour
it over the well-beaten eggs and sugar, mix welli put back on the stove. Stir until it begins to
boil, then stir in the dissolved cornstarch urfié tustard is very thick. Remove from the fire,
flavor with vanilla or lemon, pour into a mold, aselt on ice till very cold and firm. Serve with
cream.

FLOATING ISLAND

Beat light the yolks of three eggs with one-quactgy of sugar. Scald a pint of milk, beat up the
whites of three eggs very stiff and put them it boiling milk, a spoonful at a time. Take out
the boiled whites and lay them on a platter; nowrgbe hot milk gradually on the beaten yolks,
when thoroughly mixed, return to the fire to b¥ilhen it begins to thicken remove. When cool,
flavor with vanilla or bitter almond. Pour into a&p glass dish; put the whites on top, and
garnish with jelly or candied fruit. Eat cold.

RED RASPBERRY OR CURRANT FLOAT

Take a half-pint glass of red raspberry or curjaice and mix it with a quarter cup of sugar.
Beat the whites of four eggs to a stiff froth anld gradually a quarter cup of powdered sugar.
Press the raspberries through a strainer to aeadssand by degrees beat the juice with the
sugar and eggs until so stiff that it stands irkpe€hill it thoroughly and serve in a glass dish
half filled with cold whipped cream. Heap on thextare by the spoonful, like floating island. If
currant juice is used it will require a pint of sug

ROTHE GRITZE

Take one cup of currant juice, sufficiently sweetdnand a pinch of salt. Let this boil and add to
it enough cornstarch to render it moderately tlaioll then boil again for ten minutes. It should
be eaten cold with cream. (About one-quarter cugoafstarch dissolved in cold water will be
sufficient to thicken.)

APPLE SNOW



Peel and grate one large sour apple, sprinkling ibWleree-fourths cup of powdered sugar as it is
grated to keep it from turning dark. Add the unkbeawhites of two eggs; beat constantly for half
an hour; arrange mound fashion on a glass dishawithboiled custard around it.

BOHEMIAN CREAM

Stir together and whip one pint of double cream amel pint of grape juice or grape jelly melted,
this must be whipped to a froth. Drain if needeat iR cups and set on ice for several hours.
Serve with lady lingers.

PRUNE WHIP

Soak one-half pound of prunes in cold water ovérhilp the morning let them simmer in this
water until they are very soft. Remove stones aibdmrough strainer. Add one-half cup of sugar
and cook five minutes or until the consistency affmalade. When the fruit mixture is cold, add
the well-beaten whites of three eggs and one-balgoon of lemon juice; add this gradually,
then heap lightly in buttered dish and bake twenityutes in a slow oven. Serve cold with thin
custard or cream.

RICE CUSTARD

Beat four eggs light with one cup of sugar. Add onp of cooked rice, two cups of sweet milk,
juice and rind of one lemon, one-half teaspoonimi@mon. Pour in pudding-pan and place in a
pan filled with hot water; bake until firm in modde oven. Serve with lemon sauce.

PRUNE CUSTARD

Heat a little more than a pint of sweet milk to bwaling point, then stir in gradually a little bl
milk in which you have rubbed smooth a heapingesfbon of butter and a little nutmeg. Let
this just come to a boil, then pour into a buttgradding-dish, first adding one cup of stewed
prune with the stones taken out. Bake for fiftetwtenty minutes, according to the state of
oven. A little cream improves it when it is servedhe saucers.

TAPIOCA CUSTARD

Soak four tablespoons of tapioca overnight in amertgof sweet milk. In the morning beat the
yolks of three eggs with one cup of sugar. Puntiik and tapioca on in a double boiler, adding
a pinch of salt; when this comes to boiling potittia the eggs and sugar. Beat the whites to a
stiff froth and stir quickly and delicately intogtnot mixture. Flavor with vanilla. Eat cold.

WHIPPED CREAM



To one pint of rich thick cream add one-quartea pbund of powdered sugar and one-half
teaspoon of vanilla.

Put in a large platter in a cool place and whighweitwire egg-whip until perfectly smooth and
velvety. Set on ice until wanted. In the summelttlsetcream on ice before whipping. A good
plan is to set the bowl in another one filled wite while whipping.

DESSERT WITH WHIPPED CREAM

Line the edges of a mold or a large glass dish ladly fingers and fill up with whipped cream.
Ornament with macaroons and candied fruit. Serle co

AMBROSIA

Cut up into small pieces different kinds of frulien chop up nuts and marshmallows (not too
fine). Mix these and sugar, not allowing it to drev@ much juice. Flavor with sherry, if you
like. Serve individually, putting whipped cream thve top with a cherry.

MACAROON ISLAND

Fill a glass bowl with alternate layers of macammand lady fingers, sprinkle a layer of finely-
chopped nuts over the cake, then a layer of ciigsédlcherries.

Boil one cup of wine, one cup of sugar and one-twatf of water together until syrupy and thick,
pour it over the contents of the bowl, let thislgtimen place a thick layer of thickly-whipped
sweetened and flavored cream over all. Serve vady ¢

PISTACHIO CREAM

Take out the kernels of half a pound of pistachitsrand pound them in a mortar with one
tablespoon of brandy. Put them in a double boiién & pint of rich cream and add gradually the
yolks of three eggs, well beaten. Stir over the fintil it thickens and then pour carefully into a
bowl, stirring as you do so and being careful matrick the bowl. (Put a silver spoon into the
bowl before pouring in the cream, as this will grewit cracking). When cold, stick pieces of the
nuts over the cream and serve.

TIPSY PUDDING

Cut stale sponge cake into thin slices, spread jeilyror preserves, put two pieces together like
sandwiches and lay each slice or sandwich on tite ph which it is to be served. Wet each
piece with wine, pour or spread a tablespoon &f cigstard over each piece of pudding, and then
frost each piece with a frosting and put in a matieoven for a few minutes. Eat cold.



APPLE AND LADY-FINGER PUDDING

Core and peel apples, take top off, chop the tdp aimonds, citron and raisins; butter your pan,
fill apples, sugar them and pour over a little wibake until tender; when cool add four yolks of
eggs beaten with one cup of sugar, then last, edteb whites and eight lady fingers rolled, and
juice of one whole lemon; pour over apples, bals.déld.

FIG DESSERT

Soak two cups white figs overnight. In the mornibagl slowly until tender, add two cups of
sugar and boil until a thick syrup is formed. Laéish with sponge cake or lady fingers; pour
the figs in the centre and cover with whipped crébat has been sweetened and flavored.
Decorate with candied cherries or angelica.

STRAWBERRIES A LA "BRIDGE"

Into a champagne-glass put large strawberriesedand sugared, and an equal amount of
marshmallows halved. Place on top a mass of whippesain, already sweetened and flavored
then a single strawberry, sprinkle with shelledgvesc

QUEEN OF TRIFLES

Make a rich custard of four eggs, one cup of grateal sugar and one quart of milk to which has
been added one teaspoon of cornstarch. Let thisioadouble boiler, stirring constantly, until
the custard is very thick. Cool.

Soak one-half pound of macaroons in sherry wiremdi and chop one-quarter pound of
almonds, cut fine one-quarter pound of dried fay-quarter pound of crystallized cherries and
one-half pound of lady fingers are required as well

Line a deep glass bowl with the lady fingers cubatf, add macaroons, fruit and almonds in
layers until all are used. Then pour the boiledangsover all. Set on ice and when cold, fill the
bowl with whipped cream that has been sweetenedlavated with vanilla. Decorate with a
few cherries.

ICE-BOX CAKE

One-half cup of butter creamed with one-half cuparifectioner's sugar, three whole eggs
added, one at a time, beat these all for twentytas) add one-half pound of chopped nuts, one
tablespoon mocha essence or one square of bitteolelte melted, or one teaspoon of vanilla.



Grease a spring form, put two dozen lady fingeosiiad the edge, at the bottom put one dozen
macaroons, then add the filling and let this ahstfor twenty-four hours in ice-box. When
ready to serve, pour one-half pint of cream, whiheer all and serve.

AUFLAUF

Boil one cup of milk and when boiling stir in qulglone-half cup of sifted flour and work
smooth until all lumps are out and it is the comsisy of soft mashed potatoes. Stir all the while
over fire. When smooth remove from stove and wydiewarm break in, one by one, yolks of
three eggs, a pinch of salt, then the beaten wbftdwee eggs. Bake in well-buttered hot square
pans, in very hot oven, from fifteen to twenty ntemsi1 Serve as soon as done with jelly or
preserves. If batter is not thick enough a littlerenflour must be added to the milk.

LEMON PUFFS

Beat the yolks of four eggs until very light, adie tstiffly-beaten whites and then stir in two cups
of milk, add a pinch of salt, three tablespoonf@gh butter melted, and five level tablespoons
of flour that have been wet with a little of thelkiirom the pint, stir well together and divide
equally between cups. Butter the cups before pgunithe mixture. Bake in hot oven until
brown (generally twenty minutes). Turn out careafui the dish in which they are to be served,
and pour over them the following:

LEMON SAUCE

Put on to boil one and one-half cups of water \itbe of two lemons, sweeten to taste, add a
few small pieces of cinnamon bark; when boiling stithree teaspoons of cornstarch that have
been dissolved in a little cold water. Boil a fewnates, then pour over the well-beaten yolks of
two eggs, stirring all the time. Stir in stiffly-b&n whites of eggs, and pour over and around
puffs when cold. Serve cold.

LEAF PUFFS

Cream one cup of butter until soft, add two cupsiftéd flour, mix well, and add just enough
sweet cream to make a nice dough, not too soft.tRial cut in long strips or squares, bake in
long pans in a moderately hot oven. When light brosvaw to the door of the oven, sprinkle
with powdered sugar and let stand a few minutegdom the oven.

SAGO PUDDING WITH STRAWBERRY JUICE

Prepare one cup berry juice and sweeten to tasiee Feady a scant half teacup of sago soaked
one hour in water enough to cover. Boil the sagiénfruit juice until thick like jelly. Beat up

the whites of two eggs and add to the sago whiteahd remove immediately from the stove.
Mold and serve with cream or berry juice.



This mold can be made with any kind of fruit jujmeferred

APPLE TAPIOCA PUDDING

Soak three-quarter cup of tapioca and boil it ie qoart of water until clear, sweetening to taste.
Pare and core six apples and place them in a balkshgFill the cores with sugar, pour the
tapioca around them and grate a little nutmeg thetop. Cover and bake until the apples are
soft Serve with cream.

RHUBARB PUDDING

Grate some stale rye bread and take a bunch oarbutut fine without peeling, put the cut
rhubarb in a pan with a big pinch of baking-sodwl pour boiling water over to cover. While
that is steeping, grate the rye bread and buttdipg-form well, and put crumbs all over the
pan about one-quarter inch deep, then add ondHeathubarb that has been well drained of the
water; season with brown sugar, cinnamon, nutsaacdther seasoning you like; then some
more crumbs, and other one-half of rhubarb, andmeas before the top crumbs, put flakes of
butter all over top; bake until done.

SCALLOPED PEACHES

Pare a number of peaches and put them whole ibédiag-tin, together with layers of bread
crumbs and sugar and add a few cloves. Bake tetiidp is brown. Serve with hot butter sauce
or cream.

CHESTNUT PUDDING

Boil one pound of chestnuts fifteen minutes. Saetl skin them, then put back on stove with a
cup of milk and boil till tender. Rub through a@oetler. Butter a mold, line it with the pulp, then
add a layer of apple sauce that has been colotbdcwirant jelly, then another layer of
chestnuts, and again apple sauce. Squeeze lencerojgr all, and bake in a moderate oven.
Turn out on a platter and serve with whipped creatared with currant jelly.

FARINA PUDDING WITH PEACHES

To one quart of milk add one-half cup of farindf,sand a small piece of butter. Boil in a double
boiler until thick. Beat the yolks of four eggs kviour tablespoons of white sugar, and add this
just before taking off the fire. Stir it thoroughlyut do not let it boil any more. Flavor with
vanilla. Beat the whites of the eggs to a stiftlirwith pulverized sugar. After the eggs have
been whipped, butter a pudding dish, put in pathefcustard, in which you have mixed the
whites (If you have any extra whites of eggs bedalt@se them also), then a layer of stewed or
canned peaches; cover with the remaining custatdake. Eat with rum sauce.



FARINA PUDDING, No. 2

One and one-half pints of milk with nine level tagpoons of sugar, five bitter and five sweet
almonds chopped fine, brought to boiling point, amdlve level tablespoons of farina dropped
in slowly and stirred constantly. Cook for twelvénotes, add vanilla to taste, then add slowly
the beaten whites of five eggs. Put it in a forrd amen cold serve with a fruit sauce.

RICE PUDDING

To three cups of milk, add half a cup of rice, whyou have previously scalded with hot water.
Boil in a double boiler until quite soft. Beat thelks of three eggs with three tablespoons of
white sugar, add this just before taking it off fme. Stir it thoroughly with a wooden spoon, but
do not let it boil any more. Add salt to the richile boiling, and flavor with vanilla. Beat the
whites of the eggs with powdered sugar to a stifif, and after putting the custard into the
pudding dish in which you wish to serve it, spreath the beaten whites and let it brown
slightly in the oven.

PRUNE PUDDING

Take one quart of milk, one teaspoon of salt, aneaf sugar and two well-beaten eggs. Heat
this and then pour in slowly one cup of cream oéatlor farina, stirring constantly. Boil fifteen
minutes; then butter a deep pudding dish and patlayer of stewed prunes—that have been cut
up in small pieces with a scissors; on the bottower this, pour a layer of the above, alternating
in this order until all has been used. Bake tenuteis in a hot oven. Plain cream, not whipped or
sweetened, is a delicious sauce for this.

BROWN BETTY

Pare, quarter, core and slice four medium-sizetkappMelt one-quarter cup of butter and pour it
with the juice of half a lemon over one cup of lakeaumbs. Mix one-half teaspoon of
cinnamon, grated rind of one-half lemon and onetgu&up of sugar together. Butter a baking
dish; put in alternate layers of apple and breadtss, sprinkling the apples with the sugar
mixture, and making the last layer of crumbs. Rme&-quarter cup of boiling water on before
adding the last layer of crumbs; cover and bakehioty minutes or until the apples are sofft;
then uncover and brown the crumbs. Serve with cr@awith soft custard or lemon sauce. If
desired for a meat meal, substitute chicken-fabtdter and use lemon sauce.

APPLE AND HONEY PUDDING

Take four cups of raw apples cut in small pieces, ¢ups of bread crumbs, one-half cup of hot
water, two teaspoons of butter, two teaspoonsrwfaznon, one-half cup of honey. Put a layer of
the apple in a well-buttered pudding dish; theayt of crumbs. Mix the honey and hot water.
Pour part of this over the crumbs, sprinkle withnamon and dot with a few bits of butter. Fill



the dish with alternate layers of apples, crumbsgly, etc., having a layer of crumbs on top.
Cover and bake forty-five minutes. Serve with cream

QUEEN BREAD PUDDING

Take one cup of grated bread crumbs, soak it inpameof sweet milk; then break three eggs;
separate the whites, add to the yolks one cupgsdrsand a small piece of butter; beat it well,
and squeeze the bread crumbs out of the milk, dddras to the yolks and flavor with vanilla.
Grease the pans with butter, put the mixture inpre and pour the milk over it; set in the oven
to bake until nearly dry, then add a layer of frésiit (apricots or peaches are the best or
strawberry preserves); add the whites of eggswkat beaten stiff. Serve cold with cream or
milk. This can also be served hot.

BREAD PUDDING

Soak one and one-half cups of bread crumbs intaopsweet milk for half an hour; separate the
whites and yolks of two eggs, setting the whitea oool place until needed. Beat the yolks with
a half cup of sugar and add the grated peel ofeamen and stir into the bread crumbs. Put in
some raisins and pour into a greased pudding didlbake in a moderate oven, about half an
hour. Beat the whites of the eggs to a stiff fraitiding half a cup of powdered sugar; and spread
this on top of pudding and return to the oven amavib delicately. May be eaten hot or cold,

with jelly sauce or whipped cream. Stale cake gfland may be used instead of bread; and
ginger bread also is particularly nice, addingirsignd citron, and spreading a layer of jelly on
the pudding before putting on the icing.

CORNMEAL PUDDING

Bring one pint of milk to the boiling point; pourgradually on one-half cup of Indian meal,
stirring all the while to prevent lumps. When cadld three eggs well beaten, and one tablespoon
of flour, one-half cup of sugar, one-half teaspobginger, one teaspoon of cinnamon, pinch of
salt and one pint cold milk. Pour into batteredging dish and bake an hour and a half. Serve
with hot maple sugar or cream.

BLACK BREAD PUDDING

Yolks of three eggs beaten with one cup of sugid;ane teaspoon of cinnamon, pinch of
cloves, and pinch of allspice; one cup of stalebngad crumbs added gradually. Mix well and
add beaten whites. Bake slowly. Half an hour be$er®ing, add one cup of claret or white
wine. Serve with sherry wine sauce or whipped cream

DIMPES DAMPES (APPLE SLUMP)



Mix one-half cup of sugar, one-quarter teaspoosattf two cups of flour and gradually two cups
of milk to make a smooth batter.

Melt one-half cup or a little less of butter inaade shallow dripping-pan and let it spread all
over the pan to grease it well, then pour one-twglf of butter and one quart of sliced apples to
the batter. Mix and pour into pan or pans not nibas three-quarters of an inch deep and bake
in a moderate oven, thirty to forty-five minutestia golden brown. This quantity serves ten
people.

BIRD'S NEST PUDDING

Pare four or five large tart apples and cut offttiigof each apple to use as a cover. Now scrape
out all the inside, being careful not to breakdpeles; mix scrapings with sugar, cinnamon,
raisins, a few pounded almonds and add a littléemine and the grated peel of one lemon. Fill
up the apples with this mixture and put back thpedbeach apple, so as to cover each well.
Grease a deep dish, set in the apples and stew mifautes. In the meantime make a sponge
cake batter of four eggs, one cup of pulverizedsugne cup of flour and pour over the apples
and bake one-half hour. Eat warm or cold, with adhaut sauce.

Plain baked apples can be substituted for thelfdieples.

SUET PUDDING WITH PEARS

Take half a pound of suet and chop it to a pow8eak a loaf of stale bread, squeeze out the
water and add to the suet. Work bread and suetwithllyour hands and add two eggs, one cup
of sugar, one teaspoon, of salt, allspice, closemamon and grated peel of a lemon. Add flour
enough to work into a huge ball; sift two teaspoohisaking-powder in flour. Pare about half a
peck of cooking pears and cut in halves, leavirgstiems on. Lay half the pears in a large kettle,
put the pudding in centre of the pears, and laydkeof the pears all around. Add sugar, sliced
lemon, a few cloves, some cinnamon bark and tla@legpoons of syrup. Fill up with cold water
and boil half an hour on top of stove. Then bakeafdeast three hours, adding water if needed.

CORN PUDDING

Scrape with a knife six ears of green corn, cutéagh row through the middle. Add two cups of

milk, one-half cup of butter, three eggs—the whéed yolks beaten separately—a little salt and
white pepper. Stir the yolks into the milk and ¢quaur into a baking dish, stir in the whites and

bake one and one-half hours.

CHERRY PUDDING



Scald a pint of crackers or bread crumbs in a qufasbiling milk; add a piece of butter the size
of an egg, a good pinch of salt, four eggs, a eupaahalf of sugar, a little ground cinnamon and
a quart of stoned cherries. Bake in quick oven.

HUCKLEBERRY PUDDING

Sprinkle four tablespoons of flour over one and-bak pints huckleberries and set aside for half
an hour. Soak one pint crumbed bread in one quékt add three tablespoons of sugar, pinch of
salt, and the huckleberries. Put all into a gregaeftiling dish with flakes of butter on top. Bake
forty-five minutes. Serve with hard sauce.

PUDDING A LA GRANDE BELLE

This pudding is economical and dainty if nicely maBrush small molds with butter, fill with
crumbed bread and dried English currants. Beaéteggs without separating, add one pint of
milk and four tablespoons of sugar. Pour carefollgr the bread and let stand five minutes.
Place molds in baking-pan of boiling water and biakihe oven thirty minutes, or steam half an
hour. Serve with liquid pudding sauce.



*STEAMED PUDDINGS*

The tin molds are best for this purpose, eitheromelound, or brick. If the mold is buttered first,
then sprinkled with granulated sugar, a nice onilsform. Have a large, deep pan filled with
boiling water. Place mold in, let water come upito, put a heavy weight on top of mold to
keep down, and boil steadily. The pan must be emtistreplenished with boiling water, if the
pudding is to be done in time. Always place papdop of mold to prevent water from
penetrating. When puddings are boiled in bagsate phust be placed in bottom of pan to
prevent burning. Only certain puddings can be blaikebags. Always grease inside of bag, so
puddings will slip out easily. A bag made of twicknesses of cheese-cloth, stitched together,
will do. Always leave room in mold or bag for puddito rise, using a smaller or larger mold
according to quantity of pudding. If not boiledatédy, and emptied as soon as done, puddings
will fall and stick.

ALMOND PUDDING

Beat the yolks of four eggs very light with oneft@alp of sugar; then add one-half cup of grated
walnuts or almonds, one-half cup of grated whitaldrcrumbs, then the stiffly-beaten whites of
four eggs. Put in pudding form and steam from areeane-half to two hours. Serve with wine
or fruit sauce.

RYE BREAD PUDDING

Dry one-half cup of rye bread crumbs in oven. Beatyolks of four eggs very light with one-
half cup of sugar, then add a pinch of cloves dlispiae, one-half teaspoon of cinnamon, grated
rind of one-half lemon and one-quarter pound ofpgeal almonds. Moisten crumbs with three
tablespoons of whiskey or brandy, add to eggs, #uehstiffly-beaten whites of four eggs. Put in
mold and boil three hours. Serve with a brandy biskey sauce.

NAPKIN PUDDING

Soak one-half loaf of stale white bread in watetilumoist, squeeze perfectly dry. Put in skillet
two tablespoons of clear fat or butter, and whenalld bread, and stir until smooth and dry.
Beat five eggs light with one cup of sugar, stedd in, mix well, and flavor with rind (grated)
and juice of one lemon. Grease a bag or very laag&in, place pudding in this, tie, leaving
plenty room to rise, place in boiling water andl @b hours. Make a jelly sauce, not as thin as
usual, and pour over just before serving. If delsoee-half cup of currants can be added to
pudding.

STEAMED BERRY PUDDING



Take one tablespoon of butter (or other shortenimgg-quarter cup of sugar, yolk of one egg,
one-half cup of milk, one cup of flour, one teaspad baking-powder, one-quarter teaspoon of
salt, one-half cup of berries or pitted cherridiebin flour. Put in a well-greased melon mold
and cook in boiling water steadily for two houren& with hard sauce.

CARROT PUDDING

Take one cup of sugar, one-third cup of butter, @reof grated carrots, one cup of grated
potatoes, one cup of raisins, one cup of currawts cups of bread crumbs, one-half teaspoon of
baking-soda stirred in the potatoes, one teaspacin &f cloves, cinnamon, and allspice. Mix all
these and add a little syrup and four tablespobmghskey. Steam four hours. Serve with hard
sauce.

CHERRY PUDDING

Grate one-half pound of stale rye bread and wetwiith a wineglass of red wine. Pound two
tablespoons of almonds, stir the yolks of four egdhk half a cup of powdered sugar, flavor
with cinnamon, and add the grated bread and alm@&@tdse one-half pound each of sweet and
sour cherries. Mix all thoroughly with the beatehites added last. Do not take the juice of the
cherries. Butter the pudding mold well before yoti ip the mixture. To be eaten cold.

DATE PUDDING

Melt three tablespoons of butter, add one-half@umolasses, one-half cup of milk, one and
two-third cups of flour sifted with one-half teagpoof baking-soda, one-quarter teaspoon of
salt, one-quarter teaspoon each of cloves, cinnaam@hnutmeg. Add to the above one-half
pound of dates, stoned and cut. Turn into a welleoed mold. Butter the cover also and steam
two and one-half hours. Keep at a steady boil. &eiith any kind of sauce.

PRINCE ALBERT PUDDING

Rub to a cream half a pound of sweet butter anidahabund of sifted powdered sugar; add the
yolks of six eggs, one at a time, and the grated gieone lemon. Stone half a pound of raisins,
and add also a little citron, cut very fine. Nowdagtadually half a pound of the finest flour,
sifted three or four times, and the stiffly-beatemtes of the eggs. Pour this mixture into a well-
buttered mold, into which you have strewn somediiad and pounded almonds. Boil fully three
hours. Serve with sweet brandy or fruit sauce.

PEACH PUDDING

In a large mixing bowl whip to a cream two eggseéhtablespoons of sugar, and two
tablespoons of butter. To this, after it is welat®n, add a saltspoon of salt and half a grated
nutmeg. Stir these ingredients well into the migfuhen stir in a cup of milk. Last add, a littte a



a time—stirring it well in to make a smooth battea-eup and a half of flour and three-quarters
of a cup of Indian meal, which have been siftectbgr with three teaspoons of baking-powder
in another bowl.

Butter well the inside of a two-quart pudding magbdt a layer of the pudding batter an inch deep
in the mold; cover this with a layer of fine ripegzhes that have been peeled and cut in quarters
or eighths—this depends upon the size of the psa&pinkle the layer of peaches with a light
layer of sugar; then pour in a layer of batterntadayer of peaches. Repeat this process till all
the material is in, leaving a layer of batter op.t6team for two hours.

NOODLE PUDDING
Make noodles with two eggs. Boil in boiling salttesafor ten minutes, drains and set aside.

Beat the yolks of four eggs with one cup of powdesegar until light, add a quarter of a cup of
pounded almonds, a pinch of salt, the drained re®p@ind the whites of the eggs beaten to a stiff
froth. Mix well, pour into a greased pudding madd boil one and one-half hours.

PRUNE PUDDING

Take the yolks of four eggs, a cup of granulateghsuand stir to a cream. Chop fine thirty
prunes (prunes being boiled without sugar), andtagdablespoons of sweet chocolate, two
tablespoons of grated almonds, and the whites,mhawe been beaten to a snow. Boil two and
one-half hours in a pudding form and serve withppled cream.

PLUM PUDDING (FOR THANKSGIVING DAY)

Soak a small loaf of bread; press out every dropaiér, work into this one cup of suet shaved
very fine, the yolks of six eggs, one cup of cutsanne cup of raisins seeded, one-half cup of
citron shredded fine, three-quarters cup of syomg, wineglass of brandy, one cup of sifted flour
and the stiffly-beaten whites of eggs last. Boilrfbours in greased melon mold.

PLUM PUDDING, No. 2

Chop a half box of raisins and currants, one-quadend of citron, one-quarter pound of suet
(chopped very fine), two eggs, one and one-halfafsugar, a wineglass of brandy, two cups
of cider, one teaspoon of cinnamon and ground slowhen all these are well mixed add
enough flour (with a teaspoon of baking-powdett)ra thicken well. Cook in a greased mold
and allow to steam for three hours.

HONEY PUDDING



Mix one-half cup of honey with six ounces of breadmbs and add one-half cup of milk, one-
half teaspoon of ginger, grated rind of half a lenaod yolks of two eggs. Beat the mixture
thoroughly and then add two tablespoons of buttdrtbe whites of the eggs well beaten. Steam
for about two hours in a pudding mold which is naire than three-quarters full.



*PUDDING SAUCES*

BRANDY SAUCE

Take one cup of water, a quarter glass of brangg,onip of sugar, juice of half a lemon. Boll all
in double boiler. Beat the yolks of two eggs ligimid add the boiling sauce gradually to them,
stirring constantly until thick.

CARAMEL SAUCE

Put one cup cut loaf sugar in a saucepan on the stidhout adding a drop of water. Let it melt
slowly and get a nice brown without burning.

Beat the yolks of three eggs until light, stirwotcups of sweet milk, and when the sugar is
melted, stir all into the saucepan and continuersgi until the sugar is dissolved and the sauce is
somewhat thickened; then remove from the fire, @uelteaspoon of vanilla essence, put in a
bowl and put the stiffly-beaten whites of eggs @m. tServe with puddings, cakes or fritters.

CHOCOLATE SAUCE, No. 1

Dissolve one-half pound chocolate in one cup oewanhd sugar to taste, boil somewhat thick
and flavor with vanilla.

CHOCOLATE SAUCE, No. 2

Scald two cups of milk, add two tablespoons of starch diluted with one-half cup of cold
milk, and cook ten minutes over boiling water. Méltee squares of chocolate over hot water,
add three tablespoons of sugar and three tablespddot water; stir until smooth, then add to
cooked mixture. Beat the whites of three eggs siiffl, add three-fourths of a cup of powdered
sugar; add the yolks and stir into cooked mixtaogl and add vanilla.

FOAM SAUCE

Cream one-quarter cup of butter with one cup ofgened sugar, until very light. Add separately
the unbeaten whites of two eggs, stirring briskiy &eat again. Add one teaspoon of vanilla and
one-half cup of hot water. Pour in sauceboat, dadegboat in a pan of boiling water on stove,
until it becomes frothy then serve immediately.

FRUIT SAUCES



Wash the fruit well, then put on the stove in acegan without adding any more water. Cover
with a lid, and let the fruit get thoroughly heatdtithrough until it comes to a boil, but do not
boil it. Stir occasionally.

When well heated, mash the fruit well with a woogetato masher, then strain through a fine
sieve, being careful to get every drop of substdrara the fruit.

Sweeten the juice with sugar to taste, add a fepsiof wine or lemon juice, put back on the
stove, and cook until it thickens, stirring occasilhy. Serve with cake, fritters or puddings.

Blackberries, strawberries or raspberries, makieeasauce.

HARD SAUCE

Take one cup of sugar, one-half cup of sweet batidrstir to a cream. Flavor with grated lemon
peel or essence of lemon. Make into any shapeetkeaird serve.

JELLY SAUCE

Take thin jelly, add one cup boiling water and lohaor wine (one-half cup), add a little more
sugar and thicken with one teaspoon cornstarclolgess in a little cold water. The beaten white
of egg may be added.

KIRSCH SAUCE

Put one cup of sugar and two cups of water on tio Mox two tablespoons of cornstarch in one-
quarter cup of cold water, and when the water énstlwicepan is boiling, add cornstarch and stir
for two minutes. Remove from stove and add oneatufirsch wine and stir again. Strain and
serve with pudding.

LEMON SAUCE, No. 1

Boil one cup of sugar with one-half cup of wat@ndrof one lemon, juice of two, and one-half
teaspoon of butter. When boiling stir in a scaasp®on of cornstarch dissolved in a little cold
water. Serve hot. Serve with puddings or fritters.

LEMON SAUCE, No. 2

Boil the strained juice of two lemons and the gilgieel of one with a cup of sugar and one glass
of white wine or water. When boiled to a syrup #uelyolks of three eggs well beaten, also half
of the whites beaten to a froth. Use the other ¢falhe stiffly-beaten whites, sweetened with
powdered sugar, to decorate the sauce. Serve iratabdi



PRUNE SAUCE

Take about one pound of Turkish prunes, wash timehoti water, and put on to boil in cold
water. Boil until they are very soft. Remove thtsmr kernels, and strain over them the water
they were boiled in, sweeten to taste. Flavor @ittund cinnamon, then mash them until a soft
mush. If too thick, add the juice of an orange.

WINE SAUCE, No. 1

Take one-half cup of white wine and one and onéwgs of water, put on to boil in double
boiler and in the meantime beat up the yolks of éggs very light, with two teaspoons of white
sugar, some grated nutmeg or three small pieceswamon bark, or the grated rind of half a
lemon, and add a teaspoon of flour to this gragiushen perfectly smooth add the boiling
wine, pouring very little at a time and stirringnsantly. Return to boiler and stir until the spoon
is coated.

WINE SAUCE, No. 2

Melt one tablespoon of butter in a saucepan, rstimie tablespoon of flour, then add one-half
cup of cold water, stirring constantly until smaoftnen add one cup of white wine, one ounce
of chopped citron. Remove from fire, let cool, fl@with one teaspoon each of pistache and
vanilla. If desired, one teaspoon of red Curacadlaraschino liquor can be added for flavoring.

VANILLA OR CREAM SAUCE

Mix one teaspoon cornstarch and one tablespooungafrghoroughly; on them slowly pour one
cup of scalding milk, stirring all the time. CooRkdastir in a double boiler for ten minutes; then
set aside to cool. When ready to use stir in oagpeon of vanilla and the white of one egg,
stiffly beaten. Serve in place of whipped cream.



*FROZEN DESSERTS*

In making frozen desserts attention to detail ésé¢bsential thing to perfect success.

PREPARING SALT

The smaller the ice is broken the better, whileghié should never be too fine. A salt prepared
especially for the purpose is known as "ice crealn"sThis salt and the finely broken ice are put
in alternate layers about the cream can. Begin avitlyer of ice, making this about three inches
deep. Then put in a layer of salt about an inathepth, and continue in this way up to the top of
the cream can. The ice can be put in a gunny satkheen broken up with a heavy hammer or
hatchet.

FREEZING CREAMS AND WATER ICES

Fill the cream can three-fourths full. Cover; plaevooden bucket; adjust the top and pack, as
directed above. Turn crank slowly and steadilyeAfteezing drain off water, remove dasher;
with a spoon pack hard. Put cork in top of lid. Repfreezer. Cover top with heavy pieces of
carpet and paper. When time comes to serve, wipeftoan carefully before opening. In very
hot weather renew the salt and ice three timeskaap the blanket cold and wet with the brine
from the freezer.

VANILLA ICE CREAM, No. 1

Take one pint of milk, two cups of sugar, one laag#espoon of flour rubbed smooth in cold
milk, two eggs beaten light, one teaspoon of varahtract, and one quart of sweet cream, well
beaten. Heat the milk in a double boiler, and wihénat boiling point add the flour, eggs and
one cup of sugar. Cook about twenty minutes, sgriery often. Let the mixture get cold, then
add the remaining sugar and the vanilla and creaohfreeze. A more novel flavoring is made
with a mixture of vanilla, lemon and almond exteadthe quantities given in this recipe make
about two quarts of ice cream.

VANILLA ICE CREAM, No. 2

Beat three whole eggs very light with one cup @ingidated sugar until all grain is dissolved and
mass is a light yellowish color. Whip one pint eé@m until stiff, add to eggs and sugar, then
add one cup of sweet milk, flavor with vanilla &ste, and put in freezer and turn until hard. This
is a basis for almost any kind of cream.

CHOCOLATE ICE CREAM, No. 1



Make same as Vanilla Ice Cream, No. 2, only ongttime milk. Dissolve on stove one-half
pound of sweet chocolate, in one cup of sweet mills,smooth and thick, let get cold, and add
to the eggs, just before putting in cream. Flavidh wanilla.

CHOCOLATE ICE CREAM, No. 2

Take one quart of cream, one pint of new milk, 89gs, one teacup of grated chocolate (double
vanilla), two cups of pulverized sugar, one teaspafocornstarch and one of extract of vanilla.
Beat the yolks of the eggs, sugar and let them domaeboil. Then take them quickly from the
fire, dissolve the chocolate in a little milk ovee fire, stir it all the time. When smooth mix kit
the milk and eggs, add the cream and vanilla. lered®en cold.

COFFEE ICE CREAM

Make same as Vanilla Ice Cream No. 2. Flavor with and one-half tablespoons of mocha
extract, add one cup of grated walnuts. Freeze.

FROZEN CUSTARD

One quart of milk, yolk of five eggs, sweeten tstéa and flavor with vanilla to taste. Boil the
milk first, and after the yolks of eggs are beateninto the milk. When cold add the beaten
whites and vanilla; put in freezer and turn. Cansteawberries are very nice in this.

APRICOT, PEACH, STRAWBERRY, BANANA OR PINEAPPLE CRE AM

Make same as Vanilla Ice Cream No. 2, omittingrthi&. If canned fruit is to be used, drain off
the juice, and add it to the eggs and cream. Masslfrtiit through a sieve, add it to rest of
mixture, and freeze the whole. If fresh fruits ased, one pint is required. Mash fine, strain and
sweeten before adding to the cream. For peachtealb®rry a few drops of pink coloring may
be added. Bananas must be mashed smooth, but eetesved. Chop all fruits very fine For
pineapple, the sliced is preferred to the gratétheEcanned or fresh can be used.

TUTTI-FRUTTI ICE CREAM

Take three pints of cream, one pound of pulverseghr and the yolks of nine eggs. Prepare just
like the other creams. When half frozen add onégwind of crystallized fruit, peaches,

apricots, cherries, citron, etc., chopped very.fihat in also a wineglass of pale sherry and the
juice of an orange or lemon. Finish freezing.

FROZEN PUDDINGS



For frozen puddings ice must be crushed and mix#dnack-salt, the same way as for freezing
cream. Pudding-mold must have a tight cover; haezeptacle sufficiently large to line bottom
and sides with a thick layer of mixed salt and et the mold in the centre, fill with the
pudding, cover tightly, then put ice on top andsatiund. Put a sheet of plain tissue paper in top
of mold to prevent salt from penetrating. Cover {ghaith a cloth and let freeze from three to
four hours.

BISCUIT TORTONI, No. 1

Take one-half cup of granulated sugar, one-fouotlmg of stale macaroons grated, one-half pint
of heavy cream (whipped), three eggs, vanilla erghwine. Stir yolks of eggs until thick and
add sugar and stir again; add whipped cream, amgpeti whites of eggs, and grated
macaroons; flavor to taste. Put this all into fexeand pack outside with ice and salt alternately.
Do not turn. Let stand five or six hours, adding fiom time to time. When serving put grated
macaroons on top.

BISCUIT TORTONI, No. 2

Take yolks of two eggs, one pint of cream, eightanaons, vanilla and flavor, one-half cup of
sugar, one-half cup of milk. Beat yolks of eggs #relsugar very light. Put on milk to a boil,

and when it comes to a boil stir into the beategseand sugar and set away to cool. Beat cream
and add macaroons, leaving just enough to putartittom of your form. When your custard is
cool, add cream, put all in forms, pack and freezehours or longer.

MOCHA MOUSSE

Cream yolks of three eggs with one-half cup of gtaied sugar. Add one-half pint of cream,
whipped; one-half cup of grated macaroons, twoegtmons of mocha essence, one teaspoon of
vanilla, lastly beaten whites. Put in a mold andkpa salt and ice for three hours.

MAPLE MOUSSE

Whip one pint of cream until quite thick. Break t&ggs into another bowl, beat until light and
add gradually, one-half cup of maple syrup. Whenttto are well mixed, whip them gradually
into the cream. Pour the whole into a freezer watimout the dasher; cover; pack in ice and salt,
and let stand for three hours.

MAPLE BISQUE

Boil one cup of maple syrup until quite thick; bgatks of three eggs; add to syrup while hot,
stirring constantly until well mixed. Let cool. Beahites of eggs to a froth. Whip one pint of



cream, mix all together; add one-half cup of chappets. Have a pudding-mold buttered; see
that the edges fit close. Pack in rock salt anddoe hours.

FROZEN CREAM CHEESE WITH PRESERVED FIGS

Take three Neufchatel cheeses. Mash the cheesento@th paste and add one-half cup of thick
cream, one-half teaspoon of salt, one roundingpteas of sugar. Place in a small square mold,
bury in salt and ice and let stand several houtseMfeady to serve unmold, cut in squares,
place each on a lettuce leaf, decorate the cehthee @heese square with a preserved fig and
serve at once.

RUM PUDDING

Beat yolks of two eggs with one-half cup of sugatildight, then add stiffly-beaten whites.
Flavor with one tablespoon of rum. Whip one pintafam very stiff, stir into beaten eggs. Line
a melon mold with lady fingers, split in half. Thpat a layer of whipped cream over. Chop one-
half pound of marron glacé fine and sprinkle somer@ream. Put another layer of lady fingers,
cream and marrons, and so on until mold is fillekbse tightly, and pack in rock salt and ice,
from three to four hours.

CHERRY DIPLOMATE

Line a mold with white cake, thinly sliced, whicbwhave previously dipped in maraschino or
some other fine brandy. Then fill in with plain wénice-cream, then a layer of cherry ice, next a
layer of candied cherries, next a layer of checg/then a layer of strawberry ice-cream or the
plain white vanilla. Finish it up with a layer odke again and be sure to dip the cake in
maraschino. Cover all up tight and pack in icelwainted.

NESSELRODE PUDDING

Put on one-half pound of shelled and skinned clisin cold water, and let them boil until very
tender, then press them through a purée sieve.tBegblks of five eggs with one-half pound of
sugar until light, then add the mashed chestnlis $tir in one pint of sweet cream. Put on to
boil in a double boiler, add a few grains of saitd stir until the mixture begins to boil, then
remove at once from fire and set aside to coch owl put one-fourth pound of crystallized
cherries, cut in half; one-fourth pound of cryszaltl pineapple cut up, one ounce of citron cut
fine, one-fourth cup of stoned raisins and one-baff of maraschino cordial. Put the chestnut
cream in a freezer, freeze ten minutes, then adgon cream that has been whipped stiff with
two tablespoons of powdered sugar, turn until gibe to get stiff, then add the fruits and turn
awhile longer. Pack in a pudding-mold in rock saltl ice two hours.

CANNED FRUIT FROZEN



Without opening, pack a can of pears in ice ant) aalfor ice-cream. Let it remain for three or
four hours. When taken out, cut the can open ardmaniddle. If frozen very hard, wrap
around with a towel dipped in hot water; the cotgeran then be clipped out in perfect rounds.
Cut into slices and serve with a spoonful of whighpeeam on each slice. This will serve six or
eight persons.

Canned peaches may be used if desired.

PETER PAN DESSERT

Cut a banana in four strips, cross two over twbasket-shape, fill centre square with a
tablespoon of ice-cream and sprinkle over all sohepped walnuts, pistachio nuts and
marshmallows, cut in strips.

FRUIT SHERBETS

There is no form in which ices are more palatableealthful than in the form of sherbet. This is
made of fruit juice, sugar and water. The simpsbstrbet is made by mixing the sugar, water and
fruit juice together. A richer and smoother icelgained by boiling the sugar and water
together, then adding the fruit juice, and whenrtiveture is cool, freezing it. It takes nearly

twice as long to freeze the preparation made swhay as when made with the uncooked
mixture.

Sherbets are usually served at the end of a dibnéthey are sometimes served before the roast.

APRICOT ICE

Pare and grate one dozen apricots, and blanch afféwe kernels. Then pound them and add to
the grated fruit. Pour a pint of water over theddiag the juice of a lemon also. Let them stand
for an hour and strain, adding one-half pound gisyust before freezing.

LEMON ICE

Take six large, juicy lemons and grate peel ofédHeenons; two oranges, juice of both, and peel
of one; squeeze out every drop of juice and steegtated peel of lemon and orange in juice for
an hour. Strain and mix in one pint of sugar. &itil dissolved and freeze.

LEMON GINGER SHERBET

Shave very thin bits of the yellow peel from twenlens, being careful not to get any of the
white. Cut eight lemons (using the first two) iltalves, extract seeds and press out the juice.
Cut one-fourth pound of ginger in strips. Boil Wiatear, four cups of sugar, two quarts of
boiling water, ginger and shaved lemon peel. Addde juice and strain through a cheese-cloth.



Freeze until thick and add the stiff-beaten whattvo eggs. Mix well; finish freezing, and
pack.

ORANGE ICE

Make a syrup of two cups of sugar and four cupsatier. Boil fifteen minutes and add two cups
of orange juice, one-half cup of lemon juice ang ginated rind of one orange and one lemon.
Freeze and serve in glasses.

PINEAPPLE ICE

Make a syrup of four cups of water, two cups ofasswnd boil fifteen minutes. Add one can
grated pineapple and juice of six lemons. Coolauhdi four cups of ice-water. Freeze until
mushy, using half ice and half salt.

PUNCH ICES

To the juice of two lemons take three-quarters pband of loaf sugar, two or three tablespoons
of rum and one pint of water. Rub the rind of tembns onto the sugar, then boil the sugar and
water together for fifteen minutes, add the lemoog and rum, mix well, strain, and set aside to
cool. Then put the mixture into the freezing cad &reze till set.

RASPBERRY ICE

Make a strong lemonade, add raspberry juice tetasid some grated pineapple. Put into freezer
and turn like ice cream and pack, and let stanel iours.

WATERMELON SHERBET

Take good, pale sherry and boil down to quite ektByrup, with loaf sugar; and then allow to
cool. When cold mix with the chopped meat of a Vierg, sweet melon, use only the heart of the
soft red part, not any near the white rind. Freazefreezer as you would ice, but do not allow it
to get too hard. Serve in glasses. You may usetdiastead of the sherry. If you do, spice it
while boiling with whole spices, such as cloves amhamon. Strain before adding to the melon.

CAFE A LA GLACE

Take five tablespoons of fresh-roasted and growfi@e. Pour four cups of boiling water over it;
cover quickly and put on the back of the stove, ashdl one-half pound of sugar. When cold,
press through a sieve, and fill in the can to bedn. Let it remain in freezer five minutes longer
before you begin to turn the freezer. Serve ingglasand put sweetened whipped cream on the
top.






*CANDIES AND SWEETS*

WHITE FONDANT
Used as a foundation for all cream candies.

Put two and one-half cups of granulated sugarsawecepan, add three-fourths cup of hot water
and one-half saltspoon of tartar. Stir until sugatissolved, but no longer. Boil without stirring
until, when tried in cold water, it will form a ddfall. Wash down the edges of the pan with the
finger first dipped in cold water, as the sugaidap. Pour slowly on greased pan or marble
slab. Cool slightly; beat with a wooden spoon wwhite and creamy. As soon as large lumps
appear, it should be kneaded with the hands untiagh. Place in bowl and cover with waxed
paper, let it stand overnight in a cool place.overed and kept in a cool place this will keep for
days. Form into bonbons, color and flavor any @ekway; dip in melted chocolate, to which

has been added a small piece of wax or parafimi&dt the bonbons may be used in any desired
way.

DIVINITY

Boil two cups of granulated sugar, one-half cuparh syrup and one-half cup of water until it
will thread. Beat into the stiff whites of two eg@&ld one cup of nuts. Beat until cool and thick.
Pour out, cool, and when set, cut into squares.

FUDGE

Boil together two cups of granulated sugar, ond&thigeaspoon of salt and one cup of milk or
cream, until when tried in cold water, it will forensoft ball (about eight minutes). Add one-half
a cake of Baker's chocolate, two tablespoons déband one teaspoon of vanilla. Beat until
smooth and creamy; pour into greased pans; cootainith squares.

PINOCHE

Take one cup of (packed) medium brown sugar, oretgucup of cream, one-third cup of nut
meats, one-quarter pound pecans, weighed in simellpne-third pound hickory in shell. Cook
sugar and cream to soft ball test. Cool until yan bear your hand on bottom of pan. Stir until it
begins to thicken, add chopped nuts; and whentdtighick to pour easily, spread quickly on a
buttered pan, cut in squares and cool.

FRUIT LOAF



Chop coarsely one-half cup of raisins, one-half clputs, one-half cup figs or dates, add
enough honey or corn syrup to make a stiff loafuattwo tablespoons. Place in ice-box for one
hour, slice and serve in place of candy, rollinghreslice in cornstarch.

GLACE FOR CANDIES

Boil one pound of sugar with one-half pint of watetil it ropes; then add one-half cup of
vinegar and boil until it hardens. Dip in fruit,amge slices, nuts or green grapes with stems on,
and put aside on a buttered platter to set.

ORANGE CHIPS

Can be made after the fruit has been used. Hateepsout, then scrape inside; lay the peel in
salt water overnight. Make syrup of two cups ofeasuand one cup of water. When boiled thick,
cut orange-peel in small strips and drop them ltiiing liquid, letting them remain about ten
minutes. Remove strips carefully, spreading thernwaxed paper to dry.

Grape-fruit rind may be used as well as that ohges.

CANDIED CHERRIES, PINEAPPLE AND OTHER FRUITS

Boil, but do not stir, one-half pound of loaf sugaone breakfast cup of water. Pit some
cherries, or prepare any desired fruit, and stitiregn on a thread, then dip them in the syrup;
suspend them by the thread. When pineapples ade slsz them crosswise and dry them on a
sieve or in the open air; oranges should be segzhrato sections and dried like pineapple.

STUFFED DATES

Make a cut the entire length of dates and remawmeest Fill cavities with English walnuts,
blanched almonds, pecans or with a mixture of cedpputs, and shape in original form. Roll in
granulated sugar or powdered sugar and serve dh@ata or bonbon dish.

DATES STUFFED WITH GINGER AND NUTS

Remove the stones from choice dates, and chophteigetiual measures of preserved ginger and
blanched nuts chopped, (hickory, pecan, or almdvid with fondant or a paste of

confectioner's sugar and ginger syrup. Use onlyghdondant or paste to hold the ingredients
together. With this mixture fill the open spacehe dates, cover securely, and roll in granulated
sugatr.

DATES STUFFED WITH FONDANT



Fill with fondant, letting it project slightly, andsert in it a pecan or half a walnut. Roll in
granulated sugar.

STUFFED FIGS

Cut a slit in the side of dried figs, take out samh¢he pulp with the tip of a teaspoon. Mix with
one-fourth cup of the pulp, one-fourth cup of firehopped crystallized ginger, a teaspoon of
grated orange or lemon rind and a tablespoon obtejuice. Fill the figs with the mixture,
stuffing them so that they look plump.

STUFFED PRUNES

Take one pound of best prunes, stone and soalemysior about an hour (do not cover with the
wine). Fill prunes with one large browned almond ane-half marshmallow or with another
prune, roll in granulated sugar, and when all anistied, put in oven for two or three minutes.

FROSTED CURRANTS

Pick fine, even, large bunches of red currants {ootipe) and dip each bunch, one at a time,
into a mixture of frothed white of egg, then intth&ck, boiled sugar syrup. Drain the bunches by
laying on a sieve, and when partly dry dip agato the boiled syrup. Repeat the process a third
time; then sprinkle powdered sugar over them apditaa sheet of paper in a slightly warm

oven to dry. Used on extra occasions for ornamgrdivarlottes, cakes, creams, etc.



*BEVERAGES*

All drinks contain a large proportion of water whiis the beverage nature has provided for man.
Water for hot drinks should be freshly boiled, figsdrawn water should be used for cold
drinks.

COFFEE

Coffee should be bought in small quantities and kepir-tight cans, and freshly ground as
needed. To have perfect coffee, use an earthemma pot, and have the water boiling when
turned onto the coffee. Like tea, the results matt be right if the water is allowed to fall below
the boiling point before it is used. Have the ceffgound to a fine powder in order to get its full
flavor as well as strength.

BOILED COFFEE

Allow one tablespoon of coffee to each cup of Inglwater. Mix coffee with two tablespoons of
cold water. Clean egg shells and put in the pdavAthis to come to a boil and add boiling

water, bring to a boil and boil for one minute; adthblespoon of cold water to assist the
grounds in settling. Stand the pot where it wikgehot, but not boil, for five minutes; then serve
at once, as coffee allowed to stand becomes fthtaaes its aroma. Most cooks use a clean shell
or a little of the white of an eqgg if they do naeuthe whole. Others beat the whole egg, with a
little water, but use only a part of it, keeping ttest for further use in a covered glass in the ic
chest. Cream is usually served with coffee, butidecthmilk renders the coffee more digestible
than does cream. Fill the cup one-fourth full of calded milk; pour on the freshly made

coffee, adding sugar.

FILTERED COFFEE

Place one cup of finely ground coffee in the seaif the percolator; place the strainer in the
pot and place over the heat. Add gradually six @fgoiling water and allow it to filter. Serve
at once.

TURKISH COFFEE

For making this the coffee must be pulverized, iastiould be made over an alcohol lamp with
a little brass Turkish pot. Measure into your potr@any after-dinner coffee cups of water as you
wish cups of coffee. Bring the water to a boil @ndp a heaping teaspoon of the powdered
coffee to each cup on top of the water and allow gettle. Add one, two or three coffeespoons
of powdered sugar, as desired. Put the pot agantbe flame; bring the coffee to a boil three
times, and pour into the cups. The grounds of difee are of course thick in the liquid, so one
lets the coffee stand a moment in the cup befarkidg.



FRENCH COFFEE

Have your coffee ground very fine and use a Frenighcoffee-pot. Instead of pouring through
water, pour milk through, brought just to the baglipoint. The milk passes through slowly, and
care must be taken not to let scum form on the.milk

COFFEE FOR TWENTY PEOPLE

Add and mix one pound of coffee finely ground, wtie egg and enough cold water to
thoroughly moisten it, cover and let stand sevieoalrs. Place in thin bag and drop in seven
guarts of boiling water. Bolil five minutes, let sthten minutes. Add cream to coffee and serve.

After-dinner coffee is made double the strengtbafed coffee and is served without cream or
milk.

BREAKFAST COCOA

Mix two tablespoons prepared cocoa with two taldesis of sugar and a few grains of salt,
dilute with one-half cup of boiling water to maksmooth paste, then add one-half cup of
boiling water and bolil five minutes, turn into tereups of scalded milk and beat two minutes,
using Dover beater and serve.

RECEPTION COCOA

Stir one cup of boiling water gradually onto twblespoons of cocoa, two tablespoons of sugar
and one teaspoon of cornstarch, a few grains tftkalt have been well mixed) in a saucepan;
let boil five minutes, stirring constantly. Heatdk cups of milk in a double boiler, add the cocoa
mixture and one-half teaspoon of vanilla; beat \eigjg-beater until foamy and serve hot in
chocolate cups, with a tablespoon of whipped creartop of each cup, or take the cheaper
marshmallows, place two in each cup and fill cwps-thirds full of hot cocoa.

HOT CHOCOLATE

Scrape two ounces of unsweetened chocolate vexydihd three tablespoons of sugar, small
piece of stick cinnamon and one cup of boiling wad@r over moderate heat until smooth, then
add three cups of hot milk. Return to the firedaninute, do not let it boil, remove, add one
teaspoon of vanilla. Beat with an egg-beater aneese

CHOCOLATE SYRUP

Dissolve two cups of sugar in one cup of water lamitifive minutes.
Mix one cup of cocoa with one cup of water and &tthe boiling syrup.
Boil slowly for ten minutes, add salt; cool andtbofor further use.



This syrup will keep a long time in the ice-cheassummer and may be
used for making delicious drinks.

CHOCOLATE NECTAR

Put into a glass two tablespoons of chocolate swtuiftle cream or milk and chopped ice, and
fill up the glass with soda water, apollinarisnoitk. Drop a little whipped cream on top.

ICED CHOCOLATE

Follow recipe for boiled chocolate, but do not heald one egg, finely chopped ice and three-
fourths cup of milk, put in a bowl and beat thorblygwith a Dover beater or pour into jar with
cover and shake thoroughly. Serve in tall glasses.

ICED COFFEE

Take boiled coffee, strain, add sugar to tastechill When ready to serve, add one quart of
coffee, one-half cup of cream and pour in pitclsarve in tall glasses. Have ready a small bowl
of whipped cream and, if desired, place a tablesmrotop of each glass.

TEA

Scald the tea-pot. Allow one teaspoon of tea td g&eson, and one extra. When the water boils,
pour off the water with which the pot was scaldad, in the tea, and pour boiling water over it.
Let it draw three minutes. Tea should never benadtbto remain on the leaves. If not drunk as
soon as it is drawn, it should be poured off imotaer hot tea-pot, or into a hot jug, which
should stand in hot water.

TEA (RUSSIAN STYLE)

Use a small earthenware tea-pot, thoroughly clBahin two teaspoons of tea leaves, pour over
it boiling water to one-fourth of the pot, andilestand three minutes. Then fill the pot entirely
with boiling water and let it stand five minutes.derving dilute with warm water to suit taste, or
serve cold, but always without milk. A thin slicelemon or a few drops of lemon juice is
allowed for each cup. Preserved strawberries, igfseor raspberries are considered an
improvement.

RUSSIAN ICED TEA

Make tea for as many cups as desired, strain apid Blace in ice-box, chill thoroughly and
serve in tall glass with ice and flavor with loafgar, one teaspoon of rum or brandy, one slice of
lemon or one teaspoon preserved strawberries, easgdy cherries or pineapple, or loaf sugar



may be flavored with lemon or orange and packedsémed in jars to be used later to flavor and
sweeten the tea. Wash the rind of lemon or orandendgpe dry, then rub over all sides of the
sugar.

HOT WINE (GLUEH)

Mix one quart claret, one pint water, two cupsudar, one-half teaspoon of whole cloves, one
teaspoon of whole cinnamon, lemon rind cut thin i@ansimall pieces. Boil steadily for fifteen
minutes and serve hot.

FRUIT DRINKS

The success of lemon-, orange- and pineapple-agends upon the way they are made. It is
best to make a syrup, using one cup of granulatgdrdo one cup of water. Put the sugar in cold
water over the fire; stir until the sugar is dissal; then cook until the syrup spins a fine thread.
Take from the fire and add the fruit juices whhe syrup is hot. If lemonade is desired, lemon
should predominate, but orange or pineapple juideoth should be added to yield the best
result. Small pieces of fresh pineapple, freshadigaries and maraschino cherries added at time
of serving will make the drink look pretty and withprove the flavor. Shaved or very finely
cracked ice should be used.

PINEAPPLE LEMONADE

Pare and grate a ripe pineapple; add the juicewflemons and a syrup made by boiling

together for a few minutes two cups of sugar aedstime quantity of water. Mix and add a quart
of water. When quite cold strain and ice. A chemyeach glass is an agreeable addition, as are a
few strawberries or raspberries.

QUICK LEMONADE

Wash two lemons and squeeze the juice; mix thordgugith four tablespoons of sugar, and
when the sugar is dissolved add one quart of watacked ice, and a little fresh fruit or slices of
lemon if convenient.

If the cracked ice is very finely chopped and puthie glasses just before serving it will make a
better-looking lemonade. When wine is used takettvirals water and one-third wine.

LEMONADE IN LARGE QUANTITIES

Take one dozen lemons, one pound of sugar andallos @f water to make lemonade for
twenty people.



FRUIT PUNCH FOR TWENTY PEOPLE

Take one pineapple, or one can of grated pineappkcup of boiling water, two cups of freshly
made tea (one heaping tablespoon of Ceylon tegp &be five minutes); one dozen lemons,
three oranges sliced and quartered, one quarelagdllinaris water, three cups of sugar boiled
with one and one-half cups of water six to eightues, one quart of water, ice. Grate the
pineapple, add the one cup of boiling water, antfifteen minutes. Strain through jelly-bag,
pressing out all the juice; let cool, and add #mdn and orange juice, the tea and syrup. Add
apollinaris water just before serving. Pieces akppple, strawberries, mint-leaves or slices of
banana are sometimes added as a garnish.

MILK LEMONADE

Dissolve in one quart of boiling water two cupgyodnulated sugar, add three-fourths of a cup of
lemon juice, and lastly, one and a half pints dknrink hot or cold with pounded ice.

EGG LEMONADE

Break two eggs and beat the whites and yolks stgpardix juice of two lemons, four
tablespoons of sugar, four cups of water and iderdemonade; add the eggs; pour rapidly back
and forth from one pitcher to another and servereethe froth disappears.

MARASCHINO LEMONADE

Take the juice of four lemons, twelve tablespodnsugar, eight cups of water, one cup of
maraschino liquor and a few cherries.

ORANGEADE

Take four large, juicy oranges and six tablespadrssigar Squeeze the oranges upon the sugar,
add a very little water and let them stand foefit minutes; strain and add shaved ice and water,
and a little lemon juice.

CLABBERED MILK

One of the most healthful drinks in the world igldbered milk; it is far better in a way for every
one than buttermilk for it requires no artificiallcto bring it to perfection. The milk is simply
allowed to stand in a warm place in the bottles @ssit is bought, and when it reaches the
consistency of a rich cream or is more like a jdtly same as is required for cheese, it is ready to
drink. Pour it into a glass, seasoning it withttdisalt, and drink it in the place of buttermilk.

COLD EGG WINE



To each glass of wine allow one egg, beat up, dddsagar to taste.
Add wine gradually and grated nutmeg. Beat whiggmgately and mix.

SODA CREAM

Take three pounds of granulated sugar and onerathalf ounces of tartaric acid, both
dissolved in one quart of hot water. When cold #ddwell-beaten whites of three eggs, stirring
well. Bottle for use. Put two large spoonfuls astlyrup in a glass of ice-water, and stir in it
one-fourth of a teaspoon of bicarbonate of sodg. ffavor can be put in this syrup.

MULLED WINE

Put cinnamon and allspice (to taste) in a cup ofwader to steep. Add three eggs well beaten
with sugar. Heat to a boil a pint of wine, then agtte and eggs. Stir for three minutes and
serve.

STRAWBERRY SHERBET

Crush a quart of ripe strawberries, pour a quavtater over them, and add the juice of two
lemons. Let this stand about two hours, then straer a pound of sugar, stir until the sugar is
dissolved, and then set upon ice. You may add alegpoon of rose-water. Serve with chopped
ice.

DELICIOUS AND NOURISHING SUMMER DRINK

Pare thinly the rind of three large lemons, puttid a large jug with one pound of raisins stoned
and finely chopped, one pound of sugar, and tloe jof the lemons. Add one gallon of boiling
water, leave to stand for five days, stirring veslery day. Then strain and bottle for use.

SHERRY COBBLER

It is best to mix this in a large bowl and fill glasses just before serving, and put a little chea
kind of fruit in each goblet with pounded ice. Tegn with, cut pineapple in slices and quarters,
a few oranges and a lemon, sliced thin; one cypuwidered sugar and one tumbler of sherry
wine. A few berries, such as black and red raspserand blackberries are a nice addition.
Cover the fruit with the sugar, laid in layersfa bottom of your bowl with pounded ice; add the
wine and twice as much water as wine; stir all @t Wwefore serving.

CLARET CUP

Squeeze into a glass pitcher the strained jui@mefand one-half lemons, add two tablespoons
of powdered sugar, one tablespoon of red curabao;pour in three cups of claret, and one cup



of apollinaris water. Mix thoroughly, add a fewcsls of orange or pineapple, or both, and a few
maraschino cherries. Cut the rinds from two cucusbathout breaking them, hang them on the
inside of the pitcher from the top; drop in a ga@dzked lump of ice and serve at once in thin
glasses. Place a bunch of mint at the top of ttoher.

CORDIAL

Two quarts of water and two and three-quarter pswicgugar. Boil thirty minutes. Take off
stove and add one quart of alcohol. Color and flawadaste.

EGG-NOG

Separate the whites and yolks of the eggs. To galékladd one tablespoon of sugar and beat
until very light. Beat whites to a stiff froth. Omgqg is required for each glass of egg-nog. Add
two tablespoons of brandy or rum, then one-halfa@umilk or cream to each glass, lastly the
whites of the eggs. Pour in glass, put a spoonhgbped cream over and grated nutmeg on top.

UNFERMENTED GRAPE JUICE

Wash and stem ten pounds of Concord grapes, putitha preserving kettle and crush slightly.
Bring to the boiling point and cook gently for ohal hour. Strain through cheese-cloth or jelly
bag, pressing out all the juice possible; returfireband with two pounds of sugar conk for
fifteen minutes; strain again, reheat and pour stéoilized bottles thoroughly heated. Put in
sterilized corks and dip the necks of the botttelsat sealing-wax. If you can get the self-sealing
bottles, the work of putting up grape juice will ligtht. Sterilize bottles and corks.

OTHER FRUIT JUICES

Raspberry, blackberry and strawberry juice may bderby following the recipe for grape juice
but doubling the quantity of sugar. For currantguuse four times as much sugar as for grape
juice.

FRUIT SYRUPS

Fruit syrups may be made like fruit juices, onlyngsmore sugar—at least half as much sugar as
fruit juice.

RASPBERRY VINEGAR

Put two quarts of raspberries in a bowl and colent with two quarts of vinegar; cover and

stand in a cool place for two days. Mash the bgrs&ain the vinegar through cheesecloth; pour
it over two quarts of fresh raspberries; let stioxcanother two days; strain and put in a



preserving kettle with sugar, allowing a poundwja to a pint of juice. Heat slowly, skimming
when the vinegar begins to boil. Boil twenty mirsugand put in sterilized bottles. Serve as a
drink, using two tablespoons to a glass of water.

BLACKBERRY WINE

Measure your berries and bruise them; to everpgaltld one quart of boiling water; let the
mixture stand twenty-four hours (stirring occasibfathen strain off all the liquor into a cask;
to every gallon add two pounds of sugar; cork tighhd let stand till the following October.

BLACKBERRY CORDIAL

Simmer the berries until they break, then straish taneach quart of juice add one pound of
sugar. Let this dissolve by heating slowly, thed ade tablespoon each of cinnamon, nutmeg,
cloves, and if desired, allspice. Simmer altogetiventy minutes. Bottle and seal.

CHERRY SYRUP

Mash and pound the cherries until the stones &leaten, then press through a cloth. Use a
pound of sugar to a quart of juice; boil, skim &dtle. When cold, seal.

CHERRY BRANDY

To one gallon of brandy allow two quarts of chesriglash and pound them until all the stones
are broken, put in the brandy and add a poundtdbafisugar. Set in the sun for two or three
weeks, shake daily, strain and bottle.

CHERRY BOUNCE

The little wild cherry is excellent for this purggsas the stone kernels contain alcohol. Wash
carefully, sugar plentifully, and add whole spickyves (with the heads removed) and stick
cinnamon. Fewer cloves than the other spices. Gad grhiskey and allow one-half as much
cherries as whiskey. To a quart bottle allow sttt pint sugared cherries to one and one-half
pints of whiskey. Bottle and seal. Let stand astéao months. Open, shake bottle well and
taste, and if necessary add more sugar. Seal agairiet stand another month. Is not good under
three months and the older it gets the finer iDbees.

CIDER EGG NOG

Break six eggs, put the yolks in one dish, the @hih another. To each yolk add a tablespoon of
granulated sugar, beat the yolks and sugar toma;fteen flavor with a little grated nutmeg,
stirring it well through the mixture; then add dffpnt of hot sweet cider to each egg, beat it



well through and pour into a hot punch bowl. Béat whites of the eggs to a stiff froth with a
little sugar and cover the surface of the puncihvé&m cups.

TOM AND JERRY (Non-Alcoholic)

Beat six eggs and six tablespoons of sugar tdfdrsth, add four cups of unfermented grape
juice and the same amount of sweet cider. Haveptwoelain pitchers as hot as possible, pour
the mixture into one of them. Then pour the mixtoaek and forth from one pitcher to the other
five or six times, and pour the foaming beverage ot cups and serve.

HOT MILK PUNCH

Beat one egg to a stiff froth with two tablespoohsugar; add to it two tablespoons of home-
made grape wine; stir all well together, put imuagé drinking glass and fill with hot milk. Grate
a little nutmeg on the top and serve.



*CANNED FRUITS*

GENERAL RULES

All fruits should, if possible, be freshly pickegrfpreserving, canning, and jelly making. No
imperfect fruit should be canned or preserved. yriarit may be used for jellies or marmalades
by cutting out defective portions. Bruised spotsudt be cut out of peaches and pears. In
selecting small-seeded fruits, like berries, farrgag, those having a small proportion of seed to
pulp should be chosen. In dry seasons berries déager proportion of seeds to pulp than in a
wet or normal season, and it is not wise to caoreserve such fruit unless the seeds are
removed. The fruit should be rubbed through a sibaeis fine enough to keep back the seeds.
The strained pulp can be preserved as a puréeronatae.

When fruit is brought into the house put it whereill keep cool and crisp until you are ready to
use it.

Begin by having the kitchen swept and dusted thginby that there need not be a large number
of mold spores floating about. Dust with a damgttlélave plenty of hot water and pans in
which jars and utensils may be sterilized. Havieaaud all necessary utensils, towels, sugar, etc.

Prepare only as much fruit as can be cooked whdtlliretains its color and crispness. Before
beginning to pare fruit have some syrup readyat is to be used, or if sugar is to be added to
the fruit have it weighed or measured.

Decide upon the amount of fruit you will cook atedime, then have two bowls—one for the
sugar and one for the fruit—that will hold just tipgantity of each. As the fruit is pared or
hulled, as the case may be, drop it into its maaguoowl. When the measure is full put the fruit
and sugar in the preserving kettle. While thisasking another measure may be prepared and
put in the second preserving kettle. In this wagyftiit is cooked quickly and put in the jars and
sealed at once, leaving the pans ready to stedtnther set of jars.

The preserving kettle should be porcelain-lined ao iron or tin utensils should be used, as the
fruit acids attack these metals and so give a bé and metallic taste to the food.

STERILIZING JARS, ETC.

The success of canning depends upon absolutezsteah and not upon the amount of sugar or
cooking. Any proportion of sugar may be used, oitimay be canned without the addition of
any sugatr.

It is most important that the jars, covers, andarhrings be in perfect condition. Examine each
jar and cover to see that there is no defect idse only fresh rubber rings, for if the rubber is
not soft and elastic the sealing will not be perféach year numbers of jars of fruit are lost
because of the false economy in using an old haghas lost its softness and elasticity.



Have two pans patrtially filled with cold water. Raime jars in one, laying them on their sides,
and some covers in the other. Place the pans astdlie where the water will heat to the boiling
point. The water should boil at least ten or fifteeinutes. Have on the stove a shallow milk pan
in which there is about two inches of boiling watgterilize the cups, spoons, and funnel, if you
use one, by immersing in boiling water for a fewnuates. When ready to put the prepared fruit
in the jars slip a broad skimmer under a jar aftdtland drain free of water.

There are several methods of canning; the housekeap use that method which is most
convenient.

The three easiest and best methods are: Cookirfuihén jars in an oven; cooking the fruit in
jars in boiling water; and stewing the fruit befares put in the jars.

CANNING FRUIT BAKED IN OVEN

In this method the work is easily and quickly damel the fruit retains its shape, color and
flavor. Particularly nice for berries.

Sterilize jars and utensils. Make the syrup; preple fruit the same as for cooking. Fill the hot
jars with the fruit, drained, and pour in enough $yup to fill the jar solidly. Run the handle of
a silver spoon around the inside of the jar. Ptheehot jars, uncovered, and the covers, in a
moderate oven.

Cover the bottom of the oven with a sheet of asisesihe kind plumbers employ in covering
pipes, or put into the oven shallow pans in whitdré are about two inches of boiling water.
Cook berries to the boiling point or until the bigsbin the syrup just rise to the top; cook larger
fruits, eight to ten minutes or according to thétfrRemove from the oven, slip on rubber, first
dipped in boiling water; then fill the jar with bioig syrup. Cover and seal. Place the jars on a
board and out of a draft of air. If the screw cevare used tighten them after the glass has
cooled.

Large fruits, such as peaches, pears, quince,apples, etc., will require about a pint of syrup
to each quart jar of fruit. The small fruit willgeire a little over half a pint of syrup.

BAKED CRANBERRIES OR CHERRY PRESERVES

Pick over, wash and drain four quarts of largefgmtrcranberries; or stem and then stone four
pounds of large cherries, use a cherry pitter gords remain whole. Place a tablespoon of hot
water in a jar, then alternately in layers cheraesranberries and sugar (with sugar on top),
cover closely. This amount will require four pourtddsugar. Bake in a very slow oven two
hours. Let stand. Then keep in a cool, dry plate dranberries will look and taste like candied
cherries, and may be used for garnishing.

BAKED CRAB-APPLE PRESERVES



Wash, wipe and remove the blossom ends of onepkak of perfect red Siberian crab-apples.
Pour one tablespoon of water in bottom of one gadtone jar, then place in alternate layers of
apples and sugar, using four pounds altogetheh (sugar on top). Cover with two thicknesses
of Manila paper, tied down securely or with clogtniy plate. Bake in a very slow oven (that
would only turn the paper a light brown), two oreé hours; let stand to cool, keep in cool, dry
place.

BAKED SICKEL PEARS

May be prepared the same way. Flavor, if desireith ginger or lemon juice.

BAKED QUINCES

Quinces may be wiped, cored, and quartered; subgr ih the cavities, and baked same as crab-
apples, in a very slow oven three or more hours ciear and glassy.

CANNING FRUIT IN A WATER BATH

Canned fruits may be cooked over the fire, but ey on the whole, very much better if
cooked in a water bath. Prepare fruit and syrujpasooking in a preserving kettle and cook the
syrup ten minutes. Sterilize the jars and utensilghe jars with fruit; then pour in enough syru
to fill the jars completely. Run the blade of assitplated knife around the inside of the jar and
put the covers on loosely.

Have a wooden rack, slats, or straw in the bottbmwash boiler; put in enough warm water to
come to about four inches above the rack; placéltbd jars in the boiler, being careful not to

let them touch. Pack clean white rags or cottorm togtween and around the jars to prevent their
striking one another when the water begins to I&@oler the boiler and let the fruit cook as
directed, counting from the time the surroundingexaéegins to boil. (This cooking is called
sterilizing.)

Draw the boiler aside and remove the cover. Wherstbam passes off, lift out one jar at a time
and place it in a pan of boiling water beside tbiep; fill to overflowing with boiling syrup;

wipe the rim of the jar with a cloth wrung from bog water; put on rubbers and cover quickly;
stand the jar upside down and protected from draftsl cool; then tighten the covers if screw
covers are used, and wipe off the jars with a WathcPaste on labels and put the jars on shelves
in a cool, dark closet.

The time given for sterilizing is for quart jarsnpjars require three minutes less.

BLUEBERRIES



To twelve quarts of berries take one quart of sagalrone pint of water. Put water, berries, and
sugar in preserving kettle; heat slowly. Boil settaninutes, counting from the time the contents
of the kettle begins to bubble.

CANNED RASPBERRIES

To six quarts of berries take one quart of sugar.ofe quart of the fruit in the preserving kettle;
heat slowly, crushing with a wooden potato massteajin and press through a fine sieve. Return
the juice and pulp to the kettle; add the sugarustil dissolved; then add the remaining quarts

of berries. Boil sixteen minutes, counting from time they begin to boil. Skim well while
boiling, and put into jars as directed.

BLACKBERRIES

The same as for raspberries.

CURRANTS

To twelve quarts of currants take four quarts @fasuTreat the same as raspberries.

RASPBERRIES AND CURRANTS

To ten quarts of raspberries and three quartsmoots take two and one-half quarts of sugar.
Heat, crush and press the juice from the curramdspaoceed as directed for raspberries.

CANNED GOOSEBERRIES
To six quarts of berries take three pints of s one pint of water.

Dissolve the sugar in the water, using three ph&ugar if the gooseberries are green and only
half the quantity if they are ripe. Add the frurtchcook fifteen minutes.

Green gooseberries may also be canned like rhutagtbut sugar and sweetened when used.

CANNED STRAWBERRIES

After washing and hulling berries, proceed as wdigpberries.

CANNED PEACHES



Wash peaches, put them in a square of cheeseerlathe basket. Dip for two minutes in kettle
of boiling water. Plunge immediately into cold wat8kin the peaches; leave whole or cut as
preferred. Pack peaches in hot jars. Fill hotyath hot syrup or boiling water. Put tops in
position. Tighten tops but not airtight. Place jansfalse bottom in wash-boiler. Let the water
boil sixteen minutes. Seal as directed. To eiglariguf peaches take three quarts of sugar, two
guarts of water.

Apricots, plums and ripe pears may be treated Bxastpeaches.

QUINCES

To four quarts of pared, cored and quartered gsitede one and one-half quarts of sugar and
two quarts of water.

Rub the fruit hard with a coarse, crash towel, tfefor six minutes. Pare, quarter, and core;
drop the pieces into cold water. Put the fruithe preserving kettle with cold water to cover it
generously. Heat slowly and simmer gently untibeem The pieces will not all require the same
time to cook. Take each piece up as soon asdatiersler that a silver fork will pierce it readily.
Drain on a platter. Strain the water in which thetfwas cooked through cheese-cloth. Put two
guarts of the strained liquid and the sugar inepgreserving kettle; stir over the fire until the
sugar is dissolved. When it boils skim well and iputhe cooked fruit. Boil gently for about
forty minutes.

PEARS

If the fruit is ripe it may be treated exactly tt@me as peaches. If, on the other hand, it isrrathe
hard it must be cooked until so tender that a silwek will pierce it readily.

CHERRIES

Prepare in the same manner as you would for presgralowing half a pound of sugar to a
pound of fruit. After putting the cherries into tegrup do not let them boil more than five
minutes; then fill your cans to overflowing, sealnediately and then screw tighter as they grow
cold. Remove the little bag of stones which youehbwiled with the syrup. The object in boiling
the stones with the syrup is to impart the fingdkato the fruit which cherries are robbed of in
pitting.

CHERRIES FOR PIES

Stem the cherries—do not pit them,—pack tight asglfruit jars, cover with syrup, made of two
tablespoons of sugar to a quart of fruit, allowamge-half cup of water to each quart of cherries.
Let them boil fifteen minutes from the time theyglyeto boil.



PINEAPPLE

Take off rind and trim. Cut into slices and dividéo thirds. Fill into glass jars and dissolve
sugar in water enough to cover the jars to oveifigwallowing half a pound of sugar to a pound
of fruit, and pour this sweetened water over thmee@pples; proceed as in "Canning Fruit in a
Water Bath" and let them boil steadily for at lem&tnty minutes. Draw the boiler aside or lift it
off the coal range and allow the cans to cool elater in which they were boiled even if it
takes until the following day. Then remove each caefully, screwing each can as tightly as
possible. Wipe dry and put away in a cool placé cAhned fruits should be examined carefully
in one or two weeks' time after being put up. i ahow signs of fermenting, just set them in a
boiler of cold water and let them come to a balny. Boil about ten minutes, remove boiler
from the fire and allow the cans to cool in thel&oiWwhen cold screw tight and put away.

CANNED RHUBARB READY TO USE

Strip the skins from the stalks, and cut into srpates as you would for pies. Allow eight
ounces of loaf sugar to every quart of rhubarb tlsssugar over the fire with as little water as
possible, throw in the rhubarb and boil ten minukasg in jars and seal.

CANNED RHUBARB

Wash the rhubarb thoroughly in pure water; cuttiv ipieces and pack it in sterilized jars. Cover
with cold water; let it stand ten minutes; pour tbié water; fill again to overflowing with fresh
cold water; seal with sterilized rubber rings anglars, and set away in a cool, dark place.

CANNED PLUMS
To four quarts of plums take one quart of sugar@melcup of water.

Wash, drain and prick the plums. Make a syrup efdingar and water; put part of the fruit in the
boiling syrup; cook five minutes; fill and seal tjags. Put more fruit in the syrup; remove and
continue the process until all the fruit has beeoked.

CANNING IN THE PRESERVING KETTLE

Canning in the preserving kettle is less satisfgctout is sometimes considered easier,
especially for small fruits. Cook the fruit accorgito the directions and see that all jars, covers
and utensils are carefully sterilized. When readpuit the fruit in the jars, put a broad skimmer
under one, lift it and drain off the water. Sanit shallow pan of boiling water or wrap it well i
a heavy towel wrung out of boiling water; fill te@rflowing with the fruit and slip a silver-
plated knife around the inside of the jar to make=ghat fruit and juice are solidly packed. Wipe
the rim of the jar; dip the rubber ring in boilimgter, place it on the jar; cover and remove the



jar, placing it upside down on a board, well outicdfts until cool. Then tighten the covers, if
screw covers are used; wipe the jars with a weh@ad stand on shelves in a cool, dark closet.

CANNED PEACHES

To eight quarts of peaches take one quart of saigthree quarts of water. Make a syrup of the
sugar and water; bring to a boil; skim it and dthes kettle aside where the syrup will keep hot
but not boil. Pare the peaches, cutting them iadsabr not as desired; if in half leave one or two
whole peaches for every jar, as the kernel improiveglavor. Put a layer of fruit in the kettle;
when it begins to boil skim carefully; boil gentfgr ten minutes; put in jars and seal. Then cook
more of the fruit in similar fashion. If the frug not ripe it will require a longer time to cook.

All fruit may be canned in this manner, if desired.

PINEAPPLE, No. 1

The large juicy pineapple is the best for this @sg Have your scales at hand, also a sharp-
pointed knife and an apple-corer, a slaw-cutteratatge, deep porcelain dish to receive the
sliced pineapple. Pare, do this carefully, digaluthe eyes as you go along. Lay the pared
pineapple on a porcelain platter and stick youlexqgprer right through the centre of the apple,
first at one end and then at the other; if it attdbornly put a towel around the handle of the
corer and twist it, the whole core will come oubate. Now screw the slaw-cutter to the desired
thickness you wish to have your pineapple slicéide$nto receiving dish, weigh one pound of
fine granulated sugar and sprinkle it all overapele, and so on until all are pared and sliced,
allowing one pound of sugar to each very large ggpée. Cover the dish until next day and then
strain all the juice off the apples and boil incagelain or bell metal kettle, skimming it well;
throw in the sliced pineapples, boil about five otes and can. Fill the cans to overflowing and
seal immediately, not losing a moment's time. Asdans grow cold screw tighter and examine
daily, for three or four days, and screw tightguasible.

PINEAPPLE, No. 2

Prepare the pineapples as above, allowing halaghof sugar to two pounds of fruit. Steam the
sliced pines in a porcelain steamer until tendethé meantime make a syrup of the sugar,
allowing a tumblerful of water to a pound of sugakim the syrup carefully, put in your steamed
pineapples and can as above.



*JELLIES AND PRESERVES*

In making preserves or jellies use none but portdiiaed or bell-metal kettles, being very
careful to have them perfectly clean. Scour withosia or sand before using. Take plenty of
time to do your work, as you will find that too gtéhurry is unprofitable. Use glass jars and the
best white sugar, and do not have any other coajamyg on while preserving, as the steam or
grease will be apt to injure your preserves.

When fruit is preserved with a large amount of sggound of sugar to a pound of fruit) it
does not need to be sealed in airtight jars; bechasteria do not readily form in the thick,
sugary syrup. It is, however, best kept in smalles jars.

In damp weather jelly takes longer to form. Trystdect a sunny, dry day for jelly making. You
can prepare your juice even if it is cloudy, buitar sunshine before adding the sugar and final
boiling.

UTENSILS FOR JELLY MAKING

Large enamelled kettle, syrup gauge, two colandersden masher, wooden spoon, jelly
glasses, one-quart measure, two enamelled cupdakimeg-pan, two earthen bowls, paraffin
wax, enamelled dishpan for sterilizing glassestamdiron jelly stands with cheese-cloth bags.

HOW TO TEST JELLY MADE AT HOME

Much waste of sugar and spoilage of jellies caavmded by using a simple alcohol test
recommended by the Bureau of Chemistry, UnitedeStBepartment of Agriculture. To
determine how much sugar should be used with eachdf juice put a spoon of juice in a glass
and add to it one spoon of ninety-five per centrgadcohol, mixed by shaking the glass gently.

Pour slowly from the glass, noting how the pectihe-$ubstance in fruits which makes them
jell—is precipitated. If the pectin is precipitatad one lump, a cup of sugar may be used for
each cup of juice; if in several lumps the promortof sugar must be reduced to approximately
3/4 the amount of the juice. If the pectin is nmotumps, the sugar should be one-half or less of
the amount of juice.

The housewife will do well before making the tastdste the juice, as fruits having less acid

than good tart apples probably will not make gaalyj unless mixed with other fruits which are
acid.

TO COVER JELLY GLASSES

There are three common methods of covering jeliylters: (1) Dip a piece of paper in alcohol;
place it on top of the tumbler as soon as the jellyold; put on the tin cover and force it down



firmly. (2) Cut a piece of paper large enough towlit to overlap the top of the tumbler at least
one-half inch on all sides; dip the paper in sligiikeaten white of egg; cover the glass as soon
as the jelly cools and press down the paper urddheres firmly. (3) When the jelly has become
cold, cover the top with melted paraffin to a timeks of one-third of an inch.

To mark jelly glasses sealed with paraffin, haveldbels ready on narrow slips of paper not

guite as long as the diameter of the top of a gkasd when the paraffin is partially set, but still
soft, lay each label on and press gently.

*JELLIES*

CURRANT JELLY

Pick over half ripe currants, leaving stems on. kVasd place in preserving kettle. Pound
vigorously with wooden masher until there is jugs@ugh to boil. Boil slowly until fruit turns
white and liquid drops slowly from the spoon. $biprevent scorching.

Remove from fire. Take an enamelled cup and dgrtikture into the jelly bags, under which
large bowls have been placed to catch the drigp Brernight.

Next morning measure the juice. For every pintvaléopint of granulated sugar, which is put in
a flat pan. Juice is put in kettle and alloweddme to boiling point. Sugar is placed in oven and
heated. When juice boils add sugar and stir urgdalved.

When this boils remove from fire and skim. Do tthiree times. Now test liquid with syrup
gauge to see if it registers twenty-five degreegh®t gauge let it drip from spoon, half cooled,

to see if it jells. Strain into sterilized jellyagses. Place glasses on a board in a sunny exposure
until it hardens Cover with melted paraffin one4fibuinch thick.

RASPBERRY AND CURRANT JELLY

Follow the recipe for Currant Jelly, using halfgherries and half currants.

RASPBERRY JELLY

Follow the recipe for Currant Jelly.

BLACKBERRY JELLY

Follow the recipe for Currant Jelly.



STRAWBERRY JELLY

To five quarts of strawberries add one quart ofanis and proceed as with Currant Jelly; but
boil fifteen minutes.

GRAPE JELLY

The Concord is the best all-round grape for jaljhough the Catawba grape makes a delicious
jelly. Make your jelly as soon as possible after ¢gihapes are sent home from the market. Weigh
the grapes on the stems and for every pound otgréqus weighed allow three-quarters of a
pound of the best quality of granulated sugar.

After weighing the grapes, place them in a bigdubeceptacle of some kind nearly filled with
cold water. Let them remain ten minutes, thertti&m out with both hands and put them in a
preserving kettle over a very low fire. Do not add/ water. With a masher press the grapes so
the juice comes out, and cook the grapes until #neyrather soft, pressing them frequently with
the masher. When they have cooked until the skmalabroken, pour them, juice and all; in a
small-holed colander set in a big bowl, and predp pnd juice through, picking out the stems as
they come to the surface.

When pulp and juice are pressed out, pour themarioeese-cloth bag. Hang the bag over the
preserving kettle and let the juice drip all nightthe morning put the kettle over the fire and le
the grape juice boil gently for a half hour, skinmgpit frequently.

While the juice is cooking put the sugar in pana imoderate oven and let heat. As soon as the
juice is skimmed clear stir in the hot sugar, and@on as it is dissolved pour the jelly in the
glasses, first standing them in warm water. Pldassgs after filling them in a cool dry place till
jelly is well set, then pour a film of melted pdmafover the top and put on the covers. Label.

CRAB-APPLE JELLY

Take eight quarts of Siberian crab-apples, cunymeces, leaving in the seeds, and do not pare.
Put into a stone jar, and set on the back of thvesto boil slowly, adding four quarts of water.
Let them boil, closely covered all day, then puaijelly-bag and let them drip all night. Boil a
pint of juice at a time, with a pound of sugar ey pint of juice. Bolil five minutes steadily,
each pint exactly five minutes. Now weigh anotheumd of sugar and measure another pint of
juice. Keep on in this way and you will be througgfore you realize it. There is no finer or
firmer jelly than this. It should be a bright amleicolor, and of fine flavor. You may press the
pulp that remains in the jelly-bag through a coatsainer, add the juice of two lemons and as
much sugar as you have pulp, and cook to a jam.

APPLE JELLY



Take sour, juicy apples, not too ripe, cut up iecps, leave the skins on and boil the seeds also.
Put on enough water to just cover, boil on the lEdke stove, closely covered, all day. Then
put in jelly-bag of double cheese-cloth to dripraiht. Next morning measure the juice. Allow a
wineglass of white wine and juice of one lemonerg three pints of juice. Then boil a pint at a
time, with a pound of sugar to every pint.

NEAPOLITAN JELLY

Take equal quantities of fully ripe strawberriegspberries, currants and red cherries. The
cherries must be stoned, taking care to presee/giibe and add to rest of juice. Mix and press
through a jelly-press or bag. Measure the juicd,dpint at a time, and to every pint allow a
pound of sugar and proceed as with other fruitggll

QUINCE JELLY

Prepare the fruit and cook peels and cores astéddor preserving. Cut the quinces in small
pieces and let them boil in the strained wateofog hour with kettle uncovered. When cooked
the desired length of time, pour the whole intellyibag of white flannel or double cheese-
cloth; hang over a big bowl or jar and let the tigall drain through. This will take several
hours. When all the liquor is drained, measuraadt geturn to the kettle. To each pint of liquor
weigh a pound of sugar. While the liquor is heapungthe sugar in the oven, then add to the
boiling hot liquor and stir it until sugar is mettéNhen the whole is thick, and drops from the
spoon like jelly, pour it through a strainer inteetjelly glasses; and when the jelly is cool, put o
the covers—first pouring a film of melted paraféiwer the surface.

A WINTER JELLY

One-half peck of tart apples, one quart of cranegriCover with cold water and cook an hour.
Strain through a jelly-bag without squeezing. Th&reuld be about three pints of juice. Use a
bowl of sugar for each bowl of juice. When the guis boiling add sugar which has been heated
in oven and boil twenty minutes. Skim and pour igisses. Will fill about seven.

CRANBERRY JELLY

Wash and pick ripe cranberries and set on to halporcelain-lined kettle closely covered.
When soft strain the pulp through a fine wire sidMeasure the juice and add an equal quantity
of sugar. Set it on to boil again and let it baly fast for about ten minutes—»but it must boil
steadily all the time. Wet a mold with cold watemn the jelly into it and set it away to cool,
when firm turn it into a glass salver.

*PRESERVED FRUIT*



PRESERVED FIGS

Lay fresh figs in water overnight. Then simmer iater enough to cover them until tender, and
spread upon dishes to cool. Make a syrup of a pofisdgar to every pound of fruit. Allow a
small teacup of water to a pound of sugar. Boillantery clear syrup; remove every particle of
scum; put in the figs and boil slowly for ten miesit Take them out and spread upon dishes, and
set them in the hot sun. Add the juice of as manydns as you have pounds of sugar, and a few
small pieces of ginger. Boil this syrup until thidkoil the figs in this syrup for fifteen minutes
longer. Then fill in glass jars three-quarters,ftill up with boiling syrup and cover. When cold,
screw air-tight or seal.

PRESERVED CHERRIES

The sour red cherries, or "Morellas," are the baspreserves. Never use sweet ones for this
purpose. Stone them, preserving every drop of jiuien weigh the cherries, and for every
pound take three-quarters of a pound of sugarth®etugar and juice of the cherries on to boil,
also a handful of the cherry stones pounded addria thin muslin bag. Let this boil about
fifteen minutes. Skim off the scum that rises. Nawt in the cherries, and boil until the syrup
begins to thicken like jelly. Remove from the fifd,in pint jars, and when cold, cover with
brandied paper and screw on the cover tight.

PRESERVED PEACHES

Weigh one pound of sugar for each pound of fruiteAweighing them brush each peach with a
stiff whiskbroom. This should be done in puttingpgaches in any way. After brushing them
peel the peaches very thin with a sharp silverekridfo not use a knife with a steel blade, as it
discolors the fruit. As fast as the peaches arkedday them on porcelain platters. Put the
peelings in the preserving kettle with enough waddteep from sticking. Stand the kettle over
rather a quick fire and let the peelings boil whk kettle covered until very soft. Then drain
them through a colander and pour the juice straiaatt into the kettle. Add sugar to this and let
it simmer gently until it is a thick syrup. Durinige time the syrup is cooking it must be
frequently stirred and skimmed. As soon as thesiguhick enough, drop in the peaches,
twelve at a time if for quart jars, and six atradiif for pint jars. Let the peaches cook gently
until each one may easily be pierced with a brophmts

Then quickly skim them out and lay them on a piatiecool. Repeat this process until all the
peaches are done, then let the syrup cook untk g molasses. Skim it thoroughly. When cool
put the peaches, one at a time, in the jars wihc@n. When the syrup is sufficiently thick, pour
it through a strainer over the peaches in theyats they are full, then seal down quickly and
stand them upside down for several hours beforinguhem in the store-room.

STRAWBERRIES IN THE SUN



To two pounds of berries take two pounds of sugdrthree-quarters cup of water. Put the syrup
in the preserving kettle; bring it to a boil andkdor about ten minutes, or until it begins to
thicken. Add the berries; cook for ten minutes padr them out in shallow dishes or meat
platters. Cover with sheets of glass, allowingtéelair for ventilation; place in the sun untikth
juice is thick and syrupy. This will take two daysmore, but the rich color and delicious flavor
of the fruit will fully repay the effort expendeBut into small jars or tumblers and cover
according to directions.

PRESERVED STRAWBERRIES

To one pint of strawberries take one pint of swegad one-half cup of water. Unless strawberries
are cooked in the sun they should be preparedinrdgmall quantities or they will be dark and
unpalatable. If the following directions are catifeobserved the berries will be plump and of a
rich red color.

Bring the sugar and water to a boil; add the steavibss and cook ten minutes. Remove the
berries carefully with a skimmer and cook the syuafl it is of the consistency of jelly. Return
the berries to the syrup; bring all to a boil arftkw cool put in glass tumblers.

STRAWBERRIES AND PINEAPPLE

Follow the recipe for Preserved Strawberries, usigthirds pineapple and one-third
strawberries.

PRESERVED PINEAPPLE

To one pineapple take three-quarters of its weaigktigar and one cup of water. Peel the
pineapple and put it through the food-chopper. \Weigd add three-quarters of the weight in
sugar. Bring slowly to a boil and simmer for abtwénty minutes, or until the consistency of
marmalade.

PRESERVED DAMSON PLUMS

Pick the plums over carefully, removing every dna thas a decayed spot or blemish. Leave the
stems on. After picking the fruit over, wash itefally in cold water; then weigh it and allow

one pound of sugar to each pound of fruit. Pullaofivater in the preserving kettle for each
pound of sugar, stand the kettle over a moderageafid add the sugar. Stir it almost constantly
with a wooden spoon until the sugar melts; then tur a little more heat and let the melted
sugar boil gently until it is a thick syrup. Stand skim it frequently. When the required
thickness (which should be like syrup used fordjedcakes) put the plums in the boiling syrup
and let them cook gently for half an hour; themskiut the plums and put them in glass jars,
filling each jar half full. Let the syrup boil tikimost as thick as jelly, then pour it in the jars



filling them quite full. Fasten the tops on andnstaéhe jars upside down until the preserves are
cold; then put them where they are to be keptHfentinter.

DAMSON JAM

Weigh 3/4 of a pound of sugar for each pound at.fAfter washing the plums carefully, put
them in a preserving kettle with just enough wabekeep them from sticking to the bottom. Set
them over a moderate fire and let them simmer &irdn hour; then turn them, juice and all,
into a colander, filling the colander not more tlinatf full. Have the colander set over a large
earthen bowl. With a potato masher, press juicepatgl through the colander into the bowl,
leaving skins and pits as dry as possible. Remimegetfrom the colander and repeat the process
until all the pulp and juice is pressed out; thenrat into the kettle and, while it is heating
slowly, heat the sugar in the oven. As soon aguilie and pulp begins to simmer stir in the hot
sugar, and when it drops from the spoon like &tfatly pour it into the glasses. This is one of
the most delicious fruit preserves made and is ydveaceptable with meat and poultry or as a
sweetmeat at afternoon teas.

RASPBERRY JAM

To five pounds of red raspberries (not too ripe) fide pounds of loaf sugar. Mash the whole
well in a preserving kettle (to do this thoroughke a potato masher). Add one quart of currant
juice, and boil slowly until it jellies. Try a |l on a plate; set it on ice, if it jellies remdvem

the fire, fill in small jars, cover with brandie@dper and tie a thick white paper over them. Keep
in a dark, dry, cool place. If you object to sequess the fruit through a sieve before boiling.

JELLIED QUINCES

Jellied quinces are made after the direction fesprved quinces, only the fruit is cut in tiny

little pieces and when put in the syrup is allow@dook twenty minutes longer, and is put in
small glasses with the syrup and not skimmed otrgsreserves. Leave the glasses open till the
jelly sets, then cover.

QUINCE CHEESE

Wipe off each quince before paring, core and sheen, weigh your fruit and sugar, allowing
3/4 of a pound of sugar for every pound of fruitl &et the sugar aside until wanted. Boil the
skins, cores and seeds in a clean vessel by thessselith just enough water to cover them.
Boil until the parings are soft, so as to extrdictre flavor, then strain through a jelly-bag. Wihe
this water is almost cold, put the quinces in tresprving kettle with the quince water and boil
until soft, mash with a wooden spoon or beetle. &ddjuice of an orange to every two pounds
of fruit, being careful not to get any of the seede the preserves. Now add the sugar and boil
slowly for fifteen minutes, stirring constantly;nbt thick enough boil longer, being very careful
not to let it burn. Take off the fire and pack mall jars with brandied paper over them.



PRESERVED QUINCES

The quince that comes first into the market islfike be wormy and corky, and harder to cook
than the better ones. It requires a good dealibbftslcook quince preserves just right. If you
cook them too much they are red instead of a bedgalmon shade, and they become shriveled,
dry and tart, even in the sweetest syrup, instédallcand mealy, and sweet.

Weigh a pound of sugar for each pound of fruit. ®gach quince carefully with a coarse linen
towel. Peel, quarter and core the quinces. Pus@e® cores in the preserving kettle with just
water enough to cover them, and let them simmédr thié kettle covered for two hours. Then
strain the liquor through a fine sieve and retuitio the kettle.

Cut the quartered quinces in small pieces andputany of them in the kettle as the liquor will
cover. Let them boil gently, with the kettle uncoed, until so tender they may be easily pierced
with a broom splint. Take them out with a skimmied ¢y on flat dishes to cool. Repeat this
process until all the fruit is properly cooked;nhgut the sugar in the liquor and let it boil ggntl
to a thick syrup; put in as many of the cooked gesas the syrup will cover and let them cook
in the syrup for twenty minutes; skim them out &ndon flat dishes to cool. Repeat this process
until all the quinces are cooked in the syrup.

When they are cool put the quinces in glass jdlisgf each one half full. Let the syrup boil until
very thick, stirring it frequently and skimmingdkear. Then pour it through a fine strainer, while
very hot, over the fruit; and as soon as a jaulis fasten on the cover. It is tiresome work to
preserve quinces, but the result pays for all ibetie.

CITRON PRESERVE

Pare and core the citron; cut it into strips anttiméhe edges; or cut it into fancy shapes. Allow a
pound of sugar to a pound of fruit, and to six pitsiaf the fruit allow four lemons and a quarter
of a pound of ginger root. Tie the ginger in aleJ@&nd boil it in a quart and a half of water until
the flavor is extracted; then remove it, and adthéowater the sugar and the juice of the lemons;
stir until the sugar is dissolved and the syruglesr; take off any scum; then add the citron and
cook until it is clear, but not soft enough to fatlart. Can and seal while hot.

MARMALADES

Marmalades require great care while cooking becaasueoisture is added to the fruit and sugar.
If the marmalade is made from berries the fruittdtidoe rubbed through a sieve to remove the
seeds. If large fruit is used have it washed, pareckd, and quartered.

Measure the fruit and sugar, allowing one pintugas to each quart of fruit.

Rinse the preserving kettle with cold water tharéhmay be a slight coat of moisture on the
sides and bottom. Put alternate layers of fruit sunghr in the kettle, having the first layer fruit.



Heat slowly, stirring frequently. While stirringrdak up the fruit as much as possible. Cook
about two hours, then put in small sterilized jars.

ORANGE MARMALADE

The white part between the yellow rind and the rekén of the orange used to be most
sedulously removed, but now we know that thereeésigeconomy in using it. By doing so we
can use large quantities of water in proportiofrud, for it has the property of converting this
into jelly.

The Seville orange used to be the orange usedatia®d and England for marmalades because
of its bitter flavor, but we can get the same dffgcusing the grapefruit. An all grapefruit
marmalade is not nearly so attractive and prettynesof combined fruits, nor does it have the
zest that the grapefruit seems to give to a mamhealdere it is only one of the constituents.

AMBER MARMALADE

Slice thin, skin and all, one grapefruit, one ogngne lemon. Add to this three times its
measure of water and allow to stand overnight. Gooken minutes the next morning and then
allow to stand until the next morning, when finlghadding as much sugar as there is liquid and
boiling slowly until done, or until it jellies. Thigme commonly given is two hours, but a half
hour less than this is ample.

RHUBARB AND ORANGE MARMALADE

Cut three pounds of pie plant into small piecepéated). Peel three oranges and cut into small
pieces. Put with this two cups of sugar and théegrand of one orange. Let stand overnight.
Cook until clear, stirring often. Then add thre@ipds of granulated sugar heated in oven. Cook
until clear; ten to twenty minutes. Pour into jedilasses and cover with paraffin.

APPLE AND QUINCE CONSERVE

A novelty for the preserve closet and one thaeirygood is made from ripe apples and quinces.
Use one peck of juicy cooking apples and two quafrgigar. Pare the quinces and cut out the
cores. Put the parings and cores into a presekatttp with two quarts of water and boil gently
for forty-five minutes. Meanwhile, cut the quindaso eighths, put them into a kettle with three
pints of water and simmer until the fruit can berped with a straw; then lift the fruit from the
water and lay them on a platter to drain. Stragwtlater in which the parings and cores have
cooked into the water in which the quinces haveékedpand after adding the sugar boil for ten
minutes. Pare, core and quarter the apples, and piadhe syrup with the cooked quinces. Cook
slowly for fifteen minutes and seal immediatelysterilized jars. The combined flavors of the
guince and apple are very pleasing.



CHERRY CONSERVE

Take three and 1/2 pounds of large red cherriesgshem and cook for fifteen minutes. Heat
two and 1/2 pounds of sugar in the oven; add tihéocherries; also 1/4 pound of seeded raisins
and the juice and pulp of three oranges. Cook thiimixture is as thick as marmalade.

APPLE BUTTER

Boil down any desired quantity of sweet cider imypreserving kettle to 2/3 the original
guantity. Pare, core and slice as many wine agdg®u wish to use. Boil slowly, stirring often
with a silver or wooden spoon. Spice with stickneimon and cloves, and sweeten to taste. Boil
from four to five hours; take from the fire, podkrtagether into a large crock. Cover and let it
stand overnight, then return it to the preserviatil& and boil down, stirring all the while until i
is the consistency of mush, and of a dark broworcol

GRAPE PRESERVES

Squeeze the pulp into one bowl and put the skitmsanother. Press the pulp through a sieve,
weigh the grapes before you squeeze them and #il@g-quarters of a pound of sugar to a
pound of fruit. Put the strained pulp and sugatahboil, the skins also, and boil slowly until
thick. It will be much easier for you to heat thdgpbefore straining.

GERMAN PRUNE BUTTER

Remove pits and wash prunes, take three-quartexrpotind of sugar to a pound of fruit, and
enough water to keep from burning; do not stirremove from the sides of the kettle
occasionally. Let boil for hours; when done, platglasses. Let cool; cover with paraffin.

CHERRY MARMALADE

To three pounds of sweet and one pound of souriekellow two pounds of sugar. Weigh the
cherries when stemmed and pitted. Make a syrupeo$tigar, add cinnamon bark and cloves.
Put in the sweet cherries first, adding the so@sdmalf an hour later; boil down thick and cover
the jars with brandied paper.

GRAPE CONSERVE

Remove the stems and skins from five pounds ofegand boil the pulp until tender; then press
it through a sieve. Boil the skins of three juicgiages until tender, then chop fine. Put the grape
skins and the pulp into a saucepan; add the onangge the boiled skins, five pounds of sugar,
one pound of raisins—the muscat seeded—and onalpaiisihelled walnuts and boil until quite
thick.



PLUM CONSERVE, No. 1

Wash five pounds of blue plums or German Prundghem in halves and remove the stones.
Peel four oranges, slice them fine and cut eack sii half. Cut the rind of two of the oranges
into small squares, add one pound of seeded raikake a measure of sugar and a measure of
the mixture, place in preserving kettle on the stamd let come slowly to the boiling point and
cook steadily for several hours until the fruitisar and thick. Put in jelly glasses or jars.

PLUM CONSERVE, No. 2

Wash three pounds of German prunes, remove thestord cut them into small pieces. Mix
one pound of seeded raisins, two oranges cut il pieaes, the juice of two lemons, one pound
English walnuts broken in chunks, and three powfdsigar. Place all the ingredients in the
preserving kettle on the stove and let come slawiyre boiling point and cook steadily until the
fruit is clear and thick. Put in jelly glasses arg.

PEACH SYRUP

This is very nice for all kinds of griddle cakessdthe peelings of your peaches when you are
through canning and preserving. Add 1/3 of the pdaenels and put all on to boil in a stone jar
on the back of the stove with a little water. Wiseit, strain through a jelly-bag by letting it drip
all night. In the morning add the juice of two brae lemons and boil as you would jelly. Set a
pint of juice on to boil and boil for five minute&dd a pound of sugar and boil five minutes
more, but it must boil very hard. Bottle in wide-atleed bottles or jars. Seal.

PEACH BUTTER

Weigh the peaches after they are pared and paféxly a pound of sugar to a pound of fruit.
Cook the peaches alone until soft, then add 1tBesugar and stir frequently. In half an hour
put in the remaining sugar. Now watch carefullyrrisig almost constantly for two hours. Boill
slowly, and add 1/4 of the peach kernels. Spick sitthamon and cloves, using whole spices.

RAISIN COMPOTE

Peel six oranges (California), cut the skin in vemyall narrow strips, or run through a food
chopper. Slice the oranges very thin and quarteslices. Let it stand overnight in three pints of
cold water. Place this in a preserving kettle iitee pounds of seeded raisins, three quarts of
currants (picked and washed) and three poundsaoiutated sugar. Boil all together for two
hours and put in glass jars, closing them while hot

If preferred, three pints of currant juice straimedy be used instead of the whole fruit. This
compote will keep perfectly well after the jar jsemed.



PICKLED PEACHES

Brush but do not peel the peaches. Select medined-sines. When all are well brushed, stick
each peach quite full of cloves.

Make a thick syrup of half a pound of sugar to armbof fruit. Cook the peaches in the syrup
until they may be easily pierced with a broom dplirhen carefully skim them from the syrup
and after they have cooled on the platters put timegiass jars or stone crocks. To the syrup in
the kettle add a few pieces of stick cinnamon afehawhole allspice. Add half a pint of good
cider vinegar and a tablespoon of tarragon vinegaach quart of syrup, and when the syrup
just comes to a boil after adding the vinegar pbaver the peaches. Delicious with cold
chicken.

SPICED GRAPES

Pulp seven pounds of Concord grapes; cook thegndpskins until soft; put them through a fine
sieve; then add four and one-half pounds of graedlaugar, one pint of cider vinegar, two
tablespoons of ground cinnamon, and two tablespobgsound cloves. Bring to a boil; then
cook slowly for one and one-half hours. Put in artreen crock when cool.

This recipe may also be used with currants; usegmunds of sugar instead of four and one-half
pounds.

GREEN OR YELLOW PLUM TOMATO PRESERVES

Wash and dry four pounds of small yellow or gremndtoes and prick each one in five or six
places. Stir three pounds of sugar in one-halflmipng water until dissolved; add the tomatoes
and cook until clear. When half done add the jaicé the rind of two lemons sliced very thin.
When the fruit is clear remove it with a skimmeut pr small jars, filling them two-thirds full.
Boil the syrup fast for a few minutes longer oriuthtick and syrupy, fill up the jars; cover with
a cloth until the next day; then cover closely atahd away in a cool place.

SPICED OR PICKLED APPLES

Pare the apples, "Pound Sweets" are best; cralesapyay be pickled the same way, but do not
pare. Leave on the stems and put into a kettle alifinate layers of sugar; take four pounds of
white sugar to nine pounds of fruit, and spice waithounce of cinnamon bark and half an ounce
of cloves, removing the heads. Heat slowly to & Wwih a pint of water; add the vinegar and
spices, and boil until tender. Take out the fruihva perforated skimmer and spread upon dishes
to cool. Boil the syrup thick; pack the applesarsjand pour the syrup over them boiling hot.
Examine them in a week's time, and should they stigmns of fermenting pour off the syrup and
boil up for a few minutes, and pour over the fagalding, or set the jars (uncovered) in a kettle
of cold water and heat until the contents are bgjland then seal.



PRESERVED BLACKBERRIES

Weigh the fruit and allow a pound of sugar to eveoynd of fruit. Tie spices in a bag, such as
cloves and cinnamon, and make a thick syrup o$tigar before you put in the berries. Boil half
an hour and seal when cold.

PICKLED CRAB-APPLES

Select tart, firm, red or yellow crab-apples, thge@rts; remove all decayed spots but leave the
stems. Put three cups of cider vinegar, three ofipagar, and one cup of water in preserving
kettle; let boil two minutes, add two tablespoohsloves and two sticks of cinnamon broken;
these spices must be tied in a bag, and let cookteutes. Lift out carefully with perforated
skimmer, put in glass jars. When all the applesh@en cooked, pour over enough syrup to
cover; set spice bag away in a cup. Cover jardetratand twenty-four hours. Pour off syrup and
boil again. Wait two days, then boil apples, sugatt) spice bag until apples are tender but firm.
Place apples in jars; cover to keep hot. Boil deymup a little and fill the jars to overflowing
with the hot syrup and seal.

WATERMELON PICKLE

Do not throw away the rind of melons. It can besprged and will make a delicious relish.
Remove the green rind of watermelon and the ingidle portion that is left on after eating it.
Cut it into two-inch pieces and pour over it a wéake made in proportion of one cup of salt to
a gallon of hot water. Let this stand overnighgrtidrain and add clear water and one level
tablespoon of alum. Boil in this water until thedihas a clear appearance. Drain and pour ice
water over the rind and allow it to stand a shianet In a bag put one teaspoon each of cloves,
allspice, cinnamon and ginger and place this irptieserve kettle with the vinegar and sugar.
Allow one cup of sugar and one cup of vinegar (dililis with water if too strong) to every
pound of rind. Thin slices of lemon will give ifpdeasant flavor—allow one lemon to about four
pounds of rind. Bring this syrup to the boiling pioand skim. Add the melon and cook until
tender. It is done when it becomes perfectly trarspt and can be easily pierced with a broom
straw. A peach kernel in the cooking syrup will noye the flavor. Housewives who object to
the use of alum can omit this and merely washitigeafter removing from brine to free it from
all salt and then cook it slowly as per directighgeen above. The alum keeps the rind firm and
retains its color. In this case the rind will reguiong and steady cooking; say 3/4 of an hour or
longer. As soon as rinds are cooked they shoufatlbénto the containers and covered with the

syrup.

PICKLED PLUMS

Prick the plums with a large needle then weigh themal to every seven pounds of fruit use four
pounds of white sugar, two ounces of stick cinnanooie ounce of cloves and a pint of best
pickling vinegar. Boil the vinegar, sugar and spja@nd pour boiling hot over the fruit, which



must be packed in a large jar; repeat this threedi While the vinegar boils the third time, pack
the plums in glass jars and pour the syrup ovepliias. When cold seal.

PICKLED CANTALOUPE OR MUSKMELONS

Take fine, ripe melons, pare, take out the seedsvash, cut into slices about three inches long
and two inches wide, lay them in a stone jar anetcwith vinegar for twenty-four hours or
longer. Then lay the fruit on a clean board to daipd throw away one quart of the vinegar to
each quart remaining. Allow three pounds and 1A&tdfe sugar to a dozen small cantaloupes,
three ounces of stick cinnamon, one ounce of clgwsove the soft heads) and two ounces of
allspice (whole spices). Boil the spices, vinegat augar, adding a pint of fresh vinegar to the
old. When well skimmed put in the melons, boildéh minutes, twenty is still better; take out
the fruit, put it in jars and boil the syrup awhibmger. Skim it again and pour boiling hot upon
the fruit. Seal when cold.

PICKLED HUSK TOMATOES

This tomato looks like an egg-shaped plum and makesy nice sweet pickle. Prick each one
with a needle, weigh, and to seven pounds of toesatiake four pounds of sugar and spice with
a very little mace, cinnamon and cloves. Put ihtokettle with alternate layers of sugar. Heat
slowly to a boil, skim and add vinegar, not moranla pint to seven pounds of tomatoes. Add
spices and boil for about ten minutes, not longjake them out with a perforated skimmer and
spread upon dishes to cool. Boil the syrup thick] pack as you would other fruit.

SPICED OR PICKLED CHERRIES

Take the largest and freshest red cherries yogegrand pack them in glass fruit jars, stems and
all. Put little splints of wood across the topgshad fruit to prevent rising to the top. To every

guart of cherries allow a cup of best pickling \gag and to every three quarts of fruit one

pound of sugar and three sticks of whole cinnanmarik Bnd one-half ounce of cloves; this
guantity of spices is for all of the fruit. Boilghvinegar and spices and sugar for five minutes
steady; turn out into a covered stoneware vesseércand let it get cold. Then pour over the
fruit and repeat this process three days in summeslemove the heads of the cloves, for they
will turn the fruit black. You may strain the vinggafter the first boiling, so as to take out the
spices, if you choose. Seal as you would othet.fBé sure that the syrup is cold before you

pour it over the cherries.

SPICED CUCUMBERS

Take nice firm cucumbers, slice thin and salt oigdrn In the morning take vinegar sufficient

for covering the quantity prepared, mixed spice$ sugar according to taste. Put on to cook and
when boiling put in the cucumbers and cook fortyhininutes. Delightful as a relish, and can be
kept for a long time if put in airtight jars.



PICKLED PEARS

Pears should always be peeled for pickling. Iféacgt them in half and leave the stems on. The
best pear for this purpose, also for canning Maréeety called the "Sickle Pear." It is a small,
pulpy pear of delicious flavor. Throw each peaoiobld water as you peel it. When all are
peeled weigh them and allow four pounds and adfaifite sugar to ten pounds of fruit. Put

into the kettle with alternate layers of sugar hatf a cup of water and one quart of strong
vinegar. Add stick cinnamon and a few cloves (reenthe soft heads). Heat slowly and boil

until tender, then remove them with a perforatachsker, and spread upon dishes to cool. Skim
the boiling syrup and boil fifteen minutes longeut the pears in glass jars or a large earthen jar,
the former being preferable, and pour the syrupsgnces boiling hot over the fruit. When cold
seal.

GINGERED PEARS

Pare, core and cut small, eight pounds hard ppegte¢ably the fresh green Bartlett variety),
half as much sugar, quarter pound Canton gingerthiese stand together overnight. In morning
add one pint of water, four lemons, cut small. Cslakvly for three hours. Pour into small jars.
Seal when cold. Keeps indefinitely.

SPICED GERMAN PLUMS

Wash the plums, remove the stones and in pladeeastones put in almonds. Take the best wine
vinegar, water and sugar to taste. Tie in a bageswhole cinnamon, cloves, and allspice; boil
together with vinegar. After boiling, let it getkewarm, then pour over the prunes. Let stand,
and each day for nine days let vinegar come tailaahd pour over prunes. The last day cook the
vinegar down some, then put in the prunes andl@iecto a boil; there should be sufficient

liquid to cover them. Keep in a stone or glass@apes (Concord) may be spiced the same
way.

GOOSEBERRY RELISH

Cut the brush part from the berry, but leave tleensbn, wash thoroughly and let drip in colander
overnight. For eight pounds of berries preparerasgf six pounds of sugar and three cups of
water. When syrup has boiled till clear put in bieeries and boil for three-quarters of an hour.
Put in jars or glasses.

PICKLED FIGS

Boil the figs in water one and one-half hours, thesin and weigh. To seven pounds fruit use
the following syrup: Three pounds of sugar, one pfrvinegar, two ounces of whole cinnamon,
two ounces of whole peppers, one ounce of cloves pooange, and two lemons sliced. Boil
syrup one-half hour, add fruit and boil slowly thours.






*BRANDIED FRUITS*

MELANGE

This French fruit preserve is truly delicious, afebuld be put up in the month of June. To every
pound of fruit take one pound of sugar. It requimescooking at all, and is therefore easily made.
Get the largest and soundest berries in the makek.two quarts and lay them in a new and
perfectly clean two-gallon stone jar and cover vt pounds of the finest granulated sugar.
Stone as many pounds of red, black, and white igsesss you wish to use, and add the same
guantity of sugar. You may also use bananas, ppieajpr oranges. Seed the latter carefully. Be
sure to weigh all the fruit, and allow one poundgogar to every additional pound of fruit. Pour
over the fruit a pint of pure alcohol. Tie up tlae ith thick paper, and in season add peaches,
apricots, raspberries, blackberries, large, retaots; in fact, all kinds of fruit. Green-gages and
purple and red plums also add both to looks artd.t8& sure to add the same amount of sugar
as you do fruit, but no more alcohol. In the fdltlee year pack in glass jars; looks very pretty.
Keep it in a dry, cool place. There is always ghkis of juice, which makes excellent pudding
sauce. Add a little water and thicken.

FRENCH PRUNES IN COGNAC

Lay the prunes in white wine for two days; then puita wire sieve to drip, but do not squeeze
them. When they look dry, which will be in aboutftea hour, lay in glass jars with alternate

layers of sugar and stick cinnamon and a few pietesace and a very few cloves. When the
jars are full, fill up with cognac and seal. Sethe sunniest place you can find for three days.

BRANDIED PEACHES

Select only the largest and finest quality of céitugne peaches. Allow a pound of sugar to a
pound of fruit, and a pint of the best brandy tergvfour pounds of peaches. Make a syrup of the
sugar with enough water to just dissolve it, anidl ddmout half a dozen blanched peach kernels
with it. When the syrup boils put in the fruit aled it boil about five minutes. Remove the fruit
carefully upon platters, and let the syrup botkfgn or twenty minutes longer, skimming it well.
Put the peaches in wide-mouthed glass jars. I§¥hap has thickened pour in the brandy.
Remove from the fire at once, pour over the frod aeal.

BRANDIED CHERRIES

Select the largest sweet cherries for this purdessjng the stems on. Allow half a pound of
sugar to every pound of fruit, and a pint of gooanuly for every five pounds of fruit. Make a
syrup of the sugar, using as little water as péssBour it over the cherries and let them remain
in the syrup all night. Next day put them in a pregg kettle and heat slowly. Boil about eight
minutes. Take up the cherries with a perforatechekeér and boil the syrup fifteen minutes. Add
the brandy to the boiling syrup, remove from thie &ind pour over the cherries hot, and seal.



BRANDIED QUINCES

Select large yellow, pear-shaped quinces, andgrektuarter them. Take out the cores and
throw into cold water, until all are pared. Thenl bmtil tender, so they can easily be pierced.
Take them out with a perforated skimmer and welditen take three-quarters of a pound of
sugar to a pound of quinces, and boil in a littterchalf the quince water. Add stick cinnamon
and cloves (removing the soft heads). Boil untitea thick syrup. Pack the quinces in jars, add
a pint of good brandy to the syrup and pour boilgover the quinces and seal immediately.

BRANDIED PEARS

Pare the fruit, leaving the stems on. Weigh. Pro@sewith peaches.



*CANNED VEGETABLES*

Only young, tender, fresh vegetables should beexhnn

Time your work by the clock, not by guess.

Weigh and measure all material accurately.

Take no risks. Food is too valuable.

Most fruits and vegetables require blanching; thaall vegetables and fruits, berries excepted,
should be first plunged into boiling water or steafter being picked over, and then, in turn
plunged at once into very cold water.

After blanching and packing in sterilized jars, addll vegetables salt in the proportion of a
level teaspoon to the contents of a quart jar.dgrparsnips and sweet potatoes require a

teaspoon to the pint.

Then fill jars to within quarter inch of top wittoling water, and put in hot water bath—see
"Canning Fruit in a Water Bath".

Cover boiler or kettle closely and sterilize orldor the length of time given below:

Do not close jars tight during sterilizing, or thevill be no room for the generated steam and it
will burst the jars.

Asparagus, Beets, Carrots, Parsnips, Peas, Swegb &5 and Turnips require six minutes
blanching, ninety minutes sterilizing. Asparagusuiees one hundred and twenty minutes.

Corn requires five minutes blanching on the cobedéhminutes sterilizing after being cut from
the cob, or on the cob.

Lima or String Beans or Peas require five minutaadhing; two hours sterilizing.
Pumpkin and Squash require five minutes blanchong;and one-half hours sterilizing.
Tomatoes require two minutes blanching; twenty-taioutes sterilizing.

Tomatoes and Corn require separate blanching,divem above, then ninety minutes sterilizing
together. The acid of the tomatoes aids in presgrihie corn.

Corn and Beans (Succotash) require ten minutesiulag, ninety minutes sterilizing.



*VEGETABLES PRESERVED IN BRINE*

EARLY FALL VEGETABLES

Take new firkins or large stone jars, and scaldntieell with boiling water before using.
Vegetables that are boiled before pickling in asbreettle always keep their fresh, green color.
In salt pickling cover your jars or kegs with aagte white cloth, then a cover made of wood and
last a heavy stone to weigh it down. The cloth nimestemoved every other day, washed and put
back. In doing this, take hold of the cloth at eacmer, so that none of the slimy substance can
get into your pickle, and wash the top and sidatefar also.

MOCK OLIVES

Take plums when just beginning to ripen, but gtiten. Make a brine out of sea salt or rock salt
strong enough to hold up an egg. Pour the brine tnefruit, hot, cover and let stand twenty-
four hours. Pour off and make a new brine, heat,thd fruit, heat one minute and seal in the hot
brine.

STRING BEANS (RAW)

String the beans very carefully, and cut into shert lengths; then sprinkle salt over and

through them, mixing thoroughly, say to twenty-fipeunds of beans, two pounds of salt. Let
them remain in the salt overnight. Then pack threddhed beans as tightly as possible into jars or
kegs, without any of their juice. In two weeks Iadbkem over, remove the cloth and wash it, etc.,
as already described. When cooking the beanspotasikes many as may be required for a meal
and soak them in cold water overnight. In the mugrset on to boil in cold water. Boil for one
hour. Pour off the water they were boiled in, adggti water, and prepare as you would fresh
beans.

BOILED BEANS

Select small, young string beans, string them a#lyedind boil in salt water, in a brass kettle,
until tender, and throw them on a large, clean doadrip. Next morning press them into a jar,
with alternate layers of salt and beans, and pbeasewith string beans.

CORN

Boil the corn, cut it off the cobs, and pack irsjar alternate layers of salt and corn. Use plenty
of salt in packing. When you wish to cook it soakniater overnight. Pack the corn in this way:
First a layer of salt, half an inch deep; then alteo inches of corn; then salt again, and so on.
The top layer must be salt. Spread two inches dieahéutter over the top layer and bind with
strong perforated paper (perforate the paper wiaimpa Keep in a cool cellar.






*PICKLES AND RELISHES*

Use none but the best vinegar, and whole spicgsid¢&ling. If you boil vinegar with pickles in
bell metal do not let them stand in it one moméiterdaken from the fire, and be sure that your
kettle is well scoured before using. Keep pickteglass, stoneware, or wooden pails. Allow a
cup of sugar to every gallon of vinegar; this witit sweeten the pickles, but helps to preserve
them and mellows the sharpness of the vinegar. ydvave your pickles well covered with
vinegar or brine.

MOTHER'S DILL PICKLES

Examine the cucumbers carefully, discard all thatsaft at the ends, and allow them to lay in
water overnight. In the morning drain, and dry theith a clean towel. Then put them in a
wooden pail or jar, along with the dill, puttingsi a layer of dill at the bottom then a layer of
cucumbers, a few whole peppers, then a layer bagdin, and so on until all are used, and last
lay a clean, white cloth on top, then a plate astbae to give it weight, so that the pickles will
be kept under the brine. To a peck of cucumbersbeat a cup of salt. Dissolve the salt in
enough cold water to cover them. You may add onevotablespoons of vinegar to the brine. If
the cucumbers are small, and if they are keptviaian place, they will be ready for the table in
five or six days. If salt pickles have turned aube too salty, just pour off the old brine and
wash the pickles and then examine them closelyjfahdy are spoiled throw them away. Lay
those that are sound in a clean jar and pour tven a weak solution of salt water, into which
put a dash of vinegar. Always examine the pickleskly. Take off the cloth, wash it, and
remove all the scum that adheres to the pail, apa Iclean cloth over the pickles again. Do not
use more than a cup of salt in the new brine, whaist be thoroughly dissolved. You will find
among Salads a nice recipe wherein salt picklessed. (See "Polish Salad," or "Salad
Piquant.”) It is a good way to make use of pickhewinter that have become too salty for
ordinary use.

DILL PICKLES FOR WINTER USE

Take two or three dozen medium-sized cucumbersagnithiem in salt water overnight. Wipe
each one dry, discarding all that are soft andhayn in a wooden vessel (which is better than a
stone one) along with grape leaves and green gréapyes can get them, whole peppers, or one
or two green peppers, a few bay leaves, a few pieCehole ginger, a few cloves and a stick of
horseradish sliced upon top of all. Use plentyibfaettween each layer. Boil enough water to
cover the pickles. Use about one pound of salixtq@arts of water, and one cup of vinegar. If
you wish to keep them all winter, have your bactesed by a cooper.

GREEN DILL TOMATOES

Select small firm green tomatoes, follow recipei Pickles, using the green tomatoes in
place of the pickles.



SMALL DILL PICKLES

Select pickles of from two to three inches in lénghd scrub well with a small brush. Pack in
layers in Mason jars, a layer of pickles, a layfedith and a few mustard seeds, placing a bay leaf
and a piece of alum the size of a pea on the t@ach jar.

Let one cup of vinegar, two cups of water and aiéespoon of salt come to a boil. Pour boiling
hot over the pickles and seal.

TEUFELSGURKEN (HOT PICKLES)

Pare large, green cucumbers, cut each one lengthtalee out the seeds with a silver spoon and
then cut each piece again so as to have four pedesf one cucumber. When all are pared salt
well and let them remain in the salt for twenty+ftwours or more; then dry each piece, put in
layers in a stone jar with whole white and blackgercorns, small pickling onions, which have
been previously pared and salted overnight, pietlsrseradish, a few bay leaves, a little
fennel, caraway seeds, a few cloves of garlic (asesparingly) and also some Spanish pepper
(use very little of the latter). Have a layer of $pices at the bottom of the jar. A handful of
mustard seed put on the top layer will be an impnoent. Boil enough pickling vinegar to cover
well. Add a cup of sugar to a gallon of vinegar) bad pour over hot. Boil again in three days
and pour over the pickles after it gets cold, anthio days pour off the vinegar and boil again
and pour over the pickles hot. Boil three timesgsther.

MUSTARD PICKLES

Choose small cucumbers or gherkins for this purpRsgect all that are specked or misshapen.
Wash them thoroughly; drain off all the water, atidw them to lay in a tub overnight, thickly
salted. In the morning; wipe the pickles carefullsty them in a stone jar or a wooden bucket, in
this way: Put in a layer of pickles. Cut up a fenean or red peppers; put a few pieces in each
layer, also a few cloves (remove the soft headd)aatablespoon of mustard seed, and one bay
leaf, no more. Then proceed in this way until tiekles are used. Then take half a pound of the
very best ground mustard, tie it in a cloth looqelsye double cheese-cloth for the purpose), and
lay this mustard-bag on top of the pickles. Boibegh white wine vinegar in a bell metal kettle
to just cover them; add a cup of sugar for evetlpgaf vinegar, this does not sweeten them,
but tends to preserve them and cut the sharpnedbs ofnegar. If the vinegar is very strong, add
a cup of water to it while boiling; it should natraw" the mouth, but be rather mild. See that the
pickles are well covered with the vinegar, and pgbervinegar hot over the pickles and mustard.
If the vinegar does not completely cover the piskl@il more and add. Lay a plate on top of all
to keep the pickles under the vinegar, and wheth welup. Look them over in a few weeks, if
you find any soft ones among them, boil the vinegaar again, and pour it over them hot.

SALT PICKLES



(For immediate use.) Take nice, large cucumbershvaad wipe them; lay them in a jar or
wooden pail, sprinkle coarse salt over each laamal,add dill, whole peppers and grape leaves, if
you have them, also a very few bay leaves. Covtr water up to the brim and lay a piece of

rye bread in the jar; it will help to quicken thepess of souring. Cover with a plate and put a
clean, heavy stone on top of the plate, in ordéetp them well covered with the brine. Set
them in a warm place, say back of the kitchen stforethe first three days. They will be ready

to use in a week.

SALZGURKEN

Take half-grown cucumbers; lay them in water ovgnhithen wipe each one dry and reject all
that are soft at the ends. Lay a layer of cucumioeasnew barrel or wine keg (a small vinegar
barrel is best), then a layer of the following gsicFennel, dill, bay leaves, a few whole peppers;
then cover with grape and cherry leaves, and bagam with a layer of cucumbers and fill in
alternate layers until all are used. Then boil gmosalt and water to just cover them, test the
strength of the water by laying an egg in it, ifiges the water has enough salt in it, if not, add
more salt. Pour this over the cucumbers when ¢dd.a cooper to tighten up the barrel, and roll
it in the sun and allow it to stay there for twoeks, turning over the barrel once each day.

DELICIOUS MUSTARD PICKLES (SENFGURKEN)

Take about two dozen large, yellow pickles, paeatlwith a silver knife (to prevent them from
turning dark), and cut lengthwise. Now take a silsf@oon and remove all the seeds and soft
inner pulp. Cut into strips about as long as yauydr; sprinkle salt over them, and so on, until
they are all cut up, then put in a wooden paibogé china bowl overnight. At the same time
take about two quarts of small pickling onions,|Jd¢hem with boiling water, remove the skins,
also with a silver knife, and salt the same asdjidithe pickles. In the morning take a clean dish
towel and dry each piece and lay them in a stonia jioe following manner: First a layer of
pickles then a layer of onions, and then some hadssh, sliced, between the layers; a few
whole peppers, a very few bay leaves, and sprimkistard seed, allspice and whole cloves
between each layer. Remove the soft little headiseo€loves to prevent the pickles from turning
dark; cover all with the best white wine vinegaut p double cheese-cloth filled with mustard
seed on top. In two weeks pour off the vinegarfadgeand boil, and let it get perfectly cold
before pouring over the pickles again. You may paekn in small glass jars if you prefer.

CHOW-CHOW

Take pickles, cauliflower, beans, little onions anféw green and red peppers. Cut all up fine,
except the onions; salt well overnight, drain adkhmorning and put in a large jar. Now mix one
gallon or more of best pickling vinegar with a pdwf ground mustard (wet the mustard with
cold water before using). Put in a bag the follayvapices: Cloves, whole peppers and mustard
seed. Boil the vinegar and spices and then thrav pickles boiling. Add a tablespoon of curry
powder, and when cold tie up, having previouslyguatoth with mustard seed over all.



CUCUMBERS IN OIL

One hundred medium-sized cucumbers, sliced thigthevise, add one pint salt, let stand
overnight, drain thoroughly in morning, add twotgiof sliced onions, then add dressing,
consisting of four tablespoons of black mustardisémir of white mustard seed, two of celery
seed, one-half pint of best olive oil, one-halftmhwhite vinegar. Put cucumbers and onions
into this, add one teaspoon of powdered alum, tiedan a little warm water, add enough
vinegar to cover it well, let stand three weeksobeiusing.

SWEET PICKLES

Soak five hundred tiny cucumbers in salt watefanty-four hours, using one-half of a cup of
salt to four quarts of water. Drain, pour hot wateer them and drain very dry. Take two ounces
of cloves, heads removed, four sticks cinnamorthese spices in a bag and heat with three
pounds of brown sugar and one pint of cider vinesgawly, nearly to the boiling-point, add the
pickles and remove from the stove. Put in glassaad cover with vinegar.

MIXED PICKLES

Wash one quart of large cucumbers, cut in cubesgoart of small cucumbers left whole, one
guart small silver-skinned onions, one quart suakn tomatoes chopped coarse, two red
peppers chopped fine, one large cauliflower brakesmall pieces; pour over them a weak brine
solution made of one quart of water and a cup lbof lsaet stand twenty-four hours; bring to a boil
in same solution, drain and make the dressing.

*Mixed Pickle Dressing.*—Mix six tablespoons of ntal, one tablespoon of turmeric, one cup
of flour, two cups of sugar and two quarts of viaeg hese ingredients must be thoroughly
mixed and then cooked until thick. Stir in the pesk heat thoroughly; empty into glass jars and
stand away until needed.

PICKLED CAULIFLOWER

Separate flowerettes of four heads of cauliflovaeld one cup of salt, and let stand overnight.
Place in colander, rinse with cold water and leirdrTie one-quarter of a cup of mixed pickle
spices in a thin bag and boil with two quarts efegar and two cups of sugar, throw in the
cauliflower, boil a few minutes and pour to oveing in wide-mouthed bottles or cans. Cork
or cover and seal airtight.

PICKLED BEANS

Remove the strings and cut one pint of wax beaiesane inch pieces; wash and cook in boiling
salt water (one teaspoon of salt to one quart eésyauntil tender, but not soft. Drain beans and
save the water in which they were cooked. Resameagh of this bean liquor to fill cans, add



one-half cup of sugar and one cup of vinegar ust gook up add the drained beans, cook all
together and pour boiling hot into the cans. Seahae. Use as a salad or sweet sour vegetable.

PICKLED ONIONS

Pour hot salt water over the onions, which shoeldinall and perfectly white. Peel them with a
silver spoon (a knife would injure their color),dalet them lay in a salt brine for two days. Then
drain the onions and boil enough vinegar to colent. Throw the onions in the boiling vinegar
and let them boil only a few minutes. Take from fine and lay them in glass jars, with alternate
layers of whole white peppercorns and a few clquesoving the soft heads, which would turn
the onions black), a stick of horseradish sliced, mustard seed and dill (used sparingly). When
the jars are filled heat the vinegar and add acfigugar to a gallon of vinegar. Cover the jars to
overflowing with the vinegar, and seal while hot.

GREEN TOMATO PICKLE (FRENCH PICKLE)

Wash thoroughly a peck of green tomatoes, eighelarhite onions and six green-bell peppers.
Remove the seeds from the peppers. Slice all thetables very thin. Put them in a stone jar;
sprinkle a pint of salt over them, add a pint dfloeater. Cover them with a napkin and let stand
overnight.

In the morning put as much of the pickle as it Wwold in a colander; let cold water run over;
drain the vegetables a moment, then turn them fr@ncolander into a large preserving kettle.
Repeat the process till all are in the kettle. Taed a quart of cider vinegar, a half pint of
tarragon vinegar, a pound of granulated sugar|fgpband of yellow mustard seeds, four bay
leaves, an ounce of stick cinnamon (broken in deodths), six whole cloves and stand the
kettle over a slow fire and let the whole simmerdo hour with the cover of the kettle drawn
back two inches. Stir the mixture frequently. Ae¢ #nd of the hour put the pickle in a stone
crock or in glass jars.

PEPPER MANGOES

Take large green peppers; extract the seeds aadvithr a penknife, being careful not to break
the peppers. Chop up one head of cabbage afténdpdiin salt water. When cold add one cup

of mustard seed, two tablespoons of grated horisérashe nutmeg grated, one clove of garlic
grated, a pinch of ground ginger, one dozen whefmprcorns, half a tablespoon of prepared
mustard, one teaspoon of sugar and half a teaspfdwest salad oil. Lay the peppers in strong
salt brine for three days; then drain off the biamel lay them in fresh water for twenty-four
hours. Fill the peppers with the above mixture, sewe them up with strong thread, pack them
in a large stone jar and pour scalding vinegar tivem. Repeat this process three times more, at
intervals of three days. Then tie up the jar aridtsavay in a cool, dry place for three months.

PICCALILLI



Take one-half peck of green tomatoes, three reggrepchopped; put in one cup of salt. Let
stand overnight, then strain off the water. Fivepged onions, one pound of brown sugar, one-
guarter ounce of allspice, and whole cloves put Irag; one bunch of celery, one-half ounce of
mustard seed. Cover with vinegar and boil threegiou

PREPARED MUSTARD
Rub together one teaspoon of sugar, saltspoomefstlit and one tablespoon of best salad oil.

Do this thoroughly. Mix two tablespoons of groundstard with vinegar enough to thin it. Then
add to the mixture of sugar, and if too thick, addtle boiling water.

BEET AND HORSERADISH RELISH
Take three cups of cold, boiled beets, grate addaeé-half cup of grated horseradish; season
with one-quarter teaspoon of pepper, one teaspbsaltcand two tablespoons of sugar. Add all

the vinegar the horseradish and beets will absorth,place in covered jar or glass and it is ready
for use. Will keep a long time.

CABBAGE, BEET AND HORSERADISH RELISH
Take two quarts of boiled beets chopped, two quartsibbage chopped, one cup of grated

horseradish, mix with two cups of sugar and twepeans of salt, add cold vinegar to cover, and
place in gallon jar.

PICKLED BEETS

Take two pounds of cold, boiled beets, slice, plac&ock in layers, sprinkle with one teaspoon
of salt, one-eighth teaspoon of pepper, one teaspbbrown sugar, one teaspoon of caraway
seed, if you like, and cover with one pint of viaeg

Cold, hard-boiled eggs may be placed in the vinemaat sliced over the beets for decorations.
The eggs will be red.

PICKLED RED CABBAGE (HUNGARIAN STYLE)

Select a medium-size, very hard head of red cabligaove the outer leaves and cut the stalk
off close to the head. Then cut the cabbage intersaand take out the heart close to the leaves.

With a very sharp, thin-bladed knife cut the calebegshreds as fine as possible.

After the cabbage is all finely cut let cold waten over it through a colander; put the cabbage
in a big kitchen bowl or a stone-crock in layersuatwo inches thick.



Over each layer place two or three thin slicesdfanions, and sprinkle about four generous
tablespoons of salt. Repeat this process tilhalldliced cabbage is in the jar or bowl. Let tst la
layer be one of salt.

Pour a pint of cold water over this. Cover it watlplate that fits closely and lay a weight of some
sort on the plate and stand the bowl in a coolgtaernight.

In the morning pour the cabbage, brine and al iarge colander to drain; let the cold water
from the tap run over it for about five minuteseihreturn the cabbage to the receptacle in which
it was salted.

A stone-crock is really the best, as the cabbatj&keep in it all winter. In a kettle or saucepan
over the fire add a pint of good cider vinegarijlbof tarragon vinegar, a half pint of cold water,
a half pound of granulated sugar, four bay leaadsyel tablespoon of allspice, a teaspoon of
peppercorns and three ounces of stick cinnamorebrokhalf-inch pieces.

Let this all boil one minute and while boiling hmur it over the cabbage in the jar; place the
plate which should be of porcelain, over it; them fhe cover of the jar on and let this stand for
twenty-four hours. Then pour off the vinegar, heagain till it just boils, pour it over the
cabbage, cover it and put it in a cool place. It keep in perfect condition all winter, and is one
of the most delicious relishes known.

SAUERKRAUT

Line the bottom and sides of a clean barrel orkitly cabbage leaves. Cut into fine shreds one
or two dozen large heads of white, crisp cabbagethi® on a large slaw-cutter. Now begin to
pack: First put in a layer of cabbage, say about iimches deep, and press down firmly and
sprinkle with about four tablespoons of salt. Pug or two tart apples, cut up fine, between each
layer, or some Malaga grapes (which will imparine filavor to the kraut). When four layers
have been put in, pound with a wooden beetle tihdicabbage is quite compact and then add
more cabbage, and so on until all has been sakedys pounding down each layer. Last, cover
with cabbage leaves, then a clean cloth, a welhfjitboard, and a heavy stone, to act as weight
on top of all. It is now ready to set away in alamallar to ferment. In two weeks examine,
remove the scum, if any; wash the cloth, boardstade, wash also the sides of the keg or jar,
and place all back again. This must be done weekly.

CORN RELISH

Boil nine ears of corn and cut from cob; chop fiage head of cabbage and salt it; chop six
green peppers; two tablespoons of white mustard;$leeee pints of vinegar, one cup of
granulated sugar, two tablespoons of turmeric,tafabespoons of cornstarch, and one
tablespoon of dry mustard. Dissolve cornstarchrandtard in the vinegar; put on to thicken.
Strain salt-water from the cabbage. Mix all ther@tients and stir in pot of vinegar. Let all get
very hot and seal in pint jars. This is fine ascklp with cold meats.



MUSHROOM CATSUP

Wash and look over one pint of mushrooms carefplly,them in an earthen jar with alternate
layers of salt. Let stand for twenty-four hoursainomparatively warm place; put through a fruit
press and add one-fourth ounce of green gingercugan small pieces. Measure the mushroom
liquor; to one pint of liquor add one-half ouncepafppercorn and simmer for forty minutes; then
add one-fourth ounce of allspice and of cloves@mlblade of mace and boil for fifteen
minutes. Take from fire and cool. Strain througtiaih, bottle and seal.

TOMATO CATSUP

Cut eight quarts of tomatoes in pieces and stew thetil soft; press through a sieve to remove
the skins and seeds; add one head of garlic ohati@nion, one-half tablespoon of black
pepper, one-quarter teaspoon of red pepper, ofiedrate whole cloves, three-quarters of a cup
of salt and one of cider vinegar; mix thoroughlyl doil about three hours or until reduced one-
half. Bottle without straining, then seal.

TOMATO SAUCE (CHILI)

Forty-five large tomatoes, skin and cut into pie¢egnty green peppers, twenty red peppers, Six
onions, all cut fine, two tablespoons of salt,sixall cups of vinegar, two cups of sugar. Mix all
together and boil two hours, then add one tablasgaah of ginger, cloves, cinnamon and
allspice, and boil up once. Bottle and seal at once



*PASSOVER DISHES*

CAKES, PUDDINGS, SAUCES, WINES, ETC.
How to set the table for the service of the "Sedarthe eve of Pesach or Passover.

Set the table as usual, have everything fresh lmaoh,ca wineglass for each person, and an extra
one placed near the platter of the man who condhetseder. Then get a large napkin; fold it
into four parts, set it on a plate, and in eacH folt a perfect matzoth; that is, one that is not
broken or unshapely; in short, one without a blémishen place the following articles on a
platter: One hard-boiled egg, a lamb bone thableas roasted in ashes, the top of a nice stick of
horse-radish (it must be fresh and green), a bohalrce curly parsley and some bitter herb (the
Germans call it lattig), and, also, a small vefiletl with salt water. Next to this platter plaae
small bowl filled with [Hebrew **] prepared as follvs: Pare and chop up a few apples, add
sugar, cinnamon, pounded almonds, some white wideggeated lemon peel, and mix

thoroughly. Place these dishes in front of the thia¢ conducts the seder, and to his left place
two pillows, nicely covered, and a small table baic, on which has been placed a wash-bowl
with a pitcher of water and clean towel. In sommaifees hard-boiled eggs are distributed after
the seder.

PESACH BORSHT

About three weeks before Pesach take twenty pooiioiset-root, which must be thoroughly
washed and scraped. Place the whole in a six-quagk, cover with water. Place the cover on
the crock and over this cover put a clean cloth.

When ready for use the liquor is boiled with anljstees and spices that are liked and may be
used either hot or cold.

Boil as much as required for the meal, for twentgutes or longer if desired, and thicken with
beaten whole eggs that have been mixed with a bftthe unboiled borsht, add the hot soup and
serve. Do not boil after adding the eggs.

To two quarts of borsht take three eggs.

ROSEL, BEET VINEGAR
Place beets in a stone crock, removing greens.r@uate cold water and put in a warm place

and let stand for three or four weeks or untilitingture becomes sour. This is used as a vinegar
during Pesach and to make beet soup, Russian style.

RAISIN WINE, No. 1



To two pounds of raisins (cut in half if desireddld three quarts of cold water. Either place the
mixture on a corner of the range and let it simfoetwo or three days or boil it until one-third
of the water has evaporated. A few tablespoonsigdirsand a handful of stick cinnamon can be
added if additional sweetness and flavoring arén@ds \When cold strain through a fine cloth.
The strength of the wine depends largely upon tlaity of the raisins.

RAISIN WINE, No. 2

Take two pounds of raisins, seeded and choppedyaunad of white loaf sugar, and one lemon.
Put all into a stone jar, pour six quarts of bglimater over all and stir every day for a week.
Then strain and bottle. Ready for use in ten ohigvdays.

YOM-TOV SOUP

Take two pounds of ribs of beef and one chickeac®In a large cooking-vessel with plenty of
water and add a split carrot and onion, a heaelefy, a little parsley root, pepper and salt to
taste, and a pinch of saffron. Let the whole simfoetwo hours. The meat is then removed and
can be used as a separate dish.

MATZOTH MEAL KLEIS, No. 1

This is an accompaniment of the Yom-tov soup dbsdrabove. To each tablespoon of matzoth
meal take one egg. Beat the egg separately, addregy little ground ginger, powdered
cinnamon, ground almond, pepper and salt. Nowrstite matzoth meal and make into a paste
with chicken fat or clarified dripping. Form thiagte into small balls and boil them for twenty
minutes in the Yom-tov soup.

PALESTINE SOUP

Three pounds of Jerusalem artichokes, two quargsogk, one onion, one turnip, one head of
celery, pepper and salt to taste. Peel and cutepetables into slices and boil them in stock until
tender, then rub through a hair sieve. Beat thksyof three eggs, add to the soup, and stir over
the fire till just to the boiling point. The soupauild be about the thickness of rich cream. If not
thick enough, a little potato flour may be added.

POTATO FLOUR NOODLES

Take three eggs, beat until a light yellow and ade-half cup of potato flour and one-half cup
of water, beat well. Heat a frying-pan, grease w&ed pour in the batter; fry in thin leaves or
wafers. Cool, cut thin as noodles. Just beforeilsgrsoup, strain, then let it come to a boil and
add noodles and let soup again come to a boil anes



MATZOTH MEAL NOODLES

Add one-eighth teaspoon of salt to two eggs, Hesitly, stir in two tablespoons of matzoth
meal. Heat a little fat in spider, pour in egg manet when cooked on one side turn on the other.
Roll the pancake and cut into noodles one-eighth mide. Drop into boiling soup before
serving.

MARROW DUMPLINGS

One tablespoon marrow creamed. Add a pinch of Igdk, nutmeg and the yolk of one egg-
mixed in gradually; some finely chopped parsley #rah enough matzoth meal to hold; wet the
hands and roll the mixture into small balls. AddHe boiling soup, and boil fifteen minutes.

ALMOND BALLS

One-eighth pound of almonds chopped fine. Yolkeé egg, well beaten. Add almonds to egg,
pinch of salt, little grated rind of lemon. Beatitehof egg stiff, then mix all together. Drop a
little from end of teaspoon into boiling fat. Patdoup just before serving.

MATZOTH MEAL KLEIS, No. 2

Beat one tablespoon of chicken schmalz till quitet@y pour one cup of boiling water over one
egg. Add it to the dripping; stir these togethbert add the flour, seasoning, a little chopped
parsley, ginger, pepper and salt, and enough niateeal to form into small balls the size of a
marble. Drop these into the boiling soup and cdmua fifteen minutes. Test one in boiling
water and if it boils apart add more meal.

MATZOTH KLEIS, No. 1

Soak four matzoth in cold water and press thenr béang thoroughly saturated. Add a little
pepper, salt, sugar, parsley, and a half onionpbadfine, first browning the onion. Beat four
eggs and add all together. Then pat in enough rateeal so that it may be rolled into balls.
The less meal used the lighter will be the ballseeyfshould boil for twenty minutes before
serving.

Serve matzoth kleis in place of potatoes and glamvith minced onions browned in three
tablespoons of fat. All matzoth meal and matzo#skare lighter if made a few hours before
required and put in the ice-chest until ready tib. M@hen used as a vegetable make the balls
considerably larger than for soup.

MATZOTH KLEIS, No. 2



Take six matzoth, three eggs, two cooking-spoorchimken fat, parsley, onion, salt, pepper and
ginger. Soak the matzoth in boiling water a minthen drain every drop of water out of them.
Press through sieve. Fry about three onions itvibdablespoons of chicken fat, and when a
light brown, put the matzoth in the spider with faeand onions to dry them. Add one teaspoon
of salt, dash of pepper and ginger and one tabtespbchopped parsley. Add the three yolks of
eggs and beat all this together a few minutes; $akt the well-beaten whites. Form into balls by
rolling into a little matzoth meal. Drop in boilirggalt water and boil fifteen minutes; drain and
pour over them hot fat with an onion, cut fine &mdwned.

FILLED MATZOTH KLEIS

Prepare a matzoth dough as for the soup kleis. Makad flat cakes of it with your hands, and
fill with cooked prunes (having previously removéee kernels). Put one of the flat cakes over
one that is filled, press the edges firmly togetnaat roll until perfectly round. Boil them in salt
water—the water must boil hard before you put thenieat some goose fat, cut up an onion in
it and brown; pour this over the kleis and serve Tibe kleis may be filled with a cheese
mixture. Use butter in that case.

ENGLISH LEMON STEWED FISH

Have washed and scraped clean the nape or heathanlders of halibut, a shad, or any good
firm fish; cut it up small and lay it in a stew-pasith one pint of water and three or four good
sized onions, fried in oil a light brown; put them top of the fish with a pinch of cayenne
pepper, and a teaspoon of ground ginger, with easgoons of salt; let it all stew gently until it
is done; if there should be too much gravy on fbleadding the sauce, take some off. Prepare
two eggs and six good sized lemons, squeezed emdest; then take some of the gravy from the
fish while it is boiling, add it to the lemon, withe two eggs well beaten, and a tablespoon of
potato flour; mix smoothly with some chopped parsiehen all is well mixed, add it to the fish,
shake it gently for five minutes while it is boijntaking care not to let it burn; when it is
sufficiently cooked let it stand for an hour andveeit. Garnish with slices of lemon and parsley.
To be eaten cold.

SOLE WITH WINE (FRENCH RECIPE)

Take a sole or fillets of any delicate fish. Layafireproof dish, sprinkle with white pepper, salt
and a little shalot, cover with claret or white wjrand let it cook in the oven till done. Draw off
the liquor in a saucepan and let it boil up. Haaexdy the yolks of three eggs, well stirred (not
beaten), the juice of a lemon, and two ounces tiehwPut all together in a bowl. Little by little
add the hot sauce, stirring all the time. Pouwérahe fish, and sprinkle with chopped parsley.
Serve very hot. A few mushrooms are a palatabl@iaddo this dish.

RED MULLET IN CASES



To four mullets allow one dozen button mushroonmg @blespoon of finely chopped parsley,
two shalots, the juice of a lemon, salt and peppérsome pieces of foolscap paper, lay the fish
on them and sprinkle over them the mushroom, parstelot, lemon juice, pepper and salt.
Fold them in the cases and cook on a well-greaakuhdp-sheet in a moderate oven for about
twenty or thirty minutes. Send to the table in cagery hot.

CHRIMSEL, No. 1

Sift one cup of matzoth meal in a bowl, stir intome cup of boiling soup stock or wine. When
mixed add one tablespoon of chopped almonds, @spden of sugar, a pinch of salt and the
yolks of four eggs well beaten; then add the stifftaten whites of the four eggs and fry by
tablespoonsfuls in boiling hot butter or goose gee&prinkle with powdered sugar and serve
with wine sauce.

CHRIMSEL, No. 2

Soak about three matzoth. In the meantime seeddfuiaf raisins and pound as many almonds
as you have raisins. Now press every drop of wateof the matzoth, put them in a bowl and
stir them to a cream; add a pinch of salt, the péallemon, yolks of four eggs and a cup of
sugar, the raisins and almonds, and also a Ilittlgaenon. Heat some oil in a spider; the more fat
the lighter the chrimsel will be. Last add thefbtibeaten whites to the dough. Then fry a light
brown on both sides; use about a tablespoonfuati€bfor each chrimsel; serve with stewed
prunes. Lay the chrimsel on a large platter and goaiprunes over all. Eat hot.

KENTUCKY CHRIMSEL

Two and one-half cups of meal, four eggs, two afpmigar, one kitchen-spoon of goose fat,
one of beef fat, four apples, and spices accortdirigste. One glass of wine also, if convenient.
Put the meal in a bowl! with salt, pepper, grouthave, allspice, and cinnamon mixed into it;
peel and grate the apples, melt the fat and mixinpeggs and then stir in the sugar which has
been boiled with water to a thin syrup and cool#dHollow out two pieces, put cranberries or
any fruit between them; form into balls the sizeghedium apple, and bake them on a well-
greased pie-plate for about one hour.

MATZOTH WITH SCRAMBLED EGGS (UEBERSCHLAGENE MATZOTH )

Break six matzoth in small pieces in a colandeurPwoiling water through them, drain quickly.
They should be moist but not soggy. Beat three @/beglys well, fold the matzoth in lightly. Heat
four tablespoons of goose fat or oil in a spiddd the egg mixture; scrape and scramble
carefully with spoon from the bottom of the pan avidle scrambling add four tablespoons of
sugar and cook gently until eggs are set. Serea@. The sugar may be omitted if so desired.

SCRAMBLED MATZOTH



Soak six matzoth in water until soft. Squeeze betwater and mix with four beaten eggs. Add
one-half teaspoon of salt and fry.

MATZOTH DIPPED IN EGGS, No. 1

Beat up as many eggs as are required; into thesaalizoth that have been soaked in milk. Fry
quickly to a light brown on both sides, lay on egkaplatter, sprinkle with a mixture of sugar,
cinnamon and grated peel of a lemon. The more eggd the richer this will be. Fry in butter.

MATZOTH DIPPED IN EGGS, No. 2

Beat six eggs very light, add one-half tablespoiosati. Heat two tablespoons of goose fat or
olive oil in a spider. Break four matzoth into larggqual pieces. Dip each piece in the egg
mixture and fry a light brown on both sides. Sdmeg sprinkled with sugar, cinnamon and a
little grated lemon rind.

ZWIEBEL MATZOTH

As an appetizer nothing is better than a cake t#fawened bread rubbed with a raw onion,
sprinkled lightly with salt and placed in the oena few minutes to dry. Buttered and eaten
hot, it adds a relish to breakfast or tea.

MATZOTH EIRKUCHEN

Pour one-half cup of water on one-quarter cup dkzoth meal, add one teaspoon of salt and
beat the yolks of four eggs very light, add to mfeal mixture, let stand five minutes. Beat
whites of eggs very stiffly, fold lightly into thgolk mixture. Drop mixture by spoonfuls in small
cakes on hot greased spider. Turn when brown amarbon other side. Serve with sugar, jelly
or preserves.

MATZOTH MEAL MACAROONS

Beat egg yolk separately. Add one teaspoon of nfatneal and pinch of salt. Whip white to a
snow, fold in the whites, and fry by tablespoonfal®utter or fat and serve with prunes.

PIE CRUST

Soak one and a half matzoth and press dry; heaabiespoon of fat and add the soaked
matzoth. When dry add one-half cup of matzoth ntead,eggs, two tablespoons of sugar and
one-eighth teaspoon of salt. Mix well and press pie-plate with hands, as it is impossible to
roll the dough. Have dough one-quarter inch thick.



MAMOURAS (TURKISH)

Dip in boiling salted water for one minute, one nadih for each person to be served. Put the
soaked matzoth in a dish, pour over it a little®Iloil and grated cheese and repeat this until you
have made as many layers as you have persons/& sat in slices and serve. Use Hashkeval—
Greek Cheese.

GERMAN PUFFS

Into one-half pint of water put one-quarter poufdnelted fat; when boiling add one-quarter
pound of meal, finely sifted; it will form a thigkaste. Beat up four eggs, remove the mixture
from the fire and stir in the eggs. Grease somea amgl put a spoonful in each; bake in a quick
oven. When done sprinkle with cinnamon and covéhn elarified sugar.

STEWED SWEETBREADS

Soak one pair of sweetbreads for two or three hiousafficient warm water to cover them, then
drain. Put them in a stew-pan, with boiling watecover them, and then boil gently for seven or
eight minutes. They are then ready for dressing.tha sweetbreads in a stew-pan, pour two
cups of veal stock over them, add salt and caypepper to taste, and simmer gently for one
hour. Lift them out on to a very hot dish, add guaf one-half lemon and one teaspoon of potato
flour to the gravy, stir smoothly, and boil up, paver the sweetbreads and serve at once.

BEEFSTEAK PIE

Cut up two pounds of chuck steak; put it on to steth salt, pepper and a little nutmeg and the
juice of a lemon. Cook a few forcemeat balls, maely small, and a few potatoes cut in small
pieces. Make ready a crust as follows: Boil foufiee large floury potatoes; when done, strain
and mash with salt and pepper, a little choppedigaiand a little melted fat; mix it with two
well-beaten eggs; then put a layer of it aroundoibitom and sides of a deep pie-dish; lay in the
stew, cover with the balance of the potato; brusiver with the yolk of an egg and bake in a
quick oven till brown.

POTATO PLUM KNOEDEL (HUNGARIAN)

Peel and cook seven or eight large potatoes, ptazdowl, add salt, four whole eggs, one and
one-half tablespoons of melted chicken fat andtla linore than a cup of matzoth meal. Knead
in bowl to smooth consistency. Take a handful e, pat smooth and flat, in the centre put a
tablespoon of prune jam, form into a dumpling, pldamplings in boiling salt water, kettle half
covered and allow to cook twelve to fifteen minufEake out with strainer and serve hot. Have
ready a cup of hot melted chicken fat and sugarcamthmon. Serve over knoedel to taste.

BIRMOILIS (TURKISH)



Take some mashed potatoes, grated cheese, wethbegdgs; make a good paste, take
tablespoonfuls of this mixture and drop in boilmg fry until brown. Serve with a syrup made
of sugar and water.

POTATO MARBLES

Mix one-half pound of plain mashed potatoes smgatlith a generous teaspoon of finely
chopped parsley, pepper and salt to taste; beatgmeadd it to the potato, mix well and make it
into little balls the size of a cherry. Lay a tisrig of parsley on each, arrange the balls on a
greased tin and bake till a light brown.

MINA (TURKISH)

Place some matzoth in cold water to soak. Takenzoth out and dry them on a towel; grease
a pan with olive oil and put in matzoth enoughdwer bottom of pan. Take chopped meat, bind
with an egg, season with salt, pepper, and choppesley. Cover this with the matzoth, add
some olive oil, cover with mashed potatoes andarrieo well-beaten eggs and bake until
brown. If so desired the meat may be omitted. @rateeese may be used, covered with mashed
potatoes and eggs.

PRUNE BLINTZES

Take three cups of potato flour mixed with threge@dd a little water and mix well. Heat a
small frying-pan, grease with a little fat and pmio it enough batter to make thin pancakes.
Chop prunes, add a little sugar and fill each aaitle this mixture, fold into three-cornered
pieces and fry. When done put in a pan, sprinkté aiigar and bake in oven. Do not let burn.

MEAT BLINTZES

The same pancakes can be used with meat takerstrop fry two small onions with a little fat
and chop with the meat. Add two eggs, salt and @efaptaste.

MATZOTH SPICE CAKE

To every egg add one-half tablespoon of matzoth arehone tablespoon of sugar. Sift meal
five times, mix with sugar, one-half tablespoorgafund ginger, one-half tablespoon of
cinnamon, one-fourth tablespoon of cloves; mix wiité well-beaten yolks and cut and fold in
gently the stiffly-beaten whites.

MATZOTH MEAL CAKE



To the yolks of eight eggs add one and a half afipsilverized sugar; stir until the consistency
of batter, add the grated rind of a lemon, twogeass of ground cinnamon and two squares of
chocolate grated, one teaspoon of allspice; adgutbe of an orange, and one-half wine-glass of
wine, and three-quarters of a cup of matzoth meal¥f sifted, and one-quarter pound almonds
finely pounded. Last, fold in the stiffly-beaten wds of the eggs. Bake in a moderate oven for
three-quarters of an hour; try with a straw.

MATZOTH CHARLOTTE, No. 1

Soak one matzoth; beat and add to the beaten gbtkg eggs, add one-fourth teaspoon of salt,
one-fourth cup of chopped almonds, one-fourth duisins, one-fourth cup of currants, and
mix thoroughly. Fold in the stiffly-beaten whitebtero eggs and bake in a greased baking-dish.

MATZOTH CHARLOTTE, No. 2

Four eggs (yolks), one cup of sugar, pinch of slatee matzoth (soaked in water and squeezed
out), one grated apple, one lemon rind and juine;fourth cup of almonds, and one-fourth cup
of raisins. Put the stiffly-beaten whites of eggsaist; before putting into oven. Bake in an even
oven about one-half to three-quarters of an hoahd eaten warm.

MATZOTH KUGEL

Soak three matzoth, heat two tablespoons of fatspider, press all the water out of the matzoth
with your hands and dry them in the spider of hetétie add about one-quarter pound of
matzoth meal; stir the matzoth and matzoth medlwieh a large spoon; add by degrees the
yolks of five eggs and two ounces of pounded almspadd the grated peel of one-half lemon.
Add also one large sour apple, grated, a pinclalbfand last the stiffly-beaten whites of the
eggs. Line a kugeltopf well with fat, and pour abawuarter pound of hot fat over the kugel.
Bake immediately; serve with wine sauce.

MATZOTH SHALET

Four soaked matzoth; nine eggs, one cup of sugargtated apples, one and one-half cups of
seeded raisins, one tablespoon of cinnamon, gratédf an orange or a lemon and a few
pounded almonds. Beat the sugar, eggs, and cinnaniibtight; then add all the ingredients,
except the matzoth, mixing well. Now drain the no#ttiz gradually adding them to the mixture,
beating until very light. Melt half a pound of resrdd fat into the dish for baking, and then pour
in the mixture. Bake in a moderately hot oven foe and one-fourth hours. Serve hot with wine,
fruit, or prune sauce.

POTATO PUDDING



Stir the yolks of eight eggs with a cup of sugald &ur tablespoons of blanched and pounded
almonds, and grate in the peel of a lemon. Add idsjoice. Have ready half a pound of grated
potatoes which have been cooked the day previast.ddd the stiffly-beaten whites. Add one
teaspoon of salt. Grease your pudding form wellirpo the mixture and bake. Set in a pan of
boiling water in the oven. The water in the pan tmad reach higher than half way up the
pudding form. Time required, half an hour. Whenealturn out on a platter. Serve with a wine or
chocolate sauce. You may bake this pudding in@mpudding form without setting it in the
boiling water.

MATZOTH PLUM PUDDING

One-half pound of chopped suet, one-half pound@stsugar, one-half pound of raisins
(stoned and chopped), one-half pound of currams;half pound of mixed peel, two matzoth
soaked in cold water and then well drained anddmeane-quarter pound of sifted meal, the rind
of half a lemon, one teaspoon of ground cinnamigteggs and a wineglass of rum. Beat all
these ingredients thoroughly together, and boikfght hours in a pudding mold or basin. Serve
with rum sauce.

BATTER PUDDING

One teacup of matzoth-meal, one pint of milk, twgs three ounces of brown sugar, two
ounces of butter and the rind of a lemon. Mix treahinto a batter with the milk and eggs, add
the sugar, butter (melted), grated rind of a lemod a tablespoon of rum, if desired. Pour the
mixture in a greased basin or mold, and boil fog bour or bake for one-half hour.

BEOLAS

Take six eggs. Beat them until very light. Addtddifine meal, just enough to give it
consistency; Drop this from the point of a spodw Imoiling olive oil or fat. When light brown,
take out, and drain. Serve cold with a syrup mddeater, cinnamon and sugar.

COCOANUT PUDDING

One grated cocoanut, six eggs, grated rind ané pii¢wo lemons, one cup of granulated sugar
and the milk of the cocoanut; beat the yolks ofd@fgs with the sugar and the grated rind of
lemon until light and creamy; add gradually theaarwt and the beaten whites of the eggs, and
lastly put in the milk of the cocoanut, to whichsizeen added the juice of the lemons. Bake in a
moderate oven for half an hour and serve quite.cold

CARROT PUDDING

Beat one and a half cups of powdered sugar angbike of eight eggs; take one and a half cups
peeled and grated raw carrots and stir all togefkad one cup of grated almonds, the rind of



half a lemon chopped finely, one tablespoon of wamel last the beaten whites of the eggs. Bake
in a well-buttered and flour-sprinkled form at lease hour in a slow oven.

ALMOND PUDDING, No. 1

Take the whites of seven eggs with the yolks of texe-half pound of pulverized sweet almonds
with one-half ounce of pounded bitter almonds, bak-pound of powdered sugar and one
tablespoon of orange-flower water. Beat the eggbwith the orange water, then add the sugar
and almonds gradually; beat all for one hour oil itbubbles; then grease deep pie-dishes with
olive oil and pour in the mixture. They must be édlkn a rather moderate oven. When the
mixture is set and browned place over them a pgmased with olive oil to prevent them
getting dark. Serve cold.

Powdered sugar should be sprinkled freely oveptideling before serving. If you wish to have
them very rich boil one-half pound of sugar witredmalf pint of water until it thickens; cool and
pour over the pudding when you take it from therove

ALMOND PUDDING, No. 2

Take one pound blanched almonds pounded, eight eggemon, and lemon rind. Beat the
eggs for twenty minutes, then add one and onechi@k of sugar gently, and then the almonds;
mix all together thoroughly. Bake in shallow pansl aerve cold.

ALMOND HILLS

Roast one-quarter pound of sweet almonds, cutsinifes lengthwise in a spider of heated sugar,
not too brown. Beat one-half pound of sifted povedesugar and the whites of five eggs to a
very stiff froth. Mix all thoroughly and place tgasonfuls of this mixture on waxed paper, and
bake a light brown, in slow oven.

APPLE SPONGE PUDDING

Pare eight apples and cut off the tops carefutlyasto be able to use them as covers to the
apples. Now scrape out the inside with a knifengeareful not to break the apple. Mix the
scrapings with sugar, raisins, cinnamon, poundexadls and a little white wine. Fill this
mixture into the hollow of the apple and clap otoaer for each apple; then grease a pudding
dish, lay in the apples and stew them for a fewutas, but not long enough to break them.
Make a sponge cake batter of eight eggs and twad sops of sugar and a pinch of salt and add
the grated peel of a lemon and beat until thickeast half an hour. Fold in a cup of matzoth
flour, sifted very fine. Pour this batter over tiygples and bake in a moderate oven. Serve with
wine sauce. Half this quantity is sufficient fosmall family.

GRATED APPLE PUDDING



Take six good-sized apples, six yolks of eggs, lmaéecup of sugar (or to taste), one-half pound
of grated almonds, or one-half cup of matzoth-mea&-half teaspoon of salt, one-half teaspoon
of cinnamon. Pare the apples and leave them wibkn grate all the apple from the pulp. To
this add the above, also about three tablespoodsicken or goose grease. When all is well
mixed, add the whites well beaten to a stiff frdéhix very light. Bake in well-greased baking
dish.

APPLE PUDDING

Soak three matzoth and squeeze the water outpuglthem in a bowl with three good-sized
apples cut in small thick pieces; add one-quamend of currants, one-quarter pound of raisins,
a little cinnamon, some rind of lemon cut thin, @perter pound of brown sugar and two ounces
of melted fat; mix all well together with six beateggs; pour in a greased dish and bake in a
moderate oven. This pudding can be boiled if preterServe with rum sauce.

FOAM TORTE

Four egg; whites, well beaten; add one tablespdéomegar drop by drop, one cup of sugar, one
tablespoon of vanilla; beat for twenty minutes.d_spring form with this batter on all sides.
Reserve a little of the mixture and drop by dropgap of torte. Let bake forty-five minutes in
moderate oven; when baked remove. Serve with sheednas, peaches and cream or
strawberries.

SPONGE CAKE, No. 1

Take eight eggs, one pound of granulated sugaedjyrand of a lemon, and six ounces of fine
matzoth-meal. Beat the eggs, sugar and lemon omether until very light, to about the
thickness of a custard, then add the meal, stiitimgwithout much beating. Bake in a
moderately quick oven one-half hour.

SPONGE CAKE, No. 2

Take eight eggs, one and one-half cups of grarukgar, one cup of mixed matzoth-meal and
potato flour and flavoring to taste.

Beat the yolks of the eggs and the sugar togeth#rvery light. Then add the flavoring,

matzoth-meal and potato flour and last of all thetes of the eggs beaten to a stiff froth. Stir
lightly and bake in a moderately quick oven.

POTATO FLOUR SPONGE CAKE

Separate the whites and yolks of nine eggs. Beawthtes of seven eggs very stiff. To the well-
beaten yolks of nine eggs and the whites of twd, @tk and three-quarter cups of sugar and



juice and rind of one lemon. Beat thoroughly, add scant cup of potato flour, and beat again.
Now fold in the beaten whites very carefully, arak® slowly in a moderate oven. Bake forty to
fifty minutes. Nice for invalids.

STRAWBERRY SHORTCAKE WITH MATZOTH-MEAL

Beat until very light the yolks of four eggs ande&quarters of a cup sugar; add rind of one-half
lemon, a pinch of salt, one-half cup of sifted ne#ttzmeal, and last the stiffly-beaten whites of
the eggs. Bake in two shallow square pans in a rateleven.

When cold lay a cake on a platter, spread thicktix gtrawberries that have been well sugared.
Put the other cake on top. Spread over the torsimes with cream that has been sweetened,
flavored and whipped very stiff.

HASTY PUDDING

Take any kind of old cake, cut up in slices, dipvine or sprinkle some wine over all. Make a
custard with one pint of milk and four eggs. Pug ¢tablespoon of potato flour with the yolks,
sweeten to taste, boil the custard, flavor and poer cake in pudding dish. Beat whites to a
stiff froth, add sugar and spread over all. Pudvan to brown slightly. Eat cold.

POTATO FLOUR PUDDING

Take one-quarter pound of goose-oil, stir it taeam, and stir in gradually the yolks of ten eggs
and three-quarters of a pound of sifted sugargthted peel of a lemon, also its juice and one-
half teaspoon of salt. Add last one-half poundathjo flour and the stiffly-beaten whites of the
eggs. Have the pudding form well greased beforgnguin the mixture. Bake in a moderate
oven. Serve with raspberry sauce, made of jellkeTaglass of red raspberries, press them
through a hair sieve, add a wineglass of red wadd, sugar to taste, and let it boil hard for about
five minutes.

PESACH CAKE WITH WALNUTS

Cream together the yolks of nine eggs, and oneguaihd of powdered sugar, weigh one pound
of walnuts before shelling; when shelled, grindthe creamed yolks and sugar add two
tablespoons of well sifted matzoth flour, a pinélsalt, and one teaspoon of vanilla, then mix in
the ground walnuts. Fold in gently the nine beatbites. Bake three-quarters of an hour.

DATE CAKE

Eight eggs, one and one-quarter cups of pulveszogar, two tablespoons of ground cinnamon
and cloves mixed, one cup of matzoth-meal; onefalihd seeded dates, cut fine, and the juice
of half a lemon.



Beat the yolks of the eggs and sugar together ventyl light, add the matzoth meal, spices, dates
and lemon, and finally put in the whites of the £dgeaten to a stiff froth. Bake in a moderate
oven three-quarters of an hour.

CHOCOLATE CAKE

Beat the yolks of four eggs with one-half cup dfesi sugar, add one-quarter pound of grated
sweet almonds, one-quarter pound of finely-gratadlla chocolate, and one-quarter pound of
raisins, one-half cup of matzoth meal sifted fjog&e of an orange, one-quarter cup of wine, and
lastly the stiffly-beaten whites. Bake one houaislow oven, in a form lined with greased paper.

COOKIES

Sift together one-half cup of matzoth meal and faneth cup of potato flour. Add one-half cup
of sugar, one-fourth cup of chopped almonds andeggs. Rollout in potato flour mixed with
sugar. Cut and bake on greased tins in a hot oven.

ALMOND CAKE

One pound of almonds, pounded; one pound of sogarpr two eggs and enough cinnamon to
give a strong flavor. Bake in a shallow pan andictat small sections.

ALMOND MACAROONS

One pound of almonds ground fine, one and onegwalhds of powdered sugar, the whites of
five eggs and the grated rind of two lemons. Beatwhites of eggs to a snow, add the sugar and
the grated lemon rind and almonds; mix it well tbge. Grease a very thin paper with olive oil,
sprinkle some powdered sugar over it, place on.&trm the cakes and place them a little
distance from each other and bake in a very moglenagn. When done let them cool before you
touch them.

CINNAMON STICKS

Grate one-half pound of almonds, beat the whitdswfeggs to a stiff froth, add gradually one
pound of pulverized sugar and a tablespoon of arama Roll out this dough into half finger
lengths and about as thick as your little fingeak&, and when done ice each one with boiled
frosting.

IMBERLACH

Take two cups of matzoth flour, one-quarter pouhposvdered ginger, mix together with three
eggs. Set this dough aside until it dries. Takelmiépound of honey and three-quarters pound



of sugar and boil until it gets a reddish coloraBm the ginger and matzoth dough, mix it with
honey, set back on stove, stirring constantly; witienmixture is thick and a reddish color, place
on the board so as to cool; roll and cut in twdiitengths.

KREMSLEKH

To each tablespoon of matzoth-meal take one egigpca of salt, half a teaspoon of sugar, a
teaspoon of ground almonds, a few stoned and cldo@Ens, a pinch of ground cinnamon, a
spoon of ail, or its equivalent of beef drippingdgust enough water to make the whole into a
stiff paste. Mix the ingredients very thoroughly.

Now take a large enamelled saucepan and abouiilhelfvith oil or fat. Bring this to boiling
point but do not let it burn. Shape the paste small pieces and drop them into boiling fat,
turning them continually until well browned and thiake out and drain carefully on a strainer.
May be eaten hot or cold.

EGG MARMALADE

Make a thick syrup by dissolving one pound of sugame-half pint of water over the fire,
adding one ounce of pounded almonds while the sgrafarifying. Take the saucepan off the
fire and when the contents have become moderatelystir in carefully the well-beaten yolks
of twenty eggs. It will need rather prolonged stigrto blend the eggs with the syrup. Now
flavor with vanilla or wine and cook over a slowefi stirring constantly and taking great care
that the mixture does not burn.

RADISH PRESERVES (RUSSIAN STYLE)

Take black radishes, clean and cut them in stiiisgh, and to three pounds of radishes take
one pound of honey and one and one-half poundggairsSet the radishes on to boil with water,
pour off this water, add fresh water and let coakiée; pour off the second water, add the honey
to radishes and let cook well. Then add the sugdidet cook again. When the radishes begin to
get brown add one-quarter pound of white ginged, some walnuts broken into quarters. Stir.
When brown, remove from stove. Must come out ofglie dry; no syrup must remain.

BEET PRESERVES (RUSSIAN)

Cut beets in strips like noodles, wash, cook inewahe-half hour. To three pounds of beets take
one pound of honey and one pound of sugar. Whebdbts have cooked on slow fire until
white, strain off and add the honey. Let cook vaell add sugar; cook, add white ginger to taste,
stirring continually, add one-quarter pound of atrii®, cut in slices; one-quarter of an hour
before being done, mix, and when the beets browmngars.

PRUNES



Wash the prunes well, first in warm water, theaid. Cut up half a lemon, some stick
cinnamon and sugar to taste. Cook them in the aamrered tight, allowing a liberal quantity of
water; stew slowly for two hours; thicken with aspoon of potato flour, and wet the potato
flour with the juice of an orange before adding.

If the prunes are for chrimsel, leave out the teighg.

LEMON PRESERVES

Take seven lemons, slice thin and remove seeds Sirang through slices, fasten ends, lay
them in a pan with water; boil a short time, remthelemon, pour off water; cook two pounds
of sugar with two cups of water. When the sugayisipy add one-half pound of large raisins,
put in the lemon and let cook until the syrup iskh

CANDIED LEMON AND ORANGE PEEL

Lemon and orange peel if saved can be put to exdallse. Take out the greater portion of the
white inside; throw the rinds into boiling waterdasimmer gently for twenty minutes. Drain,
weigh, and take a pound of sugar to every pourkefl. Put a layer of sugar and a layer of fruit
into the preserving kettle; stand it over a slow fintil the sugar melts. When melted, cook
slowly until the rinds are transparent. Lift thent;adrain them and when nearly dry roll in
granulated sugar.

WINE SAUCE
One cup of white wine, half a cup of water, grgteel of lemon, teaspoon of potato flour wet

with cold water, add the yolks of two eggs, stigrconstantly; when thick, add the beaten whites
and serve.

RUM SAUCE
Beat yolks of two eggs with a tablespoon of sugad a small cup of cold water, a wineglass of

rum and the juice of a lemon, and bring to boilgmnt, stirring all the time. The two whites of
eggs may be whipped very firm and spread over titeling just before serving.

SUGAR SYRUP

Two cups of brown sugar, one cup of boiling wadeigd cinnamon to taste. Stir the ingredients
together in a saucepan until the sugar is dissaweldthen let the mixture simmer slowly until it
thickens.

MOCK WHIPPED CREAM FILLING



Use between and on top of layer cakes, or asirgfilor torten.

Peel and grate one large sour apple, three-quaudersf white sugar, white of one egg; beat all
together a long time, flavor with vanilla or gratead of one-half lemon. Mix the apple with the
sugar as soon as possible or it will turn dark.

LEMON CREAM FILLING

Put on to boil the yolks of five eggs, one-half @igranulated sugar, the juice of three lemons
and grated rind of one, and about a brandy glasstdr. Stir constantly so as to prevent
curdling. When it has thickened and comes to ath&# it from the range and add the beaten
whites of eggs.

FILLING FOR CHRIMSEL

This is made of unblanched, pounded almonds, gegiptés, chopped raisins, brown sugar,
plenty of cinnamon and the grated rind of a lemon.

Mix the ingredients together and fill the hollowedt center of the chrimsel with them. Then

place one chrimsel upon another, being carefutatet the filling escape from its hollow and
fasten the edges securely together with the findgeesping the rounded shape uninjured. Fry
them in boiling fat, turning them from one sidele other until a dark brown. Serve hot with
sugar syrup.

STRAWBERRY DESSERT

Line a dish with macaroons, wet them with wine, @er this a box or quart of strawberries, and
sugar them well. Beat the yolks of four eggs witle amall cup of sugar, grated rind of lemon
and half its juice. Beat the whites to a stiff frpand half the yolks; pour over all in your pudglin
dish. When baked spread the other half of the whutetop, having previously sweetened the
remaining whites with sugar. Bake a light brownt &ad with whipped or plain cream.



*INDEX*

APPETIZERS

Ambrosia

Anchovy Canapés

Anchovy Canapés with Tomatoes
Black Olives

Brain (Appetizer)
Canapés—How to Make
Caviar Canapés

Celery Relish

Cheese Balls

Chicken Liver Paste, No. 1
Chicken Liver Paste, No. 2
Chopped Herring

Chopped Onion and Chicken Fat
Delicious Appetizer, A
Deviled Eggs with Hot Sauce
Egg Appetizer

Filled Lemons

Grapefruit Cocktall

Imitation Pate de Foi Gras
Musk Melons

Nut and Cheese Relish
Peach Cocktail

Pineapple and Banana Cocktail
Raspberry Cocktail

Red Pepper Canapés

Salted Almonds

Salted Peanuts

Sardellen

Sardine Canapés

Strawberry Cocktail

Stuffed Eggs

Stuffed Yellow Tomatoes
White Caviar

SANDWICHES

Anchovy

Brown Bread
Celery

Cheese and Nut



Chestnut

Chicken

Chicken with Mayonnaise
Date and Fig

Deviled Tongue

Egg

Egg and Olive

Fig

Fish

Lettuce

Minced Goose

Mustard Sardine Paste
Nut and Raisin

Olive

Poached Egg

Ribbon

Russian

Salmon and Caviar
Salmon and Brown Bread
Sandwiches, How to make
Sardine

Surprise

Toasted Cheese

Tongue

Veal

White and Brown Bread

SOUPS

Artichoke

Barley

Barley and Vegetable
Beer

Beer (Parve)
Beet—Russian Style
Beet—Russian Style (Fleischig)
Black Bean

Borsht

Bouillon

Brown Flour

Brown Stock

Cherry

Chicken, No. 1
Chicken, No. 2
Chicken Broth

Cold Sour



Consommeé

Cream Soup

Cream Soup—How to Make
Cream of Almond
Cream of Asparagus
Cream of Cauliflower
Cream of Celery
Cream of Corn

Cream of Herring (Russian Style)
Cream of Lettuce
Cream of Lentil

Cream of Tomato
Cream Wine

Dried Pea

Farina

Fish Chowder

Fruit

Green Kern

Green Pea

Green Pea Purée
Julienne

Leek

Lentil (Linzen) No. 1
Lentil (Linzen) No. 2
Milk

Milk and Cheese

Mock Fish Chowder
Mock Turtle
Mulligatawny
Mushroom and Barley
Mutton Broth

Noodle

Okra Gumbo (Southern)
Onion

Oxtail

Pigeon

Potato

Potato (Fleischig)

Red Wine

Rice Broth

Schalet or Tscholnt (Shabbas Soup)
Sour Milk

Sour Soup (for Purim)
Soup Stock, Directions
Spinach

Split Pea (Milchig)



Tchorba (Turkish)
Tomato

Tomato with Rice
Turkey

Turnip

Veal

Vegetable
Vegetable (Milchig)
White Stock

GARNISHES AND DUMPLINGS FOR SOUPS

Baking Powder
Croutons

Drop

Dumplings for Cream Soups
Egg

Egg Custard

Egg Drop (Einlauf)
Farina

Flour Balls with Almonds
Force-meat for Kreplech
Fritter Beans

Grated Irish Potato
Kreplech or Butterflies
Liver Kloesse

Noodles

Pfarvel or Grated Egg
Plaetchen

Schwem Kloesse
Spatzen

Sponge

FISH

Baked—Directions

Baked Bass a la Wellington
Baked Black Bass

Baked Chopped Herring
Baked Fish—Turkish Style
Baked Flounders

Baked Mackerel

Baked Shad
Boiled—Directions

Boiled Salt Mackerel



Boiled Trout
Boned Smelts, Sautéd
Broiled—Directions
Broiled Salt Mackerel
Cod Fish Balls
Cream Salmon
Croquettes of Fish
Directions:

How to Bone

How to Clean

How to Open

How to Skin
Filled Fish—Turkish Style
Fillet of Sole a la Creole
Fillet of Sole a la Mouquin
Finnan Haddie
Finnan Haddie and Macaroni
Fish for Stock
Fish with Garlic
Fish with Horseradish Sauce
Fish with Sauerkraut
Fresh Cod or Striped Bass
Fritada
Frying Fish—Jewish Method
Frying Fish—Another Method
Gefillte Fisch
Gefillte Fisch with Egg Sauce
Hecht (Pickerel)
Kedgeree
Lemon Fish
Marinirte
Marinirte Herring (Pickled)
Paprika Carp
Pickle for Salmon
Pike with Egg Sauce
Piquant
Remarks and Directions
Redsnapper with Tomato Sauce
Russian Fish Cakes
Salmon Cutlet
Salmon Loaf
Salt Herring
Sautéd—Directions
Scalloped, No. 1
Scalloped, No. 2
Scalloped Fish Roe



Shad Roe
Soused Herring
Stuffed Herring
Sweet and Sour
Sweet Sour
Sweet Sour with Wine
Swiss Creamed Fish
Turkish Sauces for Fish
Agristoga
Ahilado
Zuemimo

SAUCES FOR FISH AND VEGETABLES

General Remarks
Anchovy

Bernaise

Cream Mustard
Cucumber

Curry

Drawn Butter
Hollandaise

Maitre d'Hotel Butter
Mustard

Pickle

Pigquante

Quick Bernaise
Sardellen or Herring
Spanish

Tartare

Tomato

Vinaigrette

White (for Vegetables)

SAUCES FOR MEATS

Apple

Bordelaise

Brown

Caraway
Cranberry

Garlic
Horseradish, No. 1
Horseradish, No. 2
Kimmel



Knoblauch

Lemon

Maitre d'Hétel

Mint

Mushroom

Olive

Onion

Raisin

Stewed Cranberries
Wine

FRYING

Bread Crumbs, Prepared for Frying
Frying—Directions

To Render Goose, Duck or Beef Fat
To Make Hard White Soap

ENTREES

Aspic (Sulz)

Brains with Egg Sauce

Brains, Sweet and Sour

Boiled Tongue, Sweet and Sour
Calf's Brains, Sour

Calf's Brains, Fried

Calf's Feet, Prunes and Chestnuts
Calf's Feet, Scharf

Calf's Foot Jelly, No. 1

Calf's Foot Jelly, No. 2

Calf's Liver Smothered in Onions
Cauliflower Croquettes

Chicken Croquette, No. 1
Chicken Croquette, No. 2
Chicken Fricassee with Noodles
Chicken Livers

Chicken a la Sweetbread
Croquettes—Directions
Croquettes of Calf's Brains
Croquettes of Fish

Deviled Brains

Eggplant Croquettes (Roumanian)
Filled Tongue

Gansleber in Sulz

Gansleber Purée in Sulz



Gefillte Milz (Milt)

Goose Liver

Goose Liver Aspic

Goose Liver with Glacéd Chestnuts
Goose Liver with Mushroom Sauce
Hashed Calf's Lung and Heart
Home-made Chicken Tamales
Jellied Chicken

Kischkes

Kischkes—Russian Style

Meat Croquettes

Meat and Boiled Hominy Croquettes
Milt, Stewed

Peanut and Rice Croquettes
Pickled Beef Tongue

Potato Croquettes

Pressed Chicken

Rice Croquettes, No. 1

Rice Croquettes, No. 2

Smoked Tongue

Smothered Tongue

Spanish Liver

Sweetbreads

Sweetbread Croquettes
Sweetbread Glacé

Sweetbread Sauté with Mushrooms
Sweet Potato Croquettes

Tripe a la Creole

Tripe, Family Style

Veal Croquettes

Veal Sweetbread

MEATS

An Easy Pot Roast

Baked Hash

Beef Loaf

Beefsteak, Broiled

Beefsteak, Fried

Bitki (Russian Hamburger Steak)
Boiled Corned Beef

Braised Oxtails

Breast Flank (Short Ribs) and Yellow Turnips
Breast of Mutton, Stewed with Carrots
Breast of Veal, Roasted

Brisket of Beef (Brustdeckel)



Brisket of Beef with Sauerkraut
Brunswick Stew

Carnatzlich (Roumanian)
Calf's Hearts

Chopped Meat with Raisins (Roumanian)
Curried Mutton

Directions for Cooking Meats
Enchiladas

Fricasseed Veal with Cauliflower
Fried Steak with Onions
Gewetsh (Servian)

Goulash, Hungarian

Goulash, Russian

Hamburger Steak

Home-made Corned Beef

Irish Stew

Lamb Chops

Lamb and Macaroni

Lamb Stew—Tocane

Left-over Meats

Marrow Bones

Meat Olives

Meat Pie

Meat and Spaghetti

Mock Duck

Mutton Chops

Pan Roast Beef

Pickled Meat—Home-made Corned Beef
Pot Roast (Braised Beef)
Roast Beef, No. 1

Roast Beef, No. 2

Roast Beef—Russian Style
Roast Mutton with Potatoes
Roast Veal

Rolled Beef—Pot-Roasted
Sauerbraten

Short Ribs of Beef—Spanish
Shoulder or Neck of Veal—Hungarian Style
Smoked Beef

Soup Meat

Stewed Veal

Stuffed Shoulder of Mutton
Stuffed Shoulder of Veal

Sulze von Kalbsfuesen

To Broil Steak by Gas

Vienna Roast



Veal Loaf
Vienna Sausage
Wiener Braten (Vienna Roast)

POULTRY

Amastich

Boiled Chicken, Baked
Broiled Spring Chicken
Broiled Squab

Chicken en Casserole
Chicken Curry

Chicken Fricassee

Chicken a la Italienne
Chicken Paprika with Rice
Chicken with Rice

Chicken with Spaghetti en Casserole
Chicken—Turkish Style

Chili Con Carne

Duck

Duck a la Mode in Jelly

Fried Spring Chicken
Gaenseklein

Geschundene Gans

Giblets

Goose Grieben (Cracklings)
Goose Meat Preserved in Fat
Minced Goose—Hungarian Style
Pigeon Pie

Pilaf—Russian Style
Pila—Turkish Style

Poultry, to Dress and Clean
Roast Duck

Roast Chicken

Roast Goose

Roast Goose Breast

Roast Turkey

Smoked Goose

Smoked Goose Breast
Smothered Chicken

Spanish Pie

Squab or Nest Pigeons
Squab en Casserole

Stewed Goose, Piquante
Stuffed Chicken—Turkish Style
Stuffed Goose Neck



Stuffed Goose Neck—Russian Style
To Truss Chicken
Turkey Neck, Stuffed—Turkish Style

STUFFINGS FOR MEAT AND POULTRY

Bread Dressing for Fowl
Chestnut Stuffing

Crumb Dressing

Meat Dressing for Poultry
Potato Stuffing

Raisin Stuffing

To Stuff Poultry

VEGETABLES

Arday-Influs

Asparagus

Asparagus, Canned

Asparagus, Hungarian

Artichokes, French or Globe
Artichokes, French with Tomato Sauce
Artichokes, Jerusalem

Baked Beans with Brisket of Beef
Beans and Barley

Beet Greens

Beets, Baked

Beets, Boiled

Beets, Sour, Buttered

Belgian Red Cabbage

Boston Roast

Brussels Sprouts

Cabbage, to Boil

Cabbage Boiled with Carrots
Cabbage, Creamed New

Cabbage, Filled

Cabbage, Fried

Cabbage, Red

Cabbage, Red, with Chestnuts and Prunes
Cabbage, Stewed

Carrots

Carrots Boiled with Cabbage
Carrots with Brisket of Beef

Carrots, Compote of—Russian Style
Carrots, Flemish



Carrots, Lemon

Carrots and Green Peas
Carrots, Simmered

Cauliflower
Cauliflower—Hungarian Style
Cauliflower with Brown Crumbs
Cauliflower (Roumanian)
Cauliflower, Scalloped
Cauliflower, Spanish

Celeriac

Celeriac, Purée of

Celery, Creamed

Celery with Chestnuts (Turkish)
Chestnuts, Boiled

Chestnuts with Celery (Turkish)
Chestnuts and Prunes
Chestnut Purée

Chestnuts and Raisins
Chestnuts, Roasted

Cold Slaw

Corn, Canned

Corn off the Cob

Corn on the Cob

Corn and Potatoes
Cucumbers, Fried

Cucumbers, Stuffed
Dandelions

Dried Beans—Directions

Dried Lima Beans, Baked
Dried Pea Purée

Eggplant, Baked

Eggplant and Baked Tomatoes
Eggplant, Broiled

Eggplant, Fried

Eggplant Fried in Oil—Turkish Style
Eggplant (Roumanian)

Farsole

Farsole Dulce

General Remarks

Green Peas

Green Peas with Pfarvel
Green Peas and Rice

Haricot Beans and Beef

Hot Slaw

Kal Dolmar

Kale



Kidney Beans with Brown Sauce
Kohl-rabi

Kohl-rabi with Breast of Lamb
Lentils, Baked

Lentil Sausages

Lettuce

Lettuce, Boiled

Lima Beans, Green

Linzen, Sweet Sour

Meat Substitutes

Mock Chili Con Carne
Mushrooms, Broiled
Mushrooms, Creamed
Mushrooms, Scalloped
Mushrooms, Sautéd

Nahit (Russian Peas)

Nut Loaf

Nut Roast

Okra, Boiled

Onions, Boiled

Onions, Scalloped
Oyster-plant—Salsify
Parsnips

Pea Purée

Peppers, Green

Peppers, Green, Broiled
Peppers, Stewed

Peppers, Green, Stuffed with Vegetables
Peppers, Stuffed

Peppers, Stuffed (Arday-influs)
Peppers Stuffed with Meat
Peppers Stuffed with Nuts
Potato Balls with Parsley
Potato Cakes

Potato Puff

Potato Puff, Bohemian

Potato Ribbon

Potato Surprise

Potatoes

Potatoes for Twenty People
Potatoes, Baked, No. 1
Potatoes, Baked, No. 2
Potatoes, Boiled

Potatoes Boiled in their Jackets
Potatoes with Caraway Seeds
Potatoes and Corn



Potatoes, Creamed

Potatoes, Curried

Potatoes, French Fried
Potatoes, German Fried
Potatoes au Gratin

Potatoes Hashed Brown, Lyonnaise
Potatoes—Hungarian Style
Potatoes, Imitation New
Potatoes, Mashed

Potatoes, New

Potatoes and Pears
Potatoes, Roast

Potatoes, Saratoga Chips
Potatoes, Scalloped, No. 1
Potatoes, Scalloped, No. 2
Potatoes, Stewed

Potatoes, Stewed with Onions
Potatoes, Stewed Sour
Potatoes, Stuffed

Radishes

Salsify

Salsify, Scalloped
Sauerkraut, Boiled

Savoy Cabbage

Savoy Cabbage with Rice
Slaitta (Roumanian)

Spanish Beans

Spanish Onion Rarebit
Spinach

Spinach with Cream Sauce
Spinach—Fleischig

Squash, Stewed

String or Green Snap Beans
String Beans with Lamb
String Beans, Sweet Sour
String Beans with Tomatoes
Succotash

Sugar Peas

Sweet Potatoes and Apples
Sweet Potatoes, Boiled
Sweet Potatoes, Candied
Sweet Potatoes, Fried

Sweet Potatoes, French Fried
Sweet Potatoes, Plums and Meat
Sweet Potatoes, Roast
Sweet Potatoes Roast with Meat



Sweet Sour Beans

Sweet Sour Beans and Linzen
Swiss Chard

Tomato Custards

Tomato Purée

Tomatoes, Baked, and Eggplant
Tomatoes, Canned, Stewed
Tomatoes, Creole
Tomatoes, Fried

Tomatoes, Green, Fried
Tomatoes with Rice
Tomatoes, Scalloped
Tomatoes, Stewed
Tomatoes, Stuffed

Tsimess

Turnips

Turnips, Boiled

Turnips, Hashed

Vegetables

Vegetable Hash

Vegetable Meat Pie

Wax Beans, Sweet and Sour

TIME TABLE FOR COOKING

Boiling Meats
Broiling Meats
Cooking Vegetables
Roasting Meats

SALAD DRESSINGS

Boiled

Boiled with Olive Qil (Parve)
Colored Mayonnaise

Dressing for Cold Slaw

Dressing for Lettuce

French

Mayonnaise

Mayonnaise Especially for Salmon
Mayonnaise, White

Mayonnaise with Whipped Cream
Mustard

Russian

Sour Cream



SALAD AND SALAD DRESSINGS

Directions for Making
To Marinate

Asparagus

Banana Dainty

Beet

Beet and Cauliflower
Bohemian

Brain

Cauliflower

Celery Root Baskets
Celery Root, Boiled
Chestnut

Chicken

Chicken for Twenty People
Chiffonade

Cold Slaw or Cabbage
Cottage Cheese

Cream Cheese

Cream Cheese with Pineapple
Cucumber
Eggplant—Roumanian Style
Eggplant—Turkish Style
Fish

Fish for Twenty People
Fruit

Fruit and Nut
Grape-fruit

Green

Green Pepper for Salad
Herring, No. 1

Herring, No. 2
Hungarian Fruit
Hungarian Vegetable
Lettuce

Lima Beans

Mackerel

Marshmallow
Mayonnaise of Flounder
Monterey

Neapolitan

Niagara

Nut

Pepper

Peppers and Cheese



Polish or Piquant

Potato, No. 1

Potato, No. 2

Potato, No. 3

Russian

Russian Fruit

Salmon

Squash—Turkish Style
String Bean

Sweetbread

Tomato (French Dressing)
Tomato, Mayonnaise of (whole)
Tomatoes, Stuffed
Tomatoes, Stuffed, Cheese
Veal

Waldorf

Water-Lily (EgQ)

FRESH FRUITS AND COMPOTE

Apple Compote
Apple Delight

Apple Float

Apple Sauce, Victoria
Baked Apples

Baked Prunes

Baked Rhubarb
Bananas

Blueberries

Chilled Bananas
Compote of Pears
Compote of Raspberries
Dried Fruits

Fig Sauce

Fried Apples

Frosted Apples
Grape-fruit
Huckleberry Compote
Oranges

Peaches

Peach Compote
Pineapple

Pineapple Compote
Pineapple Soufflé
Prune Soufflé

Prunes without Sugar



Raspberry

Raspberry and Currants
Ripe Tomatoes
Rhubarb Sauce
Snowflakes

Steamed Prunes
Stewed Prunes
Strawberries

Sweet Apples, Steamed
Sweet Entrée of Ripe Peaches
Tutti-Frutti
Watermelons

MEHLSPEISE (FLOUR FOODS)

Almond Strudel

Apple Slump

Apple Kugel

Apple Schalet, No. 1

Apple Schalet, No. 2

Apple Strudel, No. 1

Apple Strudel, No. 2
Bairische Dampfnudeln, No. 1
Bairische Dampfnudeln, No. 2
Birne Kloesse

Boiled Apple Dumplings
Boiled Macaroni

Baked Macaroni with Cheese
Broad Noodles

Carrot Schalet

Cabbage Strudel

Cheese Kreplich

Cherry Roley Poley

Cherry Strudel

Dough for Schalet (Merber Deck)
Dumplings for Stew

Egg Barley or (Geroestete Fervelschen)
Farina Dumplings
Huckleberry Dumplings
Kaese Kracpfili

Kartoffel Kloesse

Kraut Kugel

Kugel

Leberknadel

Mandel Strudel

Merber Deck



Milk Noodles

Noodle Kugel

Noodle Schalet

Noodles

Noodles and Apples
Noodles and Mushrooms
Noodles with Butter
Noodles with Cheese
Pfarvel
Pfarvel—Fleischig

Peach Dumplings

Pear Dumplings

Pear Kugel

Plum Knoedel (Hungarian)
Potato Dumplings

Potato Noodles

Potato Pudding, Boiled
Potato Schalet

Quark Strudel (Dutch Cheese)
Rahm Strudel

Rice Strudel

Rice Kugel

Savory Macaroni
Scalloped Noodles and Prunes
Scharfe Kugel

Seven Layer Schalet
Shabbas Kugel

Sour Spatzen

Spaetzlen or Spatzen
Spaghetti

Strudel aus Kalbslunge
Sweet Potato Pudding
Wiener Kartoffel Kloesse

CEREALS

Apples with Rice

Baked Apple with Oatmeal
Baked Rice

Barley

Boiled Rice

Boiled Rice with Pineapple
Cold Oatmeal

Cornmeal Mush

Directions for Cooking
Eggs Baked in Rice



Farina

Hominy

Laws about Cereals
Left-over Cereals
Marmelitta

Oatmeal with Cheese
Oatmeal Porridge

Pilaf

Polenta

Rice and Nut Loaf

Rice in Milk

Rice with Grated Chocolate
Sago

Sautéd Cornmeal Mush
Spanish Rice

Steamed Rice

Sweet Rice

Tapioca

Wheat Cereals

EGGS

Baked

Baked with Cheese

Baked with Tomatoes

Boiled

Corn Omelet

Curried

Egg Piquant

Egg Rarebit

Eggs a la Mexicana

Eggs en Marinade

Eggs, Poached or Dropped
Eggs Poached in Tomato Sauce
Eggs with Cream Dressing
Eggs with Fresh Mushrooms
Fricasseed

Fried

Herb Omelet

Krosphada

Omelet for One

Plain Omelet

Poached with Fried Tomatoes
Remarks

Rum Omelet

Scalloped



Scalloped (Fleischig)
Scrambled

Scrambled with Brains
Scrambled with Sausage
Smoked Brisket of Beef and Eggs
Soufflé Omelet

Spanish

Spanish Omelet

Sweet Almond Omelet
Sweet Omelet

Sweet Omelet for One
To Keep Egg Yolks

To Preserve Eggs
Tomato with Egg

White Sauce Omelet

CHEESE

Cheese Balls, No. 1

Cheese Balls, No. 2

Cheese Bread

Cheese Fondue

Cheese Omelet

Cheese Soufflé

Cheese and Sweet Green Peppers
Cheese Timbals for Twelve People
Cottage Cheese (Pot Cheese)
Crackers and Cheese

Delicious Cream Cheese, A

Golden Buck

Green Corn, Tomatoes and Cheese
Koch Kaese (Boiled Cheese)
Macaroni Cheese

Ramekins of Eggs and Cheese
Rice and Cheese

Tomatoes, Eggs and Cheese—Hungarian Style
Welsh Rarebit

BREAD

Arme Ritter
Barches
Bread Sticks
Buns
Butterbarches



Buttered Toast
Cinnamon Toast for Tea
Crescent Rolls

Flour

French Rolls

Gluten

Graham

Home-made Yeast
Individual Loaves
Milk or Cream Toast
Potato

Potato-Rye

Raisin

Raisin or Currant Buns
Rolled Oats

Rolls

Rye (American), No. 1
Rye, No. 2

Tea Rolls

To Make Bread
Variety Bread

White Bread

Yeast

Zwiebel Platz

COFFEE CAKES (KUCHEN)

Abgeruehrter Kugelhopf
Apple Cake or Kuchen
Baba a la Parisienne
Berliner Pfannkuchen
Bohemian Kolatchen

Bola

Bunt, Plain

Cheap Coffee Cake, A
Cherry Cake or Kuchen
Cheese Cake or Pie
Cinnamon Rolls

Coffee Cake or Kuchen Dough
Chocolate Coffee Cake
French Coffee Cake

Fresh Prune Kuchen
Huckleberry Cake
Huckleberry Pie

Kaffee Kuchen (Cinnamon)
Kindlech



Krapfen (Purim)
Mohntorts

Mohn Cakes, Small
Mohn (Poppy Seed) Roley Poley
Mohn Wachtel

Napf Kuchen

Peach Kuchen

Pocket Books

Prune Kuchen

Puffs (Purim)

Rendered Butter
Savarin

Schnecken

Sour Cream Kolatchen
Spice Roll

Stollen

Tea Cakes, Russian
Topfa Dalkeln (Cheese Cakes)
Wiener Kipfel

Wiener Studenten Kipfel
Yeast Krantz

Zwieback

MUFFINS AND BISCUITS

Baking-Powder
Baking-Powder Batters
Baking Powder Biscuits
Bran Bread

Bran Muffins

Brown Bread

Cinnamon Buns

Corn Bread

Corn Muffins, No. 1

Corn Muffins, No. 2
Crullers

Dough for Open Face Pies
Doughnuts

Doughnuts, French

Drop Biscuits

Fruit Wheels

Gingerbread

Gingerbread, Eggless with Cheese
Gingerbread Gems, Eggless
Gluten Gems

Graham Muffins



Johnnie Cake
Muffins

Popovers

Rice Muffins

Rye Flour Muffins
Sour Milk Biscuits
Strawberry Short Cake (Biscuit Dough)
Walffles, One Egg
Waffles, Three Egg
Wheat Muffins
White Nut Bread

PANCAKES, FRITTERS, ETC.

Apple Fritters

Bell Fritters

Blintzes

Bread Pancakes
Buckwheat Cakes
Cheese Blintzes

Corn Fritters

Dried Pea Fritters or (Erbsen Lievanzen)
French Pancakes

French Puffs

Fritter Batter

German Pancakes, No. 1
German Pancakes, No. 2
German Pancakes, No. 3
Griddle Cakes

Grimslich

Macrotes

Matrimonies

Noodle Puffs

Orange Fritters
Pineapple Fritters

Potato Cakes

Potato Pancakes

Queen Fritters

Rice Pancake or Griddle Cakes
Shavings (Kraus-Gebackenes)
Snip Noodles, Fried
Snowballs (Hesterliste)
Sour Milk Pancakes
Squash Fritters

Sweet Blintzes



Vegetable Fritters
Windbeutel

CAKES

General Directions

To Bake

Angel Food

Apple Jelly Cake

Apple Sauce Cake

Almond Cake or Mandel Torte, No. 1
Almond Cake or Mandel Torte, No. 2
Blitz Kuchen

Bremen Apple Torte

Brod Torte

Bunt Kuchen (Baking-Powder)
Burnt Almond Torte

Caramel Layer Cake

Chestnut Torte

Chocolate Brod Torte

Chocolate Eclairs

Chocolate Layer Cake
Chocolate Torte

Cinnamon Cake (Baking-Powder)
Cocoanut Layer Cake

Coffee Cake, German

Coffee Cake, Quick

Covered Cheese Cake

Cream Layer Cake

Cream Puffs

Cup Cake

Date Torte

Dobos Torte

Dominoes

Eggless, Butterless, Milkless Cake
Fruit or Wedding Cake

Gold Cake

Grafton Layer Cake

Grafton Small Cake

Green-tree Layer Cake and Icing
German Hazelnut Torte
Huckleberry Cake

Jelly Roll

Koenig Kuchen

Lady Fingers

Lemon Cake



Linzer Torte

Little French Cakes
Loaf Cocoanut Cake
Marble Cake

Mocha Torte

Nut Cake

Nut Honey Cake
One Egg Cake
Orange Cake

Peach Shortcake
Potato Cake

Pound Cake

Rye Bread Torte
Russian Punch Torte
Sand Torte

Spice Cake

Sponge Cake
Sponge Cakes, Small
Sunshine Cake
Time-table for Baking
Vienna Prater Cake
Walnut Torte, No. 1
Walnut Torte, No. 2
Wedding Cake
White Cake
Zwieback Torte

ICINGS AND FILLINGS FOR CAKES

Almond Icing

Banana Filling

Boiled Icing

Chocolate Glazing
Chocolate Icing, Unboiled
Cocoanut Icing

Coffee Filling

Cream Filling

Fig Filling

Instantaneous Frosting
Lemon Extract

Lemon Jelly for Layer Cake
Lemon Peel

Maple Sugar Icing
Marshmallow Filling
Mocha Frosting

Nut Icing



Orange Icing

Plain Frosting
Unboiled Icing
Vanilla Extract
White Caramel Icing

PIES AND PASTRY

Apple Custard Pie

Apple Fladen (Hungarian)
Apple Pie, No. 1

Apple Pie, No. 2

Banbury Tarts

Blackberry and Currant Pie
Blaetter Teig

Cheese Straws

Cherry Pie, No. 1

Cherry Pie, No. 2
Cocoanut Pie

Cocoanut Lemon Pie
Cream Pie

Fleischig Pie Crust

Fruit Tartlets

Grape Pie

Grated Apple Pie
Huckleberry Pie

Individual Apple Dumplings
Lamplich

Lemon Pie, No. 1

Lemon Pie, No. 2

Lemon Tart (Fleischig)
Linser Tart

Macaroon Tarts

Meringue, To Make and Bake
Mince Pie

Mirlitious

Mock Cherry Pie

Mock Mince Pie

Mohntorte

Parve Cookie and Pie Dough
Peach Pie, No. 1

Peach Pie, No. 2

Peach Cream Pie

Peach Cream Tarts

Pie Crust (Merber Teig)
Pineapple Pie, No. 1



Pineapple Pie, No. 2
Plum Pie

Prune Pie

Prune and Raisin Pie
Puff Paste

Pumpkin Pie
Rhubarb Pie
Snowballs
Strawberry Pie
Sweet Potato Pie
Tartlets

Vienna Pastry for Kipfel
Vinegar Pie
Whipped Cream Pie

COOKIES

General Directions

Almond Macaroons, No. 1
Almond Macaroons, No. 2
Almond Macaroons with Figs
Almond Sticks

Almond Sticks—Fleischig
Anise Seed Cookies

Anise Zwieback

Baseler Loekerlein (Honey Cakes)
Caraway Seed Cookies
Cardamom Cookies
Chocolate Cookies

Citron Cookies

Cocoanut Kisses

Cornflake Cocoanut Kisses
Croquante Cakes

Date Macaroons

Dutch Stuffed Monkeys
Filled Butter Cakes

Ginger Wafers

Hamburger Cookies—OId Fashioned
Honey Cake, No. 1 and 2
Honey Corn Cakes
Hungarian Almond Cookies
Hurry Ups (Oatmeal)

Kindel

Lebkuchen

Lebkuchen, Old-Fashioned
Lekach



Mandelchen

Merber Kuchen

Molasses Cookies, Old-Fashioned
Mother's Delicious Cookies (Merber Kuchen)
Nutmeg Cakes—Pfeffernuesse

Parve Cookies

Pecan, Walnut or Hickory Nut Macaroons
Plain Wafers

Poppy Seed Cookies

Purim Cakes

Sour Milk Cookies

Springele

Sugar Cookies

Teiglech

Vanilla Cookies

DESSERTS

Ambrosia

Apple and Honey Pudding
Apple and Lady Finger Pudding
Apple Slump

Apple Snow

Apple Tapioca Pudding
Auflauf

Bird's Nest Pudding

Black Bread Pudding

Blanc Mange

Bohemian Cream

Boiled Custard

Bread Pudding

Brown Betty

Caramel Custard

Cherry Pudding

Chestnut Pudding

Chocolate Cornstarch Pudding
Chocolate Custard

Corn Pudding

Cornmeal Pudding

Cup Custard for Six

Dessert with Whipped Cream
Dimpes Dampes

Farina Pudding with Peaches
Fig Dessert

Floating Island

Huckleberry Pudding



Ice-box Cake

Leaf Puffs

Lemon Puffs

Lemon Sauce

Macaroon Island
Pistachio Cream

Prune Custard

Prune Pudding

Prune Whip

Pudding a la Grande Belle
Queen Bread Pudding
Queen of Trifles

Red Raspberry or Currant Float
Rhubarb Pudding

Rice Custard

Rice Pudding

Rothe Gritze

Sago Pudding with Strawberry Juice
Scalloped Peaches
Strawberries a la Bridge
Suet Pudding with Pears
Tipsy Padding

Tapioca Custard

Whipped Cream

STEAMED PUDDINGS

Almond Pudding

Carrot Pudding

Cherry Pudding

Date Pudding
Directions for Steaming
Honey Pudding

Napkin Pudding

Noodle Pudding

Peach Pudding

Plum Pudding for Thanksgiving Day
Plum Pudding, No. 2
Prince Albert Pudding
Prune Pudding

Rye Bread Pudding
Steamed Berry Pudding

PUDDING SAUCES



Brandy Sauce

Caramel Sauce

Chocolate Sauce, Nos. 1 and 2
Cream Sauce

Foam Sauce

Fruit Sauce

Hard Sauce

Jelly Sauce

Kirsch Sauce

Lemon Sauce, Nos. 1 and 2
Prune Sauce

Vanilla Sauce or Cream
Wine Sauce, Nos. 1 and 2

FROZEN DESSERTS

Apricot Ice

Apricot Ice Cream

Banana Ice Cream

Biscuit Tortoni, Nos. 1 and 2
Café a la Glacé

Canned Fruit, Frozen

Cherry Diplomate

Chocolate Ice Cream, Nos. 1 & 2
Coffee Ice Cream

Freezing Creams and Water Ices
Frozen Cream Cheese with Preserved Figs
Frozen Custard

Frozen Puddings, Directions
Fruit Sherbets

Lemon Ginger Sherbet

Lemon Ice

Maple Bisque

Maple Mousse

Mocha Mousse

Nesselrode Pudding

Orange Ice

Peach Ice Cream

Peter Pan Dessert

Pineapple Ice

Pineapple Ice Cream

Preparing Salt

Punch Ices

Raspberry Ice

Rum Pudding

Strawberry Ice Cream



Tutti-Frutti lce Cream
Vanilla Ice Cream, No. 1
Vanilla Ice Cream, No. 2
Watermelon Sherbet

CANDIES AND SWEETS

Candied Cherries, Pineapple and other Fruits
Dates, Stuffed with Fondant

Dates, Stuffed with Ginger and Nuts
Divinity

Frosted Currants

Fruit Loaf

Fudge

Glacé for Candies

Orange Chips

Pinoche

Stuffed Dates

Stuffed Figs

Stuffed Prunes

White Fondant

BEVERAGES

Blackberry Cordial
Blackberry Wine
Breakfast Cocoa
Cherry Bounce
Cherry Brandy
Cherry Syrup
Chocolate Nectar
Chocolate Syrup
Clabbered Milk
Claret Cup

Coffee

Coffee

Coffee for Twenty People
Cold Egg Wine
Cordial

Delicious and Nourishing Summer Drink
Egg Lemonade
Egg Nog

Filtered Coffee
French Coffee
Fruit Drinks



Fruit Syrups

Fruit Punch for Twenty People
Fruit Juices—Other
Glueh (Hot Wine)

Hot Chocolate

Iced Chocolate

Iced Coffee

Lemonade in Large Quantities
Maraschino Lemonade
Milk Lemonade

Mulled Wine

Orangeade

Pineapple Lemonade
Quick Lemonade
Raspberry Vinegar
Reception Cocoa
Russian Iced Tea

Sherry Cobbler

Soda Cream

Strawberry Sherbet

Tea

Tea, Russian Style
Turkish Coffee
Unfermented Grape Juice

CANNED FRUITS

General Rules
Baked Crab-apple Preserves
Baked Cranberry or Cherry Preserves
Baked Quinces
Baked Sickel Pears
Canning Fruit, Baked in Oven
Canning Fruit, in a Water Bath
Canning in the Preserving Kettle
Canned

Blackberries

Blueberries

Cherries

Cherries for Pie

Currants

Gooseberries

Pears

Peaches

Peaches

Pineapple



Pineapple
Plums
Quinces
Raspberries
Raspberries and Currants
Rhubarb
Rhubarb Ready for Use
Strawberries
Sterilizing Jars, etc.

JELLIES AND PRESERVES

General Remarks

Jelly Glasses—To Cover
Apple Jelly

Blackberry Jelly

Crab-apple Jelly

Cranberry Jelly

Currant Jelly

Grape Jelly

Neapolitan Jelly

Quince Jelly

Raspberry Jelly

Raspberry and Currant Jelly
Strawberry Jelly

To Test Jelly Made at Home
Utensils for Jelly Making
Winter Jelly, A

PRESERVED FRUIT

Amber Marmalade
Apple Butter

Apple and Quince Conserve
Cherry Conserve
Cherry Marmalade
Citron Preserve
Damson Jam

German Prune Butter
Gingered Pears
Gooseberry Relish
Grape Conserve

Grape Preserves
Jellied Quinces
Marmalade—Directions



Orange Marmalade
Peach Bultter
Peach Syrup
Pickled

Cantaloupe or Muskmelons

Crab-apples

Figs

Husk Tomatoes

Peaches

Pears

Plums
Plum Conserve, No. 1
Plum Conserve, No. 2
Preserved

Blackberries

Cherries

Damson Plums

Figs

Peaches

Pineapple

Quinces

Strawberries
Quince Cheese
Raisin Compote
Raspberry Jam
Rhubarb and Orange Marmalade
Spiced or Pickled Apples
Spiced or Pickled Cherries
Spiced Cucumbers
Spiced German Plums
Spiced Grapes
Strawberries and Pineapple
Strawberries in the Sun
Tomatoes
Watermelon Pickle

BRANDIED FRUITS

Brandied Cherries
Brandied Peaches
Brandied Pears

Brandied Quinces

French Prunes in Cognac
Melange



CANNED VEGETABLES

Directions for Canning

VEGETABLES PRESERVED IN BRINE

Boiled Beans

Corn

Early Fall Vegetables
Mock Olives (Plums)
String Beans (Raw)

PICKLES AND RELISHES

Beet and Horseradish Relish
Cabbage Beet and Horseradish Relish
Chow Chow

Corn Relish

Cucumbers in QOil

Delicious Mustard Pickles (Senfgurken)
Dill Pickles for Winter Use

Directions for Making Pickles

Green Dill Tomatoes

Green Tomato Pickle (French Pickle)
Mixed Pickle Dressing

Mother's Dill Pickles

Mushroom Catsup

Mustard Pickle

Pepper Mangoes

Piccalilli

Pickled Beans

Pickled Beets

Pickled Cauliflower

Pickled Onions

Pickled Red Cabbage (Hungarian Style)
Prepared Mustard

Salt Pickles

Salzgurken

Sauerkraut

Small Dill Pickles

Sweet Pickles

Teufelsgurken (Hot Pickles)

Tomato Catsup

Tomato Sauce (Chili)



PASSOVER DISHES

Almond Balls for Soup
Almond Cake
Almond Hills
Almond Macaroons
Almond Pudding, No. 1 and 2
Apple Pudding
Apple Sponge Pudding
Batter Pudding
Beefsteak Pie
Beet Preserves (Russian)
Beolas
Birmoilis (Turkish)
Candied Lemon and Orange Peel
Carrot Pudding
Chrimsel, Nos. 1 and 2
Chocolate Cake
Cinnamon Sticks
Cocoanut Pudding
Cookies
Date Cake
Egg Marmalade
English Lemon Stewed Fish
Filled Matzoth Kleis
Filling for Chrimsel
Foam Torte
German Puffs
Grated Apple Pudding
Hasty Pudding
How to Set the Table for the Seder Service
Imberlach
Kentucky Chrimsel
Kremslekh
Lemon Cream Filling
Lemon Preserves
Mamouras (Turkish)
Marrow Dumplings
Matzoth
Charlotte, Nos. 1 and 2
Dipped in Eggs, No. 1
Dipped in Eggs, No. 2
Eirkuchen
Kleis, No. 1
Kleis, No. 2
Kugel



Meal Cake
Meal Kleis, No. 1
Meal Kids, No. 2
Meal Macaroons
Meal Noodles
Plum Pudding
with Scrambled Eggs (Ueberschlagene Matzoth)
Shalet
Spice Cake
Meat Blintzes
Mina (Turkish)
Mock Whipped Cream
Palestine Soup
Pesach Borsht
Pesach Cake with Walnuts
Pie Crust
Potato Flour Noodles
Potato Flour Pudding
Potato Flour Sponge Cake
Potato Marbles
Potato Plum Knoedel (Hungarian)
Potato Pudding
Prunes
Prune Blintzes
Radish Preserves (Russian Style)
Raisin Wine, Nos. 1 and 2
Red Mullet in Cases
Rosel, Beet Vinegar
Rum Sauce
Scrambled Matzoth
Sole with Wine (French Recipe)
Sponge Cake, Nos. 1 and 2
Stewed Sweetbreads
Strawberry Dessert
Strawberry Shortcake with Matzoth Meal
Sugar Syrup
Wine Sauce
Yom-Tov Soup
Zwiebel Matzoth

*ALPHABETICAL INDEX*

*A*



Abgeruehrter Kugelhopf
Agristoga Sauce for Fish
Ahilado (Sauce for Fish)
Almond

Balls

Burnt, Torte

Cake

Cake

Cream of

Hills

Icing

Macaroons

Macaroons

Macaroons with Figs

Pudding

Sticks

Sticks—Fleischig
Amastich
Amber Marmalade
Ambrosia
Anchovy Canapés
Anchovy Canapés with Tomatoes
Anchovy Sandwiches
Anchovy Sauce
Angel Food
Anise Seed Cookies
Appetizers
Apple

and Honey Pudding

and Lady Finger Pudding

and Quince Conserve

Baked

Baked with Oatmeal

Butter

Cake

Compote

Custard Pie

Delight

Fladen

Float

Fried

Fritters

Frosted

Jelly

Jelly Cake

Kuchen



Pickled
Pie
Pudding
Sauce
Sauce Cake
Sauce, Victoria
Slump
Snow
Spiced
Sponge Pudding
Sweet, Steamed
Tapioca Pudding
with Rice
Apricot Ice
Apricot Ice Cream
Arday-influs
Arme Ritter
Artichoke, Jerusalem
Artichoke Soup
Artichokes, French or Globe
Artichokes, French, with Tomatoes
Asparagus
Canned
Cream of
(Hungarian)
Salad
Aspic
Auflauf

*B*

Baba a la Parisienne
Bairische Dampfnudeln
Baked
Cherry Preserves
Crab-apple Preserve
Cranberry Preserves
Quince Preserves
Sickel Pear Preserves
Baking-Powder
Batters
Biscuits
Bunt Kuchen
Cinnamon Cake
Dumplings
German Coffee Cake



Banana Dainty
Banana Filling
Banana Ice Cream
Bananas
Bananas, Chilled
Banbury Tarts
Barches
Barley
Barley and Vegetable Soup
Barley Soup
Baseler Loekerlein
Bass, Black, Baked
Bass, Baked, a la Wellington
Batter Pudding
Bean, Black, Soup
Beans and Barley
Baked with Brisket of Beef
Dried
Dried Lima, Baked
Green Lima
Green Snap
Haricot and Beef
Kidney, with Brown Sauce
Pickled
Spanish
String
String, Boiled, Preserved in Brine
String, Raw, Preserved in Brine
String, Sweet and Sour
String, with Lamb
String, with Tomatoes
Sweet Sour
Sweet Sour and Linzen
Wax, Sweet and Sour
Beef, An Easy Pot Roast of
Boiled, Corned
Braised, Pot Roast
Breast, Flank with Yellow Turnips
Brisket of, Brustdeckel
Brisket of, with Sauerkraut
Corned (Home-made)
Fat, to render
Loaf
Pan Roast
Pickled
Pot Roast



Roast
Roast, Russian Style
Roast, Vienna
Rolled, Pot Roasted
Short Ribs of, Spanish
Smoked
Smoked Brisket of, with Eggs
Tongue, Pickled
Beefsteak, Broiled
Beefsteak, Fried
Beefsteak, Fried with Onions
Beefsteak Pie
Beefsteak to Broil by Gas
Beer Soup
Beer Soup (Parve)
Beet Greens
and Cauliflower Salad
and Horseradish Relish
Preserves (Russian)
Salad
Soup (Russian)
Soup (Russian) Fleischig
Beets, Baked
Boiled
Pickled
Sour Buttered
Bell Fritters
Beolas
Berliner Pfannkuchen
Bernaise, Sauce
Beverages
Bird's Nest Pudding
Birmoilis (Turkish)
Birne Kloesse
Biscuit Tortoni
Bitki (Russian)
Blackberry and Currant Pie
Blackberry Cordial
Blackberry Jelly
Blackberry Wine
Blackberries, Canned
Blackberries, Preserved
Black Bread Pudding
Black Olives
Blaetter Teig
Blanc Mange



Blintzes

Cheese

Meat

Prune

Sweet
Blitz Kuchen
Blueberries
Blueberries, Canned
Bohemian Cream
Bohemian Salad
Bola
Bordelaise Sauce
Borsht
Boston Roast
Bouillon
Brain (Appetizer)
Brain Salad
Brains with Egg Sauce
Brains, Sweet and Sour
Bran Muffins
Brandied Fruits
Brandy Sauce
Braune Mehlsuppe
Bread

Bran

Brown

Brown, Sandwiches

Corn

Crumbs, Prepared for Frying

Dressing for Fowl

Graham

Gluten

Individual Loaves

Pancakes

Potato

Potato, Rye

Pudding, Rye

Raisin

Rolled Oats

Rye (American)

Rye

Sticks

To make

Variety

White

White and Brown, Sandwiches



White Nut
Bremen Apple Torte
Brod Torte
Brown Betty
Brown Sauce
Brown Stock
Brunswick Stew
Brussels Sprouts
Butterbarches
Buns

Cinnamon

Currant

Raisin
Bunt Kuchen

*C*

Cabbage, Beet and Horseradish Relish
Belgian Red
Boiled with Carrots
Creamed, New
Filled
Fried
Red
Red, with Chestnuts and Prunes
Red, Pickled, Hungarian Style
Salad
Savoy
Savoy, with Rice
Stewed
To Boll
Café a la Glacé
Cakes
Cakes—General Directions for Making
Cakes, To Bake
Calf's Brains, Fried
Calf's Brains, Sour
Calf's Feet, Prunes and Chestnuts
Calf's Feet, Scharf
Calf's Foot Jelly
Calfs' Hearts
Calf's Liver, Smothered in Onions
Calf's Lung and Heart, Hashed
Canapeés
Candied Fruits
Candied Lemon and Orange Peel



Candies and Sweets
Canned Fruit, Frozen
Canned Fruits

General Rules

Sterilizing Jars, etc.
Canned Vegetables
Canning Fruit Baked in Oven
Canning Fruit in a Water Bath
Canning in the Preserving Kettle
Cantaloupes, Pickled
Caramel Custard
Caramel Layer Cake
Caramel Sauce
Caramel White Icing
Caraway Seed Cookies
Caraway Sauce
Cardamom Cookies
Carnatzlich (Roumanian)
Carp, Paprika
Carrot Pudding
Carrots

and Peas

Boiled with Cabbage

Compote of, Russian Style

Flemish

Lemon

Simmered

with Brisket of Beef
Cauliflower

Cream of

(Hungarian)

Pickled

Roumanian

Salad

Scalloped

Spanish

with Brown Crumbs
Caviar Canapés
Cereals
Cereals—Directions
Cereals, Laws about
Celeriac
Celeriac, Purée of
Celery,

Creamed

Cream of



Relish
Root Baskets
Root (Boiled) Salad
Sandwiches
with Chestnuts (Turkish)
Cheese
and Nut Sandwiches
Balls
Bread
Cake
Cake, Covered
Cake, Hungarian
Cottage
Fondue
Pie
Pot
Salads
Soufflé
Straws
Timbals
with Macaroni
Cherries
Brandied
Candied
for Pies
Pickled
Preserved
Spiced
Cherry Bounce
Brandy
Cake
Conserve
Diplomate
Marmalade
Pie
Pudding
Roley Poley
Soup
Syrup
Chestnut Pudding
Purée
Salad
Sandwiches
Stuffing
Torte
Chestnuts and Prunes



and Raisins
Boiled
Roasted
with Celery (Turkish)
Chicken a la Italienne
a la Sweetbread
Boiled, Baked
Broiled Spring
Broth
Casserole
Curry
Fricassee
Fricassee, with Noodles
Fried Spring
Jellied
Liver Paste
Livers
Paprika with Rice
Pressed
Roast
Salad
Salad for Twenty People
Sandwiches
Sandwiches with Mayonnaise
Smothered
Soup
Stuffed (Turkish Style)
Tamales, Home-made
To Truss
Turkish Style
with Rice
with Spaghetti en Casserole
Chiffonade Salad
Chilli Con Carne
Chilli Sauce
Chocolate Brod Torte
Cake
Coffee Cake
Cookies
Cornstarch Pudding
Custard
Eclairs
Glazing
Hot
Ice Cream
Iced



Icing, Unboiled

Layer Cake

Nectar

Sauce

Syrup

Torte
Chow-Chow
Chrimsel
Cinnamon Cake
Cinnamon Sticks
Citron Cookies
Citron Preserves
Claret Cup
Cocoa, Breakfast
Cocoa, Reception
Cocoanut, Cornflake Kisses

Icing

Kisses

Layer Cake

Lemon Pie

Pie

Pudding
Cod, Fish Balls
Cod, Fresh, or Striped Bass
Coffee

Boiled

Cake, a Cheap

Cake, French

Cake, German

Cake, Quick

Cakes (Kuchen)

Filling

Filtered

for Twenty People

French

Ice Cream

Iced

Turkish
Cold Sour Soup
Compotes and Fresh Fruits
Consommeé
Cookies
Cordial
Corn, Canned

Cream of, Soup

and Potatoes



Fritters

Green, Tomatoes and Cheese

Muffins

off the Cob

on the Cob

Preserved in Brine

Pudding

Relish
Cornmeal Mush
Cornmeal Pudding
Crab-apple Jelly
Crab-apples, Pickled
Crackers and Cheese
Cranberry Jelly
Cranberry Sauce
Cranberries, Stewed

Cream Filling
Layer Cake
Mustard Sauce
Pie
Puffs
Sauce
Soup
Soups, How to Make
Wine Soup

Croquante Cakes
Croquettes, Directions
Calf's Brains
Cauliflower
Chicken
Eggplant (Roumanian)
Meat and Boiled Hominy
of Fish
Peanut and Rice
Potato
Rice
Sweetbread
Sweet Potato
Veal
Croutons
Crullers
Crumb, Dressing
Cucumber Salad
Fried
in Oll
Sauce



Spiced

Stuffed
Cup Cake
Currant Float
Currant Jelly
Currants
Currants, Frosted
Curry Sauce
Custard, Boiled

Cup, for Six

Egg
Pie

*D*

Damson Jam
Damson Plums, Preserved
Dandelions
Date

and Fig Sandwiches

Cake

Macaroons

Pudding

Stuffed

Stuffed with Fondant
Torte
Dates, Stuffed with Ginger and Nuts
Delicious and Nourishing Summer Drink
Delicious Appetizer
Delicious Cream Cheese
Delicious Mustard Pickle
Dessert with Whipped Cream
Desserts
Deviled Brains
Deviled Eggs with Hot Sauce
Deviled Tongue Sandwiches
Dill Pickles for Winter Use
Dill Pickles, Small
Dimpes Dampes
Divinity
Dobos Torte
Dominoes
Dough for Coffee Cake
Dough for Open-face Pies
Dough for Schalet
Doughnuts



Doughnuts, French
Drawn Butter, Sauce
Dressing, Boiled
Dressings for Salads
Dried Fruits
Drop Biscuits
Duck
Duck Fat, to Render
Duck Roast
Duck a la Mode in Jelly
Dumplings and Garnishes for Soups
Dumplings,

Apple

Boiled Apple

Calf's Liver

Drop

Farina

for Cream Soups

for Stew

Huckleberry

Peach

Pear

Potato
Dutch Stuffed Monkeys

*E*

Early Fall Vegetables, Preserved in Brine
Egg and Olive Sandwiches
Egg

Appetizer

Barley

Custard

Drop (Einlauf)

Dumplings for Soup
Eggless, Butterless, Milkless Cake
Eggless Ginger Gems
Eggless Gingerbread with Cheese
Egg

Marmalade

Nog

Rarebit

Sandwiches

Wine, Cold

with Tomato

Yolks, to Keep



Eggplant
and Baked Tomato
Baked
Broiled
Fried
Fried in Oil, Turkish Style
Roumanian
Salad (Roumanian)
Salad, Turkish Style
Eggs
a la Mexicana
Baked
Baked in Rice
Baked with Cheese
Baked with Tomatoes
Boiled
Curried
en Marinade
Fricasseed
Fried
Piquant
Poached or Dropped
Poached in Tomato Sauce
Poached with Fried Tomatoes
Scalloped
Scalloped Fleischig
Scrambled
Scrambled, with Brains
Scrambled with Sausage
Spanish
Stuffed
To Preserve
with Cream Dressing
Einlauf, Egg Drop
Enchiladas
Entrées
Erbsen Lievanzen

*F*

Farina
Pudding, with Peaches
Soup

Farsole

Farsole Dulce

Fat, to Render



Fig and Date Sandwiches
Dessert
Filling
Sandwiches
Sauce
Figs,
Pickled
Preserved
Stuffed
Filled Butter Cakes
Filled Lemons
Filling for Chrimsel
Finnan Haddie
Finnan Haddie and Macaroni
Fish
Baked
Baked, Turkish Style
Boiled
Broiled
Chowder
English Lemon Stewed
Filled, Turkish Style
Frying
Frying, Jewish Method
Lemon
Marinirte
Piquant
Roe, Scalloped
Salad
Salad for Twenty People
Sandwiches
Sautéd
Scalloped
Stock
Sweet and Sour
Sweet Sour
Sweet Sour, with Wine
to Bone
to Clean
to Open
to Skin
with Garlic
with Horseradish Sauce
with Sauerkraut
Floating Island
Flour



Balls, Boiled with AlImonds for Soup
Brown, Soup
Foods
Flounders, Baked
Foam Sauce
Foam Torte
Freezing Creams and Water Ices
French Dressing
French Pancakes
French Puffs
French Prunes in Cognac
Fritada
Fritter Batter
Fritter Beans
Frosting, Instantaneous
Frosting, Plain
Frozen Cream Cheese, with Preserved Figs
Custard
Desserts
Puddings, Directions
Fruit and Nut Salad
Cake
Drinks
Juices
Loaf
Punch for Twenty People
Salad
Sauces
Sherbets
Soup
Syrups
Tartlets
Wheels
Fruits, Fresh
Frying, Directions for
Fudge

*G*

Gaenseklein

Gansleber in Sulz

Gansleber Purée in Sulz

Garlic, Sauce

Garnishes and Dumplings for Soups
Gefillte Fisch

Gefillte Fisch with Egg Sauce



Gefillte Milz (Milt)
German Hazelnut Torte
German Pancakes
German Puffs
Geroestete Fervelehen
Geschundene Gans
Gewetsh (Servian)
Giblets
Gingerbread
Ginger Wafers
Glacé for Candies
Glueh
Gluten Gems
Gold Cake
Golden Buck
Goose Cracklings (Grieben)
Breast, Roast
Fat, to Render
Liver
Liver Aspic
Liver with Glacéd Chestnuts
Liver with Mushroom Sauce
Meat Preserved in Fat
Minced, Sandwiches
Minced, Hungarian Style
Neck, Stuffed
Neck, Stuffed, Russian Style
Roast
Smoked
Stewed Piquant
Gooseberries, Canned
Gooseberry Relish
Goulash, Hungarian
Russian
Grafton Cake, Layers and Small Cakes
Graham Muffins
Grape Conserve
Jelly
Pie
Preserves
Grapefruit
Cocktail
Salad
Grapes, Spiced
Grated Apple Pie
Grated Apple Pudding



Green Kern Soup

Green-tree Layer Cakes and Icing
Griddle Cakes

Grieben

Grimslich

*H*

Hamburger Steak
Hard Sauce
Hash, Baked
Hasty Pudding
Hecht (Pickerel)
Herring, Chopped
Chopped, Baked
Cream of, Soup, Russian style
Marinirte
Salad
Salt
Soused
Stuffed
Hesterliste
Hickory Nut Macaroons
Hollandaise Sauce
Hominy
Honey Cakes
Honey Corn Cakes
Honey Pudding
Horseradish and Beet Relish
Horseradish Sauce
How to Set the Talk for the Seder Service
Huckleberry Cake
Compote
Pie
Pudding
Hungarian Almond Cookies
Hungarian Fruit Salad
Hungarian Goulash
Hungarian Vegetable Salad
Hurry Ups (Oatmeal Cookies)
Husk Tomatoes, Pickled

*I*



Ice-box Cake

Icing, Boiled

Icing, Unboiled

Icings and Fillings for Cakes
Imberlach

Imitation Pate de Foi Gras
Irish Stew

*J*

Jellies and Preserves
To Cover Jelly Glasses
To Test Jelly Made at Home
Jelly Roll
Jelly Sauce
Johnnie Cake
Julienne Soup

*K*

Kaffee Kuchen (Cinnamon)
Kal Dolmar

Kale

Kartoffel Kloesse
Kedgeree

Kentucky Chrimsel

Kimmel Sauce

Kindel

Kindlech

Kirsch Sauce

Kischkes

Kischkes, Russian Style
Knoblauch, Sauce

Koch Kaese (Boiled Cheese)
Koenig Kuchen

Kohl-rabi

Kohl-rabi with Breast of Lamb
Kolatchen
Kraus-gebackenes
Kremslekh

Kreplech, Cheese
Kreplech, Force-meat for
Kreplech or Butterflies
Krosphada

Kugel



Apple
Kraut
Matzoth
Noodle
Pear
Rice
Scharfe
Shabbas

*L*

Lady Fingers
Lamb and Macaroni
Lamb, Breast of, with Kohl-rabi
Lamb Chops
Lamb Stew (Tocane)
Lamplich
Leaf Puffs
Leberknadel
Lebkuchen
Lebkuchen, Old-fashioned
Leek Soup
Left-over Meat
Left-over Cereals
Lekach
Lemon Cake
Cream Filling
Extract
Ginger Sherbet
Ice
Jelly for Layer Cake
Peel
Pie
Preserves
Puffs
Sauce for Puffs
Sauce
Tart (Fleischig)
Lemonade, Egg
in Large Quantities
Maraschino
Milk
Pineapple
Quick
Lentil, Cream of Soup
Sausages



Soup
Lentils, Baked
Lettuce

Boiled

Cream of Soup

Dressing for

Salad

Sandwiches
Lima Bean Salad
Lima Beans, Green
Linser Tart
Linzen (Lentil) Soup
Linzen, Sweet Sour
Linzer Torte
Little French Cakes
Liver, Kloesse
Loaf, Cocoanut Cake

*M*

Macaroni, Baked with Cheese

Boiled

Savory

with cheese
Macaroon Island

Tarts
Mackerel, Baked

Boiled, Salt

Broiled, Salt

Salad

Salt, Broiled
Macrotes
Maitre d'Hbtel Butter
Maitre d'Hbtel Sauce
Mamouras (Turkish)
Mandel Torte
Mandelchen
Maple Bisque

Mousse

Sugar Icing
Maraschino Lemonade
Marble Cake
Marinirte Fish
Marmalades—Directions
Marmelitta
Marrow Bones



Marrow Dumplings
Marshmallow Filling
Marshmallow Salad
Matrimonies
Matzoth Charlotte
Dipped in Eggs
Eirkuchen
Kleis
Kleis, Filled
Meal Cake
Meal Kleis
Meal Macaroons
Meal Noodles
Plum Pudding
Scrambled
Shalet
Spice Cake
with Scrambled Eggs
Mayonnaise Colored
Dressing
Especially for Salmon
of Flounder
of Whole Tomatoes
White
with Whipped Cream
Meat Chopped, with Raisins (Roumanian)
Dressing for Poultry
Olives
Pie
Substitutes
Meats
Mehlspeise (Flour Foods)
Melange
Merber Deck
Merber Kuchen
Merber Teig
Meringue, to Make and Bake
Milk and Cheese, Soup
Milk or Cream Soup
Milk, Clabbered
Milt, Stewed
Mina, Turkish
Mince Pie
Mint Sauce
Mirlitious
Mixed Pickles and Dressing



Mocha Frosting
Mocha Mousse
Mocha Torte
Mock Cherry Pie
Chilli Con Carne
Duck
Fish Chowder
Mince Pie
Olives
Turtle Soup
Whipped Cream Filling
Mohn Cakes, Small
Plaetzchen
(Poppy Seed) Roley Poly
Wachtel
Mohntorte
Mohntorts
Monterey Salad
Mother's Delicious Cookies
Mother's Dill Pickles
Muffins
Muffins and Biscuits
Mulled Wine
Mulligatawny Soup
Mushroom and Barley Soup
Mushroom Catsup
Mushroom Sauce
Mushrooms Broiled
Creamed
Fresh, with Eggs
Sautéd
Scalloped
Muskmelons
Muskmelons, Pickled
Mustard Dressing
Pickles
Sardine Paste for Sandwiches
Sauce
Mutton Broth
Breast of, Stewed with Carrots
Chops
Curried
Roast with Potatoes
Stuffed Shoulder

*N*



Nahit (Russian Peas)
Napf Kuchen (Bunt)
Napkin Pudding
Neapolitan Jelly
Salad
Nesselrode Pudding
Niagara Salad
Noodle Puffs
Pudding
Soup
Noodles
and Apples
and Mushrooms
Broad
for Soup
Milk
Scalloped, and Prunes
with Butter
with Cheese
Nut Cake
Honey Cake
Nutmeg Cakes (Pfeffermiesse)
and Cheese Relish
and Raisin Sandwiches
Icing
Loaf
Roast
Salad

*O*

Oatmeal, Cold

Cookies

Porridge

with Cheese
Okra, Boiled

Gumbo (Southern) Soup
Old-fashioned Hamburger Cookies
Old-fashioned Molasses Cookies
Olive Sandwiches

Sauce
Omelet

Corn

Cheese

Herb

Rum



Soufflé

Spanish

Sweet

Sweet Almond

Sweet, for One

White Sauce
One-Egg Cake
Onion, Boiled

Chopped, and Chicken Fat

Pickled

Sauce

Scalloped

Soup
Orangeade
Orange Cake

Chips

Fritters

Ice

Icing

Marmalade
Oranges
Oxtail Soup
Oxtails, Braised
Oyster Plant—Salsify

*P*

Palestine Soup
Pancakes, Fritters, etc.
Paprika Carp
Parsnips
Parve Cookie and Pie Dough
Parve Cookies
Passover Dishes
Pea, Dried, Fritters
Dried, Soup
Green, Purée
Green, Soup
Purée
Split, Soup (Milchig)
Peas and Carrots
Green
Green and Pfarvel
Green, and Rice
Sugar
Peach Butter



Cocktall
Compote
Cream Pie
Cream Tarts
Ice Cream
Kuchen
Pie
Pudding
Short Cake
Syrup
Peaches
Brandied
Canned
Pickled
Preserved
Scalloped
Pears, Canned
Brandied
Compote of
Gingered
Pickled
Pecan Nut Macaroons
Pepper and Cheese Salad
Mangoes
Salad
Peppers, Green
Green, Broiled
Green, for Salad
Green, Stuffed with Vegetables
Stewed
Stuffed
Stuffed with Meat
Stuffed with Nuts
Sweet Green, and Cheese
Pesach Borsht
Pesach Cake with Walnuts
Peter Pan Dessert
Pfarvel
and Green Peas
Grated Egg for Soup
Fleischig
Piccalilli
Pickerel
Pickle for Salmon
Sauce
Pickles and Relishes



Pie Crust
Fleischig
Merber Teig
Pies and Pastry
Pigeon Pie
Soup
Pigeons, Nest or Squabs
Pike with Egg Sauce
Pilaf
(Turkish Style)
(Russian Style)
Pineapple
and Banana Cocktail
Candied
Canned
Compote
Fritters
Ice
Ice Cream
Pie
Preserved
Soufflé
Pinoche
Pigquante Fish
Piquante Sauce
Pistachio Cream
Plaetchen
Plain Bunt
Plain Wafers
Plum Conserve
Knoedel (Hungarian)
Pie
Pudding
Pudding for Thanksgiving Day
Plums, Canned
Pickled
Spiced German
Sweet Potatoes and Meat
Poached Egg Sandwiches
Pocket Books
Polenta
Polish Salad
Popovers
Poppy Seed Cookies
Potato Balls with Parsley
Boiled, Pudding



Cake
Cakes
Croquettes
Flour Noodles
Flour Pudding
Flour Sponge Cake
Grated Irish, for Soup
Marbles
Noodles
Pancakes
Plum Knoedel (Hungarian)
Pudding
Puff
Puff, Bohemian
Ribbon
Salad
Soup
Stuffing
Surprise
Potatoes
and Corn
and Pears
au Gratin
Baked
Boiled
Boiled in their Jackets
Creamed
Curried
for Twenty People
French Fried
German Fried
Hashed Brown, Lyonnaise
(Hungarian Style)
Imitation New
Mashed
New
Roast
Saratoga Chips
Scalloped
Stewed
Stewed with Onions
Stewed, Sour
Stuffed
with Caraway Seeds
Poultry
to Clean



to Dress
to Stuff
Pound Cake
Prepared Mustard
Preparing Salt for Freezing Creams
Preserved Fruit
Prince Albert Pudding
Prune and Raisin Pie
Custard
Fresh, Cake
German, Butter
Kuchen
Pie
Pudding
Sauce
Soufflé
Whip
Prunes
and Chestnuts
Baked
Steamed
Stewed
Stuffed
without Sugar
Pudding a la Grande Belle
Sauces
Puff Paste
Pumpkin Pie
Punch Ices
Purim Cakes
Krapfen
Puffs

*Q*

Queen Bread Pudding
Queen Fritters
Queen of Trifles
Quick Bernaise Sauce
Quince Cheese
Jelly
Quinces, Canned
Brandied
Jellied
Preserved



*R*

Radish Preserves, Russian Style
Radishes
Raisin Compote
Sauce
Stuffing
Wine, No. 1
No. 2
Raisins and Chestnuts
Ramekins of Egg and Cheese
Raspberry and Currant Jelly
Cocktail
Ice
Jam
Jelly
Vinegar
Raspberries
and Currants
and Currants, Canned
Canned
Compote of
Red Mullet in Cases
Red Pepper Canapés
Red Raspberry Float
Redsnapper with Tomato Sauce
Red Wine Soup
Rendered Butter
Rhubarb and Orange Marmalade
Baked
Canned
Canned, Ready for
Use
Pie
Pudding
Sauce
Rice and Cheese
and Green Peas
and Nut Loaf
Baked
Boiled
Boiled, with Pineapple
Broth
Custard
in Milk
Muffins



Pancakes or Griddle Cakes
Pudding
Steamed
Sweet
with Grated Chocolate
with Tomatoes
Rolls
Cinnamon
Crescent
French
Rosel, Beet Vinegar
Rothe Gritze
Rum Pudding
Rum Sauce
Russian Dressing
Fish Cakes
Fruit Salad
Goulash
Iced Tea
Punch Torte
Salad
Tea Cakes
Rye Bread Pudding
Rye Bread Torte
Rye Flour Muffins

*S*

Sago
Pudding with Strawberry Juice
Salad Dressings
Salads, Directions for Making
Green
to Marinate
Salmon and Brown Bread and Caviar Sandwiches
Creamed
Cutlet
Loaf
Salad
Sandwiches
Salsify, Scalloped
Oyster Plant
Salt Pickles
Salted Almonds
Salted Peanuts
Salzgurken



Sand Torte
Sandwiches
Saratoga Chips
Sardellen
Sardellen, or Herring Sauce
Sardine Canapés
Sardine Sandwiches
Sauces for Fish and Vegetables
Sauces for Meats
Sauerbraten
Sauerkraut
and Brisket of Beef
Boiled
Sautéd Corn Meal Mush
Savarin
Schalet (Shabbas Soup)
Apple, No. 1
Apple, No. 2
Carrot
Noodle
Potato
Seven Layer
Schnecken
Schwem Kloesse
Senfgurken
Shad, Baked
Shad Roe
Shavings
Sherry Cobbler
Slaitta (Roumanian)
Slaw, Cold
Cold, Dressing for
Hot
Smelts, Boned, Sautéd
Snip Noodles, Fried
Snowballs
Snowflakes
Soap, to Make
Soda Cream
Sole, Fillet of
Sole with Wine (French Recipe)
Soup Meats
Soup Stock, Directions
White
Soups
Sour Cream Dressing



Cream Kolatchen
Milk Biscuits
Milk Cookies
Milk Pancakes
Milk Soup
Soup (for Purim)
Spatzen
Spaghetti
Spaghetti and Meat
Spanish Onion Rarebit
Liver
Pie
Rice
Sauce
Spaetzlen or Spatzen
Spatzen
Spice Cake
Spice Roll
Spinach
Fleischig
Soup
with Cream Sauce
Springele
Sponge Cake
Cakes, Small
Dumplings
Squab en Casserole
Squabs or Nest Pigeons
Broiled
Squash Fritters
Stewed
Salad (Turkish Style)
Steamed Berry Pudding
Steamed Puddings
Stollen
Strawberries
a la Bridge
and Pineapple Preserves
Canned
in the Sun
Preserved
Strawberry Cocktail
Dessert
Ice Cream
Jelly
Pie



Sherbet
Shortcake with Matzoth Meal
Shortcake, Biscuit Dough
String Bean Salad
Striped Bass
Strudel aus Kalbslunge
Almond
Apple
Cabbage
Cherry
Mandel
Quark (Dutch Cheese)
Rahm
Rice
Succotash
Suet Pudding with Pears
Sugar Cookies
Sugar Syrup
Sulz
Sulze von Kalbsfuessen
Sunshine Cake
Sweetbread Salad
Sauté with Mushrooms
Sweetbreads
Glacé; Sauce Jardiniere with Spaghetti
Stewed
Sweet Entrée of Ripe Peaches
Sweet Pickles
Sweet Potato Pie
Sweet Potato Pudding
Sweet Potatoes and Apples
Boiled
Candied
Fried
French Fried
Plums and Meat
Roast
Roast with Meat
Swiss Chard
Swiss Creamed Fish

*T*

Tapioca
Tapioca Custard
Tartare Sauce



Tartlets
Tea
Tea Cakes, Russian
Tea Rolls
Tea, Russian Style
Teiglech
Teufelsgurken
Time Table for Baking Cakes
for Boiling Meats
for Boiling Vegetables
for Broiling Meats
for Canning Vegetables
for Roasting Meats
Tipsy Pudding
Toast, Buttered
Cinnamon, for Tea
Milk or Cream
Toasted Cheese Sandwiches
Tocane, Lamb Stew
Tomato, Baked with Eggplant
Catsup
Cream of
Custards
Green, Pickle
Green or Yellow Plum, Preserves
Purée
Salad (French Dressing)
Sauce
Sauce (Chilli)
Soup
Soup with Rice
Tomatoes,
Canned, Stewed
Creole
Eggs and Cheese, Hungarian Style
Green Dill
Fried
Fried Green
Ripe
Scalloped
Stewed
Stuffed
Stuffed, Cheese Salad
Stuffed, Salad
with Rice
Yellow, Stuffed



Tongue,
Boiled (Sweet and Sour)
Filled
Pickled Beef
Sandwiches
Smoked
Smothered
Topfa Dalkeln (Cheese Cakes)
Tripe a la Creole
Tripe, Family Style
Trout, Boiled
Tscholnt (Shabbas Soup)
Tchorba (Turkish Scrap)
Tsimess
Turkey, Roast
Neck, Stuffed Turkish
Style
Soup
Turnip Soup
Turnips
Boiled
Hashed
Tutti-Frutti
Tutti-Frutti lce Cream

*U*

Ueberschlagene Matzoth
Unfermented Grape Juice
Utensils for Jelly Making

*V*

Vanilla Cookies
Extract
Ice Cream
Sauce
Veal, Breast of, Roasted
Fricasseed, with Cauliflower
Loaf
Roast
Salad
Sandwiches
Shoulder or Neck, Hungarian Style
Soup



Stewed

Stuffed Shoulder of

Sweetbreads, Fried
Vegetable Fritters

Hash

Meat Pie

Soup

Soup (Milchig)
Vegetables

Directions for Canning

General Remarks
Vienna Pastry for Kipfel
Vienna Prater Cake
Vienna Sausage
Vinegar Pie
Vinaigrette Sauce

*W*

Waffles, One-Eqgg
Waffles, Three-Egg
Waldorf Salad
Walnut Macaroons
Walnut Torte
Water-Lily Salad
Watermelon Pickle

Sherbet
Watermelons
Wedding Cake
Welsh Rarebit
Wheat Cereals
Wheat Muffins
Whipped Cream
Whipped Cream Pie
White Cake

Caviar

Fondant

Sauce (for Vegetables)
Wiener Braten (Vienna Roast)

Kartoffel Kloesse

Kipfel

Studenten Kipfel
Windbeutel
Wine Sauce
Winter Jelly



*Y*

Yeast
Home-made
Kranz

Yom-Tov Soup

*Z*

Zuemimo Sauce
Zwieback

Anise

Torte
Zwiebel Matzoth
Zwiebel Platz

*TABLE OF WEIGHTS AND MEASURES*
All measurements should be made level.

2gills=1 cup
2 cups =1 pint
2 pints = 1 quart
4 quarts = 1 gallon
16 ounces = 1 pound
8 quarts = 1 peck
4 pecks = 1 bushel
60 drops = 1 teaspoon
4 saltspoons = 1 teaspoon
3 teaspoons = 1 tablespoon
4 tablespoons = 1/4 cup
4 tablespoons = 1 wine-glass
2 tablespoons of butter,
sugar, salt = 1 ounce
4 tablespoons of flour = 1 ounce
16 tablespoons = 1 cup
4 cups of flour = 1 pound
2 cups of solid butter = 1 pound
2 cups of granulated sugar = 1 pound
3 cups of corn meal = 1 pound
2-2/3 cups of powdered sugar = 1 pound
2-2/3 cups of brown sugar = 1 pound
2 cups of solid meat = 1 pound
1 cup of shelled almonds = 1/4 pound



1 cup of raisins or currants = 6 ounces
1 cup of cornstarch = 1/4 pound

10 unbroken hen's eggs = 1 pound
Butter, size of an egg = 2 ounces

*MEASUREMENT OF FOOD MATERIALS*

The success of a recipe is often due to exactneseasuring ingredients, as well as to the care
with which directions are followed.

The recipes in this book have been compiled in @awe with the Table of Standard
Measurements, which is generally followed by expedks. Experienced cooks can measure by
sight, but those less expert need definite guities.Table of Weights and Measures will be
found on the inside front cover.

Dry ingredients, such as flour, sugar, spices aag sshould be sifted before measuring. Sift
lightly into the bowl, dip the spoon into it, liftslightly heaped, and théavel it by sliding the
edge of a knife across the top of the spoon. Ddawet by pressing it.

To measure one-half spoonful, fill and level the@p then divide in halvekengthwise; for
guarter-spoonfuls, cut the halves crosswise.

A cupful is aneven cup, leveled offnot shaken down. Accurate portions of the cup may be
found by using the special measuring cups, witldghand fourths indicated.

The tablespoons, dessert and teaspoons used inningashould be of the regulation sizes,
made of silver. The cup should be the regulatidfifat cup. These cups can be had in glass,
tin, granite and aluminum ware; the measuring spdalh sizes) in aluminum ware.

A spoonful of liquid is a spoon filled to the brim.

A tablespoon of melted butter should be measafted melting.

A spoonful of butter, melted, should be measunefdre melting.



